Eﬁt*iﬂi'c? < 6!& "'fﬁﬂ"’ | : EA . RASHTEERTHY, RAED

3 ; e OE-TC
JICEEEEhTLIvET,

between mwm "'umm*’ . dr : 3 R r , - éggsandﬂhi:km

NEBMETRECONL SR
FHEEATLET,. AT ErLE &AL

BPEMOTER. EHE. X
TEBPREREROC. A N P
P +-AF-RE-NR-R8E . q__m
s o2 e - ' ; b BEROFHRL. BNOREPSAFESTE
SRR D BAY - L 4 BEL{AEEZATHEY. BR—-FFFILYE
ﬂ A% . it a SR NERELTENEA, ok ; PHEIEILD, FRMOWBEELLL
¥ "M .\ ﬂ =l —XBREBEG-TLET. ' 5 - - : F5uE ET,
~ | A N Livestock farming in ; :
e %A Shizuoka Prefecture is
F N thriving, with dairy cattie,
v //‘\ bee cattle, pig farming,
\ 5 \ poultry farming and
; - beekeeping being actively
pursued, centered on
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highisads at the wessern ' 7 & (75400 | 6 EREORERR-SILTL
W . foot of Mt. Fuji are being
put 1o good use as -
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i has become a major dairy
~*~. farming region.
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The bounty of
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the rich forest ~ forest products ~
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In Shizuoka Prefecture, there are a variety of rich foresls,
including those around the foothills of Mt. Fuji, the range of
around 3,000-meter tall mountains - Southern Alps, Tenryu
Birin of the Tenryu River basin, and the lzu region which
was blessed with broadleaf forests. These forests provide
many benefils to our lives, including the conservation of the
prefecture's land, the storage of water resources, and the
production of forest products.
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Frash shiitake mushrooms
Shizuoka Proloclune haslong baen
a reqion where shillake rmashrooms
ara cultivared, ard the flavaor and
gualily of tha mushronma, whicn
e Hean nurturad by the
charactanstics of he local clrmate
A Soi, ange gy regandod.
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Farest-cartified timber

Wi e pclively workmig 10 uss
ferest-certdon matenals procuced
thraugn austa nanle inrast managament
that baiances batwsen the anvironmant,
Iher gmonorry. and socaly.
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Dried shiitake mushrooms

Trick round shiitake mushrooms
arg palled "donke”. and 1he
"Soiguke donks” ram 12w arg
particularly famaus. They are
perfect ior simmeared ang sir-fried
dishes
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Blessings of the sea and water ~ marine products ~
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Bonlto Shizunka iz ara of the top prefantires o terms of the amount of bonito caaoght. In
YRizu, manly banilo htand frazer in tha distant seas s landed. I Omaseaki, rosn
boribo caughl in the naar by seas is lardad, Frash bonilo s cogeee in bostare, 1S cartifec
as part of [ha Shizooka Food Selectior
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The coasial areas of Shizuoka Prefecture are very diverse. E:[__ﬁ'hiﬁ'ﬁ
The lzu Peninsula has rocky shores and reefs. Suruga Bay
is the deepest bay in Japan. The Enshu Sea has vast sandy
beaches. Lake Hamana has brackish water, The ever

. Katsuobushl/Bonite flakes) Yaizu City = known far itz sezfond procassing industy
nha‘nglng Kuroshio Current flows offshore. Hence, the wide which has been thriving for 2 .'ur:lq Ir-:"n.q Bonito 1 ak;ﬁ Is & leading progoc: of the
variety of seafood. prafectare from this industry.
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Tune Shizucks Fraleciure
calches the largest sank al
tune. 1 is famm ushil and
mashir, but panple are &lsa using
hina in salads,
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Shirazu(Sardine fry) |hoy o ighrin the vast waters of Surga Bay Among tham are the shiragy cauaht stthe
Tagaonoura fishing poet in Foji Gity, which are vary fresk and have besn registerad under the G {Geagraphical
Irication Pratection Sysiem)
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Sakura shrimp Sa<ura shrmp
are cRUGht only m Shizuoka
Frafacisa You can gal (hem raw,
aolled, ar mixed ir 2 temoura

hey are & delicious

& strong flavor anc
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Kinmedal{red bream) These era caught aff the l2u Peninsua and ars kaown ‘o thei brigh: red Eady and golae
eves. [t is recommencod 10 cal tham rew, simmerad, or grilled




e B~ & §

51 Z 3 A BB 7|0 mﬁgl
I

AFERTWORE TOUVOUESE, HALERAEBLEIILEYTTT . MABCTUSEENBAB ETY

HTY

Ralnbow trout Haisod o lhe clean, cool water of M P, thess sainoow rout are nen

Imam raw cr marnates
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Eel Zhlzucsa Prafeciune s whens
ae: farming first started. Sals
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Canned seafood Carnoed locd prodiuction 2 alsa thriving in Shirunka

Pretecture wihere large numbe
surrenl iuna nanning methed

d banio are naught The
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mh-as Karchampen,
nes caughl in

Flsh meat paste products [ish paste croducts
are mads from mackere., hores macksre &n
Suruga
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We receive rich blessings.
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Shizuoka Food Craftamen W 2o worang wih "Shiruaks Food Srattsmer
whie have sulstanding knowledge, exparience and s<ls ralated to fond
In Shiguoka Prefecture to solve problems Freugh food sno
ol atfraciicns and e added value of prefociusal locd ingradients,
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G Prafeciures diverse and high-guality agrouliveal. forestry, and fishary
cLTRBELTVET ELRE o 3, Oras wilh va'ue and features that can be ;."-'_luf.ri v displayer
MEEEROBAOTESLEEL  tbroughout the counly and abroed zre awarded Itadakl, Shizuoka Food
WITREALOCHESE Heleotion® cedification. Mowly develnped processed products that highlight
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We enjoy the sumptuous food - blessings of Shizuoka,

which have boen nurtured in its diversa WWSI“P“I' that Gastronomy Touriam Fujl, tho nighes! mounainin Japan, Suruga Bay, the despest sea 0 Japan, ard the oure

waler flowing fromm tha Zauthesn Alps Whenever you visit, vau will find seasona’ delinracies ancund ir this fesyiar.

includes Mt. Fuji and Suruga Bay. Along wilh iba magnifican: natere, you will be wirevalling the stores oohing the cuisices and savarng them Lo g 1l
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Publication and production

PRRRAERBECRERRERBURR
T420-8601 BMHREEF-6 TEL 054-221-2635

Industrial Palicy Division, Policy Management Bureau, Department of Economy, Trade and Industry, Shizuoka Prefecture

AnitEZEA FERERERESHR
T422-8619 METHEAKMS3-8-1 TEL 054-284-9545

Shizuoka Prefectural Agriculture Promotion Fund




