Agriculture in Nagano Prefecture
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Agriculture Nagano Style. Making the Most of
Climate and Topography

Locational Conditions i

@ Diversified Natural Conditions
Nagano has an inland climate with a large temperature difference within a year
and a day. At the same time, due to the large distance from north to south and a
large difference in altitudes, the climate in Nagano is very different from area to
area, including the average temperature, precipitation and hours of sunlight.
Cultivated lands lie between 260m and 1,500m above sea level, with about 50%
of them lie on slopes.
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@ Reasons for Delicious Farm Products

80% of Nagano’s farm products are produced at 500m above sea level or higher.
Long daylight hours, warm days and cool evenings help farm products breathe with
less energy, which increases the amount of nutrients in products.

This is one of the reasons for Nagano’s delicious farm products.

Agricultural Output

& Diversified Farm Products Rice

Taking advantage of its unique climate and geographical conditions, IO SIS 14%
diversified agriculture is conducted in Nagano, including horticulture, rice, %
buckwheat and livestock. Especially, horticulture includes more than 100 BE
items in the market, such as vegetables, fruits, flowers and mushrooms, Cultivated 281.8
accounting for about 70% of the agricultural output of Nagano Prefecture. Mushrooms Billion JPY

18%

. . . HEEDZ 2,818{%F Vegetables
@ Advanced Technologies and Productivity 30%
Highly advanced technologies of farmers, and development and prompt 554

dissemination of new varieties and technologies promote highly profitable
agriculture in Nagano. Productivity per area cultivated land under Fruits
management is much higher than the national average. 19%
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Agricultural Areas

@ Blessings of Natural Environment

Nagano is blessed with rich natural environment and beautiful farm
landscapes, with mountains rising in all directions. They play many roles
including development of water resources and conservation of the land.

@ Rich Local Resources

Nagano preserves traditional foods and arts of our ‘Hometown,’ rooted
in the history, culture and daily life, as well as climate and other natural
features. We are also blessed with rich local resources.
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) Nagano’s long hours of daylight, inland climate with small amount of rainfall
F ru ItS and large temperature differences between day and night produce sweet and
well-colored fruits.
Variety of fruits are produced in Nagano, including apples, grapes, pears and
peaches, as well as prunes, apricots and blueberries. Our fruit production is
< /f‘j . % (/ one of the largest in Japan.
N = O ) We are encouraging farmers to produce our original varieties and fruits
which meet consumer needs by introducing new technologies.
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We produce many varieties of apples, Kyoho grapes are our main variety, whlch
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Japanese Peach
Pear
Apple A variety of pear and peach are produced in Nagano. By breaking up the harvest times, we
YA 162,900t can harvest them for a long time in a year. We are promoting production of new original
varieties including Nansui and Southern Sweet pears and Natsukko peaches.
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On highlands at the foot of mountains, lettuce, chinese cabbages,
cabbages and celery are produced outdoors, taking advantage of the cool b I
summer climate. They are shipped all over Japan. Fertile soil, abundant Veg eta es

clear water and sunlight yield tender and rich nutritious vegetables.

Nagano has variety of other vegetables, including vegetables produced in Y, ==
modern factories and traditional vegetables passed down through history. 3= | .
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Lettuce

BENCTELENDE
K, 2UCEEROBZEL
. POSNKTRES
EIRERZDIDIELT
AE S

Nagano is the largest highland vegetable
producer in Japan. Fresh lettuce is
harvested early in the morning, and
shipped all over Japan in cooler trucks for
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Chinese Celery
Cabbage
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Asparagus
Lettuce
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Haccho cucumber
[Suzaka City]
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Shinshu Traditional Vegetable 1 Celery

&0y 14,600t
Rare vegetables with distinct taste,
. ) - x L - x shape and aroma, produced by methods
BEAZL&S/BEILEDY o appropriate for each local climate ‘;S;ir\oa_g;’;z 2,530t
(hEFHEE, {F8RAT] and natural features. Nagano has 7
Botan pepper established Shinshu Traditional Tomato for
[Nakano City and Shinano Town] Vegetable Certification System to processing 11,600t
preserve and succeed Nagano’s MTErTR '
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Teiza eggplant
[Tenryu Village]
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Carnation 50,500 F &
j]—7~—:/5|> (1000 number)
Lisianthus 12,500F A&
I‘)b:l##fl"j (1000 number)
Alstromeria 20,800 F &
TILALRAYT (1000 number)
Cyclamen 2,820F &
DSAY (1000 number)

(2014%)

Taking advantage of its cool climate, we produce a lot of cut flowers

F I O ricu Itu re including mums, carnations, lisianthuses and alstroemerias in summer and

fall.

