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Good taste begins
with water.
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Kumamoto Prefecture is one of
Japan’s top five producers of
agricultural products.

Kikuchi City boasts water sources
that were selected for Japan's 100
Remarkable Waters, most notably
the Kikuchi Gorge, as well as a rich
and beautiful environment that has
brought bountiful harvests since
time immemorial.

You will love our world-class
Kikuchi Brand agricultural products
with safe and reliable quality.
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BiBiFIE 213 whatis an Eco Kingdom?

BETEE . ZOMBERDALLEES ®

FrBniBABRBEBEONSYRHER O °
M RO CEZRENOEEICELLERE
EMEMOARE HEEEHRICELSL B
RECED RRICHCZEEBNICERT
BHEDTETTHLWBEREERL
EHRROBENCNIRACOAFEHSN
3R0-ERAOT Y KOETT, e L X £

An Eco Kingdom is an area where a rich natural environment exists
in balance with the agricultural activities of the people. The
environment produces healthy and safe crops, and the farmers work
in close cooperation with the consumers to preserve both the
environment and their traditions for future generations.Certification
as an Eco Kingdom is a rigorous process only few municipalities will
pass. It is a guarantee of safety and reliable quality.




The rich earth and the farmers’ love and dedication.

The fertile soil in Kikuchi comes from the Kikuchi River that flows from the Mt. Aso volcanic chain. Located at the
base of Aso, with a drastic temperature difference between day and night, Kikuchi has the ideal location and climate
for agriculture. The agricultural industry is thriving here, including everything from rice and vegetables to fruits and
livestock. The farmers love and respect the environment they live and work in. With the belief that they can spread
happiness to others by making delicious foods, they work hard every day to bring us these high quality Kikuchi
products.
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Kikuchi’s shichijo rice has been awarded a grade
of “A superior” by the Japan Grain Inspection
Association nine times.Each grain soaks up the
plentiful nutrients from the soil and water. These
blessings of nature and the dedicated, steady
efforts of the farmers yield a high quality rice
crop unique to Kikuchi.

Kikuchi’s Best Rice
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O1. A rice paddy flooded with spring water from the
Kikuchi Gorge, the first chapter in the story of Kikuchi
rice.
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02. From summer to autumn, these rice ears have
grown heavy with rice. The temperature difference
during the day ensures they store plenty of sugar.
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03. The finished product: delicious rice with the
perfect aroma, sweetness, and texture.

WiV

These gol
ready foF

SERFEMNYESEETEARCR
FEXBE7RERDOBABED
SOOI 27TE5YEEL2DEX
LRBEBILEHRVWENRTERS
rRVWHEHEBEBCOEUL KB &)
s Yz BB IBSE N O
S-S S I AP ST N S
H oD EH e A A % -
3R B = R T T
2B UDO2TEzH 5 5 6
o Z\H*Fz.Azmz_n‘
DB SEELESE E
= RN 5 b C 3
EExzOBRET 50 En B
rEfiEerost iRy
nHEFgEHICEDLXLER

The Kikuchi River basin has been known since ancient times as an ideal environment for
growing rice.During the Edo Period, Kikuchi rice was called Higo rice, and it was a highly
imported item in Osaka, then known as the Kitchen of the Nation. Thanks to its superior
quality, it fetched a higher price than other varieties of rice, which had a marked effect
on the rice market.It tastes just as good today as it did then, and for seven years in a

row, Kikuchi rice has been awarded a grade of “A superior;” the highest rating possible,

by the Japan Grain Inspection Association. Furthermore, in 2015, Kikuchi rice won the
gold prize in the international division and the Japanese division at the International Rice
Evaluation Contest. The secret behind the award-winning flavor of Kikuchi rice is the
water, sol, and climate it is grown inThe well-irrigated and fertile sandy soil, replete with
minerals deposited from the clean Kikuchi River water, is ideal for rice crops.
Additionally, the drastic temperature difference between day and night on the Kikuchi
plains leads to rice with a higher starch concentration, making it sweeter. Kikuchi
farmers are dedicated to making their rice both safe and healthy, so fertilizer and
pesticide use is kept to a minimum. This preserves the natural flavor and aroma of the
rice and maintains the soft and springy texture everyone loves Whether hot out of the
rice cooker or served cold, Kikuchi rice is the best around.
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Kikuchi’s water, soil, and
climate, and the 9-time award
winning rice it cultivates
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Year round
(new rice: Mid October)
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Kikuchi has one of the leading livestock

industries in western Japan.Kyokushi beef cows,
a brand unique to Kikuchi, and Ekome beef cows,

fed with livestock grade Kikuchi rice, are raised
here.The clean air, spacious cow sheds, and the
love and dedication of the farmers create a
stress-free environment for the cows. It’s no
wonder why Kikuchi beef is so delicious.

