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Beautiful White Okayama Peaches ; The representative summer fruit of
Okayama, the white peach is sweet and juicy, and cultivated with great
care using a method of bagging each fruit as it grows.
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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
NETENN
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Okayama, The Kingdom of Fruits ; White peaches, grapes like Muscat and Pione, strawberries... Fruits
grown in Okayama are each uniquely delicious. The passion and dedication of the farmers create

flavors and aromas richly distinctive to Okayama. Cultivated with abundant care and time, these fruits
are Okayama's pride and joy, grown to delight people nationwide with their exceptional taste.
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%“ Shine Muscat, a Standout Grape Variety with No
Seeds and Edible Skin ; Shine Muscat are large,
sweet, seedless, yellow-green grapes that can be
eaten without being peeled. They are popular
\Q- amongst customers for their appearance.
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Okayama Hareichigo Strawberries ;
Overflowing with a rich sweetness and
scent, boasting a beautiful color and
shape, and being red through to the
center are the distinctive characteristics
of Hareichigo.
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Muscat of Alexandria, Queen of Fruits ; Boasting a
140-year history, Okayama Prefecture covers over 90
percent of Muscat grape production in Japan.
Produced from skilled craftsmanship, Muscat grapes
are a translucent emerald green colour and rich in
fragrance. Their taste, overflowing with elegance, is
their defining characteristic.
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Shien, Early Winter Grapes ; Shien are large, sweet,
seedless, magenta grapes which are in markets from
autumn through to winter, when other varieties are
no longer available.
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The History of Okayama Fruits ; It has been 150 years since 1875, when cultivation of
grapes, Tianjin Suimitsu and Shanghai Suimitsu peaches began in Okayama.

Many people in Okayama have worked hard to produce the high-quality fruits that have
built the Okayama brand.
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Introduction of Tianjin Suimitsu and Shanghai
Suimitsu peaches
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Start of greenhouse cultivation of Muscat of Alexan-
dria grapes
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Discovery of Shimizu Hakuto peach, in Shimizu
District, Okayama City (present day Haga, North
District, Okayama City)
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Development of grape tunnel netting
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Establishment of seed-free technology for Pione

grapes
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Registration of Aurora Black as a grape cultivar
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Registration Okayama Yume Hakuto as a peach
cultivar
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Completion of 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 popular nationawide as well as overseas. Okayama Fairs are being
held in Japan and abroad, where local promoters are working to increase awareness and
consumption of Okayama brands.
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If You're Talking about Okayama, You Must Mention Momotaro Toma-
toes! ; Momotaro Tomatoes are ripened and made delicious with the
golden sunshine in the central and northern regions of the prefecture.
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Senryo Eggplants Shine with a Deep Purple Hue ; Senryo Eggplants are
produced using advanced cultivation techniques centered in the Binan
region south of the prefecture. They have been judged as the highest
quality in Japan and are a signature vegetable of Okayama.
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Colorful and Healthy Okayama Vegetables ; When you think about vegetables from Okayama, tomatoes, eggplants, asparagus, and yellow chinese
chives come to mind. These fresh vegetables are diligentally grown by farmers who make use of the rich environment and mild climate the area is
blessed with. Okayama Organic and Pesticide-free Agricultural Products are produced without the use of chemical fertilisers and pesticides
(excluding natural pest control), to the organic JAS standard, and are high-quality agricultural products grown with health and safety in mind.
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Safe agriculture label, Okayama Organic and Pesticide-free Agricultural
Products
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Fresh Green Asparagus that Shoots Up Straight Towards the Sun! ; The center of
asparagus production in Okayama is in the central and northern regions of the
prefecture. Harvested from spring to autumn, the asparagus is known for its bright
green color.

SRS RRERERER ; BRTUERILERAR OSSN, BEBRESHE—
BIMEHAURY, ER2ERER.