We also produce a variety of potted flowers including cyclamens.
We hold the top market share of carnations, lisianthuses, alstroemerias and
cyclamen in Japan, which are highly valued for their quality.

Carnation

()

The most produced cut flower in
Nagano. Technologies have been
developed that suit the conditions of
each area.

Nagano was the first prefecture to
produce and breed lisianthuses, which
eventually spread to other nations in the
world. Its export has increased recently.
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Cyclamen

Nagano’s alstroemerias account for one
third of all domestic production. They
are produced at highly technological
facilities, and shipped throughout the
year.

November and December are the peak
shipping periods of cyclamen, the most
popular potted flower in winter.
Recently, many garden cyclamens are
also produced.
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Nagano was the first prefecture to produce enokitake and buna shimeji

mushrooms in factories.

We provide safe and tasty mushrooms all over Japan all year round.

We also produce a lot of wasabi, which is indispensable when we enjoy

sashimi and soba.

Enokitake
mushroom

Buna shimeji
mushroom

Production of enokitake mushrooms
started in Nagano during the 1920s. We
are promoting producing even better
quality enokitake mushrooms, using a
method to grow long and straight
mushrooms.

Bunashimeji has been grown since
1970s. We are promoting producing
buna shimeji mushrooms to meet the
consumer needs, such as ‘cut buna
shimeji,” which are packed after hard
stem ends are cut off.
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Eryngii mushrooms

Wasabi

Eryngii mushrooms were introduced to
Nagano relatively recently in 1990’s. We

Wasabi is produced in Azumino with
underflows from the mountains. They

Mushrooms
& Special
Products
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hold 40% market share in Japan. taste especially good because they are Enoki mushroom 83 470t
grown in clear water. ZDEIT ’
1990 R AN & #R 3 X MAB b /- LRI 37 L\ X L DIRFARDF SR L 5% EH CEE Bunashimeji
ST, AERUELEDIEE ST, WEATT, AODPWRTREINLH IV mushroom 47,382t
DRG] TT, AELHL
Eringi mushroom
Ty 15,898t
Wasabi
hay 912t
(2014%)

Mushroom Factory
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Wasabi Farm in Azumino
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Grains
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;fe 202,400t

X‘{hieat 7,200t

gsgfy 1,720t

igéfea” 3,380t

B%u(;’kwheat 2,560t
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Taking advantage of its inland climate with large temperature difference
between day and night, and long hours of sunlight, tasty and high quality rice

is produced in each area of Nagano.

Many soybeans, buckwheat and wheat are also produced to make well-

known Shinshu Miso and Shinshu Soba.

Rice

Rice is grown in Nagano'’s beautiful
environment, including beautiful
landscapes, clear water and fresh air.
Its quality is one of the best in Japan.

Oyaki buns
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A variety of wheat is cultivated to make
udon noodles and oyaki buns, our
original local food. Nowadays it is also
used to make bread and Chinese
noodles.

Soy bean
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Soybeans have been produced in the
hilly mountainous areas of Nagano for a
long time to make miso and tofu.
Recently small soybeans have also been
produced to make natto.

Buckwheat
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Nagano holds the top market share of
buckwheat in Japan. Nowadays we
promote a new bright-colored and
savory variety under the name of
Shinshu Hisui Soba.
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Safe, secure and value-adding livestock farming is conducted in Nagano
under rich climate and natural features.

