
Besti

61990 - Udon Noodles
Noodle Udon, Oriental style spaghetti

MARKETING

BESTI Dry noodle Udon, 25 pound bulk, is
ideal for restaurant and catering, no
perservative. Ingredients: Wheat Flour
(Malted Barley Flour, Niacin, Iron,
Thiamine Mononitrate, Riboflavin and Folic
Acid), Salt,

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

80360 00820581619909 1/25 LB

Brand Brand Owner GPC Description

Besti Golden Boy Company In4 Pasta/Noodles - Not Ready to Eat (Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

26.2 LBR 25 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.6 INH 11.6 INH 4.8 INH 0.5 FTQ 10x05 180 Days 60 FAH / 77 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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%

%

%

%

%

%

%

%

%

%
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Nutrition Facts
Servings per container
Serving Size 

Amount Per Serving

Calories

% Daily Value*

Total Fat

Saturated Fat

Trans Fat

Cholesterol

Sodium

Total Carbohydrates

Dietary Fiber

Total Sugars

Includes Added Sugars

Protein

Vitamin D

Calcium

Iron

Potassium

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Store in a dry cool area (temperatures between 70-
80 degrees fahrenheit)------

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Wheat Flour, Salt
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Besti

61990 - Udon Noodles
Noodle Udon, Oriental style spaghetti

PREPARATION & COOKING SUGGESTIONS

1.Bring 4 qts of water to a rolling boil, 2.Add 1 lb of
noodles and stir well. 3.As if begins to boils over,
add one cup of cold water and stir. Repeat. This will
take about 12 minutes. 4.As it begins to boil a third
time, turn off the flame, cover the pot and let noodle
sit for 5-7 minutes. 5.Drain and Rinse in cold water.

SERVING SUGGESTIONS

1.Bring 4 qts of water to a rolling boil, 2.Add 1 lb of
noodles and stir well. 3.As if begins to boils over,
add one cup of cold water and stir. Repeat. This will
take about 12 minutes. 4.As it begins to boil a third
time, turn off the flame, cover the pot and let noodle
sit for 5-7 minutes. 5.Drain and Rinse in cold water.

MORE INFORMATION
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