Genkija nou/
Okayama's Agriculture, Forestry&Fisheries
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Beautiful White Okayama Peaches ; they are produced with great care
using a method of bagging each fruit, and boast delicate flesh filled
with a high sugar content juice. These white peaches are the represen-
tative summer fruit of Okayama.
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“Muscat”, Queen of Fruits ; A fruit derived from craftsmanship. Boasting a 139-year
history, Okayama Prefecture covers over 90 percent of muscat production in
Japan. It has a translucent emerald green coloring and a rich fragrance. Its taste,
overflowing with elegance, is its defining characteristic.
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Okayama, The Kingdom of Fruits ; White peaches, muscat and pione grapes, strawberries: these
Okayama-grown fruits are all delicious. The time and meticulous care put into growing these
fruits makes them the pride of Okayama.
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Purple,seedless,giant “Pione Grapes”; Okayama
is the proud number one producer of these
sweet and delicious large seedless grapes in
Japan.
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Okayama brand “Hareichigo” ;

Overflowing with a rich sweetness
and scent, boasting a beautiful
color and shape, and being red to
the center are its distinct features.
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“Shien”, the delicious early winter grape ; these are
large, sweet, seedless, magenta grapes which are
marketed from Autumn, when other varieties are no
longer being sold, through to winter.
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Seedless and edible with the skin “Shine Muscat” ; these
are large, sweet, seedless, yellow-green grapes.Their thin
skin allows them to be eaten without being peeled. It is
popular amongst consumers for its appearance.
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150 Years of Okayama Fruits ; Fruit cultivation in Okayama dates back to 1875 when
“Tianjin Suimitsu” and “Shanghai Suimitsu” peaches were introduced, and the cultivation of
grapes began. This year marked the 150th anniversary of those events.

Many of our predecessors have worked hard to produce the high-quality fruits that have
built the Okayama brand.
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“Tianjin Suimitsu” and “Shanghai Suimitsu” peaches
introduced.
SI#ERRKED . EiFKERIRIERA

B30l HETY Mg Tl

MU TRESHFHIEERIE

Grape cultivation begins in Okayama.
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Started growing “Muscat of Alexandria” grapes in
greenhouses.
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1932 [EWAAEKIBRX THEKOH ZHSE
Discovered “Shimizu Hakuto” in Shimizu District,
Okayama City.
ERWTHFKEZIH KRB

27tofatAl Alo|= K| Aol A “Alo|= BHE" 27

1970  RESORRILAYS2ZRFE
Developed grape tunnel mesh.
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Establishment of seed-free technology for “Pione”

grapes.
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Registered “Aurora Black” as a grape cultivar.
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Registered “Okayama Yume Hakuto” as a peach

cultivar.
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Completed hybrid farms in Soja City (Peaches) and

Kibichuo Town (Grapes).
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Okayama Brands Spread Their Wings to the World ; Beautiful white peaches and large,
splendid grapes are also popular overseas. "Okayama Fairs" are being held in Japan and
overseas, where local promoters are conducting events such as taste-testing PR and
working to increase awareness and consumption of
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If you're talking about Okayama,you must mention Momotaro Toma-
toes ; tomatoes which are ripenned and made delicious with the
golden sunshine in the north central region of the prefecture.
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Senryo Eggplants glitter with a deep blue purple hue ; produced using
advanced cultivation techniques in mainly the Binan region south of the
prefecture, they have been judged as the highest quality in Japan and
are a representative signature vegetable of Okayama.
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Colorful, Okayama-Strong Vegetables ; when you think about vegetables from Okayama, tomatoes, eggplants, asparagus, and yellow chinese
chive come to mind. These fresh vegetables are grown by farmers who make use of the rich environment and mild climate the area is blessed

with. “Okayama non-chemical organic agricultural products” are high quality agricultural products which conform to JAS regulations and are
grown without the use of chemicals/agricultural chemicals (excluding natural predators).
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Okayama’s exclusive label for organic agricultural products,

