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’A Green scallion | @Napa cabbage | @ Corn
o ’ ; oshnots ) G_rown mainly in 25 Grown in particularly large

highland areas, Oitais | quantities af high elevations in

Mutriti flavorful
grigzrlzosizﬁigg sﬁ;gtsu : a major producer of the center of the prefecture and
o Kanta-kun sweet | are grown here. ( / Napa cabbage. renowned for its sweet taste.
potatoes : : i
arisngstarinhewondol | @ POrk (® Japanese tiger prawns CEO
sweet polatoes, this variely is | Raised with exhaustive £ Wild prawns are widely caught throughout the
distinguished by its intense safety management in . prefecture, while tiger prawn farming has flourished
sweefness and moist fexture. | the optimal environment on Hime Island, famous for its “fox dance” ceremony.
Farm-raised of Oita’s great outdoors.
Goysters . f @Noble scallops
Raised primarily in the cities of (2 o Characterized by their brightly-colored shells in
Nakatsu, Kitsuki, and Saiki, the (7} . i - [ [ orange, red, purple, or yellow, these are said to
wide range of varieties includes v le ! . gl :' N be even sweeter than regular Japanese scallops.
Pacific and Iwagaki oysters. J '." \ @
" x Green shiso €D
9 Eggs : i Also known as "green perilla,”
Oita has many famous chicken o » 3 ::’: Cl:f;ifhjgoﬁif;iﬁrm%ﬂﬁm
dishes like fried chicken and s A g g
tempura, so naturally its eggs * - RUBEEUSES:
are delicious as well. 3 . “ ¥ .
@Dried shiitake & " " Do
mushrooms . " k & ) _’ o
=»p5 - L ! g
Leading Japanin . l g Crovmin
. - | mineral-rich
= SO!UW;%, ; * | sandy soil and
and quality! ; . :
Fleshy with an \ \ ™ U intensely sweet.
exceptionally - 2 ' | \ o~
rich aroma. A '.\‘ > Ny
= £ e .
@Fresh shiitake & -
mushrooms
Grown on logs or in ;
mushroom beds, they have &
a full-bodied flavor and can 8 *‘-(
be shipped year-round! '{'II. ; - =
Kab v @Farm-raised Japanese
e abosu &K 4 yellowtail
(citrus fruit) / Fans say you'll never get tired
Rich in citric acid and vitamin 3 of this deliciously fatty,
C, over 90% of Japan's firm-fleshed fish!
kabosu are grown in Oita. >
; “T® Oita Bungo beef ) £
Japanese pears € » 4
0_ P : _p > Delicately marbled, with a rich taste .”' ! -
With a long sh:ppmg season from & that melts in your mouth. Y
July to February, Oita pears are ‘ e =)
popular for their crunchy taste. -,
@Greenhquse-raisell
mandarin oranges
Distinguished by their full-bodied flavor,
with the perfect balance of tartness and
sweetness.

Contents

Farm-raised Japanese yellowtail /

QOita Bungo beef / Dried shiitake mushrooms From Tokyo

Including the inside scoop = - About a 1.5-hour flight from Haneda Airport

from production areas! : J - . _ From Osaka { o Tokyo
: About a 1-hour flight from ftami Airport

About 2 hours by limited express

Shipping Calendar train from JR Hakata Station
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The intricate, deeply
indented coastlines in the
south of Oita Prefecture are
perfect for fish farming.

"It has a light :
toste—the fat isn't §
too rich! It doesn't
smell as strong as
reqular Japanese

yellowtail.” _
\ p

A fisherman from Oita City's
Saganoseki area carries out
pole-and-line fishing in the
powerful currents of the Hoyo
Strait to the east of the
prefecture.

\5{\\\ more; / i '

The Oita -
seafood brand

The pride of Oita, these horse

City's
Saganoseki
area and
shipped [
year- |
round.

—=

A must-eat on auspicious

Seki horse mackerel

mackerels are reeled in with lines and
poles from the rough waters of the
Hoyo Strait. They ay processed in Oita

T

What makes this fish specia

occasions like the New Year.
Fishery-filled Oita is Japan’s
second largest producer!

Yellowtail is considered “lucky” in Japan
because it is called by different names as
it grows larger, making it an essential dish
on various auspicious occasions. Oita
Prefecture’s deeply indented coastlines
are protected from the effect of waves,
allowing yellowtail farming to flourish.

