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 .

Japanese
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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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