“Okayama non-chemical organic agricultural products”
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Shoots up straight towards the sun! Fresh green asparagus ; The production of
asparagus is primarily in the central and northern regions of the prefecture. Harvested

from spring to fall, it is known for its bright green color.
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Yellow chinese chive brighten up dishes ; the production volume of
yellow chinese chive in Okayama is number one in the country. With
a soft texture and a pleasant odour, they boast a high quality taste.
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Local Brand Weighty Vegetable Representative "Chinese Cabbage"; It is grown through-
out the prefecture, mainly in the central and southern parts, especially in the Ushimado
area, where a regional brand has been established. It is a weighty, high-quality vegetable
with a high market reputation.
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The unique taste of Hiruzen Daikon ; This
giant white radish makes use of the cool
climate of the Hiruzen region, and is
shipped from Summer to the beginning
of Winter. The daikon shipped in Novem-
ber is particularly popular for its sugar
content that increases due to colder
temperatures.

Our Distinct Okayama Gobo ; Distinctive gobo (burdock), such
as Kurashiki City's Tsurajima Gobo and Ibara City's Meiji Gonbo,
are produced by making use of the special characterstics of the
region's soil.

In 2016, Tsurajima Gobo was registered in the Geographical
Indication Protection System for the first time.
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Rice from the Land of Sunshine ; delicious rice harvested from the
golden fields blessed with Okayama’ s abundant sunshine.
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From a wide field of black soybeans ; in Okayama Prefecture, a unique system of
selecting large pedigree beans is used to produce high quality black soybeans
(Tanba guro)
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Blessings From the Land of Sunshine, Okayama Rice and Black Soybeans ; Okayama rice, grown in lands blessed with a mild climate and abundant water, is filled with the blessings of the sun and the devotion of
farmers. Many delicious rice varieties are grown in Okayama; in addition to Kinumusume and Nikomaru rice, which have received the highest ranking of "Special A" in the Japan Grain Inspection Association’s rice
taste ranking, Akitakomachi and Koshihikari rice are produced in the north central part of Okayama, and Asashi and Akebono rice, for which demand is increasing for commercial use (such as sushi rice), are
produced in the southern part of Okayama. Furthermore, Omachi rice, an ancestor of many excellent brewer's rice varieties, is the pride of
Okayama and a nationally acclaimed brewer's rice.

Okayama Tambakuro black soybeans are large and have a great flavor and texture when cooked, making them an excellent ingredient for many
dishes. Black soybeans are chock-full of health benefits, containing high-quality protein as well as isoflavones, anthocyanins, and other nutrients.
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Okayama black soybeans (Tanbaguro); these are large beans which
have been bathed extensively in sunshine and are rich in nutrients.
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Omachi rice

This exemplary rice is used for brew-
ing many of Okayama's famous sake
brands.
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Okayama Black Beans ; these are harvested while young and still in their
pods. Doing so ensures large beans with a unique sweetness and flavour.
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Sweet peas from the “Land of Sunshine Okayama” ; the flowers are used as congratulatory gifts at
graduations and school entrance celebrations.
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Okayama’ s Seasonal Flowers ; a wide variety of flowers are grown throughout the year. Among these, Okayama Prefecture is particularly proud of
its sweet pea flowers.
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“Okayama Gentian bloom” from summer to
fall ; Gentian is cultivated throughout
Okayama in bright blue,pink,and white
colours. Special effort is poured into
expanding the distribution of Okayama
Yume Gentian,a special variety in the
prefecture.
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Okayama's Delicious Livestock Products ; in Okayama Prefecture,
where the livestock industry is prosperous, a variety of

businesses are operated, including dairy and beef cattle farming,
egg-producing hen and broiler chicken farming, and pig farming.
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100% Okayama Certified;
milk produce and dairy
products that have the
Momocchi seal of approval
are 100% made with Okaya-
ma’'s very own dairy
produce.
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Promoting the understand-
ing of livestock production;
we invite you to pay a visit to
our pastures and experience
cow milking so that you can
better understand how safe
our livestock products are.
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Okayama Wagyu ; with fine marbling and a soft texture, Okayama
“wagyu” beef is superb produce subject to strict criteria.
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Jersey Cow ; dairy products made from Jersey cows, especially
yogurts, are rich in taste and are extremely popular.
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Okayama Kurobuta ; the fine meat

