various colors & various types of ingredients
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You're sure to find an ingredient you like.
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Shizuoka Prefecture’s agricultural, forestry and fishery products
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Citrus fruits
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Unshu mikan Mikan (mandarin orange)
cultivation in Shizuoka Prefecture began in
the Edo period (1603-1868) and led to
varieties like "Aoshima Mikan" and "Jutaro
Mikan”. Greenhouse-grown varieties can be
enjoyed from early summer and many more
varieties up until start of spring.

Harushizuka A new variety of mikan developed by the
prefecture retains its good taste even after long storage
and can be enjoyed from March to April.

c=se 112/3/4/5 6789101112
] | —

L “ 1354,
¥ “
& e -
- Harumi A citrus fruit native to Shizuoka Prefecture, known
k W for its vibrant scent and taste that foretells of spring. Its pulps
d Ty are juicy and bursting with flavor. The peel is soft, so you can

Amanatsu / Suruga elegant Amanatsu mikan is

ET12]314]5/6/7/8 S [0TTTZ easily remove it by hand.
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refreshingly tangy and sweet in flavor and aroma. They are
also used in making marmalade. A sweeter and

|
=31 1123/4/5 6178910112 oarly-maturing variety called "Suruga Elegant” is cultivated
A in Shizuoka City,
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New summer orange As the name suggests, this
refreshing citrus fruit is enjoyed in early summer. It can be
sliced and eaten with the pith still on.
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Japanese pear Sweet and juicy pears called “Fuji pears” and “Shida
pears” are grown in the area.
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Hayward(kiwi fruit) Shizuoka Prefecture pioneered kiwi fruit cultivation
in Japan. At the core of this is Hayward kiwi fruit. It is bright green in
color and has a good balance of sweetness and tang.
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Jirokaki(sweet Japanese persimmon) Jirokaki, named after the
person who discovered it in Morimachi, is a square-shaped persimmon
with minimal seeds and sweet flavor.
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Rainbow red(kiwi fruit) This variety was made commercially available
in Fuji City. It is characterized by its red center and rich sweetness.
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Yotsumizokaki(tart Japanese persimmon) This small, tart persimmon
with four shallow grooves on its skin is said to have come from the
eastern part of the prefecture. It becomes sweet after undergoing
shibunuki, a process to remove tartness, and is also delicious when
dried.
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Pione Grapes This variety was developed in Shizuoka Prefecture by
crossing Kyoho grape with muscat grape. It is notably sweet but
well-balanced with a refreshing tang.
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Shizuoka Prefecture is the birthplace of wasabi
cultivation. Wasabi grown in clear streams here have
natural tang and pleasant aroma. Wasabi-based

products such wasabi-zuke (pickled wasabi) are also
well-known.

E]| / bEUBBEIBET T ERERIC
BIEPWMES LS TVET  BADOHSVHIZIZ, EELEKEFALLIERAXDS
VHIEMITh3FET. FHRIOCEICHRREEEICRESAELL,
Globally Important Agricultural Heritage Systems (GIAHS)
“Traditional WASABI Cultivation in Shizuoka”
Wasabi cultivation first started in Shizuoka City during the Keicho period (1596-1615).

The prefecture's Tatami-ishi-shiki wasabi-da (tatami-style wasabi field) cultivation method
which utilizes spring water was recognized as a World Agricultural Heritage Site in 2018.

- SLHE RBOF a@gehrT
= - T EZHPHBEONSYADBAE &
L 2 | LHEVITHEIE| RV ThEERE

: ' HEHAMEFR CERINERETT,

EHBRTIFEFOHIBRKEZLT. RBAOKEIBHE(CEVIIH%E - 9] ' I B
- 3 # e Fujimidori,lzuma The “Fujimidori
EHL. GHEOLGELSGFHLLVREFTSELABHERPKEE gk and “lzuma’ varieties, which are
EE—AVL) A AERADTHE) EFTOET, & BB e s
' . . were both developed at the

Farmers are working hard to produce a wide variety of .
: * i Prefectural Agricultural and Forestry
vegetables and rice, be it traditional or newly developed Research Institute.
crops, maximizing the rich soil, clean water and location ASLAaEY
close to the metropolitan area. auincer
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Kirapika The Shizuoka-born variety “Kirapika” is characterized by its
jewel-like shine, fruity aroma, and elegant sweetness.
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Benihoppe

The “Benihoppe”
variety, which
originated in
Shizuoka, is
characterized by its
bright red color,
large size, fragrant
aroma, juiciness,
and moderate
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Green house Melons Shizuoka melons, which are grown in glass
greenhouses, boast of rich aroma beautiful netting, and its high quality.

acidity. They have established an unshakeable position in markets across the

country.
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High-sugar content tomatoes From large tomatoes to cherry
tomatoes, many varieties of tomatoes are grown in Shizuoka Prefecture.
High-sugar content tomatoes are grown by controlling the water content
through solution cultivation. They have fruity sweetness and
concentrated flavor.
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Onion The white onions grown in the western
region of the prefecture are the first to be
shipped in January. They are also called "salad
onions" because their freshness and lack of
spice.

