ruits..
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The tangerine is the typical fruit of
Hamamatsu. Our domestically
famous "Aoshima" tangerines, with
their high fructose content, are
produced over an enormous area.ln
addition to tangerines, our

cornucopia of other fruits including
the all-sweet "Jiro" persimmon and
the pione, which is only made in the
Miyakoda area of Hamamatsu and
whose delicious taste owes to the
yearlong warm climate, long hours of

Main Production Areas
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Hamakita area
Fbih

5 Mikatahara-Miyakoda area
=FIR - EHEX

Hosoe area

TR

Mikkabi area
=Bt

Inasa area
S

#hh

Fruits Produced in
Hamamatsu
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high-grade musk melons, nicknamed
"greenhouse melons," as well as a

constant sunlight and the utilization
of unique regional technologies.
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Early-ripening Tangerines

SeBhA ()| - BER) (Miyagawa and Okitsu)

Delivered early, these types are small ~ HEFEHEDSE < REGNEHTREE <D
with a thin, smooth-textured skin, ~ 2P@IEELTLET. EpPHODLOT

Replete with iuice. its soft ski kes it BRYTL, FICRHELSBIDBATLET.
2 ; 3 A . 'y eplete with juice, 1S SOTt SKIN MakeS o \wayeresLmmo/ (52 b eI
- N \ e ‘ g\ ' 7 e A" easy to eat. Its deep taste owes to good  ;y5z7m4 7.
balance between strong sweetness and A .
Delivery Times AL

moderate acidity. HEsHA- 108~ 128

Main Production Areas -4 5 6 7
FrS

\ . P Aoshima Tangerines
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Katayama Tangerines
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Fruits

Fruits Produced in
Hamamatsu

Navels
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Hamamatsu is the foremost production region
of navel tangerines, which are cultivated mainly
on the northern coast of Lake Hamana. The
main types are the Hosoe area's "Shirayanagi”
navels and the Mikkabi area's "Morita" navels.
Although large, they are abundantly sweet,
aromatic and juicy.
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Blueberries
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A fruit with high anthocyanin content for
enhancing eye functions. Cultivated in mountain
areas and as a rotational crop for greenhouse
tangerines. They can be picked and eaten as a
perishable, or processed to make jams.
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Melons
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Our beautifully meshed and mellow-aroma
musk melons (Earl's Favorite) are high-grade
and known as the "King of Fruits." One plant
makes one fruit with meticulous water and
temperature management in specially designed
glass greenhouses.
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Piones

EF—=

A type of grape that was created by crossing a
gigantic kyoho black grape with a muskat, its
name is Italian for "pioneer." Although their fruits
are large, they have strong sweetness with rich
aroma.
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Persimmons
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"Jiro" persimmons, which are presented to the
Japanese Imperial Family, are highly praised in
Tokyo, Nagoya and other markets. They feature
a delicate flesh, strong sweetness and square
shape.
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Pears

"Kosui" and "Hosui," among others, are
cultivated in Hamamatsu. The former is high in
juice content and tastes sweeter when eaten in
one bite. The latter is large with soft flesh and
just the right acidity in the sweetness.
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