YIDU RAMEN PRODUCT INFO
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Shenzhen Yidu Food Co., Ltd. which was established in 2003 is a company specialized at
the mass production of Japanese ramen and Chinese fresh wet noodles. The company is
located at the new central area of Baoan, Shenzhen, along the scenic eastern bank of Pearl
River, on the central line of Dachan Island and Xiaochan Island. The company is near to
Hong Kong and Macao with beautiful and pleasant surroundings and convenient
transportation. It is only 5 minutes journey to Shenzhen Baoan International Airport and
Shenzhen Furong Port. The company introduces advanced production lines from Japan and
utilizes Japanese hi-tech technology combining its own technology to develop over 30 kinds
of noodles such as Japanese ramen, bone extract soup flavoring, flavoring oil, fried shallot,
fried garlic, meat and bone soup pulled noodles, chicken soup pulled noodles, soy soup
pulled noodles, brewed pulled noodles, ripple noodles, homely noodles, meat ketchup
noodles, long-life noodles, hot dry noodles, tea-tasted noodles, etc. The healthy, convenient,
delicious noodles products under quality management make Yidu become the biggest high
sector fresh wet noodles manufacturer which is recognized domestically.
(www.yidufood.com.cn)
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Sales network: All over China i.e. Guangzhou, Shanghai, Beijing in reputable hyper marts /

supermarkets ie. Wal-mart, Jusco, Carrefour, Lotus Super Centre, Vanguard etc. Also export
to Hong Kong, USA, Canada, Philippines and Singapore.

Company accreditated by: Health Certificate for Export, HACCP.

Company mission:

Utilizing the latest technology, the best quality ingredients and the highest safety in hygiene

standard to produce China's most delicious noodles.

With the finest quality, the most reliable reputation and the most excellent service to win the
highest market in China.


http://www.yidufood.com.cn/
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Product Knowledge : Yidu ramen Unique Selling Point (No MSG & No Preservatives)
Ramen + Seasoning (Bouncy noodles, fresh Soup)
Ramen: Produces using imported wheat flour, using advanced Japanese technology, stretch
with Japanese high-tech technology, by 10 processes and simulated handworks, three
maturation processes to produce meticulously. The texture is bouncy and with elasticity. It
will not expand and become soggy when soak in soup over a period of time. The cooked
ramen after blanched in cold water can be placed in a chiller and won't sticked together after
several hours. It is a healthy food in today's modern society, and sold at Japanese restaurant,
fast-food chains, Western restaurants and major supermarkets. Its shelf life: 60 days under
room temperature and 180 days chilled.
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Soup extract sachet: The soup extract contain HTC collagen which boosts the synthesis of
collagen. Collagen is a protein which is found in our bones, teeth and muscles, and supports
cellular activity. The most collagen is in the skin as 70% of it consists of collagen.

Unlike normal cooking method, the soup extract is produced by smashing the bone into
pieces; boil in water over a long period of time with various vegetable mixtures in high
temperature with high voltage. Then it is separated and the oil is removed with high speed,
and then goes through vacuum concentration.
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Bone collagen - - - - - is protein; hard protein amounts to 1/3 of protein in human body, bone
collagen structures protein spreads in the cell of the whole body especially in areas such as
skin, skeleton, tooth, cartilage, tendon and the wall of blood vessel. It unites all the body cells
and plays an important role in the health of skeleton and internal organs.(If our body is like a
building, the 60 sign cells of composition body is like brick, in other words, the bone
collagen in body is akin to cement. Without the wall of cement, every organization structure
of our body is fragile and will collapse; therefore bone collagen is very important).
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Bone collagen benefits: It enhances the looks, has health-protecting function. Can promote
metabolism, slowed down the aging process, makes the person young and healthy, have great
effect (reduces allergy, do not catch cold easily, thickens and darkens the hair, gum becomes
solid, skin becomes lustrous and flexible, enhance vision, joint pain alleviation and headache
are alleviated as well as combats fatigue) for treatment and the prevention of various diseases.
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It contents of collagen HTC is relatively rich, up to 15.5% of total protein content.
Collagen HTC is the skin natural composition and skeleton of human body, is
helpful for skin renewal, as well as the skeleton cartilage joint restoration.
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The soup base contains various minerals in which, the content of calcium Ca is the most,

4 times of milk, 10 times of ordinary meat. Calcium is needed for muscle contraction and

bones formation.
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Yidu Pork Flavour Ramen: Fresh taste, white colour and pure quality, contain rich
bone collagen and calcium and various nutritions. It can promote metabolism, slow
the aging process, and improves health. Its seasoning oil is fragrant and delicious,
contains vitamins and is the choice of the modern family.

