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● Enquiries: Toyo Suisan Customer Enquiries Tel: 03-3458-3333

Toyo Suisan shipped 200 million 
packages of its Maruchan Seimen 
instant ramen within a year of its 
release in November 2011. Instant 
ramen in packets has always taken a 
backseat to the cup variety, which 
was first released by Nisshin in 
1971. However, Maruchan Seimen 
is no ordinary packet of noodles. 
Manufacturers have difficulties 
differentiating their products from 
their rivals’, because they all 
essentially consist of soup mix and 
noodles. Long-selling brands 
dominate the instant noodle market, 
but Maruchan Seimen achieved 
instant success when it was 
launched. This great achievement is 
the first time in a long while that a 
new product has established itself in 

the market so soon.
The concept of top quality instant 
noodles, with a particular emphasis 
on the noodles, overturned consumer 
expectations of packaged noodles. 
 “We aimed to create dry noodles 
that tasted like raw noodles but 
retained the convenience and shelf 
life of instant noodles,” said CSR 
Public Relations Department staff at 
Toyo Suisan.
Most instant noodles are either deep 
fried or hot-air dried, but Toyo 
Suisan uses original technology to 
produce instant noodles that are as 
delicious as raw ones. They dry 
freshly cut noodles, as they are, to 
create instant noodles with body.

Turning words into action is hard. 
Developing a new noodle processing 
method took about five years.
“Recreating these results in a 
production line for mass 
manufacturing was especially 

difficult. Some tests could only be 
conducted at the factory, so the 
research staff were going to and fro 
between the laboratory and the 
factory for days on end,” the PR staff 
explained.
The appeal of instant noodles is, of 
course, being able to choose the 
toppings. Toyo Suisan’s web site 
features a page, called “Home ramen 
skill up: Try adding selected 
ingredients,” packed with original 
ramen recipes. Ramen aficionados 
can use hints from this page to 
broaden their homemade-ramen 
horizons.
People who have fixed 
preconceptions about instant ramen 
should give Maruchan Seimen a try. 
Why not make top-quality ramen at 
home for yourself with ease? 

An explosive hit 
product in the 
instant noodle 
market sets a new 
standard for instant 
ramen.

The prototype was 
superb, but 
commercialization 
was difficult

 T o y o  S u i s a n  M a r u c h a n  S e i m e n

The noodles are 
25 to 30 cm in 
length – half that 
of standard instant 
noodles – making 
them easier for 
children and the 
elderly to eat.

Untangle the noodles after they are half boiled, taking extra care not to untangle them too much.

The salty soup variety was added in the summer of 
2012, joining the existing range of soy sauce, miso 
soybean paste and pork. The thickness of the noodles 
varies depending on the flavor, so be sure to check the 
boiling time for the noodles. 1 packet (5 servings), 525 
yen.
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● Enquiries:  Panasonic Customer Care Center 0120-878-365

Automated bread-making machines 
are raved about by bread lovers who 
can’t resist the sweet smell and soft 
texture of freshly baked bread. In 
October 2003, Sanyo Electric (now 
a wholly owned subsidiary of 
Panasonic) rolled out its first 
automated bread maker with a 
“rice-flour” bread-making mode.
The underlying concept of the 
machine – making rice bread, which 
is known for its extra moistness, 
conveniently at home – appealed to 
the market, but the high price tag 
attached to rice flour, as compared 
to wheat flour, was a drawback. In 
addition, the original design used 
rice flour mixed with gluten, making 
it unsuitable for people with gluten 
intolerance.
Rice bread’s biggest selling point is 
its elastic texture, but there are more 
important reasons for promoting it. 
Wheat-free rice bread is perfect for 
people with wheat allergies. 
Moreover, if the popularity of rice 
bread surges, it could halt the 
decline in Japan’s rice consumption.
The development of the GOPAN 

automated home bread maker began 
with the team tackling the challenges 
its predecessor failed to address. 
Among the countless problems 
encountered, the single most difficult 
one was the mechanism that milled 
rice into rice flour. The heat produced 
by the process of grinding rice into 
powder converted the starch in the rice 
into sugars, which in turn gave the 
ground rice a pasty texture. This paste 
absorbed too much liquid during the 
next step of kneading, and the 
resulting rice dough would not rise 
well during baking.
To eliminate the heat generated by the 
milling process, commercial rice flour 
manufacturers rely on airflow 
pulverization, a system that blows rice 
grains around and grinds them into 
pieces as they hit the walls of a drum. 
The principle was difficult to adapt for 
home use, as the required structure is 
too large to be mounted into a 
compact bread maker. 
A real breakthrough based on lateral 
thinking was achieved when the team 
came up with the revolutionary idea of 
simultaneously performing the 
processes of milling and producing rice 
paste, instead of leaving them as two 
sequential steps. You throw water and 
rice into the pan, and the machine 
keeps stirring the mixture until it 
becomes paste that is ready for 
kneading.
After overcoming all these challenges, 
the GOPAN bread maker finally hit the 
market in November 2011. As soon as 

it was released, Sanyo was bombarded 
with so many orders that it had to stop 
accepting them to catch up with the 
demand. The SD-RBM1000 is the 
latest GOPAN model currently on the 
market. According to Mizuki Moriyama 
of Public Relations at Panasonic, 
“GOPAN’s bread making processes 
have been improved and the bread is 
more evenly textured” and thus 
smoother. Another new feature is a 
bread making mode that uses cooked 
rice. You can throw in leftover cooked 
rice from the night before and the 
machine will turn it into a loaf. A 
variety of cooked rice, including fried 
rice and ketchup chicken rice, can 
also be used for some interesting 
results. If you are a health fanatic, try 
brown rice or multigrain cereals. The 
endless recipe possibilities and the 
luxury of having freshly made bread on 
the table every morning makes the 
GOPAN a worthwhile investment. 

A bread maker that 
magically transforms rice 
(including cooked rice, fried 
rice, ketchup chicken rice 
and whatever leftovers you 
may have) into a loaf of 
bread

P a n a s o n i c  G O P A N

In addition to rice bread, the GOPAN can 
also make wheat bread, cakes and mochi 
(rice cakes). Your culinary horizons will 
greatly expand as you gain more 
experience with the machine. Recipes 
based on local ingredients are available 
from Panasonic’s website. 

For perfectly moist bread, it is 
essential to (1) adjust the 
temperature of the water used to 
match the room temperature, and 
(2) precisely measure out each 
ingredient. Other ingredients 
needed: your imagination and 
hard work.  

The SD-RMB1000 
GOPAN Rice Bread 
Cooker (no manufacturer’
s suggested retail price), 
featuring an automated 
gluten and yeast 
dispenser and fluoride-
coated non-stick pan. 

38 392013 Jan2013 Jan 39