Livestock

We especially promote to produce livestock products with special attention

by developing Nagano’s original varieties and establishing original standards

for good tastes.
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Dairy products produced in the farms of
Nagano are wholesome and safe.
Please enjoy them without worry.
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We are working on producing more
Japanese Black, a highly rated and
trusted breed for its meat quality.
Shinshu Premium Beef was especially
developed as a brand meeting our
original standard of quality and taste,
and is the top quality.
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Number
AREHK

Milking cows
Y 16,600
4
Beef cattle

2
=y 3,000
Pig

74,300
E=Ji73
Laying hen3X
A 802,000
HINES
Meat type
chicken®¢ 697,000
AA%

In the beautiful nature of Nagano, we
promote to produce high quality pork
by raising healthy pigs and efficiently
managing farms by reducing production
cost.

We are promoting to produce more
special breeds of poultry, including
Shinshu Ogon Shamo chickens,
Nagano’s original breed.
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In Nagano, aquaculture has been actively conducted for a long time using
abundant water resources.

Using springs and river water, farming salmon trout has been especially
popular. We have the largest production of salmon trout in Japan.

Aqguatic

Product
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Shinshu Salmon
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Shinshu Daio Iwana

A hybrid fish of rainbow trout and brown
trout, this original breed in Nagano was
developed after 10 years of research. It
grows to 2 ft. in 2 to 3 years. Its meat is
finely textured and has just the right
amount of fat, which melts in your mouth.
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A new variety of Nagano, established by
new mass production technology. It
grows to over 16 inches in 2 years. This
Iwana fish has comforting flavor without
any distinct freshwater fish taste. It goes
well with Japanese, Chinese or western
cooking.
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KARER Natural Agar

Trout

. 1,354t
FIHE
Carp
2y 172t
Natural Agar
RAER 7ot

(2014%)

Saku Carp is widely known as a local
brand with over 200 years of culture
history.

Agar is produced mainly in the Suwa
area, which has cold climate good for
production. It is attracting attention as
a healthy food.
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Dace Fishing in the Chikuma River

You can enjoy grilled and fried fresh
dace at a Tsukeba-goya makeshift
restaurant by the river.

BNEADTTA 2 - REBRSICER TR Y



REVMOHIZAMAIMIEZRIL U, EEPMSOE _EOHISFRFEOEE
t2XDIz. 6REFEIEDEFRZZEL TLET,

Fle. RFEAVZHILBEREDP ROEEFIEDOEMCEDTS
— X ZIER LIS 5.
ERERHYIRAREBHL K S BIM\DEIH R ZESHTUE T,

> MEERB EEBIC, BRIMDONY—TY b

In order to add new values to agricultural products, improve income
from farming, and energize local economy, we support sixth sector

industrialization .

We also promote new brands through Nagano’s original varieties
and certification systems, strategic market expansion and exports by
capturing the market needs of inside and outside of Japan.

Processing memmT

Hobamaki Processing technology

(Kiso)
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Processing technology

Ichidagaki
(Minami Shinshu) (Wine)
mEA (F@iEN) T4 VEE

Branding s>k
Nagano Prefecture Appellation Control
(Certification system for high quality farm
products and processed foods in Nagano.
ﬁﬂﬁéﬁ Products are judged by their materials,

- BRE. production methods and tastes.)
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Wine. Japanese“SAKE” .
Spirits, Cider. Polished rice
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Declaration of Tasty Food and Nature of Nagano “Oishii
Shinshu Foods (Standardized brand for Nagano’s Original
Varieties/Bleeds and Nagano’s farm/livestock products chosen
by various certification systems.)
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Farmer’s market with fresh local foods
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Information center of Nagano’s farm
products in Tokyo
“Ginza-NAGANO”
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Promotion of exports

(Nagano Fair in Taiwan)
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We train our next generation of farmers through Farmers

Number of new farmers under 40 years old Academies and other training systems according to the level of

ﬁgfﬁﬁfﬁfr*ﬁﬁ%%‘ﬁ students. This will help to increase skillful farmers with
management ability ,who will be the main force in Nagano’s

300 90 211 246 245 253 244 agricultural production.

200 We also invite new farmers to relocate to Nagano to

100 ﬂ immediately secure human resources for agriculture, thus
. securing wide variety of farmers.

