Shirataki Seimen corporation.

Unique thick noodle of 1.6mm
in diameter

"Water" and "cold wind" are
critical to the quality of Somen

Proud of various recipes
of Somen

Handa Somen is 1.6mm in diameter.

Flavor of wheat is maximized and sweetness uniqgue to wheat will be pulled well by making it thick.

Like an al dente noodle, it has a nice and enjoyable texture, also an excellent flavor!

People sing a song, the Somen Ondo about its yumminess.

We aim at getting a praise of Handa Somen like "unforgettable once you eat" or "never seen the somen like this."

Greate "water" of the Yoshino River and "cold wind" from Mt. Tsurugi make a high quality Somen.

Why Somen is produced in Shikoku?

Here below are 3 conditions good for the Somen production.

(DRich water flow of the Yoshino River which is named Saburo Shikoku.

@Good quality water that is indispensable to the production and fertile sediment that grows wheat.
(®Cold wind blows between Mt. Tsurugi and Yoshino River.

13515 recipes of Somen*

We propose new, illuminative recipes such as Somen, pasta, Chanpuru, carbonara, Jeon, baked Somen and all
(*in COOKPAD).
Let us help you to make your home cooking and menu at a restaurant colorful with our experience and know-how.

Professionals who preserve a traditional recipe and take on a new challenge

Our advantages are -

(DA Traditional recipe that experts have preserved and exercised ingenuity of others cannot mimic.

@The history is 270 years or more. The feudal lord Hachisuka tributed to the Shogun as a specialty
of Awa in the Edo medium-term.

(®Because of its small production volume, it has been evaluated as a rare product that is not supplied
enough on the store.

Please come to the "Somen land" of Japan.

Shirataki Seimen corporation.

CEO : Daigo Morioka

[Address] Azasimogirai193, Handa, Tsurugi-cho
Mima-gun, Tokushima, 779-4406, Japan

[Phone] +81-883-65-0231
[Contact] Daigo Morioka

[Email] info@shirataki-seimen.com
Please contact us via phone or email.

http://www.shirataki-seimen.com




