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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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Ingenuous schemes and careful manual handling
ensures the finest quality

Increasing production is not the only goal for growers of Japanese
fruits and vegetables. In fact, they consider the quality of their
produce to be as important as the quantity. For instance, in the case
of fruits, all except the best fruits are plucked out and thrown away,
so that the remaining good fruits may be tended to with extra care.
This loving care on the part of growers, who prize quality above
everything else, is what ensures the high quality of Japanese fruits
and vegetables. We pride ourselves on the all-round excellent
quality of our produce.

The freshness of the farm is preserved in tact
all the way to the store and on to your home

One may harvest the finest fruits and vegetables, but it would be
worth nothing if the freshness is not preserved. The mouth-watering
juiciness of fruits and the crisp texture of vegetables can only be
preserved with the right logistical infrastructure including
state-of-the-art pre-cooling technology, cold storage facilities, and
refrigerated trucks. Japanese fruits and vegetables retain their high
quality intact because they are perfectly preserved at controlled
temperatures all the way from the production centers to the stores,
where they are delivered to you, in what is called the cold chain.
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Fruits & Vegetables .
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— Safety —

he grower's delicate care ensures
the safety of his vegetables and fruits

Environmentally friendly agriculture is now the norm in Japan

Japanese consumers today are uncompromising in their attitude
toward food safety. Fruits and vegetables are no exception, and the
appropriate use of agricultural chemicals and chemical fertilizers is
an important issue with them. Environmentally friendly agricul-
ture is now the norm in Japan. On the production side, several
methods have been developed for preventing pests without the use
of agricultural chemicals, and are bringing results. Earth-friendly
farming may take time, but it ensures the production and delivery
of safe products to consumers. This is another area in which the
care of the grower is apparent.

A system called the “Positive List” has been introduced in Japan —
whereby the permissible level of agricultural chemical residues has
been specified for agricultural chemicals, and any food product
that exceeds this permissible level is banned from being sold. You
may rest assured that any fruit or vegetable that has passed this
rigorous test is really safe for you to eat!
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Japanese fruits—
Blissful moments of sweetness

Elegant and delicious Japanese fruits are quite appropriate for being eaten as part of
breakfast, as snacks, and as desserts after dinner
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There are many varieties of apples in Japan includ-
ing the Fuji, the Ourin, the Mutsu, the Sekaiichi,
and the Kinsei. Apples that are a vivid red when

tully ripe, apples that remain pale green, apples that

have vertical stripes, apples that weigh a kilo—Japa-
nese apples are not just varied in color and size,
they each have their unique flavors too. They can

be enjoyed not just for their tartly sweet taste, but

also for the unique flavor of each variety of apple.
Please do enjoy comparing the flavors of the vari-
ous Japanese apples.As the old saying goes, "an

apple a day keeps the doctor away," the apple was,
obviously, known for its healthful properties.
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The Japanese pear is known for its typically crispy
texture and deliciously sweet juiciness. We have the
brown and the green varieties, and unlike the West
ern pears which are used to make preserves, are
most delicious when eaten raw. Cut into eight verti
cal segments, remove the core and the skin, and
bite right into this wonderful fruit. Japanese pears
are almost never allowed to naturally crossbreed.
They are hand pollinated individually by the grower.
Once the plant bears fruit, all except the best fruits
are plucked out and discarded, and each of the
remaining fruits are covered individually with
paper bags to keep pests away. Harvesting is also
done manually with the utmost care.
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Mandarin
Oranges

Mandarin oranges are the most popular fruit in
Japan. A basket-full of mandarins can always be
found on the table in a Japanese household, and
family members treat themselves to the fruits as
and when their fancy dictates. As the peel comes
off easily without having to use a knife, and as each
of the segments within is covered by a delicate skin,
there is no danger of messing one's fingers. To add
to this, Japanese mandarins have no pips, have a
great balance of sweetness and tartness, and are rich
in vitamin C.

