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Creating global brands with Ham amatsu’s

various agricultural, forestry and fishery products
FRTOSHEEEMKEY - CNBHIEFRITSV R

The city of Hamamatsu thrived as a textile production center since the Edo Period
and began making musical instruments in the Meiji Period. In recent years, a
multitude of musical instrument, automobile, motorcycle, optics and electronics
manufacturers with a global presence have gathered in our region. There is even
anticipation for our agriculture, forestry and fisheries sector, which benefits from
our warm regional climate, to develop brands worldwide.

AT STRBS Uk DREIDEEE U TR BAICRRBOEENIAE D & Ulc, ECTI. 55 BEIE YA — N 1. - BFERTE,
J0—)IUTEET BERNEEB<ETDTT, BEEUREED UTSRIWKER LBV THIFNT S Y RO EHFINTLE T,

/

In December 2014, Hamamatsu was admitted to the
= UNESCO Creative Cities Network in the field of
"N[”“ V of music. Through music, we will promote the
=———= ' HAMAMATSU development of a creative, appealing urban region.
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Area/ Width

1,558.04km:

Municipal Ranking

Hamamatsu is located roughly in the center of the Japanese archipelago facing the
Pacific Ocean.To the north are the Akaishi mountains, to the east is the Tenryu River
flows and to the south lies the broad Enshunada dunes. Along with the teeming Lake
Hamana to the west, Hamamatsu is encompassed in each cardinal direction by a
different, rich natural environment.The mountains are the home of our forestry industry,
known here as "Tenryu Birin" (or beautiful Tenryu forest). Delicious vegetables and
fruits and flowers are grown throughout the inland Mikatahara Plateau and plains.Near
the brackish Lake Hamana, there are eel and soft-shelled turtle farms. And in
Enshunada, where Japan's "Kuroshio" (or the Japan Current) flows, sardines and tiger
puffer fish abound. These are but a few examples of the agriculture, forestry and
fisheries being undertaken in this region of warm climate and abundant water.
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A land blessed with favorable natural conditions

from its Pacific coastline to its mountain range
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Hamamatsu griculture and Forestry
> BIEMEDN S F

Highly efficient and value-added agricultural produce is made here applying farm management practices and the latest
technologies that are friendly to the environment and workers.

A land replete with the "Yaramaika" spirit of
its faithful pioneers
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"Yaramaika" is a slang word that symbolizes Hamamatsu. It simply means "let's
try!" or "why not give it a shot?" ...and conjures the spirit of bold challenge for
some new endeavor.True to this regional slogan, several globally-recognized
manufacturers of musical instruments, automobiles, optics and electronics have
emerged from here. Even in the area of agriculture, forestry and fisheries, the
once wild and desolate Mikatahara Plateau was reclaimed for modern agriculture
to take place, among other recent developments realized thanks to the untiring
efforts of our predecessors.As the heirs of the ancient spirit of "Yaramaika," we
aim to develop new industries and cultures.
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Protected Horticulture ::

Hamamatsu's history of greenhouse protected horticulture is
long, starting with melon cultivation in 1918, the beginning of
the Taisho Period.Advances in technology led to new
applications that gave birth to cultivation of leafty such as green
onions and Mitsuba,and tomatoes, as well as gerbera,
chrysanthemum and other floriculture. With stable harvests year
after year, it is one of Hamamatsu's main industrial sectors.
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Changes in

Agriculture.... .. ... .. .. .=

After World War II, the wild and fallow Mikatahara Plateau was
reclaimed and planters started producing potatoes and wheat.
Nuts and white radish were cultivated, livestock was raised
with fruit and flower orchards. Then, in 1967, a canal was
constructed for Mikatahara leading to the creation of an
advanced agricultural zone.
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Universal Farming -z

This new way of farming is fast becoming the occupation of individuals
from all walks of life. Universal farming consists of "gardening welfare"
and "gardening treatment" whereby gardening is used as a tool for
medical treatment, rehabilitation, providing a reason to live for afflicted
people and to allow the elderly and disabled to participate in society.By
linking welfare to farming, work procedures and tools are being improved
to make tasks easy for everyone and to enhance efficiency and quality.

Changes in SHE  RSHROBEEZ .

Eco-Farmer ...,

Fisheries KEE BIRIC DT U < SR ORLRE
: e TACpeL AR ORI
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other waters in the region, and oysters and laver were farmed
in the lake.Our eel and soft-shelled turtle cultivation, which
began in 1890 (Meiji Period), is well-known nationwide.
SEZHEMNHERDE LT ESRIRIC £ B TV PDDOB. TEEEDRE. MNTE
WOBBOEENEL D SITODNTVE Ule. FICBTAHE (1890 £A8) [CHE ofS1%
FPR IR OBEFEENICEMSNTVET.

agricultural production method.Fresh and safe produce is made here
thanks to the combination of three technologies, namely soil preparation
with compost and green manure including lotus flower, reduction of
chemical fertilizer by using organic fertilizers, and controlling the use of

Changes in agrochemicals by deploying predaceous insects and insect repelling nets.