fibore of the Okayama Kurobuta

(black pig) makes for tender and
. fatty cuts without the feeling of
oiliness.
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Okayama’ s Fascinating Marine Products ; The complex topography of the Seto
Inland Sea islands interwoven with open sea, as well as the blessed abundance of
water from the three major rivers of Okayama, allow for a variety of fish and
shellfish to be caught in every season in Okayama. Oyster and nori (seaweed)
cultivation, which take advantage of the calm waters of the Seto Inland Sea, are
also thriving.
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Okayama's Seasonal Fish ; We are striving to promote the fascinating marine OE|E|.L|§ ?t-‘?%%' iiflé}_T'_H ?A%‘—lﬁ
products of Okayama, with a focus on Okayama's seasonal fish — a total of 12
species of fish, selected through the Okayama Seasonal Fish General Election.
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Japanese Spanish mackerel
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By regenerating eelgrass fields and improving Okayama Nori (seaweed); Okayama

the seabed, we are creating nurseries and is the eight largest producer of nori 2 #i%

inhabitations for fish and shellfish. in the country. f% .
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A cultivated artificial forest ; thinning of cultivated Cedar and Cypress forest
is a project which is essential to the maintenance of healthy woodland.
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Reforestation with Low-Pollen Saplings ; We are ahead of other prefectures in producing low-pollen
saplings, and the percentage of replanting with low-pollen saplings has almost reached 100%.
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Passing on to the next generation ; 70% of the prefecture is forested, and this has
deep ties to our traditions of lumber production, conservation of water resources, ﬁ ﬁ
prevention of floods and mudslides, and the provision of recreation sites. LRR nua) < .)
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A new building material ; CLT(Cross Laminated Timber) is a building
material able to take the place of reinforced concrete, allowing for the
transfer of wooden construction in areas with mid to high-rice buildings.
These are high expectations of it
generating a new demand in lumber.
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2 Building forests;trees being planted
x

5 by the people of the prefecture to ¥
create forests.
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Lumber market ; The northern areas of the
prefecture are known as one of the leading lumber
production regions in Western Japan. Processed
"Mimasakazai" are shipped nationwide, and
Japanese cypress products, among others, are
also exported to Korea, China, Taiwan, etc.
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Integration and Consolidation of Farmland to Responsible Farmers ; In line with the
Farmland Intermediary Management Project, we are aiming to actualize

high-productivity agriculture through the integration and consolidation of farmland to
responsible farmers.
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Water Paddy Renovations ; Okayama Prefecture promotes production base
improvement, such as farmland partition management and rice paddy optimiza-
tion, and is working toward the enhancement of peach and grape capacity
through the expansion of production areas.
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Creation of Farmland for the Next Era ; Establishing an environment where it is easy to grow fruits and maintaining such environments for

leaders of the next era is essential to supporting Fruit Kingdom Okayama. In order to achieve this, Okayama Prefecture is working toward the
realization of production areas that depict the region through total farmland partition management.
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Maintenance of Cultivation Facilities ; Okayama Prefecture supports facilities

Fd|sto] AAMHZ 0]0]F = o] SLE LIt ol fldh 5XIE

T RUBBEER X, EHIAMXIGHH

Halst= a2 S8 HAlsto

ERIZDRREERIL

BEBEEARENICERELRYZERBTEHIHER
OB EZZELTVET .

made for the expansion of fruit cultivation areas and productivity improvement,

as well as the introduction of machinery.
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Functional Enhancement at Fruit Sorting Stations ;
Okayama Prefecture supports functional
improvement at fruit sorting stations in order to
securely deliver high-quality fruit to consumers.
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Chugoku Shikoku College of Dairy Farming ; young
people from all over the country who have set their
sights on dairy management, learn and train.
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Training the Next Generation; in order to foster the human resources which will carry forward the next generation of local agriculture, practical
training and technical education is provided by such agricultural colleges and institutions as the Chugoku Shikoku College of Dairy Farming. In
addition, training for farming and business development is conducted at Santokuen Prefectural Youth Agricultural and Forestry Culture Center. For

