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Healthy and Tasty

MAIN TAGLINE
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Our ramen is 
made with 100% 
plant-based broth.

SUB TAGLINE
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RAKKAN began as a small, 4-seater restaurant in Nishiazabu, Tokyo, in 
2011. But our business had its eyes set on making real Japanese 
soul-food in an international scale, hence our motto, “authentic Japanese 
food, ready for the world.” Since the beginning, we struggled to 
consistently serve high-quality soup that would live up to both our 
expectations and our customers’ standards, which created hardships 
along the way. Regardless, we have now expanded our business to four 
branches, allowing us to hone our craft to satisfy our beloved customers. 
Without their support, we wouldn’t have reached this point with our 
restaurant, so we always appreciate their encouragement. In order to 
continue satisfying our supporters, we will continue working hard to 
develop our business and find new flavors while sticking to the Japanese 
authenticity of tasty, healthy ramen. Again, thank you all so much for your 
love and support!  

RAKKAN USA INC. 
Ryohei Ito 
Founder and CEO

Authentic Japanese food,
ready for the world

GREETINGS
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THE CORE CONCEPT

RAKKAN Ramen for a healthier choiceAbout RAKKAN Ramen

RAKKAN Ramen is made with a 100% plant-based broth. Our 
satisfactory, mouth-watering ramen can compete with popular ramen 
choies like the Tonkotsu broth but provides a truly healthy broth that 
appeal to vegan-preferred or health-conscious customers, families with 
small children, or elderly people.

RAKKAN does not use any fatty, high-calorie, meat-based broths like 
tonkotsu. Rather, our soups are created from high-quality vegetables like 
mushrooms and seaweed as well as RAKKAN’s very own fermented 
seasoning, enhancing the soup’s flavor bomb. According to researchers, 
our ramen holds 40% less calories compared to those in typical tonkotsu 
ramen. We will continue to serve our customers the healthiest, tastiest 
ramen experience.
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ABOUT OUR FOOD

RAKKAN is the focused ramen shop serves authentic Japanese ramen. 
Our broth amp up the flavor with a dashi bomb.

What is Dashi?

Dashi is a traditional Japanese soup stock that is full of Umami, which 
brings out the best in each ingredient.

We believe that Umami is crucial essense for Japanese 
Ramen.

Amp up the flavor with a dashi bomb, we slowly simmer the carefully 
chosen vegetables such as kombu to extract its rich flavors and lock in 
Umami. We don't use meat nor seafood in our broth, making our stock 
100% plant-based. However, customers still get the rich, thick flavor in the 
soup that bowls like Tonkotsu broth exerts. 

Slurp it down!

The combination of our tasty Japanese broth and silky slim noodles will 
allow you to discover another level of pleasure in your palate.
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There are five basic elements of taste.

Since its discovery by Kikunae Ikeda in 1908, scientists have debated on 
whether Umami is the sixth element to the sense of taste. In 1985, Umami 
was accepted as a term that defines the flavors of glutamates and 
nucleotides by the first Umami International Symposium in Hawaii. Umami 
is activated by the tasting the amino acid of L-glutamate and 
5’-ribonucleotides such as guanosines and inosinates. 

Five Basic Tastes

Umami has now been added to the five basic 
tastes (sweet, sour, bitter, and salty). 

What is Umami?
RAKKAN’s Umami Broth

Kombu (Kelp) Dashi
Ingredient: Glutamate

Donko
Ingredient: Inosinate

Onion
Ingredient: Quercetin

Garlic
Ingredient: Allicin

Ginger
Ingredient: Gingerol

Its natural flavors and healthy ingredients are
what makes RAKKAN Ramen unique.

Then, what's UMAMI?
Why is it a better choice for your body?

ABOUT UMAMI & OUR HEALTHY RAMEN

 Salty

Sweet

UmamiSour

Bitter
Carrot

Ingredient: Carotene
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Salt MisoSoy Sauce

Top-quality Fermented Seasoning

Traditionally aged, rich and flavorful
Japanese Soy Sauce 

Pure Rock Salt with specialized
white soy sauce and Hon mirin

Umami miso made from mixing
then fermenting several types of miso

Water
Soft water is an important 
ingredient in Ramen. RAKKAN 
Ramen restaurants use purified 
water, as it is 99.9% free from 
impurities. Customers can taste 
the difference.

Noodles
We use top-quality flour for our 
Ramen noddles, uniquely made 
for our ramen recipes.