el

“HEORY” BIZ5

2EIUO 7B IRETH. BRERSH BUNIRL LEE
KHOWLWTET,

Yellow Chinese Chives that Brighten Up Dishes ; The production
volume of yellow Chinese chives in Okayama is number one in the

country. With a soft texture and a pleasant odour, the chives boast
an elegant taste.
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Chinese Cabbage, the Standout Heavy Vegetable of the Region ; Chinese cabbage is a
high-quality heavy vegetable with a high market reputation. It is grown throughout the
prefecture, mainly in the central and southern regions. Chinese cabbage from the Ushima-
do area in Setouchi City in particular has an established reputation.
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Unique Okayama Gobo ; Unique gobo (burdock root), 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 the first product in
the prefecture to be registered in the Geographical Indication
(Gl) Protection System.
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The Unique Taste of Hiruzen Daikon ;
This giant white radish makes use of the
cool climate of the Hiruzen region in
Maniwa City, and is available from
summer to the beginning of winter. The
daikon available in November is particu-
larly popular for its sweetness, that
increases due to colder temperatures.
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Rice from the Land of Sunshine ; Delicious rice harvested from golden
fields blessed with Okayama's abundant sunshine.
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Black Soybeans Fields as Far as the Eye Can See ; In Okayama Prefecture
there is a uniqgue method of identifying particularly large strains of
beans, to produce high-quality black soybeans (Tambaguro).
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Okayama Rice from the Land of Sunshine, and Soybeans that are the Blessing of the Earth ; 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. There are many delicious rice varieties that are grown in Okayama. Kinumusume and Nikomaru rice have received the highest ranking in the Japan Grain Inspection Association's rice taste
ranking, Special A. Akitakomachi and Koshihikari rice are produced in the north and central regions of Okayama, and Asashi and Akebono rice, for which demand is increasing for commercial use (such as for sushi
rice), are produced in the southern region of Okayama. Furthermore, Omachi rice, an ancestor of many excellent brewer's rice varieties, is the pride

of Okayama and is a nationally acclaimed brewer's rice.

Okayama Black Soybeans (Tambakuro) are large and have a great flavor and texture when cooked, making them an excellent in;

redient for many

dishes. Black soybeans are chock-full of health Eeneﬁts, containing high-quality protein as well as isoflavones, anthocyanins, and otﬁer nutrients.
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Okayama Black Soybeans ; Grown in an adundance of sunshine, IﬁlUJG){‘EﬁE‘J@jEﬁ‘K S HEETRZERES
large Okayama Black Soybeans are rich in nutrients. TEHRDEBBHESNTVET
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Black Edamame ; Black edamame are Okayama Black Soybeans that have
been harvested while young and still in their pods. Doing so ensures large
beans with a unique sweetness and flavour.
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Omachi Rice ; Omachi rice is a
see standout Okayama sake rice, used
for brewing many of Okayama's
famous sake brands.
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Sweet Pea Flowers from the Land of Sunshine Okayama ; Cultivated in the southern region of Okaya-
ma, sweet peas are sold throught the prefecture. As the flowers symbolise a fresh start, they are
commonly given as congratulatory gifts at graduations and school entrance ceremonies.
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Okayama Flowers, Blooming in Full Glory Throughout the Seasons ; From the Seto Inland Sea to the Chugoku Mountains, Okayama flowers are
cultivated all year round using the diverse nature. Sweet pea flowers in particular are the pride of Okayama, the Land of Sunshine, where the sun
shines even in winter. Another point of pride of Okayama flowers is the rich selection available, one variety being Gentiana flowers.
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Okayama Gentian, Adorning the Landscape
from Summer to Autumn ; Bright blue, pink,
and white gentian flowers are grown
throughout the prefecture. Special effort is
poured into expanding the distribution of
Okayama Yume Gentian, a special variety
developed in Okayama.
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Okayama's Delicious Livestock Products ; In Okayama Prefecture,

where the !ivestqck indgstry is prosperous, a varigty of pusinesses are Bb\‘, i*uq:m

operated, including dairy and beef cattle farming, chicken and egg

farming, and pig farming. Continuing tradition, Okayama farmers are ZHMHLTREN EBFBEIND [BHPEFER] (F. BELLY
aiming to keep producing high-quality, delicious livestock products. SRS (SRR UEIIEADRR T .

EMER! WLEHR~R ; RILEEF~IELE, BIAR. A4 FE. B Okayama Wagyu Beef ; With fine marbling and a soft texture,
5. ABEFANSHLRFSANETEE. Okayama Wagyu Beef is a premium Japanese beef that meets strict
grelojR! @stotal ZAE ; HAlRlo| Butst QrlofOlEAE HiE S8 U=, certification standards.
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100% Produced in Okayama
Certification ; Milk and dairy
products that have the BREMICNE —g“éﬂmm@a)/v
Momocchi seal are 100% DHBBETCANG T o Fhon Pr—T— 43 F 13— TINES
made with Okayama's very K AS TG
own dairy produce.
Jersey Cow ; The Hiruzen Kogen Highlands, located in Maniwa City,