,

the purpose of sustainable agricultural development and the revitalisation of rural
society, such entities as the Dissemination Guidance Center, municipal
governments, JA (Japan Agriculture), the Ninaite Development Foundation, and
chambers of agriculture collaborate together to implement projects, both within
and outside of the prefecture, including farming consultation meetings, and
practical farming training/internships, and continue to nurture and secure the new
farmers who will lead the agriculture, forestry and fishery industries of tomorrow.
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Okayama Prefectural Youth Agricultural and Forestry Culture Center - Santokuen ; As a central facility responsible for Okayama’s agriculture,

Santokuen offers practical training in fields such as farming, management development, and incorporation. It also runs a farming and agriculture
management help desk.
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Cooperative farming ; system of effective farming through the
cooperation of farmers in the community.
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Agricultural Training for Farmers ; To help prospective farmers
smoothly enter the farming industry, various training programs are
offered, such as practical agricultural training for up to two years in
various production areas in the prefecture.
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Fostering Forestry Personnel ; ThEy

Training is implemented for §ARANT iy Fostering Fishery Personnel ; Training
high school students who plan | e v - on mastery of fishery technology and
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Expanding Local Demand: Connecting cities with rural areas ; We are supporting efforts to provide tourists and other visitors from both in and
outside the prefecture with locally produced and processed goods at local lodging facilities, restaurants, tourist farms, direct sales shops, and
roadside stations.

Furthermore, we are promoting “Okayama Land of Sunshine, Farmer's Bed and Breakfast”, where tourists can enjoy nature, culture, and meeting
new people through hands-on agriculture, forestry, and fishery experiences, thus connecting cities with rural areas.
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Exchange and Hands-on Experiences:Interact with locals and experience a lifestyle Promotion of Sixth Sector Industrialization ; The number of
that can only be had in the countryside. A farmer's bed and breakfast where you can delicious products locally made in the prefecture by
fully enjoy mountain and fishing villages. This experience becomes a platform for farmers and fishermen themselves is increasing.

enjoying the seasons, nature and people of the land.

RPN LB BABRIUNEAR. BINEAREF

Ul U3 I £ *UI\ EE H:ﬁ 7R " .
IS5 RERRE  IRBRSNERHSEMARAZR. ERRFKEHNFTBIIR o B 2 A T 72 5 7 R HE A

%'&E{'Eo mRET 584, RENFEL.

e , 6} Ltdst F7
nRe AY svlele; AE SRl Mol dFeIEe] RR, spojE 2N RO
AES ohg 4 Qe sTh ol AlHolu Xt Aol elde =7 S )le oo P
el ol ol ot

AN MT 7I‘OEO| EE
S0{Lt UF Ut

=URNOBHOBHER 6{\6‘

BORYPCHRDOINEFR G LERBU T BUBNOBHOBRRPHIHDF LN
EHENTVET,

Discover the Appeal of Agriculture in Rural Areas ; Through
activities like harvesting seasonal fruits and vegetables, tourists

can discover the appeal of agriculture in rural areas while
supporting regional revitalization.
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"Makiba no Yakata," a Hands-on Facility for Livestock Farming ; In the
spring of 2023, Makiba no Yakata reopened after renovation as a
hands-on livestock facility where visitors can experience milk and meat
processing, such as ice cream and sausage making. It offers events, like
the Cow Sketching Contest, as well as a water playground and athletic
field for children to enjoy together with their parents. Furthermore,
June is when the lavender here begins to approach its peak, which
creates a beautiful landscape of purple.
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Tottori Okayama Shimbashikan Antenna Shop ; Opened in Tokyo in 2014, this antenna
shop is a collaboration between Okayama and Tottori prefectures. Okayama foodstuffs are
served on the 1st floor, while the 2nd floor holds a restaurant where you can enjoy dishes