Forestry

The Tenryu Forest, one of Japan's three greatest and most
beautiful forests, was an area of massive tree planting efforts
that started in the 18th Century, the middle of the Edo Period.
Trees were cut down and carried to the Tenryu River estuary

FSC"® Certification rcaza

In March 2010, Hamamatsu obtained the "FSC Forest Management
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for transport to far-away Edo. In 1890, to counter potential
flood damage, Meizen Kinpara began a forestation endeavor in
the area planting mostly cedar and cypress.

EASAEMICRA SNBREORIE. TFRHIHRE (1700 1) H SAEHIEERHS
hEDF LI, XBIIEEVTOCAMEEY, EGIENEFENE Ule. BT

(1890 FY) [CIFAFHNRE LT, ERABSCIIWMBEDNMTDN. 2+, E/+
DATHEERE LTeMEDRIIENE L.

www.fsc.org
FSC® C057369

HiES2RRER
3=

Certification" for the adequate preservation of artificial forests, which
constitute regional assets, as well as for promoting sustainable
forestry operations and management.The certified area expands
every year and currently, as of March 2015, out of the entire wooded
Tenryu and Inasa areas of Hamamatsu, 43,238 hectares are FSC
Certified. This is the largest area for a municipality in Japan.
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List of Deliver

List of Products Delivered from Hamamatsu » miin smanasmkey—s
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Early-ripening Tangerines

Aoshima Tangerines
Katayama Tangerines
Navels

Melons
Blueberries
Piones
Persimmons
Pears

Green onions
Onions

Shallots

Potatoes

Celery

Parsley

Mitsuba

Bok-choy

Mustard Spinach
Lettuce

Tomatoes

White "Daikon" Radish
Shiitake Mushrooms
Chrysanthemums
Gerberas

Sweet Peas
Gentians

Freesias
Curcumas

Spireas

Peonies

Peach Blossoms
Eucalyptus
Pampas

Filicoides

Anises

Ground Cherries
Plants and Trees
Tenryu Tea
Haruno Tea
Hamamatsu Tea
Ten Tea

Beef

Pork

Poultry

Eel

Soft-Shelled Turtle
Oysters

Laver

Clams

Mangrove (Mud) Crabs kov>#= (/a#UnYs)

Prawns
Sardines

Bonito

Tiger Puffer Fish
Pike

Sweet Fish
Cedar

Cypress
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“ruits..
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The tangerine is the typical fruit of
Hamamatsu. Our domestically
famous "Aoshima" tangerines, with
their high fructose content, are
produced over an enormous area.ln
addition to tangerines, our
high-grade musk melons, nicknamed
"greenhouse melons," as well as a
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cornucopia of other fruits including
the all-sweet "Jiro" persimmon and
the pione, which is only made in the
Miyakoda area of Hamamatsu and
whose delicious taste owes to the
yearlong warm climate, long hours of
constant sunlight and the utilization
of unique regional technologies.

Main Production Areas
FISEEM

4 Hamakita area
R

Hhh

Fruits

Fruits Produced in
Hamamatsu
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Early-rlpemng Tangerines

BEHDA (B - B

Delivered early, these types are small
with a thin, smooth-textured skin.
Replete with juice, its soft skin makes it
easy to eat. Its deep taste owes to good
balance between strong sweetness and
moderate acidity.

Aoshima Tangerines

BEH#D A

Large, late-ripening fruit with a flat top
and thick, strong-textured skin. After
harvesting, the tangerines are
warehoused to ripen before shipping.
Their medium-strong sweetness and
acidity with a deep taste make them
well-loved in Japan.
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Katayama Tangerines

Fldhh

They come in medium to small and

FICHAOEBBEMK ERIMK TEES
HMATY . RRIBHE~NE

somewhat small sizes, are easy to peel with a
mellow sweetness and light acidity for a,

delicious taste.

Delivery Times

Main Production Areas -- 4 5
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Fruits

Fruits Produced in
Hamamatsu

Navels

*=2)

Hamamatsu is the foremost production region
of navel tangerines, which are cultivated mainly
on the northern coast of Lake Hamana. The
main types are the Hosoe area's "Shirayanagi"
navels and the Mikkabi area's "Morita" navels.
Although large, they are abundantly sweet,
aromatic and juicy.
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Blueberries
TI—~_Y—

A fruit with high anthocyanin content for
enhancing eye functions. Cultivated in mountain
areas and as a rotational crop for greenhouse
tangerines. They can be picked and eaten as a
perishable, or processed to make jams.
BOMEEEBD DM (7Y by T B2 BORETT. WM
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Melons
Xgov

Our beautifully meshed and mellow-aroma
musk melons (Earl's Favorite) are high-grade
and known as the "King of Fruits." One plant
makes one fruit with meticulous water and
temperature management in specially designed
glass greenhouses.
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Piones

EF—x

A type of grape that was created by crossing a
gigantic kyoho black grape with a muskat, its
name is ltalian for "pioneer." Although their fruits
are large, they have strong sweetness with rich
aroma.
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Persimmons
i
"Jiro" persimmons, which are presented to the
Japanese Imperial Family, are highly praised in
Tokyo, Nagoya and other markets. They feature
a delicate flesh, strong sweetness and square
shape.
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Pears

g'g

"Kosui" and "Hosui," among others, are
cultivated in Hamamatsu. The former is high in
juice content and tastes sweeter when eaten in
one bite. The latter is large with soft flesh and
just the right acidity in the sweetness.