Kikuchi’s Best Meat

Products

.
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The name Ekome comes from the
words eko (ecological) and kome
(rice), referring to how the cows
eat livestock grade Kikuchi
rice.Each cow will eat
approximately 300 kilograms of
rice during its days on the
farm.The farmers’ skillful and
loving care, and the stress-free
environment, nurture the cows so
that their beef is flavorful and
juicy.The low fat content makes it
a healthy choice.
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Kyokushi, an area renowned
nationwide for its scallops, is located
at the foot of the Mt. Aso volcanic
chain.The beef from Kyokushi cows,
which are raised in a stress-free
environment against the vast stage
of Kikuchi nature, is exceptionally
delicious.Bred from a male Japanese
Black and a female Holstein, beef
from Kyokushi cows exhibits
characteristics of both.Flavorful and
tender, this high-quality red meat is
exquisitely marbled.
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Vegetables grown in the nurturing Kikuchi environment
are some of the best around.The farmers spare no
effort to meet the “Kikuchi standard” of quality,
ensuring that every crop is a healthy and safe
oneThey grow each vegetable with pride, knowing that
they are nurturing the next generation.

Kikuchi’s Best Vegetables
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Washing off the soil reveals
the white flesh of the
burdock.Having absorbed
moisture from the soil, these
burdock are soft and smell
sweet, a truly unique and high
quality vegetable.
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Fare harvested from late March to late May. 8

Winter,burdock are harvested from late
# November, to mid-March;, and spring burdock ""l

Recommended way to eat
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The coarse and well-irrigated soil 8
is hlghly suited to growing
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01. New burdock pickled in soy
sauce and vinegar

Cut burdock to the desired size and
soak in vinegar and soy sauce
overnight.(Sold in stores)
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02. Burdock tempura udon

Coat the burdock in batter and deep fry for
a crispiness that goes perfectly with udon.
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Soft, mouth-watering burdock
grown in rich Kikuchi soil
Suiden burdock are burdock grown in a

rice field (suiden) following the rice
harvest.Thanks to the clean, plentiful water

from the Kikuchi Gorge irrigating the soil,
suiden burdock are lighter in color, softer,

and sweeter smelling than regular
burdock.Additionally, they are safer and
healthier, as Kikuchi farmers use few
chemicals.Suiden burdock lack the strong
taste of normal burdock, so they can be
prepared simply by dousing them in hot

water. One popular use is to add them to -~

salads.Their pleasant flavor and texture is
unforgettable. ;
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Late November >>> Late May
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In the mountainous region near Yahogatake,

rows of Japanese oak branches are prepped to
grow kuroka mushrooms at the Hodaba farm.
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Kuroka have hard stalks, and they.
take three times as

regular shiitake. {#=
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O1. Shiitake rice

This mouth-watering rice traps in
the savory flavor of the kuroka
mushrooms.
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02. Spicy mustard shiitake

The savory flavor of the kuroka mushrooms
and the bite of the spicy mustard is a
match made in heaven.(Sold in stores)
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See page 5 for how to view the AR video.
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Kuroka

EEE R E—
A Kikuchi tradition 22
Young shiitake, with a deep
flavor and sweet aroma

Kikuchi is the only place in Japan where farmers
grow these young shiitake mushrooms known as
kuroka.Difficult to cultivate, kuroka once
disappeared from stores altogether, but popular
demand has brought them back. Currently, five

A DFFHA

husband-wife pairs grow kuroka mushrooms, Season
maintaining the tradition of growing them in \%
Japanese oak without the use of any 1
chemicals.Kuroka are said to be closer to the

Year-round

original strain of shiitake mushrooms. Compared to
the typical shiitake mushrooms of today, they are
darker and smaller.Most notably, they have a thicker,
flavor and scent and a highly satisfying texture.
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Sunchoke products

HEFEF W7 R Sunchoke chips !
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Roasting sunchokes brings out their subtle sweetness, * i
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making these chips a satisfying snack item.
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FFMH sunchoke flour
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Ground and roasted to a fine powder, sunchoke flour has
many diverse uses, such as in miso soup and in baking.
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These bright white sunchokes grow
in clusters, resembling small bells.
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Nature’s insulin
Sunchokes are a popular health