 Even featured in Japan's first book§
 on food culture! !
_~~_ Bimi Kyushin, a collection of essays [

“==7 published in 1925, was Japan's first |

| book on food culture and became a
| bestseller. Its author, Kenjiro Kinoshita,
. praises Oita Prefecture's ingredients.

Se

Like Seki horse mackerel, Seki chub mackerel is
caught in the Hoyo Strait. Fishermen whose
instincts and fechnique have been honed over
countless years reel the fish in one by one with
lines and poles. The fish are processed in Oifa
City's

[?

Shipping season
Year-round
Produced in

Saiki City,

"It has a nice texture
Good for skin, weight
loss, and preventing
lifestyle diseases!?

Japanese yellowtail is also known for its
nutritional value. It is rich in nutrients like
high-quadlity protein, B-vitamins, vitamin D, and
iron. It is even said fo be effective in preventing
and ameliorating lifestyle diseases and is an
excellent source of omega-3 fatty acids, currently
drawing attention for their health benefits.

in sashimi. When you

bite in, you can tell

Tsukumi City,
Usuki City

how juicy it isl"

——————

4 Japan’s first fish farm to
obtain HACCP certification!

Hazard Analysis and Critical Control Points (HACCP) is an infernationally
recognized systematic approach to food safety management. An
Oita-based company has become the first in Japan to obtain HACCP
certification for its enfire production line, from the fish farm to the
processing plant. Corporate and governmental efforts together ensure

Farm-raised flounder
Oita is also one of Japan's top
producers of farm-raised flounder!

The fish are raised in well-kept tanks
onshore and shipped year-round.

Shipping volumes have grown over the past
several years, making Oifa info Japan’s third
largest producer. With
concems over
dwindling tuna
stocks, full-cycle
aquaculture of

- bluefin tuna using
arfificially-bred
eggs and fry began

in Salki Cify in 2015. :

For the full flavor of farm-
raised Japanese yellowtail

Sashimi

Farm-raised Japanese yellowtail has been
praised for its firm flesh and fattiness. Before you
try it any other way, first taste it raw in sashimi
with juice squeezed from kabosu, Oita’s specialty
citrus fruit. The sashimi is garnished with green
shiso, which has antimicrobial and
appetite-stimulating properties.

Traditional cuisine of Oita _

Delicious on rice or
as a snack with drinks

Ryukyu

Sliced fish is marinated in a dressing

containing soy sauce and mirin. There are
two theories regarding the origins of the
name. According fo the first, the recipe

originally comes from the Ryukyu
Islands (Okinawa), while the second
holds that the name
is derived from
rikyu-ae, a
kind of
sesame
dressing.

Noble scallops are farmed mainly in Saiki
City. Although their shells and meat
resemble those of the regular Japanese
scallop, they are distinguished by their
brightly-colored shells which
may be orange, red, 4
purple, or yellow. They A&
are said fo be even f

scallops and shipped
year-round.

[ Try mugishochi Deliciously fatty
(Japanese spirits distilled and fllllng
from barley, similar to /
whiskey) with kabosu! Japanese ye"owta[l
sushi
— Fatty farm-raised Japanese
- yellowtail is delicious in sushi as

December.

(]

‘M B
=)
—
=%
o=
=
=+
=
S
Ly w
(=]
o
=
.
=
=
=
(]
—_—
)
-4
e
B
=
Lo =]

Light cooking brings out
an exceptional flavor.

Japanese yellowtail
shabu-shabu

Thin slices of Japanese yellowtail
are swirled around in a pot of
boiling dashi broth and then dipped
in ponzu sauce before eating.
Cooking Japanese yellowtail
releases even more of its umami
and also removes excess fat, for
health-conscious diners.

[reImogpA asauede( pas!n.t—mm:[/ see

well. The rice is Oita Prefecture’s

{ _f" flagship variety, “Hinohikari.” . e

/

Photos =
et Umibozu Yotchan 2097-537-2100
Local Sake & Seafood @ Sakuraya Bldg. 1F, 1-4-22
Head Chef Hata was the first in Kyushu to obtain the Chuomachi, Oita QA 6-minute
sP7 “Fish Meister” certification. The restaurant serves dishes ~ Walkfrom JR Oita Station

© 11:00 AM-2:00 PM; 5:00-11:00

incorporating the most delicious local fish of each season.
PM €3 Irregular holidays @ None

Advance reservations by telephone are recommended.

* Dishes shown here were specially prepared for photographic purposes.