MgEk] K] & DRBNRILHIR O EHEER 2 DI ST N T
VWET. BRRIRAESCZH. OEORNDERVEHDEND S
T BKEAECRANPDSNL, HHOBICEESHEKEDS D &

Delivery Times TS ED

dTERE--7A~108

Main Production Areas -+ 5
FIFATEM




Ve

P RMMTEEIND

The topography of Hamamatsu
features the mesomountainous
middle basin of the Tenryu River, the
plains estuary, the river terrace of
the Mikatahara Plateau and the
coastal area from Lake Hamana to
the Pacific Ocean. Utilizing such
variegated topographical and

natural environments, distinctive
vegetables are cultivated including
celery, bok-choy, onions, shallots,
potatoes, shiitake mushrooms and
more. Some are produced with No.1
output value in Japan and many are
highly praised for their superior
quality and taste.

gefables

Main Production Areas
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Green onions

ERE

Hamamatsu has garnered attention for its
green onions since the latter half of the
1970s and has since then expanded its
cultivation area thanks to enabled
systematic production and delivery.
Today, production takes place on a
massive, corporate scale. Green onions
are used as condiments, to make soups
and in rice bowl meals, among others.

Vegetables

Vegetables Produced in
Hamamatsu
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Onions
FhF

Hamamatsu's onions are made leveraging
the warm climate and sandy soil of the
region. They include "white onions" known
for being the first harvested and delivered
in Japan followed by yellow and red
onions.
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Shallots

IvvlLyb

Made using the sandy soil of the coastal
area where is good soil drainage. The
shallots of this region, cultivated from olden
times, were commercialized after being
whitened and softened. Their pungent and

4
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Potatoes
Our "Mikatahara" potatoes grown from
the red soil of the Mikatahara Plateau
and the abundant sunlight enjoy
nationwide popularity due to their high
starch content and beautiful skin. While
the sweet, crispy Baron potatoes are the
main crop, May Queens are also
cultivated.
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Mustard Spinach

1)\FASRE
. . . EICEEE TERESNTVETH, ST
Although mainly produced in the Kanto Region, SO0, EIN TR AR

its area of cultivation is broadening to include |- o cpmmnic ez, 7o
Hamamatsu, whose western area produces it  yumicn. zozznowos0 L.
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This Western vegetable is crunchy with ~ 2#H@OEER TS Claix
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a distinctive aroma. Produced in 277 cEEen ?Ejﬁw
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Hamamatsu from autumn to spring, the

VET,
volume delivered during this period is Delivery T year-round. Because of its low acridity, it canbe  =uUrLCL R SNED,
. elive 'mesm . . . . .
the greatest in Japan. m1};‘m\\? 1'7 H~5H enjoyed with fried, boiled and simmered foods. Delivery Times EF D
Main Production Areas -2 3 T R
ey Main Production Areas - 3
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Lettuce

YSIE
. . RANTEERE DARY \ D X THF B EIZEATAE
Stable production all year thanks to hydroponics in O

large-scale greenhouses located in Hamamatsu's  =psnncoze. =nonsnune.
western area where about 8 harvests a year are  cozzvsovriant. Shass
possible. Its soft leaves allow for raw consumption — [“HlAECLES

Parsley
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The level of quality of BEMY TOSAOEEREED
ROV HEETH2E

Hamamatsu's parsley, whose in salads, as a garnish and in roll sushi. ivery Times (IYFEED
roduction volus'ne is a}:non the mrREemECToEnne g I\)?!Iuv\i;ﬂ;;es

P_ ! i .g FESNTOET. £ = Main Production Areas - 3
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markets of Kanto and Kansai ro=vvasmssdniss

where it is delivered. Although used ~ ==/ CLiEd.

mostly to add flavor to foods, it Delivery Times QD Tomatoes

JRIATHD b MBI RIHICXO

also contains many nutrients such |0 o558 -
) X ) y Main Production Areas - 3 EEE VREEFALT Licn#z
as vitamins and iron. IS EoNFIT. 1940 FEf#ED
Grown in melon greenhouses during winter in Hamamatsu SBACEDE Ui, BECES

since the latter half of the 1940s. Presently, our ;i cueo
"Momotaro" tomatoes, which can be delivered i [#has ==
completely ripe with tight flesh, are cultivated in =~ ZA4#EsnCLET.