Recommended way to eat

F:g: food
.
%#%?ﬁ?%?%ﬁgﬁ‘/—lt:ﬁ%&)k Nurtured by the clean water of the
AFWEETLYY, » Kikuchi Gorge, sunchokes grow well in
01. Candied sunchokes )] the rich soil here.Sunchokes have
A modern spin on a traditional Japanese i,\ become popular as a health food. They
recipe, these sunchokes are deep fried < contain inulin, known as nature’s
and then coated in caramel sauce. '7} insulin, as well as vitamins, minerals,
" . fiber, with the combined effect of !
02FHEDEA and fiber, v . ,
593‘(%5}&)1%&)/3)’3@%7\*7“—%&575" improving the intestinal
SUAIRAEITOBEEL I, environment.Sunchokes are a good

addition to many dishes, including stir

02. Sunchoke kinpira
fries, salads, and miso soups.

A simple recipe made by sautéing
sunchokes, adding broth, and
sprinkling a pinch of chili powder.

Sunchokes
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Season
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Early November >>> Late March
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See page 5 for how to view the AR video.
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Our recommendations Sweet strawberries created by

Kikuchi’s unique climate

Strawberry production is abundant in Kikuchi, and
the hinoshizuku, sagahonoka, and benihoppe
varieties are especially popular.The roots of the
strawberry plants grow deep in the Kikuchi soil
rich in volcanic ash.The secret behind the
sweetness and juiciness of Kikuchi strawberries is
the large temperature difference between day in
night and the organic fertilizer that the farmers
) e . = use.The farmers spread out the strawberry plants
E%gg)gjﬁé“tﬁﬁaﬁgg}%ﬁ%oiﬁm and keep them neatly trimmed, ensuring that the
02. Sfrawberry gift box fruit receives most of the soil's nutrients. Through
A choice selection of large, sweet calculated watering and minimal or no use of
benihoppe strawberriesThe perfect chemicals, they cultivate healthy and safe
gift for any occasion. strawberries of the highest quality.

RRICEDERICRBBEDSHDET R N e o
Only available from December to February. (I)J] Stév?t;i?ibeg e/ag: Ufcied |
= A decadent blend of the sweetness of
Kumamoto ice cream with the sweetness and
tartness of organic benihoppe strawberries.
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Strawberries

A DIRFHA

Season
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December >>> May
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Farmer:
Tsunenobu Araki

23



B#&IY—>
AN 4R L8~7TA5a
Higo green

In season:Early April - mid-July
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AR 7A~12A%8
Muskmelon

In season:July - mid-December
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HEEEEA:6A~108
Seven red
In season:June - October
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Kikuchi farmers gréwstheir,
melons with love, checking each
one carefully to ensure quality.

sensor measuresithessugan
content of each melon$#®
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Shichijo melons: the best in
Kumamoto Prefecture, the third
leading producer of melons in
Japan

Melons thrive in the clean water and
fertile soil of Kikuchi. Melon farmers
use mineral-rich organic fertilizer and
traditional farming methods to ensure

high quality. From April to December,
various types of melons are in season.

Many are used to make jello, sweet
breads, and other tasty products.
(Pictured: muskmelon)

XARBIEIDRIESEIFERN—Ja TBEE,
See page 5 for how to view the AR video.
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April >June,
September >December
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Wild rice
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Year-round
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Rice grown in mountainous terraced fields

The Kikuchi Gorge, selected as one of Japan’s Remarkable Waters, sends clean,

clear water to the nearby terraced fields located throughout Kikuchi and along
the base of the Mt. Aso mountain chain.The wild rice cultivated here grows
naturally with only organic fertilizer.Each of the three varieties of rice offers
special health benefits thanks to the tannin of the red rice, the anthocyanin of
the black rice, and the chlorophyll of the green rice.

k&K A

Black rice
(unmilled)

FRER) L

Red rice
(unmilled)

Green rice
(unmilled)
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Year-round
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Raised with love, affection,
and the blessings of nature

Kikuchi has one of the leading livestock industries in western Japan. Pork is
especially popular, with such brands as rindo pork, moromi pork, and SPF
pork.Rindo pork hogs are fed foods with high-quality starches and natural
vitamins and minerals, giving the soft meat a subtly sweet taste.
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Packed with nutrients.

A rare kind of soybean.

