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ISHIMARU UDON
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* Based in Takamatsu City, Kagawa Prefecture—the home of Sanuki udon—we are a dried noodle
manufacturer with over 120 years of history. While preserving traditional production methods, we

strive to bring the authentic taste of Sanuki udon to customers across Japan and around the world.

Combining time—honored techniques with our own cutting—edge technology, we dedicate ourselves
to crafting high—quality Sanuki udon. We manufacture and sell dried noodles such as Sanuki udon,
somen, and hiyamugi, as well as semi—dried noodles.

¢ Our products are available in approximately 30 countries worldwide. Major export destinations
include Taiwan, Hong Kong, China, North America, and Europe, with recent expansion into
Southeast Asia and India.

¢ We are currently focusing on the Latin American market as one of our key sales expansion regions
and plan to concentrate our efforts on market development. In addition to Brazil, Peru, and Mexico,
we aim to build partnerships with import wholesalers, retailers, and restaurants across Latin
American countries.
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To provide the finest Udon, we meticulously craft our noodles
using carefully selected flour in a state—of-the—art facility with
stringent hygiene management. Our noodles are made using
traditional methods without preservatives or additives. Our
proprietary knife—cut method recreates the craftsmanship of
Sanuki Udon artisans, producing “handmade—style udon” that
remains unmatched by competitors.
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Message to Latin America FRAKADAytz—

Shelf Life & BkHARR

At present, we supply to approximately 30 countries and regions
worldwide, and we are currently seeking business partners to
expand into the Latin American market.
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Taiwan, HongKong, China, USA, France, UK, Korea,
Thai, Singapore, India, UAE, Basil, Mexico"--etc.
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K#4: —f E{Z TOMOHITO ISSHIKI

ZH: BN EZEENR General Manager of Int’ | Marketing Dept.
E—mail: tomohito_isshiki@isimaru.co.jp TEL: +81-3-3959-4591
URL: https://isimaru.cojp/
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