WHAT MAKES RAKKAN UNIQUE
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In Japan’s culinary world, Umami is one of the most important elements 
in terms of senses. Umami is the feeling that arises when eating foods 
like fermented seasonings, which are essentials to Japanese dishes. 
This ingredient can be found in many kinds of condiments and 
seasonings in Japan, from soy sauce to miso, sake to mirin (sweet rice 
wine). The koji grows best in Japan’s warm, humid climate and are taken 
care of by expert Japanese farmers. Making koji involves rice, wheat, 
and soybeans. After steaming these ingredients together, they are 
fermented until a fungal filament starts to form and continue to sprout 
through reproduction. Aspergillus oryzae generate enzymes that help to 
enrich the amino acids and vitamins in koji during fermentation. 
Fermented seasoning is not only used for its Umami burst but also can 
be easy to digest and beneficial to its consumer’s health. Compared to 
other countries like the US, obesity rates in Japan are pretty low. 
Researchers believe that the root is Japan’s long-term consumption of 
fermented seasoning. Japanese fermented ingredients contain amino 
acids such as glutamine and histidine, which may reduce the likelihood 
of obesity. Other seasonings like miso also have various health benefits. 
Miso has numerous amino acids, lactic acids, and vitamins that result 
from the fermentation process. These components better regulation of 
intestine functioning, reduce blood pressure, brightens the skin, and 
reduces the risk of life-threatening diseases and obesity. 

CHANGING THE FOOD OF WORLD THROUGH RAKKAN RAMEN
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On June 6, 2011, I opened my first RAKKEN Ramen restaurant in 
Nishi-Azabu, Tokyo. I have since started four RAKKAN outlets in Tokyo. I 
created an authentic Japanese ramen recipe with a broth of “Dashi,” a 
traditional Japanese soup stock bubbling with Umami.

With my passion to have the world taste some truly authentic Japanese 
ramen, I opened the first overseas outlet “RAKKAN | DTLA” in downtown 
Los Angeles in July 2017. Secondly, I opened “RAKKAN | Redondo 
Beach” on Pacific Coast Hwy, CA. in July of 2018. Thirdly I started 
“RAKKAN | Santa Monica,” in January of 2019, Fourthly I opened 
“RAKKAN | Long Beach,” in November 2020, Fifthly, I started our first out 
of state franchise “RAKKAN | Johns Creek,” in Georgia in January of 2021, 
For our sixth store I opened “RAKKAN | Houston Heights,” in Texas in May 
of 2021, and lastly I just recently opened our newest store “RAKKAN | 
Boulder,” in Colorado in July of 2021.

OVERVIEW
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LOCATIONS / USA

Coming Soon: 13 Locations

Illinois: 3 Locations
Texas: 4 Locations
Nevada: 2 Locations
California: 1 Location
Japan: 3 Locations

JOHNS CREEK

Tel: 770-837-3529

9700 Medlock Bridge Rd. Suite 120A
Johns Creek, GA 30097

LONG BEACH

Tel: 562-588-9318

5242 E. 2nd St.
Long Beach, CA 90803

HOUSTON HEIGHTS

Tel: 346-867-2078

600 N. Shepherd Dr. Suite 515
Houston, TX 77007

BOULDER

Tel: 303-444-0255

1650 28th St. #1228
Boulder, CO 80301

SANTA MONICA

Tel: 310-400-1261

1705 Ocean Ave. #111
Santa Monica, CA 90401

REDONDO BEACH

Tel: 310-543-0586

629 S. Pacific Coast Hwy.
Redondo Beach, CA 90277

DTLA

Tel: 213-680-4166

359 E. 1st St.
Los Angeles, CA 90012
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LOCATIONS / JAPAN

NISHIAZABU
1-8-12 Nishiazabu

Minatoku Tokyo 106-0031
Tel: 080-4059-6667

TACHIKAWA
2-23-1 Akebonocho

Tachikawashi, Tokyo 190-0012
Tel: 042-521-5366

KAWAGOE
1-2-3, Shintomicho,

Kawagoeshi, Saitama 350-0043
Tel: 049-277-3777

MUSASHIKOYAMA
3-3-12 Megurohoncho

Meguroku Tokyo 152-0002
Tel: 03-3760-8773

Coming Soon: 3 Locations

Tokyo: 2 Locations
Saitama: 1 Location
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RAKKAN IS EXPANDING GLOBALLY

11 stores are currently in operation. 
100 stores will be opened by 2025.
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We are honoured to have been chosen a top 100 among 50,000 ramen restaurants 
in Japan by “Hyakumeiten”, one of the most popular Japanese food review forums.