Mitsuba

i vinyl-enclosed greenhouses. Delivery Times (EFTED
H#OIE A B
X RN I Main Production Areas - 3
The glass-enclosed greenhouses in the — /A7EAIEE DS AR=0H TR

west of Hamamatsu conduct  C FAHOIHEEYATLE
o RRRESEENGTOATL

high-quality p.roductu‘)n pnjachces using sl smn
a hydroponic cultivation system. ;oo <. Bl
Mitsuba's characteristic aroma and  waoznvaEsELHET

texture are enjoyed in various foods Delivery Times QEEETETED

including salads, boiled items and -

broths. &g‘l ﬁrf)fducﬂon Areas - 3

White "Daikon™ Radish

iR =HRAHTESELOREE L TR
MASENEATNE LI, BET
Once only the type for pickling was cultivated as a  z=moncr. v5omsgEED
rotational crop for potatoes in the Mikatahara Plateau, &2 (5 &R DL E CalEs
now green-top white "daikon" radishes are cultivated =~ 1 C\'F 9 AELEE CRED D
widely for salads and cooking. These radishes feature a o TR oS
fine flesh with low acridity and strong sweetness and ")‘e!'uV‘i;YTW"W“;S

succulence. Main Production Areas -2 §
IS

Bok-choy

A familiar and well-loved Chinese  F/aHESHZELTHRLENT
vegetable. In Hamamatsu, one of the /7 77/ HlEHEEH

- S == BB 405 B E DT

o ) DEMTHD. AERELETS Sh t k M h LEHL P kBB

few areas where it is cultivated, t;:\ = m)uzmz , ltaKke usnrooms FSRABENEREEOTNE

bok-choy types are made in rotation -, - o, mEe Lelr 9. ILEOBNEE
i [ RO ) ) ) o ) FRIBH SRS KD,

with the seasons so as to ensure §tab|e, THs < ARV B0 Mainly cultivated on logs in the mountain district. Using the .~ ...

year-round production. In addition to ~ 1cLiET DR

” R rich natural environment provided by the mountains, these =z ncuizo
Chinese cuisine, it is also used to make Delivery Times (Y F D

7

oovely o mushrooms are painstakingly grown to be fleshy, highl " .
many dishes from both Western and |/ 5% ) ° P 9y 9 Y> MY 1 Delvery Times QEAFTETED
2. Main Production Areas - 3 aromatic and with deep flavor. L -
Japanese cuisine. FHEEN Main Production Areas -9
EacEsie)




Flowers and

Ornamental

Flowers Produced in Hamamatsu

P RIMTCEESNSEE
Including new species developed year after
year, there are actually over 100 species
being cultivated in Hamamatsu, where the
production volume of gerberas is the highest
in Japan followed by a variety of other types
including chrysanthemums, spireas,
gentians, freesias, sweet peas, and others,

I & cpasen 33 LLREESS. =IC 100 BEMNL
- EHEL. BA—DEEEREZDIH—ANSERUD. B

= PTTED. hLaF*+aD, JU=I7, 21—hE

W R ERBSRSTEERIST DIRINTR. BAEHOED

S EEMEEOTVET. TATHRICERCTENERR
BRRICHREN. HREOZ\EZMEDSIE. FRE
U TIEPEAS EDEEHENBAIITONTLET .

making it one of the largest floriculture
regions in Japan. The area surrounding Lake
Hamana, blessed with warmth, an abundant
natural environment and long hours of
sunshine, has for floriculture including
flowers, plants and vegetation, and
cultivation thrives there throughout the year.

plan

I Main Production Are
FILEFEN

Western area
EEHE
Hamakita area
il

6 Hosoe area
BT

Inasa area
ez

9 Tenryu area
FHE

7&54

Flowers & ornamental plants

%

quality and quantity.

Hamamatsu is the leading production region for
chrysanthemums in Japan. Leveraging the warm climate,
the tricolor, small and spray chrysanthemums are grown
here. The small chrysanthemums, which are harvested at
the end of each year, are top-ranking in Japan in terms of

Flowers Produced in
Hamamatsu

Chrysanthemums

EMEEABEOROEMTY, BEBLETIR
ZFBALT @B NHB ATU—FH#E
ETNTVET. BICERICNEEND MR
BEBEEBIChY TISREZEO>TVET,

Delivery Times QRN
R BE

Main Production Areas - 3
T

Gerberas

A=~

With its year-long warm climate, Hamamatsu is the
perfect location for growing gerberas. More are grown
here than anywhere else in Japan. Also there is home to
cultivators of gerberas of a wondrous variety of shapes
and colors.

—EFERTRDBRIERINE H—NSH

BICRETHD. BFA—DY17%S5
HTVET, EDF. BEBICNST
T4 [CEARSOREHREEENT
[RS8
Delivery Times IFTEED
e

Main Production Areas - 3
AN

2A—hE—

in the greenhouse.

Sweet Peas

Because it looks like a butterfly, it is popular as a
flower given to celebrate milestones in life. Peak
deliveries are at the beginning of March when
students graduate or enter school. These pink,
white and light purple flowers emit a delicate aroma

TEOEHF 3 VICLTND T ENS. PIEERSTEEL
TATDHOFET. =% AFELDZZF0 3 BE
MHEEOREHELDET. EVIPH. ROELED
DK REARFPELVED(CEENE T,

Delivery Times (TS

iR 11A~38

Main Production Areas -1 2 3

FISEFE

Gentians
MLOFF3D

They come in single-petal and double-petal form
either purple, white or pink, some with color shades
or different colors on the petal edges, and are used
as flower material for many applications.