x5 7
vz B T
BRROLZIABZNHERENATY,
ERVTBIETHEN RN DvEvE
LERBEREROHLEHENEFHTT,

Lettuce Lettuce from Shizuoka Prefecture
is at its peak in the winter. Its freshness is
retained by harvesting them at a young
stage. It is characterized by its crisp

texture and subtle sweetness.
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Rice In Shizuoka Prefecture, in addition to
Koshihikari, varieties such as Kinumusume
and Nikomaru, which are resistant to

summer heat and have stable quality, are
also grown.
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Sencha(green tea) Regular sencha is
steamed for a short time resulting in tea
that is yellowish green in color. It has that
aroma and astringency natural to green tea
giving a refereshing taste. "Fukamushi-cha"
is tea that is steamed deeply to suppress
the astringency, and is characterized by its
mild taste.
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Gyokuro This is a high-quality tea that is
grown by covering the tea plantation with a
bamboo screen before harvesting to avoid
direct sunlight, which increases the flavor
and suppresses the bitterness.
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Matcha This tea is grown without exposure
to direct sunlight. It is steamed then dried to
create what is called tencha. The powder
made by grinding it in a mortar is called
matcha. It is used in tea ceremonies and
also in foods such as sweets.

IEBHUF, MBEPEREENTH. B
LOWEYZHLESOT. BEOSHRICKFE
hEd,

Hojicha(roasted green tea) Hoji-cha is
made by roasting sencha or bancha tea
leaves over high heat to bring out their
fragrant aroma. It is a popular tea to drink
after meals.
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Yumesumika,Shizuyutaka(New varieties of tea)
“Yumesumika”, which has a scent like that of violets, and
organically grown “Shizuyutaka”, which is resistant to disease
and often used as an ingredient in drinks, are new varieties
developed by the prefecture.
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History of Shizuoka tea, tea lineage

Shizuoka Prefecture has a more than 800-year long tea-producing history, since it was
introduced by a monk named Shoichi Kokushi in the Kamakura period. The cultivation of
large tea plantations in Makinohara after the Meiji Restoration led to the region becoming
one of the leading tea-producing and distributing regions in Japan, supporting the
modern Japanese tea industry. Moreover, tea is a key part of life for Shizuoka residents.
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Globally Important Agricultural Heritage Systems (GIAHS)
Chagusaba in Shizuoka

The "chagusaba farming method" is a way of farming that involves
cutting miscanthus and bamboo grass in the "chagusaba" areas
around tea fields in the fall. These plants are then spread between
and around the tea plants to create soft soil which is believed to
improve the taste and aroma of the tea.

In 2013, the four cities of Kakegawa, Kikugawa, Shimada, and
Makinohara,and Kawanehoncho town were recognized as a
certified region and registered as a Globally Important Agricultural
Heritage Systems.
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A colorful array of flowers
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Gerbera This popular flower has large, beautiful
petals in many different colors, creating a warm
atmosphere in a room.
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Rose There are over 100 types of roses
grown in the prefecture. Traditional
roses, spray roses, those that are more
fragrant, they come in many different
colors and shapes.
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Bijou Mum This is a new flower
created by the prefecture by
crossing marguerite and
rhodanthemum. It is called Bijou,
meaning jewel, because of its vivid
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Shizuoka Prefecture makes good use of its mild climate for ,f
- vigorous flower cultivation.
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The benefits gained through cooperation 2 Pl _
between people and nature ~ Livestock products ~ S N 80 %/ . | Eggsand Chicken
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Poultry farming is carried out
in various parts of the
prefecture, and farmers are
committed to producing
high-quality meat and eggs,
using locally produced tea
and rice as feed.
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Milk There are many dairy cows being raised
in dairy farming areas such as Asagiri
Highlands. Fresh milk is also processed into
attractive products such as “Mirushizu”.
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" R e 4 . Beef Beef produced in Shizuoka Prefecture is
Livestock farming in i A highly regarded at livestock shows for its high
Shizuoka Prefecture is . A | quality, and there are a number of brands of

73 . N i B J beef on sale, including the prefecture-wide
thriving, with dairy cattle, T { brand “Shizuoka Wagyu” and brands that make
beef cattle, pig farming, , ~ the most of the characteristics of each region.

poultry farming and
beekeeping being actively

pursued, centered on s - oA Hg{ |7§]
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put to good use as ) oy A Pork There are many brands of pork sold in
pastureland, and the area o b 9 L7 various regions, each with its own particular