With their elegant bodies and
delicate flavor, cutlassfish are

Tossed about by the powerful currents

Wild figer prawns are widely caught
of the Bungo Channel, tiger puffers

throughout Oita Prefecture and shipped

in July through January, while tiger have firm flesh and @ carefully pulled in by fishermen one
prawn farming has flourished in salf distinctively by one. Shipped from April to

fields on Hime Island, chewy fexture November, they

famous for its "fox and taste. have been

dance” ceremony. Both wild and receiving high

Farm-raised prawns farm-raised praise :

are shipped in puffers are on the

August through shipped from \ market

November to March as well,



Declared the best of Japan in two categories  Reseoamid || &s

the bounty of

at the Tenth All-Japan Wagyu Prize Show nature i Ot

\ Testimonial

A "The fine aroma of the - G O
History and tradition with fot intensifies and the Ny
reliable quality meat becomes even LA : \ 0
Oita’s “Chiyoyama” took first place at a molrle ?Gl'c:wh’ i lf:“ N SRS .
nationwide livestock fair in 1921. The A i g | AR N

to eat every day!”

prefecture’s beef has continued to cement
its place at competitions like the Tenth
All-Japan Wagyu Prize Show held in 2012,
where it took the Minister of Agriculture,
Foresiry and Fisheries Prize, representing |\
the best of Japan, in both the “Young Bull &
and "Breeding Cow Herd” categories.

A health food that keeps you
youthful— and happy!?

Beef is an excellent source of not just protein
but B-vitamins, known as the “beauty
vitamins.” It also has o good balance of SRGEECIL P:)E

"It has a rich taste
that melts in your
mouth. The marbling
is exquisite and the
meat is tenderl”
Shipping season

essenfial amino acids and is rich in tryptophan, Produced in ; : ;
which the body needs fo synthesize serotonin, Throughout Oita Prefecture K"‘gg%ﬂ?ﬁf%ﬁ e‘;’;eg;;'ke
the *happiness hormone.” : Bungo-Ono City, and Kunisaki
. \5““ More/ / csry,g:his pork i reised with

This unified Wagyu logo was established to promote the } i exhaustive safety management

quality and taste of exported Japanese Wagyu to overseas @ Tlle Olta in the optimal Sy

consumers, Only meat that fulfills cerfain requirements Saovil - i?g:%”;“em

bears the logo— including Oita Bungo beef, of course. WAGYU llVeStO Ck bran d i

outdoors.

giant timber bamboo!

Shab“'Sha bll 'dW L bamboo

| it / .
HOW tO ea p— Melt-in-your-mouth bliss | /2PN top producer of
[ . _hne ol

Japan’s hot-pot feast!

Su klyakl Thin slices of beef are swirled around in a pot of
boiling water and then dipped in ponzu or sesame
sauce before eating. The melting of the
umami-rich fat enhances the tenderness of the
Bungo beef even further.

Beef tallow is heated in an iron pot and sprinkled with sugar. Beef is added and
cooked on both sides, then drizzled with soy sauce. First just the meat is savored
after swirling it around in raw, beaten egg. This is the best way to enjoy the
tenderness of Oita Bungo beef.

\  Long known to |
! the West i
! "Bungo,” an old name for Oita
| Prefecture, appears on a world
map produced in Portugal
during the lafe sixteenth
century. Bungo was one of the
first places in Kyushu to have
contact with visitors from
overseas and has therefore
been widely known to the
Western world for centuries.

N Oleic acid is a kind of

unsaturated fatty acid found in
beef. It's said that the more of it
contained in the meal, the better
the taste and texture. Oita
Bungo beef is rich in oleic acid.
That's one of the reasons why
it's so delicious.

With many famous chicken
dishes like fried chicken and
tempura, Oita is a major
chicken producer and also
ships large volumes of eggs
while holding Ior;‘f
exhaustive
food saf y"
Measures:

ZCETTION Winner of the organizational prize for 18 years in a row and
REIEURN 50 times in total at the national dried shiitake mushroom fair

~Driedshiil take

in volume

Since 1978, Japan's
champion sumo wrestler has
been presented with a

trc-_phy filled with dried \-‘est“

shiitake mushrooms.

4 "Their fleshiness
Shipping season Year-round [ Rt R

Pmdu[:ed in Vefu mhng Qﬂd
. 1 H |II
Throughout Oita Prefecture il

Ny

Wit ks theseQried shifake mushrooms specml Qoo

About 50% of Japan’s dried shiitake
mushrooms are produced in Oita and its
mushrooms are a regular winner at fairs!
Oita’s dried shiitake mushrooms always get
the top marks at the national fair and lead
Japan in both volume and quality! On fop of
Oita’s favorable climafe, they benefit from
being grown on sawtooth oak logs without the
use of pesticides.

riod Shiltaks Slowly rehydrating dried shiitake

Irresistibly juicy!

