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- water in a large pot.
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Cooking Information

[ Boiling time : 3 minutes ]
Put 100g soba noodles
into 300ml boiled water and
heat for 3 minutes in a
microwave (or boil in a pan
for 3 minutes).

Low-Fat Japanese Noodles

NAGANO
SOBA

MADE IN JAPAN "AG""°

L R

H Drain the soba noodles
and cool them under running
water, puttheminabowl.

Rt

£l Add your favorite
seasonings and enjoy eating.

7 You can enjoy with your
favorite dipping sauce (for
cold noodles) or soup (for
hot).
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NAGAN
a8y ‘»OBA

containing mountain yam are
processed in the same
manufacturer.

||| ¥ Although every effort has beer
‘ madd ring the manufactur
‘ t e you notice somethint g
I 'g p\ease contact s using the
f following informatior
1
=
&

PRODUCED in JAPAN

[re]
tf—a Package : PE.OPP PET

Please be sure to follow the rules of your
district when disposing the garbage.

NETLWT~7.0502(2009 )
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: jﬁiﬁ Nagano prefecture Shinshu-soba Cooperative

£555 0 205-1 Nishibanba, Kurita, Nagano-city, Nagano-prefecture 380-0921 Japan
?L%‘#g http:/ /www.ngn.janis.or.jp /" shoKuhin /Buckwheat /

i 9&5 Mail shokuhinengn janis.or.jp
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Japanese
Soba Noodles

Name Dried Soba Noodles
Ingredients
Wheat flour, Buckwheat, Salt
NET.WT 2009
Best before date
Described at the bottom.
Storage condition
Store in a cool, dry area away
from direct sunlight.
Food manufacturer
MASUDAYASHOKUHIN Co,, Ltd
4196 Mizuho, liyama City, Nagano
Prefecture, 389-2322 JAPAN
Seller
Nagano Prefecture Shinshu-Soba
Cooperative 205-1 Nishibanba,
Kurita, Nagano City, Nagano
Prefecture, JAPAN
Importer
Tryber Pty Ltd, Suite 4, Levels, 258
Little Bourke St Melbourne VIC
3000, Australia

NUTRITION INFORMATION
of NAGANO SOBA (per 100g)

Energy 352.8 keal (1478kJ)
Protein 1349
Fattotal 20¢g
-Saturated 04g
Carbohydrate 70.3 g
Sugar 00g
Sodium 169
- Moisture 1209
W A 23¢

N The/Dely\/ane(W)ﬂcanesh d\
rving food

por 00 calor
ecommended in general

ALLERGEN ADVICE

Plrgens (e slrgerc grdients
m nd i) contarned

Wheat, Buckwheat

4||902723|‘013823|‘

Best Before :

<

; }';f..r .
e
" It is dried soba using buckwheat flour =
originally blended by the Shinshu Soba ::
Cooperative, You can cook one serving
. of soba noodles just by boiling it in the
microwave for 3 minutes,
i necessary to boil a large amount of <
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