[HPANTHEATORORE 27— R REETT 77V EiZidw
DL HTIESNT[ AP AIHDH) A 2 BTN F IRy,
FoRAHES HATNGRDET T A 7R MEDTIEEZHLT TEN
LIENTELDL, — L OHWEIZUEN TS0 AT TF2
HTIENRODPLTTHAD B A NFFEL R AEEEER O NS
VADBEEYIVCEFIZE TN TVET,




Japanese Fruits & Vegetables .

Peaches come in two varieties — the white peach,
which is delicious eaten raw, and the yellow peach,
which is canned and processed — but the Japanese

peach is known for its lusciously rounded shape, de-
lightful blush, and richly sweet, tender flesh that

melts in the mouth, and is quite highly valued

around the world. When ready to eat, the fruit

gives off a unique fragrance that transports a person

into a state of bliss.
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Japan grows a variety of grapes —the Kyoho, also
called the King of Grapes and popular for its
plump, juiciness, the Pione, with its fine flavor,
the Muscat of Alexandria, also called the Queen
of Grapes, and the small, seedless Delaware, — in
fact, we grow from 30 to 40 varieties of grapes in
Japan, each with its own unique fragrance and
flavor.

REIVDLREEFITN KRR T ALROTEIE] | L fz RO [EF—2] .
RENDEL T AT F7 - TLEF IR T N CHREOZN 75
727 |78 VHARTIE30~40FHEL O 5L IR STB), Eh
FNORBEITLIEAOFVERDPELOFT ([ NLahfEX TH S,)

.»

e




The persimmon, a fruit mentioned in the earliest

history of Japan, “the Kojiki: Records of Ancient

Matters” , which was compiled and presented to the

court in 712 AD, has a very long history of produc-
tion in Japan. The persimmon tree heavily laden

with red mature fruits in the garden is a precious

image evoking the Japanese autumn.

There are many varieties of persimmon in Japan,
including the Fuyu, known for its plump, round

shape, and the Hiratanenashi recognized by its some-
what squat shape, but all of them are characterized

by their crispy textures and gentle, sweet flavors.
Persimmons are rich in Vitamin C.
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Japan ranks third in the world in the production of
strawberries, and first in the world in its consumption

of the fruit in its raw form. The Japanese strawberry is

highly fragrant, and is typically very sweet without

being too sour, making it ideal for raw consumption.
Japanese strawberries come in many varieties, from

small and very sweet ones, to huge strawberries that

weigh as much as 40 grams per fruit. With the devel-
opment of many new varieties and the spread of green

house cultivation, we are now able to ship strawberries

over a longer period of the year, from October to June.
Strawberries contain 80 mg of vitamin C per each 100

grams of fruit, and about five strawberries a day are

enough to satisfy a person's daily vitamin C require-
ment, making strawberries a very precious source of
vitamins during the winter, when fruits are scarce.
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Of all fruits, the melon is probably the most noble.
Japan grows a variety of melons including the high-
est grade Earl's Melon (musk melon), the densely pat-
terned Andes Melon, and the Quincy Melon with its
orange pulp, all of which boast the most elegant
fragrance, delicious sweetness, and juicy flesh that
melts in the mouth and captures the eater's heart.
Earl's Melons (musk melons) are grown with the
utmost care and luxury in Japan, inside glass or plas
tic greenhouses, with only one fruit allowed to be
borne per plant. Each individual fruit is handled
with the most delicate care, polished several times
as one would polish a precious gemstone, in order
to raise it into the most beautiful fruit.
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Japanese vegetables bring excellent taste
and good health to your table

Beautiful to behold and delicious to eat — Japanese vegetables bring health and joy
to your dinner table
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apanese yam

