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deliciousness

Melons, you always want Takami Melons.

(NE% /7 F W) NE%

[ BB §F0TACER ]

There are so many kinds of melons. The flesh of
Takami Melons is firm and super sweet! It is not
spreads
throughout the mouth. Once you taste Takami
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TEL:0296-35-2373 FAX:0296-47-3992
A—b:sugai-farm@outlook.jp
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Oki, Yuki-shi
WEB:https://www.sugai-farm.co.jp/
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Ishitsuka, Shirosato-machi, Higashiibaraki-gun
IRV IR R LMy 3% 1392
TEL-FAX:029-288-2005

A=)V ity-seya@nifty.com
#547:090-3242-2843
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Covering the requirements from the clients, we
grow cabbage for processing use. Five to six times a
year, Cabbage Producers Committee holds study
meetings with the prefectural officials and the
farmers to exchange information aiming to improve
the qualities of the products. We also focus on
making fertile soil and the use of lesser amount of
agricultural chemicals and chemical fertilizers.

Shipment / sales time
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is one of the reputable soba varieties

Vast fertile

which are suitable for

lands

il

protein buckwheat lie in the west of

growing high

Ibaraki prefecture. The buckwheat have sweet and

) —

—
N =

In order to keep the quality and

delectable aroma.

the flavor

g

we only grow this variety in our farm.

After the timely

£5

temperature drying,

low-

harvest

we keep the buckwheat

B

polishing and stone removal

in a constant temperature storehouse

C

through the year.
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Kamigo, Tsukuba-shi

KR OE T 1457908-1
TEL:029-847-3372 FAX:029-895-2904
A=) :info@ishida-farm.com

#5417 :090-1548-8019

WEB :http://ishida-farm.com/
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We acquired Organic JAS (Japan Agricultural
Standard) Certification to make our products
distinctive. Our main products are mesclun greens,
onions, carrots and corns and we sell them directly
to restaurants, supermarkets and also in a
store-in-a-store. We prioritize the quality over
quantity and grow highly nutritious vegetables.

Shipment / sales time
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Cyclamen flowers last for a long time. Keep them in

the entrance or in a cool place. Do not water it too

much. Then, you will be able to enjoy the flowers

Flowers are big and last

for about eight months.

long. Flowers give you peace of mind. Nourish your

heart with flowers.

Shipment / sales time
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Our production of strawberries including Hitachi
Hime starts with growing healthy plants by applying
natural minerals and seaweed extract to the soil. By

doing so, we are able to reduce the amount of

—+=
agricultural chemicals used during the cultivation. PI
Our strawberries are big and have sweetness and
acidity in a perfect balance. Taste our delicious
strawberries. We guarantee that you will not regret
it.
Shipment / sales time
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Yomogida, Chikusei-shi x ‘ V

ORI T 362-1
TEL-FAX:0296-57-3621
547 :090-2487-0020
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deep plowing using a Plow-Soiler, by making fertile

and healthy soil with farm-made fertilizers mixed

and by maintaining good physical

limes

with

properties of the soil. We grow sweet potatoes and

burdocks as rotational crops. We plan to balance the

amount of work through the year and stabilize the

financial condition.

Shipment / sales time
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Tonouchi, Omitama-shi
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TEL-FAX:0299-54-0073
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We

growing strawberries from 2006. We not only sell
have

we

where we sell sweets
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agriculture.
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also
Shipment / sales time

circular
but

practice

strawberries

patisserie called “RACINE
made using the selected ingredients from our farm.

As a livestock and vegetable farm, we,

Ltd.,
ripe
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A=/ :iinfo@farm-oasis.jp
WEB:http://www.farm-oasis.jp

Fukami, Chikusei-shi
SYRILHLVE T 5 250
TEL:0296-22-3514
FAX:0296-25-2744
#415:090-2325-5517
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ways

the

products in

the
according to our clients’ need. For the cultivation of

and pack

varieties

%

spinach, we use the technique to reduce the amount

|

of nitrate nitrogen in it. We produce two varieties

black soybeans and

B

of sweet and fragrant edamame

i

brown soybeans.
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Our special tomatoes are harvested
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Kodama Watermelons. Their fresh and crunchy flesh
is delicious up to the inner edge of the rind. They
usually weigh 1 to 2 kg and easy to carry or to keep
when they are ripen on the vines. We ship our fruits
using a system which do not damage the products,
therefore, they are highly appreciated in the market.

We proudly present our high

in the fridge.
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TEL-FAX:0296-54-0596

Kamiyagai, Makabe-cho, Sakuragawa-shi
#537:090-3684-3987
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Kibe, Ibaraki-machi, Higashiibaraki-gun
TEL:029-292-3198

FAX:029-306-7016
A— b :ruuc@da.mbn.or.jp
#5417:090-8746-8552
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We

a variety of bitter gourds,
especially if you are not fond of them.

a beautiful shape and it is fleshy. It is
set high standards to certify as Horonigauri, it has
a high reputation in the markets in Keihin area.
Eating bitter gourds is the best way to prevent

one of the Ibaraki Branded vegetables.
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TEL-FAX:0280-78-1095
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Motoishige, Joso-shi

SR R A T 4807
TEL:0297-42-1902 FAX:0297-42-1903
A— v :info@daichi-joso.co.jp

#5417 :090-4678-7655

WEB :https://www.daichi-joso.co.jp/
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We grow four kinds of strawberries including our
main product, Tochiotome. All of our strawberries
are grown on elevated benches. We run an
“agritainment” park where you can taste different
kinds of strawberries.

We also grow large tomatoes and five kinds of cherry
tomatoes. We harvest ripe tomatoes inside the
greenhouses so that you can taste the original

flavor.

Shipment / sales time
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