B=E7100%MEHIE; 100%R A boast the highest production of Jersey milk in Japan. Dairy products
RIWE =R ELFERI S & made from Jersey cow milk, especially yogurts, are rich in taste and
. WEEAKN “BHE (NWE are extremely popular.
BAEHY) IMERS.
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Promoting the Understanding of
Livestock Production ; Pay a visit
to the pastures and experience
cow miking, to better
understand how safe Okaya-
ma's livestock products are.
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Okayama Kurobuta ; The fine meat

fibers of the Okayama Kurobuta

(black pig) make for tender and
. fatty cuts without the feeling of
" oiliness.
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Okayama’ s Fascinating Marine Products ; The complex topography created by the
Seto Inland Sea 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 during 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 Seasonal Fish ; Okayama Prefecture is striving to promote the
fascinating marine products of Okayama, with a focus on Okayama Seasonal Fish -
a total of 12 species of fish, 3 types of fish from each season, which are selected
through the Okayama Seasonal Fish General Election.
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Development of Fishing Grounds and Aquacul-
ture Sites ; By regenerating eelgrass fields and

improving the seabed, nurseries and habitats
for fish and shellfish are created.
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Okayama Oysters ; Nutritious oysters, referred to as the “milk of the
sea” due to their colour, are a staple of winter cuisine. Okayama is
the third largest producer of oysters in Japan, and is working to
establish a safe and reliable brand through implementing a tracing
system and other means.
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Okayama Nori ; Cultivating nori
(seaweed) in an abundance of nutrients
from the rivers and calm sea waters,
Okayama is the eight largest producer
of nori in the country.
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Thinning of Plantation Forests ; Cutting out trees, or thinning, in plantation
Cedar and Cypress forests is a task which is essential for the maintenance of
healthy woodland.
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Reforestation with Low-Pollen Saplings ; Okayama is ahead of other prefec-
tures in producing low-pollen saplings. The rate of low-pollen replantation
has almost reached 100 percent.

ROEMHEREREMER:; RUBEEFRVEMHENES, BaiDEMRHNENBEELTIAI00%,

MEI/l=E2o=z R=2|; ElSoA Masia
2592 0|4l5t= H|E0| A2l 100%01 &

KICLBEBZD

Y= MEIIRERD M4 X, HEIE

ot &L ch

%ﬁnmwmﬁne
IR | = T=0IC

B+ D781% EHBHRMEAMEED(EH KERODER K PCLBEENOBALE ML 7V I —2 3> DEOREGE FAEDBSUERVEDY
ZHOTVET DR IBHTMDIT DIRLBEAEZFRNICHRIBES 21D FIABEDR e ATMERIRLU TRV RIRUESH SICFAENRF £/
FREDBEARZEA TETRIEZRRT [MESF 17 DEREZHEL TVLET,

Passing on Rich Okayama Forests to the Next Generation ; Forestry, water aquisition, flood
and mudslide prevention, forest parks and recreation spaces are among the uses of the
forests covering 70% of the prefecture. Through these uses, forests are deeply connected
to the lives of the people. To sustainably maintain these forests that have such diverse
functions, Okayama Prefecture is promoting the forestry cycle, where low pollen cedar and
cyprus woods are planted, cultivated and replanded after being cut down.
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A New Building Material ; CLT (Cross Laminated Timber) is a building
material enabling the use of wood in mid to high-rise buildings as an
alternative to reinforced concrete, which is raising expectations for a
increased demand for lumber.
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Lumber
prefecture are known as one of the leading lumber
production regions in Western Japan. Along with
nationwide distribution,
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Prefecture  Residents  Creating
Forests ; To raise and protect forest
lands  within  the  prefecture,
residents have been planting and
taking care of forests.
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Market ; The northern areas of the

Mimasakazai products,

such as products made from cyprus, are also
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exported to Korea, China, Taiwan, etc.
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Integration and Consolidation of Farmland to Responsible Farmers ; In line with the
Cropland Intermediary Management Program, highly productive farms are being

created through the integration and consolidation of farmland to responsible farmers.
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Water-Filled Paddy Renovations ; Okayama Prefecture is promoting the development

of production infrastructure, such as farmland consolidation and the conversion of
paddy fields to dry fields, and working to strengthen the supply capacity of peaches,

grapes, and other crops by expanding the area of production regions.
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Creating Farmland for the Next Generation ; Establishing an environment where it is easy to grow fruits and maintaining such environment for