The Japanese yam is a slender and cylindrical tuber.
In Japan, it is most commonly grated and eaten in
the form of a dish called “z0ror0” , but also enjoyed
in the form of crispy slices in a salad. Tuberous veg-
etables generally need to be cooked before eating,
but the Japanese yam can be eaten raw. The pro-
duction of this vegetable requires not just fertile
lands, but also, very importantly, weather condi-
tions involving a big difference in the daytime and
night-time temperatures. Natural environments
fulfilling the above conditions produce Japanese
yams with the whitest, most beautiful, and finely
textured tubers.
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Japan has traditionally cultivated a diverse variety
of cabbages based on seasons and geographical
terrain. In spring, we have the soft and succulent
spring cabbage. The highland cabbages are har-
vested from summer through autumn. And then
there is the densely-packed winter cabbage, which
is delicious when cooked. In short, we offer a vari-
ety of delicious cabbages all through the year. This
shows how important and familiar a vegetable the
cabbage is to the Japanese people. Its crispy tex-
ture and pure and mild sweetness are the secrets of
its popularity, and in addition to being eaten raw,
it is also boiled or sautéed, and made into a vari-

ety of dishes.
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Lettuce grown in Japan is known for its suppleness

and mild sweetness. Though crispy and succulent,
the leaves have very fine, soft fibers, and do not pos-
sess the characteristic bitterness of a lettuce. This is

ensured not just by the excellent natural environ-
ment in which it is grown, but also by proper control

of irrigation, and the utmost care taken in preserving

freshness after harvest, making, overall, for superior

quality one can only find in Japan. The Japanese

lettuce is delicious not just raw in the form of recom-
mended salads, but also when steamed or sautéed.
When eating lettuce raw, it is recommended that one

tear the leaves with the hands rather than use knives,
in order to avoid knife-cut stains. It is also recom-
mended that they be soaked in cold water to make

the leaves supple, and drained before serving,.
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The radish is the most eaten vegetable in Japan. It is

characterized by a refreshing piquancy and mild

sweetness, and is cultivated all year round. It is deli-
cious eaten raw, boiled, sautéed, or even pickled,
and is an integral part of the ordinary person's meal.
The upper portion of the radish, which is light

green in color, is less pungent and more suited for

eating raw. The central portion of the radish is the

sweetest, and it becomes more and more pungent

as it reaches the tapering end.
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ruit and Vegetable Heaven —

Major production centers of fruits and vegetables

Aomori (52), Nagano(22), Iwate(7), Yamagata(5), Fukushima(5)
Chiba(11), Ibaraki(11), Tottori(8), Fukushima(7), Nagano(7)
Mandarin Orange Wakayama(17), Ehime (17), Shizuoka(12), Kumamoto(9), Nagasaki(7), Saga(7), Hiroshima(5)

Yamanashi(35), Fukushima(19), Nagano(14), Wakayama(8), Okayama(5)
Yamanashi(25), Nagano(15), Yamagata(10), Okayama(7), Fukuoka(5), Hokkaido(5)

Persimmon Wakayama(22), Nara(10), Fukuoka(9), Gifu(7)

Strawberry Tochigi(17), Fukuoka(9), Kumamoto(7), Shizuoka(7), Aichi(6), Nagasaki(6), Saga(6)
Ibaraki(23), Hokkaido(15), Kumamoto(13), Yamagata(6), Aichi(6), Shizuoka(6), Aomori(6)

Japanese Yam Aomori(37), Hokkaido(35)
Cabbage Aichi(18), Gunma(16), Chiba(9), Kanagawa(6), Ibaraki(6)
Lettuce Nagano (34), Ibaraki(14), Hyogo(7), Gunma(6), Kagawa(6)
Radish Hokkaido(11), Chiba(10), Aomori(9), Kanagawa(6), Kagoshima(5)

% Source: 2005: “Production and Shipment of Vegetables” and “Production and Shipment of Fruits”, Statistical Department, Ministry of Agriculture, Forests and Fisheries of Japan.
Figures within brackets are percentage shares in terms of national production (volume of harvest).
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The delicious land of Japan
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