RAKKAN was awarded as the TABELOG BEST RAMEN in 2012 among 725,000 
restaurants in Japan.

Washoku has been honoured as a “precious, intangible, cultural treasure” by 
UNESCO in 2013. We as RAKKAN Ramen Japanese chefs will honour our culinary 
traditions and work to pass on the ramen cuisine to the next generation.

AWARDS
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There are countless RAKKAN reviews both in Japan and the US

ARTICLES AND REVIEWS
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OUR TEAM

RYOHEI ITO: Founder, Chief Executive Officer

Mr. Ito is a licensed professional chef with years of experience as an international cruise chef and through 
traveling around the world. He is also a dedicated backpacker, visiting numerous countries and tasting a 
wide variety of foods from different regions in the world. While he enjoyed being exposed to foods from 
around the world, his travels made him further appreciate Japanese cuisine, sparking his passion to 
promote Japanese food overseas. Mr. Ito is the founder and Chief Executive Officer of RAKKAN USA 
Franchise, LLC since our inception. He opened the very first RAKKAN Ramen outlet in Tokyo in 2011, 
which has now expanded into four (4) outlets.

MANABU KAMATANI: Chief Operating Officer

Mr. Kamatani was named the COO of RAKKAN USA Inc. in 2017, managing the first RAKKAN restaurant 
called RAKKAN DTLA in Los Angeles, California. Since July of 2018, he has also led the management of 
RAKKAN Redondo Beach. Prior to joining the RAKKAN team in 2009, Mr. Kamatani worked as a General 
Manager of POLO RALPH LAUREN K.K in Japan, operating over ten (10) retail outlets. In 2013, he joined 
Kiyokawa, a high-end Japanese restaurant in Beverly Hills, California, as a General Manager, where his 
responsibilities included responsibilities like menu development, employee training, and sales and 
marketing management. 

FERDIE BIRONDO, Director of Franchising & Training

A 20-year veteran of the restaurant industry, Ferdie has held leadership positions with several franchise brands, 
including Mrs. Fields Famous Brands, El Pollo Loco, WKS Restaurant Group which operates5 different brands. 
He has a proven track record in franchise operations, sales, and development. Ferdie has a unique insight into 
the relationship between franchisor and franchisee and is known for his ability to create trust and transparency 
between the franchisor and its franchise system He develops innovative management programs, designs live 
training environments and provide leadership coaching to ensure efficiency and consistency across all 
locations. he previously worked at Jinya Holdings Inc. as the VP of Learning & Development. 
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OUR TEAM

KUNIKO YASUDA, Franchise Operations Support

Realizing her passion in business after owning an online establishment with her husband for over a decade 
prior, Ms. Kuniko joined RAKKAN Ramen as franchise support in March 2020. Previously working for the 
Jinya Franchise Inc. in Burbank, CA specializing in the same ramen concept franchise business for two 
years accumulating over 20 franchisees she now contributes to RAKKAN through assisting with the 
constant menu updates, franchise sales and development, being vendor liaison, and overall restaurant 
openings.

KAREN DEW, Marketing Manager

Karen is an experienced Web Graphic Designer and Marketing Coordinator for over a decade. Prior to joining 
RAKKAN she was working at Jinya Holdings as the Brand Coordinator. Karen enjoys photography and has an 
eye for detail, design, symmetry, and color. She is passionate about design and dedicated to bringing brands 
to life and exceeding expectations. Her goal is to establish RAKKAN creative direction as well as brand 
guidelines and to prioritize and manage multiple projects within the design. She will develop and implement 
marketing plans and projects for new and existing products as well as expand and develop marketing 
platforms including social media platforms and manage the productivity of the marketing plans and projects.
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Grand Menu
Location: Redondo Beach

MENU
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Separate Alcohol Menu
Location: Redondo Beach

MENU
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We take pride in maintaining authenticity and sustainability 
with our ramen. AMBER Ramen, for instance, uses 
authentic, rich, and flavorful soy sauce matured through 
traditional Japanese methods. The bottom photo shows 
soy sauce stored and fermented.

PERAL Raman uses pure rock salt with selected white soy 
sauce and the best mirin (rice wine based seasoning).

Umami miso or soy bean paste is a mix of several types of 
miso which is then fermented to extract the best flavor. 
Umami miso is used for GARNET, SPICY GARNET 
Ramen.

The combination of soup broth packed with Umami and 
silky slim noodle will give you a totally new ramen 
experience.

RAKKAN “UMAMI” Ramen

FOODS

*Some menus vary in Europe

Spicy and Hot!