leaders of the next generation is essential to supporting the Kingdom of Fruit Okayama. In order to achieve this, Okayama Prefecture is working
to realize the vision of the region as a premier fruit-producing area by consolidating farmland and implementing land readjustment projects.
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Functional Enhancement at Fruit Sorting Stations ;
Okayama Prefecture is supporting functional
improvement at fruit sorting stations in order to
securely deliver high-quality fruit to consumers.
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Maintenance of Cultivation Facilities ; Okayama Prefecture is supporting the
introduction of machinery and facilities made for the expansion of fruit
cultivation land and productivity improvement.
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Chugoku Shikoku College of Dairy Farming ; The
college, located in the north of Okayama Prefec-
ture, in the Hiruzen region of Maniwa City, is where
young people from all over the country who have
set their sights on dairy farming, learn and train.
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Raising Leaders of 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 the College of Agriculture and the Chugoku Shikoku College of Dairy Farming. In addition, training for farming,
business management and 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, practical farming training/internships, and continue to find and nurture 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 fostering Okayama's next genera-
tion of farmers, based in the East District of Okayama City, Santokuen offers practical training in agriculture and argicultural employment, as well as
lessons on management, development and privatization. It also runs a help desk for agricultural employment and management.
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Promoting Community-Based Farming ; To promote the develop-
ment of local agriculture, Okayama Prefecture is advancing
community-based farming, to achieve low cost and efficient

agriculture through the cooperation of farmers in the community.
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Fostering Forestry Personnel ; Okayama
Prefecture is working to improve the
skills of forestry personnel through
training programs such as chainsaw
felling and forest road construction.
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Agricultural Training for Farmers ; To help prospective farmers
smoothly enter the farming industry, various training programs are
offered, including practical agricultural training for up to two years
in various production areas in the prefecture.
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Fostering the Next Generation of
Fisherman ; Okayama Prefecture
provides management and fishery
training to raise motivated fishermen
that have an outstanding sense for
business management.
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Expanding Local Demand and Connecting Rural and Urban Communities ; Okayama Prefecture is supporting efforts to provide tourists from both
in and outside the prefecture with locally grown and manufactured high-quality goods, at local restaurants, lodgings, tourist farms, farm shops, and
roadside stations.

Furthermore, Okayama Prefecture is promoting interaction between rural and urban communities through the Land of Sunshine Okayama
Farmhouse Lodgings, where people can enjoy nature, culture, interactions with locals, and farming, fishing, forestry experiences in the rural areas
they stay in.
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Exchange and Hands-on Experiences at Farmhouse Lodgings ; Farmhouse lodgings, where Promotion of Sixth Sector Industrialization ; The
visitors can experience nature, seasons, the warmth of the local people and enjoy rural number of delicious, locally made products by the
villages to the fullest. Visitors can interact with locals and experience a lifestyle that can farmers and fishermen themselves is steadily
only be had in the countryside. increasing.
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Rediscover the Charms of Rural Areas ; By offering activities like
harvesting seasonal fruits and vegetables, Okayama Prefecture is

helping rediscover the charms of rural areas, and support regional
revitalisation.
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Thiriving Farm Shops, Selling Local Products ; Safe and healthy, moreover
localy produced fresh, seasonal agricultural, forestry, marine produce and
products are available in farm shops. These shops attract a lot of
customers from nearby regions, as well as from outside of the prefecture,
and serve as a meeting place between producers and consumers.
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Makiba no Yakata, a Hands-on Facility for Animal Husbandry ; Makiba no
Yakata is a hands-on interactive facility in Misaki Town, established to
deepen familiarity with animal husbandry. There are various activities
visitors can enjoy, such as milk and meat processing, via ice cream and
sausage making, cow milking from dummy udders, as well as a water
playground and athletic field for children to enjoy together with their
parents. Additionally, June is the best time to see the nearby lavender
fields, which create a beatiful, vast landscape of purple.
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An Antenna Shop in Tokyo (Okayama and Tottori Shimbashi-kan) ; Opened in Tokyo in 2014, - B = —

this antenna shop is a collaboration between Okayama and Tottori prefectures. Products 'l'-lma)li bﬁa

from the prefectures can be bought in the shop, and dishes made with seasonal ingredients — »

from Okayama can be enjoyed in the restaurant on rﬂgﬁa (‘:n? l/) J

the second floor.
Access: 1 minute walk from JR Shimbashi Station
(Ginza exit)
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A Modern Bara-zushi, Hare-zushi ; To
create Bara-zushi, the rice used for the

base is a 5 ingredient mix including Okaya-

ma grown rice, with plenty of seasonal
ERT Okaéama produce as tﬁe togpings.
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Okayama Prefectural Technology Center for Agriculture, Forestry and
Fisheries, Agricultural Research Center (Akaiwa City, 1 lab in Maniwa City) ;
The research center carries out research on cultivation of new varieties,
further quality enchancement, technology for tackling global warming, and
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implementing environmentally friendly agriculture.
RIKKF=LGZE

