


Creative Thinking

This interactive food education museum is designed to stir the creativity
and curiosity within every child
and provide a rich educational experience.
Through the museum’s many exhibits
you can learn about the “Creative Thinking” of Momofuku Ando,
the founder of Nissin Food Products and inventor of Chicken Ramen,
the world’s first instant noodles
that revolutionized food culture all over the world.
Here you will gather the knowledge that inspires invention
and discovery and find the creativity within you

by seeing, touching, playing, eating, and having fun.












Il Create Food to Serve Society

Momofuku Ando dedicated his entire life to
thinking about food in new and creative ways.
Throughout his 96 years, practiced creative thinking

and never quit until he achieved his goal.

First Invention: Chicken Ramen (1958)
In a little shed behind hi

Second Invention: CUPNOODLES (1971)

On a fact finding trip to America, Momofuku observe super-
market breaking up Chicken Ramen noodles, putting
them in a cup, pouring in hot water, and then eating them
with a fork. It was then that Momofuku realized that moving
past conceptions about how we eat was the key to making

sorts of

Third Invention: Space Ram (2005)
















Il My CUPNOODLES Factory

Here you can create your own completely original CUPNOODLES. In a cup that you
design, select your favorite soup from among four varieties and four toppings from among
12 varieties. Altogether, there are 5,460 flavor combinations.

500 yen per cup (tax included)

Numbered ticket required.

In the order of entrance to the museum, visitors receive a numbered ticket. Once all the numbered tickets have been
handed out, the reception on that day closes.

*Participation fee is free when used as an elementary, junior high, or high school educational activities. Reservations
can be made up to one year in advance.

Now it's time to make
your one-of-a-kind CUPNOODLES package!
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*A staff member will perform steps ® and (@ of the process.






1T CUPNOODLES Park

Experience the CUPNOODLES manufacturing pro-
cess at this interactive attraction. Children see
CUPNOODLES from the noodle’s point of view and
have fun learning about the entire CUPNOODLES
manufacturing process, from making the noodles
to shipping them out.
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[ Participation fee]

Sessions are scheduled in 30 minute time

slots: 500 yen (tax included) *Activity time is 25 minutes

[Who may participate]

Children from three years of age through

elementary school age and at least 90cm tall.

[Important notes])

-Visitors assume personal responsibility
while enjoying this attraction. Please exer-
cise thorough safety self-management.

+Children from three years of age through

preschool age must be accompanied by an
adult.
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I NOODLES BAZAAR WORLD NOODLES ROAD

The menu for this food attraction features eight varieties of noodles that Momofuku Ando
encountered during his travels in search of noodles’ origins. Enjoy the noodle culture that has
spread to every corner of the world in an atmosphere that is reminiscent of an Asian night market.

MENU Entrance fee: One half-size serving: 500 yen (tax included)

Kazakhstan: Lagman  China: Lanzhou Beef Ramen  Korea: Cold Ramen

)

Vietnam: Pho Thailand: Tom Yum Goong
Noodles

Malaysia: Laksa Indonesia: Mie Goreng

*The menu was prepared under the supervision of Naomichi Ishige, professor emeritus at the National Museum of Ethnology and leading member
of the Noodle Genealogy Research Society, chaired by Momofuku Ando



CUPNOODLES MUSEUM Concept

HEN
CUPNOODLES MUSEUM

General producer Kashiwa Sato

The brilliant imagination and entrepreneurial spirit of Momofuku Ando that transformed the
relationship between human beings and the food they eat embodies the kind of creative
thinking we need as we go forward. The new CUPNOODLES MUSEUM was conceived and
built around the concept of creative thinking. The museum is visited not only by thousands of
Japanese children but children from all over Asia. The entire museum is designed as a place
for exposing children to the spirit of creative thinking that Momofuku possessed his entire life
and as a place for stimulating the seed of creativity within them. Inspired by CUPNOODLES
package designs, the museum logo is three “I” marks arranged side-by-side. Individually
symbolizing the joy of invention and discovery, the importance of food, and the pleasure of
having dreams and thinking creatively, the three “I” marks together express what we hope
you will experience when visiting the CUPNOODLES MUSEUM.

