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If you're talking about Okayama,you must mention Momotaro Toma-
toes ; tomatoes which are ripenned and made delicious with the
golden sunshine in the north central region of the prefecture.
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Senryo Eggplants glitter with a deep blue purple hue ; produced using
advanced cultivation techniques in mainly the Binan region south of the
prefecture, they have been judged as the highest quality in Japan and
are Okayama’s number one vegetable.
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Healthy vegetables;when you think about vegetables from Okayama, senryo eggplants, tomatoes, asparagus, and yellow chinese chive come to
mind. These fresh vegetables are grown by farmers who make use of the rich environment and mild climate the area is blessed with. “Okayama
non-chemical organic agricultural products” are high quality agricultural products which conform to JAS regulations and are grown without the
use of chemicals/agricultural chemicals (excluding natural predators).
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Okayama’s exclusive label for organic agricultural
products,
“Okayama non-chemical organic agricultural products”
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Yellow chinese chive brighten up dishes ; the production volume of

yellow chinese chive in Okayama is number one in the country. With
a soft texture and a pleasant odour, they boast a high quality taste.

KIBICAD>T—ER!
ROBODET RISSHR

BoitEE DD ERENMER SRR TRIEEEMERX TVET . BN SR
FTUVESN D BT -2 DRHTT

Shoots up straight towards the sun! Fresh green asparagus ; Shoots up straight

towards the sun ; the production of asparagus is increasing throughout the prefecture,

particularly within the central and northern regions.
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Winter melon Okayama’s very own heavy vegetable ; reaching their peak in summer, the
vegetable has a long shelf life until winter hence the name. This special produce from
Setouchi city (faces the Seto Inland Sea), can weigh in at a heavy 4kgs.
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Our Distinct Okayama Gobo ; Distinctive gobo (burdock), such
as Kurashiki City's Tsurajima Gobo and Ibara City's Meiji Gonbo,
are produced by making use of the special characterstics of the
region's soil.

In 2016, Tsurajima Gobo was registered in the Geographical
Indication Protection System for the first time.
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The unique taste of Hiruzen Daikon ; This
giant white radish makes use of the cool
climate of the Hiruzen region, and is
shipped from Summer to the beginning
of Winter. The daikon shipped in Novem-
ber is particularly popular for its sugar
content that increases due to colder
temperatures.
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