Red soybeans are a rare sight even in Japan. They contain more nutrients than
regular soybeans, such as polyphenols and isoflavones.They also have a more
savory flavor that is both light and smooth.Depending on the recipe, red
soybeans can be prepared as an appetizer or a snack.Adults and children alike
love these flavorful, nutritious soybeans.

FREE LB

Red soybean flour

Sweet red
soybeans

Red soybean cookies
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Red soybeans

DI

Season

IS

Year-round




:

Shiitake
MUSNroomMs
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Richly flavored, thick mushrooms
only grown in Kikuchi

It takes two years before these shiitake mushrooms are ready for
harvest.Farmers first cut a branch of Japanese oak and implant the fungus
starter within the wood. The branch is kept away from direct sunlight for the
year and a half the mushrooms require to grow. As the oak repeatedly soaks up
rainwater and then dries, the mushrooms grow slowly and steadily until the day
they suddenly sprout up, a wholly natural and organic process that requires no
pesticides or human intervention. The unique Kikuchi environment creates
wonderfully thick and richly flavored shiitake mushrooms.
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Vine-ripened tomatoes,
from our field to your dining table

Sweet tomatoes grow from the rich, well-drained soil of Kikuchi.The farmers
tend to the tomato plants daily, keeping them well-watered and neatly trimmed
and checking for ripeness.Autumn tomatoes, raised in the hot, bright summer
sun, can ripen quickly; a farmer who lets his guard down for even a few hours
might let them over ripen.That's why Kikuchi tomato farmers take the utmost
care to ensure that their tomatoes reach the consumer at the peak of ripeness.

Tomatoes

DI

Season

IS

Year-round




\)

Spring onions
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October >>> March
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Sweet, thick spring onions grown using rich compost

These spring onions are grown in the Kyokushi region, an area
renowned nationwide for its scallops. The secret behind the
sweetness of these spring onions is the rich soil, nurtured with
clean water and high quality compost.Kikuchi spring onions sprout
from this rich soil and develop a vivid green and a mellow onion
scent.When these fresh spring onions are cooked, they add a
savory flavor to any recipe.
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These fresh and juicy eggplants are the perfect

complement to any recipe.

Two types of slim eggplants, chikuyo and kokuyo, flourish here in Kikuchi thanks
to the clean Kikuchi Gorge water. They are popular for their soft texture and
light taste.Cultivated with love using minimal fertilizer and chemicals, these
eggplants are allowed to soak up the sun and grow large and plump, developing
a purple color as deep and glossy as a precious gem.When cooked, they
overflow with sweet eggplant flavor.

Eggplants
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June >>> October
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Yacon
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Season

11 H5>>>4 i

Early November >>> Mid April
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Refreshing sweetness with a crispy texture

Yacon have a satisfyingly crispy texture with a refreshing sweetness that fills
your mouth. They also have fructo-oligosaccharide that support microflora in
the large intestine.In cold weather, yacon reserve more nutrients, making them

sweeter.Their sweet flavor and crispy texture complement a number of dishes,

from salads to kinpira.
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Some ways to enjoy yacon
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Asparagus farmers challenge themselves to grow
these vegetables as naturally as possible

The softer the soil the better, so asparagus farmers spend time working the soil
by hand to aerate and loosen it.The use of fertilizers and other chemicals is kept
to a minimum, allowing the plants to benefit from the naturally occurring
microorganisms. The result is richly flavored and soft asparagus.The love and
care that the farmers put into their work creates delicious asparagus like no
other.

Asparagus

R DI

Season

3H>>10H

March >>> October




H

%

Hii
L &
\ 2 MRS l
HULUELTAWD % % T B& &L R1]
W o oEBLBET hE BRERWVWZ2O DY -~
LAzt hiE ° ot ] FZAKDN BT S = 5 b 7w~ ’C
ConMBELCE @ Tha AK I B oF® -
W o Ay K 5 T ﬁfﬁ‘ﬁﬁtl‘yirii'@ ﬁ) h
2P 2 Srs :'E ?ﬁgﬂf’f‘bﬂo)iﬂf,nm
T<hbhgskERzm L8 N8 w3 X & EmEH —7
*O 5 B AL 7B — "thﬁ?-o:\5b7kgl].l %
ED Ny ADT Z g b CRN PR T T E
BN nbhom B EgHm oy H LI N
RHEBNB®RE BN ] Ak Zex’m <y D) ,5\
T BB EHBEEAE LY I 5¢& g Us o
Tz 00X TOH T 10 & Lol B X E
piS AN \ - N \
THERZ IS WA BERE k& BHDb

