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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.

BREREMR LR RLKREMESKE ERNAR, RitiHE, FHADBLAMEE,
ERREEFIEP, BRE-—NIEEREI L, HOEFHRN.

RADLE

N \
[RRAAYN AT 7LHFY K7
AWEALES T798LE . 139 OERE RS, EDROBATT,
BEBSESE LA - DS G55 NB BRI TT .

“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.

RWKRISOFRFHSE | HLEIKRFIFZEHE]1875F, HE5IHT LigkEkS RiZKERMRIER
A, FFGEHETE. SERINDEKTHWKRBIZI0REE, I—FRMNEREM.
BIVFSFIE, BREHT EFRRKRKTI, FITEH T RLKKRRME.

27tont ot AL 150 ; 237toto} ot xui= 1875 S-S0t “MAFL” "M o] TelE
SAlof| 2= RHui7H AlZt=E|of S5 150W0|2t= K22 HE StolstA &L T
B2 delso] EFo| 2 ot Kol ojEIsto 27tofot ER=EE ghEof WELCt

ol

<150FNELHRSE>
Major Events in the last 150 Years
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“Tianjin Suimitsu” and “Shanghai Suimitsu” peaches
introduced.
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Grape cultivation begins in Okayama.
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Started growing “Muscat of Alexandria” grapes in
greenhouses.

FRERERERIEL A LA REHE
"D-IQ%& - 24 . %FE—‘lﬂEE[OI'VE’J T2l SAXHE FHA| SOk

1932 [EWAAEKIBRX THEKOH ZHSE
Discovered “Shimizu Hakuto” in Shimizu District,
Okayama City.
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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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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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Blackhead seabream (Black porgy)
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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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