AMBER
Soy Sauce + UMAMI Sauce: Essence of dried bonito and dried sardines
Vegetable broth, grilled pork, onion, parsley, bamboo shoots and seasoned egg 
served with RAKKAN noodles
The most popular dish at RAKKAN. 
Rich and tasty with a traditional Japanese soy sauce flavor.

PEARL
Salt Sauce + UMAMI Sauce: Essence of dried bonito and dried sardines
Vegetable broth, grilled pork, onion, parsley, bamboo shoots and seasoned egg 
served with RAKKAN noodles
A very popular ramen in Japan. 
The flavor of the original blended salt is outstanding and healthy!

GARNET
Miso Sauce
Vegetable broth, sesame paste, grilled pork, 
green onion, bamboo shoots and seasoned egg 
served with RAKKAN noodles
A very famous dish in Hokkaido, Japan. 
Our miso is original blended, deep and flavorful.

SPICY GARNET
Miso Sauce
Vegetable broth, sesame paste, grilled pork, black 
pepper, green onion, bamboo shoots, seasoned 
egg and garlic served with RAKKAN noodles
Creamy, hot, spicy flavor! 
Great for spice lovers!

QUARTZ
Creamy Sauce
Vegetable broth, grilled pork, green onion, 
bamboo shoots and seasoned egg 
served with RAKKAN noodles
Creamy enriched

GARNET 
VEGAN

SPICY 
GARNET 
VEGAN

QUARTZ 
VEGAN
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FOODS
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Location: Redondo Beach

GALLERY
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Location: DTLA

STORE DESIGN
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Location: Redondo Beach

STORE DESIGN
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Location: Santa Monica

STORE DESIGN
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WALL ART
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WALL ART
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OPERATION AND SUPPORT

Unlike other franchisors, we offer a simple operation that can be mastered 
in only 15 days of training. We also provide full support services for market 
research, site research, and other site selections through our partner 
agency (Optional, support varies in Europe)

*We accept both single and multi-unit franchises. (May vary in Europe. Ask 
for details)

Simple Operation and
Full Support
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We provide a master floor plan as well as exterior and interior store designs 
for our franchises. Our experienced designees can create low-risk, 
high-return business models and can also offer a low initial cost plan. Our 
HQ staff will be available for sensible and detailed aftercare services based 
on your needs. Our unique and creative HQ staff develops seasonal and 
limited-edition menus and well-researched marketing plans constantly. 
They will also be available to answer any of your questions and to assist 
you with any challenges you face with your franchise.

etc... (*purchased by FC)

SERVICE AND AFTERCARE

We are proud to
offer to attentive service
and aftercare package

Private Brand Products

Grand Menu Ramen Bowl

Togo Package Uniform

*Some products are not available in Europe.
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1) Using 100% plant-based broth equates to low costs for ingredients. In fact, our costs 
ratio is approximately 30% less than ramen restaurants using animal-derived 
ingredients for their broth. We do not take food cost margins.
*Figures based on our own calculations

2) Using 100% plant-based broth means less hygiene management such as a 
reduction in sanitizing food. This translates into lower capital investment requirements, 
as we need fewer ducts than other ramen restaurants. Quicker cooking time (our soup 
takes just one hour) is an additional merit that lowers gas costs to 65% less than other 
ramen restaurants.
*Figures based on our own calculations

3) Using 100% plant-based broth means no need for veteran chefs. Our 
authentic-tasting ramen dishes can be made perfectly and consistently, even by 
beginners.  

Other ramen restaurants use broth derived from pork or chicken bones, which can take 
more than 10 hours to prepare. Our broth, on the other hand, takes a little over 1 hour 
while keeping the ramen flavorful. Such slow cooking requires complex operations, 
resulting in the commercial pressure of high labor costs. In contrast, RAKKAN Ramen 
broth takes just one hour to cook, and our a-la-carte dishes are equally simple to 
prepare. This, our labour costs can be reduced by up to 25%.  
*Figures based on our own calculations

Three Merits

OUR STRENGTH

We use 100% plant-based broth for all of our ramen soups. Unlike some ramen 
restaurants, we don’t use any pork or chicken bones within our stock. This gives us a 
number of distinct advantages in today’s market: We are able to create a unique, 
diverse menu, offer healthy dishes, and cater to our vegan customers (Our ramen holds 
40% less calories compared to the average amount of calories in typical tonkotsu 
ramen *according to our research.), yet still holds that rich, thick broth many ramen 
fanatics desire. 
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AUTHORIZATION OF FRANCHISING

We are authorized to sell franchises 
in the US & Canada.