TEORIE—E. \E BEFE B,
EV O, RICFRROTEROERIT
BNESHOBEEEHD. EMEL
TERARCEDNTVEY,

Delivery Times X ALETLD
HERE - 11H~68

Main Production Areas - 3 4
ISR

Freesias
JU—=I7

Cultivation began in Hamamatsu in 1949
with subsequent expanded production in
vinyl-enclosed greenhouses. At first, the
small type was great in number, but from
around 1960, production is focused on the
large type whose colors are more vivid.

JEINTIE 1949 FICHIEOWED., Z
DEEZ—IVN\IZADBALEDICE
EMEAULE Ulz, HH)&/NREEN
o lBDD,. 1960 FEHLSEMH
PHGERBBEDRLELO>TVET,

Delivery Times YT
Wi 128~48

Main Production Areas - 3
FIFETEM



Curcumas

%4

A zingiberaceae plant originally from tropical Asian
regions that is resistant to heat. Its bracts are pink,
white and other colors. They are placed on Buddhist
altars during the "Obon" religious holiday period in
Japan. The kind is increasing in recent years, it’s
also used for a bridal and an arrangement.

BET7ITRETES(CRVLY 3 UAR
DIEYTY . TEICRADDIFE (F3) T,
EVOPEBEDBEELHET. FE
MXTHIBEENTNE T . BRADBFHIC
FLTEE UTHLFIAENE T, EEF
REMER, TSAIIWPTLIIAY
~MZBFRIAENET,

Delivery Times TN ®

s -8R ~10A

Flowers & ornamental plants

Flowers Produced in
Hamamatsu

Pampas

ARV

This South American plant is also known as
"cortaderia." With its silver white spicula looking like
a large blade of Japanese silver grass, some ripen
early in July and others later on in August. They are
used as potted flowers, for flower arrangement and
as dried flowers, among other applications.

YOARIY EBFENDRARREDE
MTT. ARAFZEREL UL SHRE
BOWMHHHT. 7HICIREE. 8AT
AICFREDNHFTEINKT . BIELET
T RSAT7S0-BECHBAEINET,

Delivery Times @I ND

R 7H~9A

Main Production Areas - 3

Main Production Areas - 8
TrREE 5

FIFHPE

Filicoides
LU»LOEF

Every autumn, they turn red with gold leaf
edges and are delivered as gold filicoides.
Because they are used for flower arrangement
and wreathes during Christmas, December is
the peak delivery period.

Spireas

ZTED

[N&EFED] EVWSRZFIDED. BLVE
HEEV DBRIC DI LS ICRERDE
FY. RBHEIBTHRIBSN, BETDH

HICHDERAHESECAREL, BEL
Uep<DFELTHFENE T JURTR
AD7 LY IPY—IFEEEDNDH,
12 BAEEOE—I(CEDFET. 51X
THBEENTLET,
Delivery Times (D
TR

Main Production Areas - 8
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True to its Japanese name, "kodemari" (small
hand), its blossom looks like a collection of
small white burrs sitting on a branch. Spireas  FEficaDETHA—DEEEFE>TVET,
are cultivated around Lake Hamana and, Delivery Times QZXNITTD
together with nearby Kosai City, the region is a - 1 A~4A

. . Main Production Areas - 6 8
major production area. SR

An i ses (fragrant flowers)
IFZ (BODIE)

Used as a fragrance in Buddhist offerings. Its leaves
stay dark, thick and shiny year-round. And its

Peonies
Ivovo

Known from olden times as the embodiment of beauty. A
great variety are grown in Hamamatsu, from the

EANDHBELTENSHLE
NTERYv IV o, BIMTIE
YUINTLEREELEERD
BHADGHNENY v OV oh
5. RATERSNICEPLDHIE

LhEDOBHAICAVDIEDEDTET
T REMEZRDCEE - HEFENT
WET. BEF—FRENVERVREE
UCTOLWCEHOHRDBDRT, Fiey

traditional Japanese "peonia japonica," with its simplicity x> v o v o cERENH branches and leaves are also fragrant. BPEICEENS2DEHHTT.
and sophisticated beauty, to the opulent garden variety &N cLEd. Delivery Times QEIFTTED
peony grown in the U.S. and Europe. Delivery Times CYIALRITD AR

HiE--48~68 Main Production Areas - 8

Main Production Areas - 6 8 TSR

T

Ground Cherries

EBFE

Peach Blossoms

Tedk 3 A 3 HOHOEECED ZRAD
EELT ) TRENSHEDHED.
2 ATAICE—Y%DXET. £V
OPE. EEEDTEERICU L
DEDIET. EHH—FICHEE

SRMDEHTEE. 1948 F(THIS
HAFED. BR - ZEDESTEM
[CHBEENDKSICHEDFE LR L
FOBRADKHICEERPEHE.
KRBRAEICEEFHENTNET .

