Bountiful Land and Sea
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With a mild climate, rich soil, and bountiful seas,
Chiba ranks 8th for fishing and 4th for agricultural
output in Japan. It is a leading prefecture in agricul-
ture, forestry, and fishery.

Peanuts, Japanese radishes, carrots, nashi pears,
loquats, strawberries, Japanese spiny lobsters, nori
seaweed, sardines, and much more- Chiba is truly a
treasure house of delicious vegetables, fruits, and
seafood.
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A small fishing“BBat navigates the plentiful waters
by Katsuura Underwater Observatory.
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Food, the Foundation of Health

To provide reassuringly safe foods that are as
fresh as possible to our consumers, the Chiba Pre-
fectural Government has started the "the local
consumption of locally produced goods" dietary
education initiative to raise our children to trea-
sure food.

Food Safety and Environmental

Preservation

The ‘GAP’ system, which ensures the safety of ag-
ricultural products, is being used.

In addition, the “Chiba Eco-Produce” certification
system has been implemented which has reduced
pesticide use by more than half, promoting envi-
ronmentally friendly agriculture.
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From “Edo’s Pantry” to the “World’s Pantry”

In the Edo Period (1603-1867), Chiba was known as “Edo’s Pantry” thanks to its
abundant farmlands and close proximity to the capital, Edo (present-day
Tokyo). Nowadays, via Narita International Airport, we deliver our high quality,
safety-guaranteed agricultural and marine products not just to Tokyo, but all

over the world.

IFRDBMHL S HADEHRN

AFRBRICE IFRICEELTWSZ LS NIRDOARM] EFERTVWAETER,
HADEBROREEFEDM TOLHNE T, HBELAMBIREREDR, KAZEHIS. TED

EmETRE RUBEMKENEHFICEBILET

The birthplace of Japanese dairy farming, Chiba is one of the nation's top prefectures for dairy.
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Chiba Prefecture’s new variety of rice, “Tsubusuke” “Chiba Eco-Produce” Mark
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Chiba's n-ew pear, "Akimitsuki”
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Chiba Prefecture has been a prominent producer of pears since the Edo Period.
Thanks to a combination of fantastic farming conditions and techniques

accumulated over the years, Chiba ranks number one in pear growing area, crop
yield, and production.
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Chiba's Macro Bonsai are
very popular in Asian and
EU countries.

FEROBEBRE. 7OT®
EUBEICARPHYET,



