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Development of freeze-dried food products 
that offer an impressive experience

The instant soup powder category 
needs to be responsive to changing 
needs, especially the rapidly chang-
ing convenience store trends. We are 
therefore constantly looking for new 
dried ingredients and seasonings 
that could be incorporated into in-
stant soup and collecting information 
on powder blending and packaging 
technologies with an aim to create 
innovative products.

Development of instant 
soup powder

Before moving onto commercial production, we 
make prototypes using our small-scale testing fa-
cility until we can realize the flavor we wanted to 
achieve. For each test production, we need to 
specify various conditions regarding the types and 
amounts of each ingredient including vegetables, 
miso, and broth as well as the freeze-drying meth-
od for the liquid preparation. We identify the opti-
mal set of conditions from countless combinations 
by repeating test production and evaluation.

Development of freeze-dried miso 
soup and other soups

We develop various freeze-dried menus in-
cluding those that people would not expect to 
be freeze-dried, like chicken cutlet. We ex-
plore ways to process, freeze and dry the food 
so that customers can enjoy not only meals 
warm and delicious as if they were fresh out of 
the kitchen, but an impressive new experience 
to see a meal prepared just by pouring hot wa-
ter. We are also searching and evaluating new 
ingredients to create new and inspiring expe-
riences for our customers.

Development of freeze-dried 
meals

Research

delicious tempura. The freeze-dried udon noodle was completed 
for commercial production through two years of trial and error, 
as we had to try various types of udon and cooking methods to 
finally realize the smooth and slippery texture of a tasty udon. 
Needless to say, a lot of effort was put into preparing the other 
ingredients as well. Along with the beef seasoned with a tasty 
sweet soy sauce, deep fried tofu, cooked eggs, Chinese mush-
rooms, leeks, and imitation crabmeat top the udon to make the 
meal truly satisfying. The last but not least important component 
is the Kansai-style soup based on bonito broth and seasoned 
with shiroshoyu (light colored soy sauce) and mirin. 

We are working to develop products that are not only easy to 
cook, but delicious, and also fun and amazing to see how the 
meal is restored to the original state just by pouring hot water. 

We develop attractive meals that people would not expect to 
be freeze-dried. 

“Masterpiece of Freeze Drying Technique – Single-serving 
Udon Noodle Hot Pot with Prawn Tempura” is a product that will 
turn into a delicious meal complete with a prawn tempura and 
six other toppings just by pouring hot water, letting it stand for 60 
seconds and stirring. Dishes like tempura and udon noodles have 
long been considered unsuitable for freeze drying as they contain 
much oil and starch which are difficult to freeze. We embarked 
on this challenge by leveraging the expansive freeze-drying 
expertise that Amano Foods has accumulated over many years. 
The batter for the prawn tempura specially prepared, the prawn 
is processed so that it can be restored back to a delicious tempu-
ra. The prawn is processed so that it can be restored back to a 

Leveraging the technological capabilities of Amano Foods, a com-
pany that first developed freeze-dried miso soup with the miso, 
other seasonings and ingredients freeze-dried together into a 
block, we are developing a wide variety of freeze-dried food prod-
ucts including miso soup, other types of soup, rice porridge, dishes 
to top a bowl of rice, curry, pasta, and various side dishes as well 
as instant soup powder. Our aim is to offer “an impressive experi-
ence of getting a savory meal ready just by pouring boiling water,” 
by drawing on many years of technical accumulation and identify-
ing the optimal freezing and drying technique for each ingredient. 

“Masterpiece of Freeze Drying Technique – Single-serving Udon 
Noodle Hot Pot with Prawn Tempura”  developed through two years 
of persistent efforts
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