Steak

Steak is the best way to get the full effect of the juiciness of Oita
Bungo beef. Rehydrated dried shiitake mushrooms complement the
steak well and soak up the umami of the beef for a flavor that rivals

that of the steak.

Shiitake mushroom soy saut?

and Qita’s original yuzukosho

(a paste made from chili
peppers and Japanese citron
peel) also go well with steak.

Recommended i i
4 Rehydrating dried shiitake mushrooms SRR immerse the dried shifoke ‘

mushrooms at @ low temperature is the ten hours for fleshy mushrooms with closed caps and
Mitooth oak logs.  Dest way fo maximize their umanmi.

lean with a sweet taste, it’s not too heavy for sushi.
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“They have an incredible

moke delicious dashi broth."

Drymg increases the umami of the mushrooms.
Also a good source of dietary fiber!

During the drying process, heat and enzyme
activity increase the amount of guanylate, an
umami component. Lentinan found in shiitake
mushrooms may even boost the immune
system. They are also rich in vitamin D, which
aids in calcium absorption, and dietary fiber.

mushrooms in cold water at around 5°C and place
them in the refrigerator. Full rehydration takes about

SWOOIYSNUI NEIIYS PIAI( g

about five hours for thin mushrooms with open caps.

Sweet and light!
The perfed {O:r_a-made plum '--‘--IIWE‘1+
medium-rare! — N
Meat sushi ‘a‘g
Roasted beef is thinly sliced and hand-molded with © =%

vinegared rice. Because Qita Bungo beef is relatively ‘

Photos Kagyu

fakenat...

P
Onta ware is also ¥
produced in Oqta

Meat Restaurant

This specialty restaurant serves only the 097-536-5561  »
highest grade of Oita Bungo beef, “A5." @ 4-2-23 Miyakomachi, Oita &
Both the sukiyaki and shabu-shabu @A 15-minute walk from JR Dita Station
courses start at ¥5,400 a head. Reserve @ 5:00-11:00 PM €3 Irregular holidays

ARh f fi . } '{J:‘f.,i.__._____

as early in advance as possible. @ 5 spaces

* Dishes shown here were specially prepared for photographic DI.II‘D_OSBS‘ e



New Pione grapes

‘é#-/ | Shipping season July through November
' | Produced in AUSSCIHIREIEE

~ These large seedless grapes
~ have a crisp and delicious taste. T om a t oes .
‘They are drawing notice as the Grown mainly in highland
‘successor to the Kyoho variety of areas with large temperature .
 slip-skin black grapes. changes between day and y
night, Oita tomatoes are

) Shipping season | Year-round
Produced |r1

&mﬁﬂtmmmm
Kusu Town, Yufu City

known for their sweet,
delicious taste.

[ A fruit in the spotlight for ifs edible skin ]

Winter/Spring: Usuki City

NG

Shine Muscat grapes

Thoroughly sweet with [ g

very litle tariness, this | Shmpmu s»asnn
large variety of grape is -Mm
also seedless and unlike  [ECLITEALE

most Japanese grapes, 8

it has edible skin. Hita Gity

Niitaka pears

These pears are enormous, crunchy,
and extremely sweet. Their flavor
intensifies later in the fall.

4 Inside scoop from the production area

Hita pear growers have successfully extended the shipping
season with greenhouse cultivation for the Chinese Mid-Autumn
Festival and refrigerated warehouses for the Chinese New Year.

Oita

A 1.5 times the sugar content of a regular sweet potato!
B

‘&’ Kanta-kun

- sweet potatoes
This new brand of sweet potato
i§ distinguished by its intense
sweetness and moist texture.,

When roasted, they become
glossy with oozing syrup.

+Insidescoopfmm the production area

Sweet "Kanta-kun® pofatoes are stored for af least 40 days after they &
are harvested. During this time, their starches are converted into
sugar, making them even sweeter than reguhr sweet potafoes.

s

Akizuki pears

With delicate, soft flesh, these
pears are intensely sweet and
mildly tart. The variety was
registered in 2001 and shipping
volumes are on the rise.

| Produced in

Iﬂhmm

Shipping season |

= An Oita-grown original vorie#y}

The robust flavor of these pears balances
sweetness with acidity. Since they are at
« their ripest around Christmas, their name
is derived from the English word “holy,” as
in “Holy Night.”

