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air and a lot of and sunlight make our spinach and
potherb mustard fleshy and soft. Learned from our
forty years of farming experience, we put emphasis
dedicate ourselves to improve the qualities of the

tomatoes are suitable for salads.

on the preparation of soil.

Fresh,
products.
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Shipment / sales time
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TEL-FAX:0291-37-0443
A— v :makkana-meron.kaneninare.12-28
@docomo.ne.jp

HE4#5:090-2656-2840

KYRWL BRI G B 1177-10

Tsukuriya, Hokota-shi
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July and August.

produce green onions in June,

there are many farmers who produce

Nowadays,

We are one of those

them all through the year.

We aim to produce high-quality green

farmers.

year so, we operate

e

th
refrigerators during hot summer seasons to prevent

thorough

onions

from deterioration.

Shipment / sales time
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We carefully rear the cows in order to reduce their
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stress so that they can produce high quality milk.

raising them in a free-barn cowshed.

Shipment / sales time
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Tsuruta, Omitama-shi
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Uchinoyama, Bando-shi

SRR IHT T BRI 778 -1

TEL:0297-44-3081

zi_,‘

FAX:0297-44-3095

A=) is.g.f@at.wakwak.com

#547:090-3319-3270
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to produce high-quality

for processing. We try

cabbages without damages from pests, insects or

We mechanized and set up

internal breakdown.

integrated system to maximize the cultivation area.

We also convert paddy fields to upland fields to be

able to grow needed amount of cabbages.

Shipment / sales time
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Higashiibaraki-gun

SR YL TG IRAR IR T R B IR 68 1

Ibaraki-machi,
#5417 :090-2422-1298

Minamikurizaki,

TEL-FAX:029-291-1377
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Yanagawa, Kamisu-shi

YRR 11337
TEL:0479-46-5771 FAX:020-4664-3837
A— b :h.iida@agri-newwinds.com
#54i7:090-2659-8000

WEB :http://agri-newwinds.com/

Kamisu City is the largest producer of bell peppers
in Japan. We adopt that cultivation technique to the
utmost degree and produce bell peppers. Sweet
Cocktail Peppers which contain sugar content level
of more than 10 degrees, have been trademarked and
we promote branding of them. Hoping to be a
breath of fresh air in the farming industry, we are
putting effort into the sixth sector industrialization
and employment of people with disabilities, too.

Shipment / sales time
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Whole-dried Beni Haruka sweet potatoes are soft,

HEKE

sweet and filling. We gently prepare one by one by

hands and dry them only in the sun. Our sweet

of

range
customers. They all enjoy our products and we hope

among wide

popular

are

potatoes

you will, too.

Shipment / sales time
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Tarazaki, Hitachinaka-shi

KIKBEO bz h i R IG1283-4

TEL:029-285-2795

FAX:029-285-2543

#at

9852

:090-3104
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The management of Mito branch emphasizes on (1) ﬁ
adding extra values by following special cultivation N
standards to produce tasty and high-quality products, =

(2)

businesses

contracting with restaurants and takeaway
(3) making the use of flat lands and
produce rice, wheats and soybeans and other open
field vegetables (4) livestock farming.

As the production organization and regional leaders,
we devote ourselves to train young farmers and to

promote agriculture.

Shipment / sales time
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The word “Genki” means healthy and lively in Japanese.
Sazai, Omitama It is written “ JCH " in Kanji.
Within “ JG4 7, you can find “ 2k ” which refers to rice.
FHRILN S K ilifhe ¥ 265-3 JUR", you can find * K whic N ,
We don’ t use any agricultural chemicals and we only natural fertilizers to grow rice
54 1 090-4955-0283 . . « :
because we want everyone to eat rice to be “Genki”.

FAX : 0299-53-0904 Taste and enjoy our specially cultivated rice.
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Beginning with meat, ham, sausage and processed pork products, we

manufacture more than fifty items including cutlets, Kakuni, roasted fillets and

Hamburg stakes from legendary Shimotsuma Golden Pork.
e 2 -
KU T ZinHEk1264-3 We care about the breeding of the pigs, their diet, their welfare and the

Yatabe, Shimotsuma-shi,

©0296-45-4186 procedures of processing. Try our products and you will know the difference.

http://buu-bu.jp/ Our goal is to “make you smile.”
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Hetano, Hitachinaka

KR O 72 B 2 2 ili SR 1581-3
TEL : 029-262-2289 and delicious eggs. We have confidence in them. They are Ibaraki’ s top branded
FAX : 029-262-5535 eggs. Shipping is also available and our eggs are popular nationwide.

Hitachino Sato Orange Eggs contain orange yolk by feeding hens paprika. Thick

egg white is due to seaweed iodine calcium. We devoted ourselves to create fresh
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Ota, Kamisu-shi

We are a store of regional specialties of Kamisu City. From May, we have melons and watermelons.
KHRI ﬁi m ik H 580-18 Our city is the largest producer of bell peppers in Japan. Throughout the year, we sell bell peppers and
TEL - FAX : 0479-46-5771 fruit paprika called “Sweet Cocktail Peppers” . They became largely known ever since it had been
HP : http://agri-newwindS-Com/ covered by the media. Add bright colors with our safe bell peppers on your dining table.
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