1 2 Er L X & y breed and rearing method.
has become a major dairy - — The prefecture has developed and supplies its

farming region. ; | own unique breeds such as “Fuiji York” and “Fuiji
~ Kinka”, which form the basis of the brand.
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The artificial forests of Japanese cedar and Japanese cypress that were planted after the
war have matured, and high-quality timber is being produced in various locations
throughout the prefecture. In addition, the production of shiitake mushrooms using
hardwood resources such as oak is also thriving.
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i s N i ‘. around 3,000-meter tall mountains - Southern Alps, Tenryu
: ' gp-i i s.:  Birin of the Tenryu River basin, and the Izu region which
?Eg i‘ was blessed with broadleaf forests. These forests provide
| " " many benefits to our lives, including the conservation of the
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prefecture's land, the storage of water resources, and the
production of forest products.
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Forest-certified timber

We are actively working to use
forest-certified materials produced
through sustainable forest management

that balances between the environment,
the economy, and society.
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Fresh shiitake mushrooms
Shizuoka Prefecture has long been
a region where shiitake mushrooms
are cultivated, and the flavor and
quality of the mushrooms, which
have been nurtured by the
characteristics of the local climate
and soil, are highly regarded.

5 -
LIABRYAb ]
NETALHDHZENEEAZ]
EFV REOEBHEAZ] D
IKBEATT . EDPUHYICER
BTY,

Dried shiitake mushrooms
Thick, round shiitake mushrooms
are called “donko”, and the
“Seisuke donko” from lzu are
particularly famous. They are

perfect for simmered and stir-fried
dishes.
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Blessings of the sea and water ~ marine products ~
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The coastal areas of Shizuoka Prefecture are very diverse.
The Izu Peninsula has rocky shores and reefs. Suruga Bay
is the deepest bay in Japan. The Enshu Sea has vast sandy
beaches. Lake Hamana has brackish water. The ever
changing Kuroshio Current flows offshore. Hence, the wide
variety of seafood.
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Bonito Shizuoka is one of the top prefectures in terms of the amount of bonito caught. In
Yaizu, mainly bonito caught and frozen in the distant seas is landed. In Omaezaki, fresh
bonito caught in the nearby seas is landed. Fresh bonito is chewy in texture. It is certified
as part of the Shizuoka Food Selection.
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Katsuobushi(Bonito flakes) Yaizu City is known for its seafood processing industry,
which has been thriving for a long time. Bonito flakes is a leading product of the
prefecture from this industry.
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Tuna Shizuoka Prefecture
catches the largest amount of
tuna. It is famous as sushi and

sashimi, but people are also using
tuna in salads.
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Shirasu(Sardine fry) They are caught in the vast waters of Suruga Bay. Among them are the shirasu caught at the
Tagonoura fishing port in Fuji City, which are very fresh and have been registered under the Gl (Geographical
Indication Protection System).
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Sakura shrimp Sakura shrimp
are caught only in Shizuoka
Prefecture. You can eat them raw,
boiled, or mixed in a tempura
batter. They are a delicious

delicacy with a strong flavor and
aroma.
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Kinmedai(red bream) These are caught off the Izu Peninsula and are known for their bright red body and golden
eyes. It is recommended to eat them raw, simmered, or grilled.
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Rainbow trout Raised in the clean, cool water of Mt. Fuji, these rainbow trout are rich, sweet, and savory. Enjoy

them raw or marinated.
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Eel Shizuoka Prefecture is where
eel farming first started. Eels
raised in warm weather and clean
water are meaty and tender, and
packed with umami.
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Dried fish In areas such as Numazu City, the production of dried fish is
very popular. You can find many dried fish such as horse mackerel, sea
bream, and Kinmedai on the market.
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Canned seafood Canned food production is also thriving in Shizuoka
Prefecture where large numbers of tuna and bonito are caught. The
current tuna canning method originated here.

Y =
R0 S
BURIARAZIILHELERYB BRI BB TENGYEB. 8%

MILTE->TVET,

Fish meat paste products Fish paste products, such as Kurohampen,
are made from mackerel, horse mackerel and sardines caught in
Suruga Bay.
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We receive rich blessings.
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Shizuoka Food Craftsmen We are working with “Shizuoka Food Craftsmen”
who have outstanding knowledge, experience and skills related to food
ingredients in Shizuoka Prefecture to solve problems through food and
promote local attractions and the added value of prefectural food ingredients.
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- Prefecture's diverse and high-quality agricultural, forestry, and fishery
ELTRELTVET ELRE products, ones with value and features that can be proudly displayed
EMKEYOBHEE,LIFFL  throughout the country and abroad are awarded "ltadaki, Shizuoka Food

. - Selection" certification. Newly developed processed products that highlight
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We enjoy the sumptuous food - blessings of Shizuoka,
Gastronomy Tourism Fuji, the highest mountain in Japan, Suruga Bay, the deepest sea in Japan, and the pure

which have been nurtured in its diverse topography that ' o et e i X
_ L1 water flowing from the Southern Alps.Whenever you visit, you will find seasonal delicacies abound in this region.
includes Mt. FUjI and SuruQa Bay- ; Along with the magnificent nature, you will be unravelling the stories behind the cuisines and savoring them to the full.
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