Z _

Nijisseiki
{20th Century) pears Various kinds T LR
Th lent of tea are produced in Oita
es_e ot gree_n 'pgars 7 including sencha (medium-grade
cansme_red to be the jun_clest of i iy =
M e tamaryokucha (fine green leaf tea), =

and kamairicha (pan-fried green
tea). Usuki City is the prefecture’s
top producer of organic green tea.

with a sophisticated sweetness.

 Shipping seaso

Including the inside scoop from productlon areas'

Prodnu@

No. 3 in Japan in both area and yield

(Miko) OTanges

These oranges have flavorful,
delicate flesh. They are a rare
ol , variety grown in only limited
quantities, with Oita as Japan's
second largest prnducer

+ Inside scoop from the production area

Wesiern Jopan s top producer F

B

Greenhouse raised
mandarin oranges

Photodetectors are used to sort out the
oranges that meet the target sugar content.
They are juicy and intensely sweet.

| Shipping season |

| Produced in § mineral-rich sandy soil, these

To grow thin-skinned mandarins packed with sweetness, the
temperature and moisture level inside the greenhouse are
cure;uelg controlled. Oita’s greenhouse-raised mandarins can be

shipped earlier than those produced anywhere else in Japan. products year-round.

Oita Prefecture’s rich variety of
world-class produce is thanks not
only to its favorable environment and
climate but to the hard work and
ingenuity of its producers!

White scallions | mmem

Grown in Oita’s warm climate and ;-..Pmd“r”d in .

scallions are exceptionally sweet. MWWW =

+ Inside scoop from the production area
White scallion production is exlﬁsggng in cold upland areas like

Kokonoe Town. Alternating cul
winter and highlands in the summer makes it possible to ship the

X3
Kabosu
(citrus fruit)
Rich in cifric acid and vitamin C,
this fruit has a mild acidity and

brings out the flavors of ingredients
like grilled fish and meat.
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ekopon &
oranges £
Juicy with a sweet fragrance, =
these oranges are aimost entirely =
seedless and have edible skins, -t
making them easy fo eat—a g..
reason for their popularity. They =
are also marketed under the )
name “Shiranui.” o

._Shmplng season |

VearTo e

the prefecture in winter and

T e

n between flat areas in the

Oita has the second
highest shipping

Strawberries
volumes in Japan! '

‘The main variety grown
~ in Qita is the sweet and
. well-shaped “Saga

" Honoka,” with greenhouse

"~ culture taking advantage of the
warm climate along the coast.

5 7 / '
Green shiso

This Japanese herb is
sometimes referred to as
“green perilla.” It is
grown throughout the : :
year, mainly in Oita City. s Pmdut‘-EU iﬂ

Oita )

| Shipping season |8

(“Hinohikari/ “Tsuyahime, etc) S

Safe, secure rice production is carried out
taking advantage of Oita's widely varied &=
landscapes like plains, basins, hilly and
mountainous areas, and cold uplands.

[ One of Westem Jcpans Ieadtng producers

Green scallion
shoots o

Oita grows nutritious,
flavorful green scallion
shoots characterized by
their exceptional aroma.

Buy here! Recommended farmer’s market
Oasis Hitotose

This JA (Japan Agriculture) Oita farmer’s
market is located inside Nakatsu Roadside
Station. In addition to seasonal produce
grown safely and securely by local farmers, it
also sells Oita Bungo beef, seafood, and
processed goods that make perfect souvenirs.

©0979-64-8365

@ 814 Kaku, Nakatsu @ About 4 km

from Nakatsu IC on the Higashikyushu
Expressway @ 9:00 AM-7:00 PM

€ New Year holidays @ 256 spaces




easonalny

i Shlppmg Calendar

*The item is in season where the band of
hf dlta“s on Mum, JaykE 6'7 (0!0[ is darkest

(Shipping month )
ﬁ-----ﬂ-

White scallions

1--

Green scallion shoots

Green shiso

Tomatoes

Strawberries

Kanta-kun '
sweet potatoes =

Kabosu (citrus fruif) snhouse-rais [z‘&,‘
Greenhquse-raised -e-

mandarin oranges

Dekopon oranges -&- &
oranges ) M ()
:;i‘iss%izimm pears *

Akizuki pears *

Niitaka pears *

Hori (Holy) pears @

New Pione grapes -*_

Shine Muscat grapes -r”
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