D 8

G rapes The perfect harmony of sweet and sour Large, dewy pears grown naturally. Pears
Grape farming is plentiful in Kikuchi, especially kyoho grapes and Bailey A

grapes.Kyoho grapes are renowned for their thin peels, rich sweetness, and
perfect balance of sweet and sour.The sun’s rays and the clean Kikuchi water

work together with the fertile soil and the mountainous climate to ripen the
DI

Season grapes teSweetpentection. deliver the varieties in season, starting with kosui pears to ho

pears and shinko pears:
8H>>10H

August >>> October

The mountainous regions in Kikuchi lend themselves well to pear cultivation,
allowing farmers to grow a wide variety of pears, such as shurei, akizu I,
hosui, nitaka, and shinko.As sweet as candy with a hint of tartness, these crispy

pears are a highly popular item.From early August to late October, farmers Al DA




FPersimmons
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10H>>>12H4

October >>> Early December
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Exceptionally sweet persimmons with a delightful texture

Persimmons are a staple of autumn in Japan, and in Kikuchi the taishu and fuyu
varieties are especially popular.Taishu is a new variety made from combining jiro

and okitsu 15, both of which are varieties of fuyu persimmons.Thickly sweet,

juicy, and crisp, taishu are truly the kings of the persimmon world.The black
striations on the peel are proof of its high sugar content.
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Porotan, the easy-to-peel chestnut

Kumamoto Prefecture is the second leading producer of chestnuts in
Japan.Such varieties as tsukuba, ginyose, mikuri, and rihei are popular in
Kikuchi.The large difference in temperature through the day increases the sugar
content, giving Kikuchi chestnuts a rich and delicate sweetness.A new variety,
porotan, has a coating that peels off easily. This relatively large chestnut can be
enjoyed as is, but it is also well-suited to be used in treats and other
chestnut-related products.

Chestnuts
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i VN The pure flavor of tea made without fertilizers Tea
Red soybeans or any chemicals
H%(la\'\] These tea leaves grown in the clear, cold mountain air have a rich, mellow scent
Pork and an alluring flavor.Grown without the use of fertilizers or pesticides, these
tea leaves are steamed and prepared by hand the day they are harvested.Tea @@H%,ﬁﬂ
IS brewed in delicious Kikuchi water is a beverage you won’t want to miss. - Season.. -
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ERAEFHH-CIHETRE306

TEL,/0968-25-5757

E3RE /YR 9:00~18:00
LAKRZ> 10:00~15:30

ERE/1818~38 &5k HD)

http://melondome.co.jp

306 Okada Shichijo Town, Kikuchi City, Kumamoto Prefecture
TEL/0968-25-5757
Operating Hours/Shop 9:00am~6:00pm

Restaurant 10:00am~3:30pm
Closed/January 1-3 (may be closed on other days)
http://melondome.co.jp
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Located along Highway 325, this
shop is distinctive thanks to its
melon-shaped roof.In addition to

locally grown fruits and vegetables,

visitors can purchase special high
quality items, such as especially
sweet melons, as well as other
melon-related products.
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Tourism Centers
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RERIEZG K BTE7K 3393
TEL,/0968-38-6100

BRI /9:00~18:00
EWRB/EXREHR(12B31H~1A3R)
http://www.shisui-youjou.com/

3393 Toyomizu Shisui Town, Kikuchi City, Kumamoto

Prefecture

TEL/0968-38-6100

Operating Hours/9:00am~6:00pm
Closed/December 31~January 3

http://www.shisui-youjou.com/
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Visitors can purchase fruits,
vegetables, and rice grown either
pesticide-free or with minimal
pesticides, made to be both healthy
and safe.From additive-free miso
made from organic soybeans to red
tofu to sweets, this road-side shop
offers a large variety of high-quality
products.
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REARBRMHERE)321886F
TEL,/0968-37-3719
EEERE/YEE 9:00~18:00

B¥EE 11:00~21:00 (0S.20:00)
ERH/12A31H-1818-2H
http://www.uproad.ne jp/fureai/index.html

1886 Kyokushi Kawabe, Kikuchi City, Kumamoto Prefecture
TEL/0968-37-3719
Operating Hours/Shop 9:00am~6:00pm

Restaurant 11:00am~9:00pm (last order 8:00pm)
Closed/December 31, January 1, January 2
http://www.uproad.ne.jp/fureai/index.html
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Built with the purpose for being “a
place where producers and
consumers come together,” this
road-side market sells Kikuchi-brand
Kyokushi beef from cows raised on
the vast plains of Kikuchi, as well as