Kashiwa Sato
Creative Director

Kashiwa Sato is one of Japan's foremost brand strategists, widely recognized for his
comprehensive, end-to-end approach to brand building. His work spans concept development,
communication planning, and visual identity design, all driven by a powerful and original creative
vision. His major works include the logo design for The National Art Center, Tokyo; brand
creative direction for UNIQLO and Imabari Towel; overall production of Fuiji Kindergarten and the
CUPNOODLES MUSEUM; recent involvement in large-scale architectural projects such as the
NISSIN FOOD PRODUCTS Kansai Plant and GLP ALFALINK Sagamihara. He is also dedicated
to nurturing future creative leaders as a Specially Appointed Professor at the Kyoto University
Graduate School of Management. His publications include “Kashiwa Sato’s Ultimate Method for
Reaching the Essentials” (Nikkei Publishing Inc.), among other influential works. Notable
exhibitions include the “Kashiwa Sato” exhibition (2021, The National Art Center, Tokyo).




ANDO FOUNDATION
http://www.ando-zaidan.jp

Convinced that promoting sports is essential to nurturing physically and mentally healthy young
people, Momofuku Ando founded the Ando Foundation in 1983 with funds from his personal fortune.
Based on the principle that food and sports are the two wheels that support health, the Foundation
carries out non-profit activities in five areas.

1.Sports support programs

Based on the philosophy that food and sports are the two wheels that support health, we provide
extensive support for sports. We agree with the Japan Association of Athletics Federations’ belief
that running is the foundation of all sports and have supported the National Amateur Track and Field
Championships for Elementary School Children since its first event in 1985. In addition, we support
the development of junior athletes through various sports organizations affiliated with the Japan
Olympic Committee, such as sponsoring the U18 league games organized by the Japan Basketball
Association and the “Ando Foundation Global Challenge Jr. Tennis” hosted by the Japan Tennis
Association.

2.Nature activities

Carrying on the founder's belief that "interacting with nature enriches children's creativity", we are
working to spread nature experience activities that nurture children's creativity and self-sustaining
abilities. Since 2002, we have held The Ando Foundation Nature Experience Idea Contest to support
and award nature experience activities planned by schools and organizations nationwide. In addition,
at The Momofuku Ando Center for Outdoor Activities (Komoro City, Nagano Prefecture), which was
established with the aim of revitalizing outdoor activities, we are supporting the "JAPAN TRAIL"
concept advocated by the Japan Long Trail Association and fostering the culture of traveling on foot.

3.Dietary culture activities

Established in 1996 based on Ando’s philosophy of “Create foods to serve society,” Shokusokai
supports independent fundamental research and food product development and venture businesses
related to the creation of new food products. Every year Shokusokai conducts Momofuku Ando Prizes
program in recognition of outstanding people who do research and development and form new
business ventures in the field of food products.

4.Operation of the CUPNOODLES MUSEUMS

An interactive food education museum, the Momofuku Ando Instant Ramen Museum (popularly
known as the CUPNOODLES MUSEUM) opened in lkeda-shi, Osaka Prefecture, the birthplace of
instant noodles, in 1999 and in Minatomirai, Yokohama in 2011. The museums teach the beliefs and
way of thinking of Momofuku Ando, who brought about a revolution in worldwide food culture. They
also introduce the importance of invention and discovery and the spirit of “Creative Thinking” through
the history of instant noodles.

5.Young Carer Support - Social Welfare Initiative

We support “young carers” — children and teenagers who take on significant caregiving
responsibilities at home, a situation that is increasingly recognized as a social issue. By assisting with
one of their greatest challenges, meal preparation, we aim to lighten their household workload and
help create an environment where they can focus on what matters most during youth: studying,
spending time with friends, and personal growth. We also collaborate with local governments and
support organizations to identify young carers who may not yet have access to help and connect
them with the public services and support they need.
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