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Examining traditional and instant ramen
and students’ opinons on each

Illustration by Emily Liu

Regional Styles

Different styles of ramen, their common toppings and popularity
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Calorie
Count

Approximate number
of calories in types of
ramen by the bowl
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700 Calories Shio Ramen ,

900 Calories Tonkotsu Ramen .
800 Calories Miso Ramen l

700 Calories Shoyu Ramen l
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Menma
Fermented Bamboo Shoots
Enjoyed by 349 of students .

Scallions

Chashu Thinly sliced green onions
Rolled, marinated pork Enjoyed by 3890 of students
Enjoyed by 429 of
students

Soft-boiled Eggs

Marinated eggs with a
jammy center
Enjoyed by 660 of students

Noodles

Made from wheat
flour, water, salt and
kansui, alkaline water
*An essential
ingredient

Chili Oil
Vegetable oil
infused with chili
flakes

Enjoyed by 5(0%
of students

Seaweed

Dried porphyra
seaweed sheets
Enjoyed by 45%
of students

Narutomaki

Rolled fishcake

Broth Enjoyed by 17%
of students

Main types are

a light chicken

broth, pork A

il o Traditional

deeper chicken ingredients

broth .

*An essential in a bowl of

ingredient ramen and
students

enjoyment of
them

Cup-noodle Anatomy

The development and production of Nissin Food's famous instant
ramen brand, Cup Noodles

Sources: Cup-Noodles Museum, Immieats, Japancentre,
Nissin Foods, Ramen Museum NYC, University of Chicago

Panorama surveyed 123 students Nov. 14

Pull-back Lid

Inspired by the lid of a
container of macadamia
nuts

Original Flavoring WARNING: Hot Liquid

Chicken was the first Cup-
Noodle flavor to be invented
in 1971 and is the most
popular

1/3 of all childhood burn
injuries are caused by
instant noodles

“Middle Suspension” Instant Ramen Market

The gap at the bottom
of the cup prevents the
noodles from breaking when
prepared by allowing hot
water to circulate

The top three countries for
proportion of cup-type
instant noodles are Mexico,
Costa Rica and Chile

87%

Paper Cups 82%

73%
In early 2024, the S

styrofoam cups were
replaced with paper cups to
be more environmentally-
concious, making them
microwave-safe for the

first time

Mexico Costa Chile
Rica

How do You Noodle?

Student preferences when cooking and consuming instant noodles
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Instructions:

Athome o
g Ran-’nen Noodles 1. Saute chopped scallions and minced
Hacks White Miso Paste garlic in a pot with heated oil.

Fresh Garlic 2. Add diced shiitake mushrooms
Vegetable Broth and saute until golden brown.

Sean Marbarger  anini 3. Add tahini and miso paste. Mix

(11) shares his Scallions together before adding vegetable

. Ginger broth, soy sauce and chili paste if

instant ramen T desired.

I’eCipe Shiitake 4. Bring the soup to a light boil and
Mushrooms add rame noodles and toppings.
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The
history and
evolution
of ramen
and instant
noodles

1868

Ramen spreads from
China to Japan at the
end of the Meiji Period.

The term “ramen”
is derived from the
Chinese “la-mian.”

1910

The first ramen
restaurant is opened in
Japan.

The restaurant was
called Rairaike, located
in Asakura, Tokyo.

1947

Miso ramen is invented
and regional variations
of ramen begin to
appear.

As a test for the concept

of miso diluted with
Soup, Miso ramen was
invented.

1958

Instant noodles are
invented by Momofuku

Ando, the founder of
Nissin Foods.

Today, Nissin Foods
is the top producer of
instant noodles.

2005

Instant ramen becomes
the first noodle in space.

Nissin Foods vacuum-
packed instant noodles
for liftoff on the NASA
space shuttle Discovery.
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