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Greetings

Thank you for your interest in fruits and veg-
etables grown in Japan. In this day and age,
when the people of the world are beginning to
rethink the importance of health, they are be-
coming more conscious about the food they
eat, and healthy Japanese cuisine is gaining in
popularity. Not just Japanese dishes, but the in-
gredients that go into their preparation are also
increasingly appreciated for their quality and
safety by consumers from many countries
around the world.The pure natural environ-
ment characteristic of Japan, the steady and
consistent long-term efforts on the production
front to develop the best hybrid varieties, and
the seriousness and enthusiasm for improving
quality on the part of growers, all come to-
gether to produce what can only be called

“Nature's Works of Art” . Fresh from our farms,
we bring to your table a healthy food culture!
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Every_ day is a healthy day —
the variety of produce is a luxury truly

A wealth of produce can be harvested
by making the best of climactic conditions

One of the unique aspects of Japanese climate is its annual cycle
of four seasons — spring, summer, autumn, and winter. This cycle
of four seasons means that a diverse variety of fruits and vegetables
can be harvested during the span of a year. Not just that, Japan
is a country with a large north-south span, it is surrounded and
influenced by a large number of oceanic currents, and has a dra-
matic terrain of alternating highlands and lowlands. This contrib-
utes to a great diversity in the natural environment of the various
regions, leading to a similar diversity in the local produce. In addi-
tion, as a result of long years of research and development into




, Japanese Fruits & Vegetables .
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The cuisine that nurtures Japan, the land of longevity
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Amid the global rise in health-consciousness, people from coun-

trié!s.@.fl over the world are becoming interested in Japanese cui-

sine. Japanese cuisine is popular because, not just is it low-fat and 2

low—ca*lorie, it has an excellent balance of the elements of a good

diet, including proteins, and various types of vitamins and miner-

als, in proportions that are best absorbed by the body. And the

supporting pillar of fine Japanese cuisine, needless to mention, is

the diverse range of fruit and vegetables available in this country.
. There is enough variety that one would not tire of eating Japanese

cuisine even every day.
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