Delivery Times @TTHELYTED

This flower, celebrated on "Peach Day" every year
on March 3rd, starts being delivered in the end of
January and peaks in the end of February. Pink,

Ground cherry cultivation in Hamamatsu began in
1948 with deliveries to the Ground Cherry Market
in Tokyo's Asakusa area. Even today, it is delivered

white and red blossoms are packed closely on  2%EF2THRBOLS T, to Tokyo, Nagoya and Osaka markets during the - 7A~8H
branches. They all bloom in unison, like an earthly | Delivery Times (GZHIIE® "Obon" holiday season. ﬁg’;ﬁ.’@d“m" Areas -8
h kB --2A~3A
paradise. Main Production Areas -~ 8
IR

Plants and Trees

Many species of symbol trees and other
various Japanese and Western garden,

Eucalyptus

a1—AhY

S{EX CTRAICHIBENMTONTVET.
EBFEPTST=T LU IAY MEEDE

AR GEAEEDNBEA T, YUK
WYU—ZFUHETHIMFERE R

In addition to the type used in flower arrangement,
another type used as koala feed is also grown here.

MIEDNZREDEFN. IF7SORAL hedae. memorial and roadside trees and  “ENE: B, Rk
LTS NTVET, 9e, 1al adsl & —RADSEBAE TSI
seedlings are cultivated in Hamamatsu for 2 .ox serpspizancuzs.,
Delivery Times (D ] : ’
s et general and business uses. Delivery Times QEIFTIED
Main Production Areas - 8 BB
EREE Main Production Areas -4
AR




Tea

Tea Produced in
Hamamatsu

KREZR
This tea is produced on the slopes of ~ F&)IAHOHEICENHEAL
magnificent mountains on both sides of ~ “APEFETEESESET

) . . 9. RRTIATHLVED, S
the Tenryu River. Refreshing yet bracing gafc%amf%@wraﬁubrfux;

ea du n Hamamatsu

P RN CEESINDIER

Main Production Areas
FISEEM

Here, "Hamamatsu tea" is produced
mostly on the Mikatahara Plateau,

climate.On the other hand, Tenryu
and Haruno teas are made in

Hamakita area
R

5 Mikatahara-Miyakoda ar
=HF - SEE

aroma with an exquisite, well-balanced

WHHEHT, BRMEX RIS F

i ith "T tea" and "H fluctuating t ith f flavor and astringency, this tea leaves a  #nsmLsg.
H . . . .
along wi ' enryu tea an? aruno uc .ua ing emper.a ures with few 6 Hoseearen fine taste in the mouth after drinking. DelveryTimes
tea" made in the mountainous area sunlight hours, their leaves are soft Inasa area h Y lime m_
Sl arvestedy\umly in May
of the Tenryu area.Hamamatsu tea making them light-steam teas. From Qe area HEABIIRT S (E(CIES )
Fsk Main Production Areas -+ 9

is mainly heavy-steam tea due to its

Hamamatsu's plains to its

FEIFLEREN

thick leaves grown from extended mountains, a variety of distinctive 77
sunlight exposure and a warm teas are produced here.
3 2
FTICE=ARAZERDE L THRsENTL 1 H a ru n o Tea
3 [RIE] EXEMROIBEBTHEINTVS [X BFHOF

BR| [BHOR] &b &Y. RIREGBREBEDE
BECSROBE. BVRENEDTEHS. FEL

It has a delicate, fresh  P&L<EDPOEED. FP
DIES FHEREVEHDE D

aroma with a calm flavor and
slight astringency. There are m =
tea plantations in misty, . cammeciznzsc
high-altitude mountains nicemn@ErcLED.
where organic cultivation Delivery Times QTSI
takes place in conjunction Harvested mainly in May

) . LTI S4E (EICIRIES )
with the rest of the region. Main Production Areas 9

I

RDEREBOTVET . —7. KBRPEFOXRIH

REREINE S BEEDD DTURDI D REDNRSH L
LICT2EE, T SRS TH#M05 3
EENTVET,

Hamamatsu Tea

RS

=HREERLIC, ERZBOR
ARTHHHEAE LRDOILEFT.

Cultivated mostly on the
Mikatahara Plateau but also found A

in th tai £ th BLCRVESTRN D B%TT.
|n. N moun. a|nousl SOuUrce oTNe o e EmEsMORLES NICE
Miyakoda River, a tributary of Lake oo monzcznmns
Hamana, the production area of  zpsEancunze.

this tea is a lengthy north-south Delivery Times (ETETED

column. Thanks to a warm, sunlit Harvested mainly in May
. . Hif SEE (EICIFEE H)
climate, it boasts a deep flavor Main Production Areas
; FISEPEM
and rich aroma. e 345678

Ten Tea (Tenryu powdered green tea)
THAFE (REHR)

"Ten" tea leaves are the raw material
for powdered green tea. The plantation

TARRBHRERDRET, ¥ICT
DHIDREDTETY, FA%Z
—EHIEEV. AEEMUTE

is covered for a set period of time
blocking the sun to enhance flavor and
deepen its green pigment. The Tenryu
area of Hamamatsu is the focus of new
development as a "Ten" tea production
site.