SEUTMTHME SHoAT 2 (01710|9HA], LR OtLIQHA]) ) 2R EE O

DRI 7kx|El X 2utslsa tigT|s, ZIEE My Sl AFE sln UE
st

SRR

UE 71E, T2 EY HE7IE, 2T Mui7|& S ATFE

BAIVIFIREDBK

BRETHIBLPT LB AED KFE LY
B5CREDREBERICRIBATNET,
Development of Original Prefectural Varieties ;
The research center is working to develop
high-quality and easy to cultivate varieties of
peaches, grapes, paddy rice, and strawberries.
BRFGMES, MIREEaRENXESHIE
BT EE kS EEmi.

27totote 2e|Xd EES
2 =80 2 9

ORUFRFA(FRED, BALFEED) MO FHARARMES ‘f
RIAR =R INE, #TRTEREERA AR EH FHRRHBERASETENHRR
SHolnf 7t S|
ek

UF T

RICELVLEISHRITOTIL

fﬁﬂbﬁﬁﬁﬁﬂ@ﬂﬁﬁ(:J:%’ﬂt?%%d)ﬁﬂ;ﬁ\ ZWIBOBEMEA
[CE BB DOBRDI=H DR R EITOTVET,

Establishing Environmentally Friendly Techniques ; The research
center is conducting research on decreasing the use of pesticides

by using natural predators and anti moth lamps, and reducing the
use of chemical fertilisers through effective use of compost.
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Okayama Prefectural Technology Center for Agriculture,
Forestry and Fisheries, Animal Husbandry Research Center
(Misaki Town) ; The research center is engaged in research and
testing to advance safe and efficient livestock rearing, low cost
and labor saving livestock management, and environmentally
sustainable livestock farming.
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Okayama Prefectural Technology Center for Agriculture, Forestry and Fisheries, Bio Sciences Research Center
(Kibichuo Town): The research center uses biotechnology to carry out foundational research, and based on
this carries out applied research for the advancement of agricultural, forestry, and fishery industries.
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The research center is working on - _'m
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Focusing on peaches and grapes, the research center
analyzes genes that determine agronomic traits in fruit

trees, and developes technologies to efficiently breed new
varieties possessing desired characteristics.
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egg trasplanting technology, and
developing feeding technology.
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The research center is conducting joint research with the NPO Tecchiriko
and Notre Dame Seishin University focusing on the functionality (antioxi-
dant capacity = singlet oxygen removal capacity) of the Kagamino town -
specialty, Hime Togarashi chili pepper.
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Okayama Prefectural Technology Center for Agriculture, Forestry and
Fisheries, Fisheries Research Center (Setouchi City) ; The research
center is engaged in research and development related to the improve-
ment of the marine environment, the recovery of fishery resources, and
the stable supply of safe and secure marine products.
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Developing Efficient Octopus Raising Rechniques ; The research center is
developing techniques for raising large quantities of octopi, which are a focal
species for the fishing industry.
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Forestry Laboratory (Shoo Town) ; The laboratory is conducting research on
silviculture and seed breeding to promote reforestation, and to produce and
supply low-pollen Japanese cedar and cypress seeds.
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After improving existing seed orchards and establishing new orchards dedicated
solely to low-pollen varieties, the research center supplies low-pollen cedar and
cypress seeds to nursery producers throughout the prefecture.
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Effects of Sea Water Nutrients on Marine Resources ; In the Seto Inland Sea, the
concentration of nutrients (nitrogen) in sea water is trending down, indicated not
only by the color loss of seaweed but also seen through the food chain, in the
decreased reproduction of oysters and other bivales, and the decrease in fishing
catch volume. Due to this, the center aims to clarify the relationship between
nutrients and oyster growth, and promote suitable nutrient management.
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Lumber Processing Laboratory (Maniwa City) ; The laboratory is
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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The laboratory develops drying technology (vacuum hot air drying
equipment) to provide high-quality wooden houses.
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