Ingredients:

Noodles: Fine wheat flour, water, cooking wine, and sodium hydroxide.

Soup sachet: Pork extract, salt, water and maltodextrin.

Seasoning oil: Pork flavour soup, sesame oil, scallion, garlic, pepper powder, Vitamin E and
Vitamin C.
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Yidu Chicken Flavour Ramen: The chicken flavour soup derives from fresh
chicken extract, regulated with seaweed and then match with high grade soy sauce.
The taste is unique and the fragrance is aromatic.

Ingredients:

Noodles: Fine wheat flour, water, cooking wine, and sodium hydroxide.

Soup sachet: Chicken extract, salt, kelp and soybean sauce.

Seasoning oil: Pork flavour soup, sesame oil, scallion, garlic, pepper powder, Vitamin E and
Vitamin C.
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Yidu Beef Flavour Ramen: The taste is equivalent to braised beef in soy sauce and
the soup has a unique flavour that is light with a mellow taste despite its thick texture.

Ingredients:

Noodles: Fine wheat flour, water, cooking wine, and sodium hydroxide.

Soup sachet: Beef extract, soybean sauce, sugar, salt and spice.

Seasoning oil: Soybean oil, sesame oil, butter, salt, Vitamin E and Vitamin C.
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Yidu Kimchi Flavour Ramen: Original Korean kimchi (pickled vegetables) flavour
soup, spicy, sweet and sour, embodied Korean pickled vegetables unique flavour. Mixed with
the bone soup of rich collagen HTC, makes it a nutritious composition overall.

Ingredients:

Noodles: Fine wheat flour, water, cooking wine, and sodium hydroxide.

Soup sachet: Kimchi, pork extract, hot sauce, sugar, salt, garlic and spice.

Seasoning oil: Pork flavour soup, soybean oil, sesame oil, scallion, garlic, Vitamin E and
Vitamin C.

Composition per pack: 2 portion of ramen (110g each)
2 soup sachet
2 seasoning oil sachet

**2 servings per pack

Pack dimension: 16cm x 20cm x 7cm

Net weight: 2809 (110g x 2) ramen / (60g) soup and seasoning sachet

Shelf Life: 60 days under room temperature
180 days under cold storage
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Cooking Instructions
The cooking method is slightly different from regular instant noodles. These instructions are
assuming you use one pack for 2 servings.

1) Bring a pot of water to boil. Get ready 2 bowls. Add each soup base / seasoning oil into
each bowl. Add the boiling water (8 0z) into each bowl and stir well.

2) Cook the noodles in the remaining boiling water for about 2 1/2 minutes.
3) When done, strain the noodles and divide evenly between both bowls of soup.

Important point to note: Please do not cook the noodles with the soup base together.

Frequently Asked Questions (FAQ)
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How long is the shelf life? Such a long shelf life for wet noodles, there must be a lot of
preservatives inside.
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Answer: Ramen: Shelf -life: 60 days room temperature, 180 days chilled. No preservatives
and MSG. Firstly, in this product composition, there is cooking wine, which plays the role of
preserving, secondly in the processing process which utilized high temperature to kill all
bacteria in a germless environmental packaging. The noodles water content is low, half of the
normal wet noodles.
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Since the noodles has cooking wine (alcohol content), is it harmful to consumers?
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Answer: These ingredients are according to the specified Japanese recipe, and the content is
of national standard. When opening the packaging, one may smell it but it disappears
basically through boiling and is harmless to the human body. And we have passed through
international system certification (HACCP, ISO and product sanitary registration).

Importer:

Apex Group Asia Pte Ltd
14 Robinson Rd #13-00
Far East Finance Building
Singapore 048545

Hp: +65 96307748

Fax: +65 68922701
www.yiduramen.com
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