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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.
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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.

‘BERE EH; EEFBRKE—. OBRFK, BREE.

i 7'S > REEHRARK ‘BR” SHih

....-—,

RP@EEEPLICRRNLE TEESN TS RICHEPAMA Rt TEitE 75> RO HE
TIENTWVEY, BB S TiBHIN & VWEEEHFK T,

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.

NWBXEEE;, “NLUET” REFRCEBE ‘237 RETWRRS.
FRBHK, EEEMEFHH BRI

AYE XZ; "2toiot P E'S E A2 "B nFa"Meol M FEgiLch S0 20 £S5 ¢

TEULE BAPEDBIKELE

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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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.
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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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