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is open from January to

agritainment park”

«

Our

May. You can taste three kinds of strawberries

such as Beni-Hoppe, Koi-Minori and even Akihime

We started the
years ago and we sell

which is rare in the market.

production of mangoes ten

Our farm started

them in July and August.

o

nine years ago and I am the second

forty-

We will continue to produce

generation.

EH# |

mangoes and potted flowers.

s

strawberries

Shipment / sales time
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funerals because they produce multiple beautiful

are

stems

tall
suitable to decorate your home. In mid-summer,

characteristic

Their

flowers.

their bright but refreshing colors are especially

appealing.

Shipment / sales time
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Koyamazaki, Tsuchiura-shi

3

SRUR A i/ L IRF 483 —

$E47:090-4719-9281

ﬁ

TEL-FAX:029-831-0295

ybb.ne.jp

A—) L tichiro_conan_farm@
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We put a big emphasis on making the soil fertile to

these

potatoes. Using

sweet

grow Beniharuka

After

we cure them for 40 days to deepen

we make dried sweet potatoes.

Beniharuka,

the harvest,

steam, peel and dry them under

their flavors then,

the sun. Through this careful process, caramel-like

Enjoy our

thick dried sweet potatoes are made.

100% additive

free dried sweet potatoes.

Shipment / sales time
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#47:0291-37-
A—)lL:muratal583@gmail.com

#5417 :090-8749
WEB:www.murataichigo.com

Konaji, Hokota-shi
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JA Mito West Farming Materials Center
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Precooling Center Iijima-cho, Mito-shi

Tty E— K RERT1309-4
HiHE:029-252-2525 FAX:029-255-5116

WEB:www.mt-ib-ja.or.jp/
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JA Mito original “Yawaraka Negi” is an Ibaraki
branded blanched green onion.

Its soft and sweet blanched part is 1.3 to 1.6 times
longer than normal green onions. Members of its
producers committee dedicated to gain Specially
Cultivated Agricultural Product Certification. As a
result of following the manual, strict production
and quality control have been implemented. In
2018, Yawaraka Negi was registered as the third
Geographical Indication product (GI) in Ibaraki.

Shipment / sales time
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Koyama, Kashima-shi

IR TS T3 /N 1137
H#E47:090-8779-5939
TEL-FAX:0299-69-3581
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Rice is the staple food in Japan. “Reliable, Safe and

delicious” is the motto of our farm. Using organic

fertilizers including rice bran, we reduce the amount

of agricultural chemicals in our production of rice.

Our rice has been certified as a Specially Cultivated

Agricultural Product and is well received by the

customers. We supply our rice to the local nurseries,

too. In order to maintain the quality, we keep rice in

the refrigerated storage. We polish rice after we

receive the orders so our customers can enjoy the

aroma of the fresh rice.

Shipment / sales time
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Taste the different Japanese pears and find your

K&K

favorite. Kosui is a juicy and sweet pear with a

low acidity. Hosui has a balanced acidity and

loved by many pear-lovers. Niitaka is a mild and

crunchy,

Keisui is a very sweet,

flavorful pear.
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Shipment / sales time
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Sazai, Omitama-shi

SR SE T 829
TEL-FAX:0299-53-0752
#6417:090-3082-3482

A=) :dv2ms9@bma.biglobe.ne.jp

Jeb S BRI ENHE
o b 94k T ] & 38 Dk IO T
[ C—dex ]

St

CEHANTE AT e

<~
v

IS B I AE f kS
w2 eEn 2y oy
RECT R B f R
g o mp e L
%ﬁ ﬁxé rz:‘lid_:
ﬁ%?éfmfﬂéﬁzgﬁ4
ol S ST 2Ty
Hpgpoltmi Lyt
RS AR S
L i D ML e b
<R Sy oy
B x5ty 7
E “HEZAICHET X

Shipment / sales time
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[ BE SFOTACHERE ]

Japanese radish can be cooked in various ways. You
can simmer it, use it in your salads or grate it as a
condiment. We use plant-origin fertilizers and the
least amount of chemical fertilizers and agricultural
chemicals so that our customers can have safe and
reliable products. We use organic fertilizers and
rotate crops planting pest-repelling plants. We will
keep on producing delicious Japanese radishes.
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watermelons

large

of
Our farm land is a reclaimed ex-flying

Natural pollination by honeybees creates very

local mountain and apply plenty of it for the
field and has a good drainage which is ideal for
growing large watermelons and Earls melons.

We make leaf mold using autumn leaves from the

sweet and high-quality products.
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TEL-FAX :0296-37-5663
A= :qqh52789@crocus.ocn.ne.jp

Fujigaya, Chikusei-shi
#417:090-2425-7109