THTIETIEHHEL, BL
REOFRECEDET., XEM
R(EFH LW TAFRERE LTD
REZERELCVETD,

Delivery Times YF D

Harvested mainly in May
T B (EITIFESH)

Main Production Areas - 9
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Livestock Raising in Hamamatsu

> BT OEESR

There are currently about 120
ranchers in Hamamatsu. The
Hamakita, Miyakoda and Mikkabi
areas of Hamamatsu are home to
cattle, pig and poultry farmers. We
have the highest number of
livestock farms and poultry in
Shizuoka Prefecture.Shizuoka

FMWICIRIRE. # 120 FOBERRDFELET,
FAER MR, =5 AMX TR PE, EREED
BEDBAICITON. BERRFH. RERTHEIH
BICHMIRAT LIZ 5D TOE T MEROIERS1
EIG BEZEs] 20 BY] ¥ [EUB
FMR—] O&SBME IS R Fie. BARIRD
%<, R CRBREE SEL. Mifi—HEE>T
BEREZLTVET.

Prefecture has many famous brands
including "Select Shizuoka Wagyu
Beef," "Mikkabi Beef" and "Topia
Hamamatsu Pork" as well as private
labels. Husbandry is promoted in
Hamamatsu regionally in
collaboration with agricultural
cooperatives.

Main Production Areas
FILEEN

Hamakita area

R
Mikatahara-Miyakoda area
A - SEE

Mikkabi area

SrENE

Inasa area

Pork

BN

In Hamamatsu, known for centuries as a pork
production area, pork raising is a lively industry
where meticulous management produces safe,
high-quality pork. We have several famous local
brands such as "Topia Hamamatsu" whose
producer is also well-known. Producers are
highy motivated.

EENZLOBR/YT

I Delivery Times ENFTLED

RSB

Beef

4R
Cattle raised with no stress burden in a well-managed
environment and provided with good feed to eat and
deliberate, loving care results in great tasting beef. In
Hamamatsu, the famous "Select Shizuoka Wagyu Beef" and
"Mikkabi Beef" brands are produced.
ZRVRES S HIEE

< feH (3.
Y [=sy84%] 5

ZIEVKR S RN FRDBE, Uo<KDb
5l HATIETSY RED [

18, EFELTVET

Delivery Times (FTED
HTERE- B

Poultry

A

In Hamamatsu, approx. 370,000 chicks are raised for meat
production and delivered as broilers. A "broiler" is a young
chicken raised for its meat. Selective breeding sped up
growth to about 7 to 8 weeks to full maturity to produce
edible meat.

RT3 37 HRONTAEDOEFHiEES
HEENEY. JOAS5—

Delivery Times QN
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Fisheries

Fisheries Netted from the Waters of
Hamamatsu

> BT TKEF T NDKEY

Hamamatsu's fisheries industry has
developed over many years thanks to
teeming fishing grounds in Enshunada, Lake
Hamana and the Tenryu River and its historic
aquafarming technology.Our farmed eel and
soft-shelled turtles are famous everywhere in
Japan. Enshunada is one of the best fishing
areas in Japan in terms of quantity and

"

quality of catches. In recent years, it has
become the foremost domestic fishing
ground for tiger puffer fish, which are netted
and brought to Maisaka Fishing Port.Clams
and laver, prawns and oysters, mangrove
crabs and a wealth of other marine life are
produced in the brackish Lake Hamana, a
veritable fisheries treasure trove.

Isheries....

ENE CERH. XEEVWSEESEN GRS ERSD
DEERMICKZ A 5N, REL TERMTHOKESE.
BETRSBEPT OFANRENICHERTY . EMNH
TREFAHOTLRAZEEDLS5Y. BNERORS
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FT. T AKHTHIRBHEHETOWPHBE. I
YIE. fHi. ROTYVAZBEEBESETRNENE
N%. FESOKEVOEETT .

SHE

Hamamatsu is the birthplace of eel
aquafarming. In fact, the word "eel"
is synonymous with "Hamamatsu" in
this country. Eel cultivation
flourishes in the Lake Hamana
environs because fry were captured
in the lake and the groundwater is
abundant. Eels are also caught
naturally from the lake.

RIE S FERBHF DTS
DO T5EE] EVWXIE DR
EVDNZEBELAENICEESR
TY, RBEWTOIBEDOHMRN
BN EPEEFITKCE
TN EBED SRBHEL
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feo RARSBEERBITODNTL
ER

I Delivery Times EIFTED
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Soft-shelled Turtles

AWiRY

SEMMEBATHDR v ik DEH
THO. BRHMT, KOXRAIC
EWRIECH CHRIEEZ LT
W&ET. ZORAKHRDVEER
HEZEFEUH. RyRVZERSH
EEDSBLEHEZS TVET.

Hamamatsu is one of the most important
production areas in Japan for soft-shelled
turtles, which are raised in open air under
near-natural conditions. Its delicious taste
is highly praised not only by upscale

restaurant patrons but also small shops ) ]
I Delivery Times QTS

that serve soft-shelled turtles.

Laver
BE

Lake Hamana's laver farming history is
long, starting with the succession of
cultivation methods from a Shinshu
merchant in 1820. At Lake Hamana, a
unique regional production method is
employed to make special "mixed
laver" (a blend of black and blue laver)
which has good taste and aroma.

