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“Ibara-kiss” is a juicy and beautifully-shaped, excellent
variety of strawberry with perfect-balanced sweetness
and acidity. Working with Ibaraki prefecture, we
developed the best way to cultivate and improve its
quality. We use the minimum amount of agricultural
chemicals and chemical fertilizers to produce the
strawberries with great appearance and taste. We hope
our strawberries will bring a smile to your face.

Shipment / sales time
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producing fresh domestic paprika with higher
and crunchy. They also taste better because we

imported paprika in the market, but we focus on

corporation making paprika.
harvest them when they are ripe.

Practices)
qualities.
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Island Garlic and Okinawa Shallot. They are recommended
products of  Agriculture, Forestry and Fisheries
Department of Ishigaki, Okinawa. We are producing them
using the bulbs we got from the local farmers of Ishigaki
Island. These ancient vegetables have special scents and
flavors. We are currently making trial products of Island
Garlic Sprouts as well. We have started the production of
our original tomatoes called “Kodomo no Tomato” which
means “Tomatoes for Kids”. It has the sugar content level

around 10 along with the acidity and richness.
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Spring napa cabbage from Oigo is quite famous.
tasty napa cabbage and crunchy lettuce. When we
deliver them to our neighbor customers,
smile and say “This is what I’ve waited for!l.”
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called

proprietor

a sole

as

started

had
Chouemon, but incorporated as Chouemon Farm.

We

e

E

thorough Minowa Chuo

melons

ship our

potatoes

Shipping Association, sweet

Engei

cherry tomatoes

B

through Minowa Hyakushou Tai

We work hard

“Safe agricultural products come

through JA Ibaraki Asahimura.

af ¥ =3

with our motto,

from the preparation of healthy soil.”

Shipment / sales time
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of
improved

guidance

e
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we grow Ibaraki

Aoba”

t

under

reputations,

its

Extension Center,

We

prevent

with JA members.

“Hitachi

variety,

to

implementing GAP

been

have

an

chemical accidents

agricultural

contaminations in order to deliver safe products

to the consumers.
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cucumbers contain beta-carotene and vitamin C.
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They also contain well-balanced minerals such as

& EHE S

potassium and magnesium.
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fragrant. To avoid the use of chemical fertilizers,
we prepare the soil with composts and green
manure. We use thrice as large space to grow one
pod of chive compare to the conventional way of
farming in order to produce safe and high quality
chives. We assure that you will enjoy the taste of
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our chives.
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