We now offer our exciting and 
innovative concept in the US & Canada!
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FRANCHISE IN EUROPE

We are looking for partners who can work with us
to introduce RAKKAN in Europe.

We are planning to expand our
franchise business in Europe.EUROPE
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Initial Investment

At a Glance

(US$)

(US$)
Founded: 2011
Franchising Since: 2019
Address: Redondo Beach, CA
Founder & CEO: Ryohei Ito
Units: Existing - 11 (4 Japan, 4 California, 1 Georgia, 1 Texas, 1 Colorado)
 Coming Soon - 13 (3 Japan, 1 California, 3 Illinois, 4 Texas, 2 Nevada)
Initial Franchise Fee: $40,000
Ongoing Royalty: 5%
Initial Training: North America: 15 days at Headquarters

INVESTMENT DETAILS

Initial Franchise Fee:

Training expenses
Grand Opening advertising and promotion
Real property lease or rental agreement, including security deposit
Real property lease construction, remodeling, 
 leasehold improvements and decorating costs
  – net of landlord contribution
Equipment, fixtures and other fixed assets
Point of Sale system and telecommunications
Signage
Inventory and supplies to begin operating
Water filter to supply softwater
Professional fees – legal and accounting
Insurance premiums
Utility deposits, business licenses, fictitious business name filing 
 and other prepaidexpenses 
Design review fee
Initial floor plan fee and travelexpenses
Cost of kitchenware
Additional funds – 3 months
Total

$40,000 (1st unit)
$20,000 (2nd unit~)

$10,000~$20,000
$3,000~$8,000

$6,000~$15,000
$200,000~$550,000

$60,000~$110,000
$7,500~$11,000
$5,000~$20,000

$16,000~$20,000
$4,000

$2,500~$5,000
$2,000~$3,000
$2,500~$5,000

$1,500~$2,000
$14,000~$21,000

$2,000~$4,000
$9,000~$25,000

$385,000 ~ $863,000

*The language during the training is basically English.

We can provide support services for market research, site research, and other methods regarding site selections through our 
partner agency (Optional). Our partner agency can also provide services to introduce possible funding opportunities.  *The content 
of support varies by country.
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Hire architect and contractor
Find a location

Local architects, contractors and real
estate brokers will decide whether you can
open RAKKAN restaurants in your space

based on RAKKAN's master plan.

Receive blueprint

Sign Lease

Contact corporate architect

Obtain building permit

Incorporate / set up DBA

Submit application pavmits,
licences, utilities etc

Contact Vender:
Food, POS, Water purifier company

Order Equipment / Funiture

Initial training at Redondo Beach, CA
(3 weeks / net 15 days)

Personnel Selection
(part time server, kitchen staff)

Personnel Selection
(manager, kitchen manager, 

server lead, kitchen lead)

TIME SCHEDULE TO GRAND OPENING

6-9 month / prior to the opening date

2 month / prior to the opening date
3 month / prior to the opening date

1 month / prior to the opening date

Contact RAKKAN Franchise Development (via Website, Expo)

Receive the Company Profile, Presentation document

After at least 14 days

Agreement

RAKKAN HQ received initial Franchise Fee

Receive Operation Manual (include RAKKAN recipe, equipment list etc...)
Brand guideline, Time schedule, Master plan, Set up Google Account

Construction
(1.5-3Month)

Meeting at RAKKAN HQ in Los Angeles
Receive the FDD

2 week / prior to the opening date

Start training at franchisee location (on-site)

1 day / prior to the opening date

HQ: Grand Opening Support

Grand Opening

GRAND OPENING
Next day of Grand Opening

HQ: Grand Opening Support

RAKKAN HQ: Check the real estate on site / approval

Architect writes a blueprint (3 month)

Contact a partner real-estate company
(Optional)

*Time schedule vary in Europe
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MASTER PERSPECTIVE DRAWING

Scheme A1 Scheme B1
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MASTER FLOOR PLAN

Scheme A1 Scheme B1

These are one of the drawings that represent each scheme. 
After signing the contract, you will receive all data for the scheme you have selected.
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STORE SIGN, PODIUM

Store SignPodium

Actual size of store sign will be based on jurisdiction 
and shopping center sign criteria.
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QUESTIONS?
info@rakkanramen.com

213.247.9665

The information provided here is not to be construed as an offer of a franchise. Offers of franchises may only be made by delivery of a franchise disclosure document (prospectus), and in certain states 
the franchise disclosure document must first have been registered with an agency that regulates the offers and sales of franchises.
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