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To overseas buyers

The advantage of utilization

You can always search for Nagano's foods and crafts
Introducing business partners making fascinating foods
and crafts from Nagano prefecture, Japan.

Caninteract directly with the seller
You can contact the seller directly for each item.

You can check the event news
You can check information on events where sellers in
Nagano Prefecture.

Compatible with smartphones > o R
Each function of this site, such as product browsing and = n ais P9
inquiries, can be supported from a smartphone. ;

For more . )
p information https://nagano-shodan.com/en
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The secret of health and longevity from the Japanese Alps.

NAGANO

About Nagano prefecture

~The Heart of Japan~ Nagano Prefecture is often referred to by
the pre-Meiji Restoration names of Shinano or Shinshu.
With 3,000m high mountains, Nagano Prefecture is

the most accessible snow resort area in Japan,
and our sightseeing spots, including the Wild
Snow Monkey Park.

Zenkoji Temple. And Matsumoto Castle are
always chosen as must see destinations by
tourists from abroad. In 1998. the
Winter Olympic and Paralympic Games
were held here. Which greatly
elevated the Status of NAGANO’

as an international skiing

destination.

RSUEEN REREFRIREEE
Nagano Industrial Commercial
Encouragement Organization

1-18-1 Wakasato, Nagano-shi, Nagano 380-0928, Japan
URL :https://www.nice-o.or.jp/ E-mail:hanro@nice-o.or.jp
TEL:+81-26-226-8101 FAX:+81-26-226-8838
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KOYANAGI RICE FARM LTD.

1408--1,Yanagisawa,Nakano-Shi, Nagano,383-0003,Japan
phone:+81-26-926-0081
URL:https://koyanaginouen.com

Prepackaged
Rice

Koyanagi Rice Farm is one
of the authorized farmer by
imperial family.
Our products is made of
"Kazesayaka" rice grown in
Nagano Prefecture. Cook
for about two minutes in a
owave . Making it easy
to prepare and serve rice.
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PLANTZ CORPORATION

8190-25,Akaho,kamagane-Shi,Nagano,399-4117,Japan
phone:+81-265-95-3455
URL:https://aojiro.com

BRB=
KOME KOUNOU CO., LTD.

374-1 Yasuhara, Saku-shi, Nagano,385-0004, Japan
phone:+81-267-66-6516
URL:http://www.shinshu-komekounou.jp/

cLoHrb
Koshihikari Rice

Grown in one of the best areas for
rice cultivation with pletiful

KOS HI HIK A%I groundwater and clay soil. Enjoy

[ mmm the fluffy texture and glossy sheen

fEe of "SUMRICE" Koshihikari rice.

Aomu is a 100% plant-based health drink.Fresh Ieaves such as young barley

SﬁMUﬁIO !

multiple leaves.Aojiru can be easily drunk by dissolving it in water, hot water, or
milk. It contains 20 billion plant-derived lactic acid bacteria and is recommended
for maintaining good health.

BEPHLKNLNCER

leaves, kale and mulberry leaves make to dry, be powdered and blended with

WFH/ b2 b
NAGANO TOMATO CO., LTD

3-15-37 Muraimachi-minami,Matsumoto-shi, Nagano, 399-8712, Japan
phone:+81-263-86-5039
URL:https://www.naganotomato.jp/

DROEHFRADTFrvT
Chunky Vegetable Ketchup

Made from fully-ripened tomatoes and chopped
onions and carrots.Perfect sauce for

- pastas,omelets,and chicken steak.|t maintains
) its excellent taste with 40% reduced sodium.

No.10-18
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MISUZU CORPORATION CO., LTD

1606 Wakasato, Nagano-shi, Nagano, 380-0928 , Japa
phone:+81-26-226-1671
URL:http://www.misuzu-co.com/en/corp/

Our fried tofu is deliciously p 'fjﬁ“?&, making remely easy to make
an opening in each piece when!stuffing with rice for rizushi. We offer fried
tofu for both home-use and commercial-use, available in vacuum-sealed retort
packs (room temperature storage) or chilled packs (refrigerated storage only),

that undergo different sterilization processes according to use.
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