image of the cut surface  Jukuseisomen (thin « round cut ./ 3min)
Added more water than usual to the dough.
By aging the dough slowly

and allowing it to degas,

The texture is smooth and glutinous.

200g 4976096120556

Jukuseihiyamugi (thin « square cut /" 5min)
Added more water than usual to the dough.
By aging the dough slowly

and allowing it to degas,

The texture is smooth and glutinous.

200g 4976096122550

Jukuseiudon (thick * square random cut ~ 9min)
Added more water than usual to the dough.

By aging the dough slowly

and allowing it to degas,

The texture is smooth and glutinous.

2009 4976096121553

Sakurasomen (thin - round cut / 3min)
White somen noodles and sakura-colored
somen noodles with salted sakura

petals kneaded into the noodles.

In Japan, the color

red and white signifies blessing.

200g /4976096124554

Tenryoyomogisomen (thick « round cut ~ 5min)
Added yomogi as a binder. Thicker somen
noodles with a refreshing green color,
characterized by its excellent texture

and a faint scent of mugwort.

200g /4976096117556

Tenryoyomogiudon (thick - square cut / 9min)
Added yomogi as a binder. Udon noodles
with a refreshing green color,
characterized by its excellent texture

and a faint scent of mugwort.

200g 4976096118553

SOMEN How to cut SOBA
HIYAMUGI / UDON | | Soba/square cut surface

These 3 are wheat based noodles. 1) Wide Random Cut 1.9/2.4/3.5mm
The cut surface and width are different.  2) Random Cut 1.6/1.9/2.2mm

) 3) Narrow Cut 1.6mm
O Somen/round & thin
Cutting the noodles randomly gives them
an interesting texture,

similar to hand-cut noodles.

[ ] Hiyamugi / square & thick
D Udon/square & thicker
Soba with shorter boiling time.

H The noodle dough is pressed thinly
ShEIf Ilfe and smooth in texture.
Soba « Udon * Hiyamugi/ 1 ~ 2years
Somen/2years Soba with longer boiling time.

The noodle dough is pressed thickly
and firm and satisfying in texture.

Hikitatenihachi (random cut 4mins) =) mmm
Nihachi soba is made from 80%
buckwheat flour, luxurious noodle
with strong buckwheat flavor.
Made with thin noodle dough.
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200g /4976096127555

Okuaizuyamaimosoba (random cut / 5mins)
Added yam as a binder. Aizu-grown buckwheat flour

is lavishly used, characterized

by its smooth and excellent texture.

%09

200g 4976096125551

% Award winning as an excellent product by
Fukushima Prefecture,
food experts and Ministry of Agriculture.

> Okuaizusoba (random cut /4mins) 4
D, A . "Aizunokaori” buckwheat specially grown in Aizu, &
1.6/1.9/2.2 /. "Yukichikara” wheat specially grown in Japan
mm are used. It is a whitish elegant buckwheat
noodle. Made with thin noodle dough.
200g 4976096126558
% Award winning as an excellent product
by Fukushima Prefecture, and food experts.
[ £ :
To/192 L& Okuyamasoba (random cut / 5mins) 2
mm 23 This soba was made with &
the same formulaas  °
our signature product, “Tachisoba” . ?
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Nihachinotachisoba (wide - random cut ./ 4mins) => H—
Collaborated with a Soba-loving singer, I

DEEN Shuichi kemori. | I

Nihachi soba is made from 80%
buckwheat flour, luxurious noodle

with strong buckwheat flavor.

Made with thin noodle dough.

%08

200g 4976096102668

Tachisoba (wide < random cut  8mins)
60 years ago, we recreated the traditional
handmade buckwheat noodles

from Aizu Hinoemata in dried form.
[tis a country-style noodle with a firm,
satisfying texture. It' s been known

as our signiture product for a long time.

%0S

200g 4976096102552

Aizukogensoba (narrow cut ~ 5mins) = mmm—

Added yam as a binder. .
This narrow cut buckwheat noodle 2
is characterized
by its smooth and excellent texture.
200g 4976096104556
Tenryoyomogisoba (narrowcut ~5mins) 5
Added yomogi as a binder. =S
This narrow cut greeny buckwheat ou
noodle is characterized by its excellent =
texture and a faint scent of mugwort. E_
2009 /4976096119550
2