Kikuchi pork, pickled vegetables,

fresh fruit, and tea.
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REREFhHRA1273-1

TEL,/0968-25-5477

BEMERY /8:30~18:00
#HEAR: i 7:00~12:00
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This road-side shop is located in the
middle of the city of Kikuchi, where
many tourists pass by every day on
the way to Aso. Visitors can

121U WISIINO| 1YoNYIY

BRSHFE o~

46

BEAREFMTRI1443-1
TEL,/0968-26-5960
BRI ,/8:30~17:30
EARB /L -B-%8-FREHR
http://www.kodaimai.com

n @ EREEE K |
)= i H 7 ® o]
Tl RRE Tl
S = E K o y,
reB3nisEn NN
mEE D Xny  oyh?
/D\g:_lﬂ*?&iﬂ;laﬁ ([)4( @
e~ 2 E < xR . ¢
T T M -
D E R & S ® [ D B
xR DB BEES S 3
S WD S 3 5
T CHEEE AH D by Q 5
W & E E & sy AN - » -
FEEY Icn KL >
JeEER s AR 2 C
-
REARR MM CIEETRE306 Kikuchi's official online shop, selling % &
TEL,/0968-25-7777 high-quality agricultural products o x
E¥RE,9:00~17:00 made in the clean, beautiful waters < I—Ij
ERH/HER and nurturing soil of Kikuchi to =
https://kikuchi-marugoto.jp consumers all across Japan.Kikuchi é iE[
Marugoto Ichiba mainly sells ) ﬁ
. o vegetables produced according to 8
gO? Otkada Shijijo Town, Kikuchi City, Kumamoto the high Eco Kingdom Kikuchi -
refecture o
TEL,/0968-25-7777 standards. -
Operating Hours,/9:00am~5:00pm O
Closed/Sundays »
https://kikuchi-marugoto.jp
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443-1 Fukagawa, Kikuchi City, Kumamoto Prefecture
TEL/0968-26-5960

Operating Hours,/8:30am~5:30pm
Closed/Saturdays, Sundays, Holidays, and around
New Year’s

http://www.kodaimai.com

Kikuchi rice and whole grain rice are
available for purchase here.Japanese
whole grain rice (wild rice) has a
smooth flavor.Visitors can choose
from either the Kikuchi wild rice
which is a blend of mochi rice, red
rice, black rice, and green rice, or
the Kikuchi grain which is a blend of
eight different kinds of grains.

ERE/12B31HD & purchase a variety of freshly picked,
http://yokayoka.co.jp locally grown Kikuchi vegetables,
such as suiden burdock, sunchokes,
1273-1 Waifu, Kikuchi City, Kumamoto Prefecture and yacon.
TEL,/0968-25-5477
Operating Hours,/8:30am~6:00pm
Sundays:Morning Market 7:00am~12:00pm
Closed,/December 31
http://yokayoka.co.jp
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[JAZ iR B EER] SR AR S i B &) 11381875
(K-BH)TEL /0968-23-3201
H¥RRE,/8:30~17:30 TR/ FRER L-H-RA
http://jakikuchi.jp
[AJ—71BEE SR AR F b B EHBH2696-2
(FBEE)TEL /0968-37-2915

E%KH/9:30~18:30 EfH/%2-481E. 1818~1A3H
http://jakikuchijp

JA Kikuchi Marketing Planning Department 1875 Kawabe Kyokushi, Kikuchi City, Kumamoto Prefecture
(Rice and Vegetables) TEL /0968-23-3201

Operating Hours/8:30am~5:30pm  Closed,/Around New Years. Saturdays, Sundays, Holidays
http://jakikuchijp

A Co-op Kyokushi 2696-2 Shinmei Kyokushi, Kikuchi City, Kumamoto Prefecture

(Livestock Products)TEL /0968-37-2915

Operating Hours/9:30am~6:30pm  Closed,/Second and fourth Sundays, January T~January 3
htpi//jakikuchijp

This agricultural cooperative made
up of Kikuchi and 3 neighboring
cities focuses on cultivating
Kikuchi’s rich environment and
furthering the Shichijo rice and
Ekome beef brands.Healthy,
high-quality agricultural products
can be purchased here.
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Kikuchi City Map
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