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* We manufacture and sell dried and semi—dried noodles such as Sanuki udon, somen, and
hiyamugi. We strive to produce high—quality Sanuki udon using traditional Sanuki techniques
and our own cutting—edge technology, so that people all over Japan and overseas can
enjoy the authentic taste of Sanuki.

* We export dried noodles such as Sanuki udon to approximately 20 countries around the

world, mainly to Taiwan, Hong Kong, and China, and in recent years have also been focusing

on expanding into the Indian market. We sell dried noodles made with Japanese wheat to
high—end supermarkets and restaurants to meet the needs of local markets.

* We are currently focusing on the Latin American market, viewing it as one of the regions
where we will strengthen our sales, and would like to focus on market development. We

have also held business negotiations with Marcay of Brazil, and would like to strengthen our

collaboration as a business partner. Colombia is still an unknown market, so we would like
to participate in this event to also conduct market research for the future.
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We manufacture and sell mainly dried and semi—dried noodles
such as Sanuki udon, somen, and hiyamugi. For products for
overseas markets, we prepare products that are suited to local
food culture, based on market research, such as by including
cooking instructions on the packaging.
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Message to Latin America FRAKADAytz—
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We already supply to over 20 countries around the world, and
are currently looking for partners to expand into the Latin
American market.
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=B BYVEXER International Marketing Dept.

E—mail: tomohito_isshiki@isimaru.co.jp TEL: +81-3-3959-4591
URL: https://isimaru.cojp/
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