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various colors & various types of ingredients
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You're sure to find an ingredient you like,
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Shizuoka Prefecture's agricultural, forestry and fishery products
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 Shizuoka Prefecture located right around the center of Japan,

is home to Mt. Fuji, Japan's highest peak, Suruga an Japan's dEEPEEII ba-;r and pnstine waiers fiamng from the’;ountalns — - '_'"f
You can experience the four distinct seasons 1hrough serene weather. & . = o . . i:“ s
c The Tokaido Highway running through the prefecture, connects the capital cities of the East {Tnk',rc} and West {Kyolo) carrying culture and its people. -
' This topography has nurtured a varlet',r of agru:uliural forestry, and fishery products and a rich culinary culture. '45-'? - “E«'
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With so many delicious foods in one place you're sure to find your "favorite" here.
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Citrus fruits

Amanatsu / Suruga elegant Sma
rafreshingly tangy and swaet in flavn
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Japanase pear Sweei ard juiny pears called TFuji pears” and “EBnida
Loars” are grown in the araa
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Hayward(kiwi fruit) Sniruocs Frafaciure pionserad sw ol cullivalan

i Japar, A1 e corg of this s Heywerd kivd Troll 1S Brgnt gresn in
coar and has a good balance of sweeinass and tang

Jirokakl{sweet Japanese persimmaon) Jircsaki, ramed aflar Lo
parsnn whio disnovarsd it in Morimachi, 15 & sgquare-shagcd pergmman
with minimal saeds and sweal Haeor,
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Rainbow red{kiwi frult) Tnis vanety was made commerniaily availzba
ir Fuji Gity, tis charactarzed oy its rad center ard rich swaelnass,
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Yotsumizokaki{tart Japanese persimmon) 7= small, tar persimman
witn four shallow grooves on its skin is said to have come from tha
easiern pan of the prefacture. |1 heoomeas swset after undergoing
shibunuki, 8 procass o remave terness, ard |5 also dedizious wihoen
drigd.

Pione Grapes | vanaly was deveiaped in Shizuoka Proefecture by
Crossng Kychd grape with muzcat grape |2 is rotally sweet but
well-balanced with a refreshing 1ang
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Globally Important Agricultural Heritage Systems [GIAHS)
i ad-ltmnal WaASABI Cultivation in Shizucﬂ-:a"
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Farmers are we hare mm-ﬁnnﬂ;d
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Kirapika Tha Shizuosa-bors varicly “sirapika” is charactarized by s
imwel-like snire, fruty aroma. and elegant swectness
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High-sugar content tomatoes From arge lomaloes o chemry

femataes, many vancles of lamaloes are grown In Shizuoka Prefecture
High-sugar content tomatoes are grown by contralling the waier conent
through solution cultivation, Tney nawve nuy swestness and
curduriratad lavar
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Onlon The whila amans grown m e western
ramion of the prefecture are the first 1o oa
shipoped in January. They ara alao called "ralad
ories” becauss shair freshness and lack of
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Tha *Banthogpe®
variely, which
anginated in
Shizuoka, 8
charactanized by s
bright rod ciodr,
large size, fragrant
arfma. |Uicingas

ard modsras
ACidity
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Green house Melons Shizuoka meiona. which arg gronn in gless
grocnhouses, toasl ol rich aroma beautilal netting. and its Pagh guality
Thisy have establishad an unshakealile PoEition N markets anroas e
noLntny.
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LERBEEOMEE S HRATT. CEL | GEMEEYBEINTLEY.
Lettuce Lottuce Irom Shizuoka Prefeclure Rice In Snizuoka Frafeciure. in addition o
15 alits oeak inthe wirter. It iesnness is Fushihikarl, varielios sach as Kinumusurma
rezained by harvesting them at 2 yourg and Mikomar, walch are resisiant i

stags It s characterizad by it origp surnmer haat and have stanle quality, are
texture ang sutlle sweatness | Alrn grodm




A wide variety of teas
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Hojicha(roasted grean tea) |1u -cow i

by roasting sercha ar
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Yumesumika,Shizuyutaka{Mew varieties of tea)
“Yurmeswenika®, which has a scent like Inat of violers, and
crganically grown "Shizuyalaka’, wihich 15 resistant in dissaze
ang often usad as an ingredient in drinks, are new varaliss
developed by the orefaniura
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History of Shizuoka tea, tea lineage

Shizuoka Prelectura nas a more [Ran S30-year long 1ea-producing histary, since i was
infroduced oy & monk named Sndichl Kokushi in the Kamakura perod. The callivalion ol
largi lea plantaticns In Makinohara aftar the Medji Restoratan leo Lo 1ne regrn Deccenng
o of the leading tea-produsing and disiouling regions nJdapan, supporting the
medarm Jananesa fea indusing. Mareaver, bea is a kay vail ol it far Shizuaka resideris
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Globally Important Agricultural Herltage Systems (GIAHS)
Chagusaba in Shizuoka
Thie ‘chagueaha farming methog” is a way ol farrming that neeiyes
cuting mescaribus and bamboo grass 0 he "chagusaba’ areas
around bea lislds i ihe fall These olants are then soread betwean
and around the tea plants o craare goft acl which iz belisved Lo
Imarove the taste and aroma of the tea.

n 2013, the faur cities of Kakegawa, Kikugawa, Shmada: anc
Makinchara,and  Kawanencncho 1own wers resegnired as a
cartificd region and registersd as a Glabalhy Impanant Agriculbaral
Heritage Systems,
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Thils popadlar lower has larga, Deauliiu
netals o mary different ool
abmasphErs in 8 room

creating @ war
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Rose Tnere are over 100 types of roses
qrown in the pretecturs, Traditinnel
OSSR, Spray rosaEs, those that gre more
i irs roany dillerenl
calors and shapcs

E TR 234567 B9RNR
T

a T |
R #E ]
Lol
2 i X

Bijou Mum [his & a nw Taw:

Iy b the prafechire by

0 marguerte and
radanthemum. It is called Bijod,
rmeaning jowel, bocause ol il vid
colce,
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