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Rice from the Land of Sunshine ; delicious rice harvested from the
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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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golden fields blessed with Okayama’ s abundant sunshine.
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- A = Omachi rice
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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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