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in summer. In fall and winter, we try to make them

thick

for Japanese hot-pot

suitable

sweet,

and

dishes. We do not rely on chemical fertilizers and

use composts effectively. We cover the stems well so

that the white part of the onions becomes softer and

We are also working hard to reduce the

longer.

amount of agricultural chemicals.
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Lotus

the founder of Noguchi

My grandfather,

Roots, was the first person who introduced lotus

I am the third generation. Our

roots in Ibaraki.

farm is hundred-hectares wide and suitable for

We

delicious

cultivation of high-quality tasty lotus roots.

make

to

keep working hard

E

products.

Shipment / sales time
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Shimotamari, Omitama-shi
TEL:0299-58-1050
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FAX:0299-57-3201

32



CYCER

[ HEOWISOLEREE ]
SR

1l &

AESTNPIXRA -

den onB i

[ Nu—2%N+ ]

HE <RV 020
KRR OB U BT 4812407
RHQIE vl — %LU
I OO KV DNWEQIEEH
PRHTD G- GBI L=H—
ATNEE RS - BIRWIEOWY
L4

[ =>p=231]

RO o SRl SN VTS
MEE O HRE D S0 ) A TETEE
KDWY E O L0y
DRV SR BN ER
EOfNou Mo EvEM
EeSin Chlufaigiing. g R RV
Ko<l  EETHIROVE
oA o4 I EK R IE R 450
RBUEROONT — 21D AW
oV QTS
AR B S Y TIYE O W S 44 ®

The popular grape varieties whose skins can be

We also grow

eaten are our key commodities.

classic varieties such as Kyoho and Pione grapes.

You can taste various grapes which are colorful,

delicious, and have different textures.

T 1]

Shipment / sales time
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Funaba, Tokai-mura

HEFRHR 551632

SR

TEL-FAX:029-285-4865
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Sugiyama, Joso-shi
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we are the top

In fact,

in Japan.
producer of spring melons.
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Facing the Pacific

the mild climate and well drained land

Ocean,

quality melons

create sweet and aromatic high

of

ot

1

a
We assure you that you will love their

sweet potatoes which contain

and

minerals.

tastes.

Shipment / sales time
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Shimanami, Namegata-shi
FKIRWLAT /7 B A6857-35
TEL:0299-72-1880
FAX:0299-72-1113
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We produce three kinds of sweet potatoes, Beni
Yuuka, Beni Masari and Beni Kogane in order to
provide delicious and reasonably priced baked sweet
& B, potatoes throughout the year. For long-term
- preservation, we keep the potatoes in fixed

temperature storages to cure. We ship the products
according to their starch content. We want the
customers to enjoy the great taste, so also provide
the instruction manuals on how to bake tasty sweet
potatoes.

Shipment / sales time
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The area between Kamisu and Kashima City, the
southeast of Ibaraki prefecture is known as the top
producer of bell peppers in Japan. Mild climate and

DESTHERF) x|

sandy soil help us produce high-quality bell peppers
throughout the year. We are seven farmers who are
members of Hasaki Green Producers Committee, a

(MERFSER IREN ONPE B-ADE & | i

leading organization of bell pepper producers, and
Vegetables and Fruit Producers Committee. As
agricultural management consultants, we train

future farmers as well.

Ota, Kamisu-shi, Ibaraki-ken/Shittechuo, Kamisu-shi, Ibaraki-ken Shipment / sales time
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Narita-cho, Oarai-machi, Higashiibaraki-gun
FOR IR BRAR R P HT )k FH AT 4364
#47:090-4727-4256
FAX:029-267-5086

RBEEEESAE NI VT A

B EROTES O o

WS SahOH AT Ko \
ZRBELZ CrpMmgEpT | 7& 4
Eary g ?%7%&;%‘:? 7% i3
oty pEatediT, )L
freh v PHE#radBx 7R =
ezl U2 RExT 1LY
v s X el w Wiy <o
Tulhs Shmiirzml  im
= |7 oo — N
ShHE  feailimbl "
%0)%’% j—é@if:%i: v i /J\
Tbﬁﬂﬁ °;ﬂ§f:ﬁ{;§j_7 Y 373
o B W F SHENHED %0 s i
1k
The main product of our farm is Chinese chives for %
industrial use. For growing Chinese chives, we use
our original compost, the blend of animal manure
and vegetable compost. In order to cultivate
vigorous products, we also add calcium and liquid
fertilizers which contain amino acids.
Shipment / sales time
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Nonaka-cho, Hitachiomiya-shi

SRR PR T B T 3063 -1
TEL-FAX:0295-53-6060 #£4i5:090-6117-7251
A—)b:hayakawal5box@gmail.com
WEB:https://15box.amebaownd.com/
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Hitachi-Hime strawberries
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developed in

Ibaraki. They have a high sugar content level and

low acidity. They are sweet and fleshy from the edge

to just under the calyces. Their conical shapes and

bright red color are ideal for decorating cakes.

Everyone from children to older adults can enjoy

our strawberries.

Shipment / sales time
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Kamiyamakawa, Yuki-shi
TEL-FAX:0296-35-2099
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Our main paddy rice products are Koshihikari, X
Fukumaru, the Ibaraki prefecture-developed rice
and Tsukino Hikari. We use computers to record IQ‘E
data for management and digitalize it. We are iij_:,
currently focusing on making the soil fertile by H
plowing and applying composts. Our goal is the
realization of the ideal farming.
Shipment / sales time
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A
- 1123|456 |7|8|9 (10/11|12
i { :
Tomo, Tsukubamirai-shi NE 0

FHIR DAL H O W R 337
TEL-FAX:0297-57-1662

A= v :bunzuil958@icloud.com

P4 :090-3345-4430
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Ukishima, Inashiki-shi

SRV RR BT 7 55837 17 Hh
TEL-FAX:029-894-6808
HEH5:090-4660-3021
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More than half of cultivated lotus roots are from
Ibaraki  prefecture, especially around Lake
Kasumigaura area. We grow the prefectural
recommended variety “Power” and other varieties
depending on the soil and the season without using
chemical fertilizers. We use less agricultural
chemicals to realize environmentally friendly
agriculture. Our lotus roots are certified as the
Prefectural  Specially  Cultivated  Agricultural
Product. A home delivery service is also available.

Shipment / sales time
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