B 11 8~38

Oysters
i ]
For centuries, oyster farms have

thrived in Lake Hamana. Their flesh
is large, heavy and voluminous and

RBHOBERMDELEEL
1820 FI(C{EMOBEADETEE
ZEBURIEICHEDET,
ERHTIE T DI DRE
TOOBBETABEZTLY
RUIEAKEED DLW [EE
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RS- 11A~4R8

SRR TIEE D SHBEDRIEN
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I WHEETREERERDVIEHT
their mineral content makes fora  + jume Lcosrvmmnee
deep taste. They are recommend to  sLzncuEs,

be steam‘ed, fried or simmered for Delivery Times CTRANTET®
consumption. B 115~3A




Clams

HEH

Distributed widely across Lake
Hamana, the most delicious clams
are brought up between early spring
and early summer. Lake Hamana is
a brackish body of both seawater
and freshwater with a low salt
concentration and a muddy bed
providing an optimal environment
for clams.

JILRIE

Prawns, the most delicious member
of the shrimp family, can be found
in Lake Hamana, Ise Bay and the
Ariake Sea, among other domestic
locations. Prawns netted in Lake
Hamana are shipped to Tokyo's
Tsukiji Market under the
highly-praised brand name "Lake
Hamana Prawns."
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Mangrove (vud) Crabs

ROTVAZ (VIFUAYS)

Our mud crabs, called "mangrove
crabs" in the Lake Hamana region,
are a precious marine resource
whose habitats are limited in
Japan. These edible crabs are
popular because of their strong
taste and high market value.

Sardines

L5Y

Sardines consist of the fry of
pilchards and anchovies.
Prosperous sardine fishing
occurs at Enshunada, where
catches are among the highest in
Japan. Most sardines brought to
Maisaka Fishing Port are
processed for dried sardines or
other product.
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Bonito

OB

In the spring, the first bonitos are
taken from Enshunada, then the
returned bonitos in the fall. The
"mochi" bonito brought to Maisaka
Fishing Port is not a special type of
bonito, but specially fresh bonito
It’ s texture is soft like a "mochi"
(rice cake).

EMETEERG BBENOE".
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Delivery Times
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Pike

I\E

E5H<

This type of fish, known as the
"King of Winter Tastes," has
grown commercially in leaps and
bounds since the first catch in
1985 by long-line fishing. Fry
were released in the water off
Enshunada to increase stocks
resulting in one of largest fishing
grounds in Japan.

Tiger Puffer Fish

Fisheries

Fisheries Netted from the Waters of
Hamamatsu
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Delivery Times @ NATD

HEREE-- 10A~2R

Our pike is widely served in Kyoto and
Osaka, and those brought to Maisaka
Fishing Port are delivered to
destinations in Kansai and Tokyo.
Even in Hamamatsu, you can enjoy
pike at Kanzanji Hot Springs. Since it
has many small bones, a cook needs
to cut them before serving for a
customer.
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~ sweet Fish

Found in clear rivers everywhere in
Japan, sweet fish is the typical
freshwater fish of this country. In the
past, it was the norm to catch them as
they swam up the Tenryu River, but
now its fry are released in many rivers
cross-country. Aquafarming is
conducted near Lake Hamana.
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Lumber Produced in Hamamatsu

> R CEESNDAH

Following a municipal merger in 2005
that included a large forestland,
Hamamatsu became a distinctive city
where forests located at the source of
the Tenryu River coexist with the farms
and urban area downstream. The banks
of the Tenryu, which feature broad
forests, are home to our forestry industry

- TRl &I : —
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producing high-quality cedar and
cypress trees. Forestry starts with the
planting of seedlings that are fostered
over the course of dozens of years and
then finally cut down when they reach
just the right size and girth for
applications. Forested trees are mainly
used for constructing homes.
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Ten ryu Bi ri n (Beautiful Forest)

The area of Hamamatsu's forestland is approx. 103,000 hectares, occupying
some 66% of its total area. Forests spread out over the area where the
Tenryu River begins, at least 70% of which are the result of artificial
forestations of cedar and cypress.This artificial forest, called "Tenryu Birin,"
is one of the three greatest and most beautiful artificial forests of Japan
famous for its magnificent landscapes as well as for its production of
high-quality lumber.Forestation began during the Sengoku Period as a
means to produce wood for prayer offerings. It then evolved in the Edo
Period as a source of quality wood essential for urbanization, and again in
the Meiji Period becoming an undertaking by Meizen Kinpara to plant a wall
of trees lining the banks of the Tenryu River to safeguard against its frequent
inundations.Tenryu lumber is less rigid than that of other regions with a high
level of strength that enables easy processing. It is mostly used as structural
material for wooden residences.Further, it features fine and beautiful growth
rings and a high oil content that leaves a lustrous sheen after planing. Known
for its high quality, it is distributed not only in the Hamamatsu area but also in
Kanto and many other regions.
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country with a beautiful wood surface and few oy uen oo sanzc ma
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Widely popular as high-grade wood, it has a beautiful  Enzz-ens. Ecapran
color and luster with a distinctive aroma. Its high oil  cUTEREznED.

content renders it water, corrosion and insect Delivery Times (EFTEED
resistant, therefore, it is mainly used for making B
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