made with seasonal Okayama ingredients.
Access: 1 minute walk from JR Shinbashi Station
(Ginza turnstiles)
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Thriving direct retail of local produce ; Direct retail shops carry fresh, safe
and moreover regionally produced seasonal processed goods, as well as
agricultural , forestry and marine products. Attracting many shoppers
from various regions across Japan, these shops also serve as a hub for
consumers and producers of the country to meet.
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A modern Bara-zushi, "Hare-zushi"; The rice
is a gomoku-sushi made with rice from
Okayama Prefecture, and the toppings are
a creative variety of bara-zushi, using a
generous amount of multiple local season-
al ingredients.
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Okayama Prefectural Technology Center for Agriculture, Forestry and
Fisheries : Research Institute for Agriculture ; we carry out research on

technology to grow new breed varieties, save labour and costs, and also
tackle global warming and implement environmentally friendly cultivation
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Development of original prefectural brands ;
the development of brands for peaches and

grapes which are of high quality but easy to
cultivate has been addressed.
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Environmentally Friendly Techniques ; research is being conducted
into reducing the use of pesticides by making use of natural enemy-

and light for moth control, as well as reducing fertiliser usage
through the utilisation of barnyard manure.
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Okayama Prefectural Technology Center for Agriculture, Forestry
and Fisheries: Research Institute for Livestock Science ; as a base of
the development and dissemination in relation to the technologies
of livestock management, we engages in experimental research for
the purpose of advancing the efficient production of good animal
products, livestock management with labour saving and small
environmental trouble.
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Farmers are improving the breeding of '
Japanese cattle used for Wagyu beef by
using fertilized egg transfer technology to
increase the number of top-quality beef
cattle as well as through the development
of feeding technology.
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Okayama Prefectural Technology Center for Agriculture, Forestry and Fisheries : Research Institute for
Biological Sciences ; Biotechnology is used to carry out fundamental research to contribute to the
advancement of the agricultural, forestry, and fishery industries, and applied research based upon this.
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We are analyzing the genes that determine the
agronomic traits of fruit trees, mainly peaches and

grapes, and developing technologies to efficiently
breed new cultivars with the desired characteristics.
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We are conducting joint research with the Specified Nonprofit
Corporation Tecchiriko and Notre Dame Seishin University focusing 3
on the functionality (antioxidant capacity = singlet oxygen removal = [

capacity) of the Kagamino specialty Hime Togarashi chili pepper. §= "
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Okayama Prefectural Technology Center for Agriculture, Forestry and
Fisheries:Research Institute of Fisheries ; We are engaged in research
and development related to the improvement of the marine environ-
ment, the recovery of fishery resources, and the stable supply of safe
and secure marine products.
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Development of an efficient octopus seed production technique ; We are
developing a technique for producing large quantities of octopus, which is an
important target species for the fishing industry.
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Okayama Prefectural Technology Center for Agriculture, Forestry and
Fisheries : Research Institute for Forest and Forest Products ; We are conduct-
ing research on silviculture and seed breeding to promote reforestation and
produce and supply low-pollen Japanese cedar and Japanese cypress seeds.
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After improving traditional seed orchards and establishing seed orchards
exclusively for low-pollen varieties, we supply seeds of low-pollen cedar
and cypress to seedling producers across the prefecture.
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Effect of nutrient salts on marine resources ; In the Seto Inland Sea, the concentra-
tion of nutrient salts (nitrogen) is trending down, indicated not only by the color loss
of seaweed but the decrease through the food chain of oysters and other bivalves’
reproduction amounts and also the amounts caught by the fishing industry. Because
of this, the relationship between nutrient salts and oysters’ growth came to light,
and we plan on facilitating suitable nutrient salt management.
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Lumber Processing Laboratory ; we are working on the development
of processing techniques and new materials in order to effectively
utilise the locally cultivated timber in a manner which does not
harm the environment.
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We develop drying technology to provide top quality wooden houses.
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