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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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