2010 2011 2012 2013 2014 2015

Training farm managers | T t

Practicum at Nagano Farmers Academy
EHERBERFRIZBITLEE

Training for better production skills and management ability
WIEREMCRE I 2 GO L 2 d DG

Inviting new farmers
to Nagano

IR E DFHE

@ Consultation for farmers-to-be Tour of farms for women who are interested in

relocating to Nagano as farmers
- RN Y S S I BNBIELEZ LM ERRICLEARRY 7 —



Number of new varieties developed
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Technologies
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Utilizing cutting-edge technologies,
61 agriculture-associated Experiment Stations in Nagano work

on creating new original varieties and breeds, and developing

in Nagano

EEHRTCERINAZFHEREOK
Fruits R4 25
Vegetables 2F R
Floriculture it 16
Mushrooms 02 15
Special Products HRAEY 2
Grains B
Livestock B E 8
Aquatic Products K E 2

technologies.

Forage crops B EHE Y 29

Total &3 213
Breeding new original varieties and
managing prefectural intellectual property
for agricultural products
BA)ZF)LmiEDE R X IR E DREE R

Farm raised fish
Shinshu-Daio-lwana
EwE [EMKREA 7]

Rice Kazesayaka
K TE SO | Ty

& % drir i3]
Locally produced poultry
Shinshu-Ogon-Shamo
g (EMFE 2 v £

Apple Shinano-Gold
WAZ T2+ /7 dJ—)LV K]

low-cost, labor-saving, highly stable, as well as environment-
friendly and global-warming responsive production

Development of low-cost, labor-saving,
steady producible cultivation techniques for
high-quality agricultural products.
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Tree joint training system Crop Navi
of Japanese pear (Meteorological observatory
equipment)
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Development of new agricultural

technologies utilizing ecosystem
RIB (S UDVVEREAERATORFE

Lepiguard
(LED for control from a
harmful moth)
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Control using
natural enemies

RirEH AL ZERBK

Phytoseiid mite #» 7)) 7 =

Development of measures against global
warming

Effect assessment and
breeding of global-
warming tolerance
varieties using a
simulation facility
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In order to yield stable agricultural
products effectively, we carefully
plan to maintain farms, irrigation cultivate

systems and farm roads. fields
8%

Cities/Other
16%
AT b A

Japan’s leading historic
agricultural facilities
(number of certification)

B £ AT 2B R 6 % 3 RS PR We also preserve beautiful Land area
Japan’s 100 best landscapes and rich farming 108,900ha 1.356.156ha
L 3 B AR =
terraced rice fields 16 environment in Nagano by XL
BAROME E X developing lasting farm management
Japan’s 100 best and maintaining and activating F;’;/St
. . . . . 0
irrigation ponds 3 farming villages. hEF
f b E
Japan’s 100 best
canals 5
Rk %

NG
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In order to give more fields to eager farmers and accomplish
stable agricultural production, we review requirements for
owning agricultural lands, maintain and renew irrigation
systems.

e
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We promote systematic repairs and renewal of major
agricultural irrigation facilities for stable supply of
irrigation water, which is essential for agricultural
production.

BUFHOEEICT ARG BERKERETSIBES 2720, &
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We involve local residents and children to pass our farms and irrigation systems onto the future generations.
FTANLIEL 2B CBRER Kz RICHAENREL W ED, BERCTYE ALV S L 2R AP OBELHEL (W ET,
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Of all food items produced in NAGANQ's lush nature, we select agricultural and dairy
products that meet three standards of “Premium”, “Original” and “Heritage”, promoting
them as “Tasty Food and Nature of NAGANO”. We will continue to enhance NAGANO'’s
brand power and encourage larger sales.
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PREMIUM ORIGINAL

(FL=E7L) (AVU=>FI)
Nagano Appellation Shinshu Premium Original Breeds and Market Share of Top
Control Beef National Ranking
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(Sake, Wine, Shochu liquor, Cider, Rice, Beef) (Ogon Shamo) (Shinshu Salmon)
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Intangible Folk Culture Shinshu Traditional
Properties Vegetables
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(Gohei mochi) (Oyaki buns) (Teiza eggplant) 1T -
(5 -8%) (5% %) (T ERT)
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