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THIS IS JAPAN QUALITY

The delicious rice of Japan

Receiving
Hopper

The cherry blossoms bloom in spring,
and summers are bathed In bright sunlight.
Autumn brings a rich harvest of crops before the deep snows of winter.
Only the four seasons of Japan and the distinctive
Japanese enth toward facturing can create JAPAN QUALITY,
as proven by Japan's delicious rice,
Rice production is not an easy process. Through their diligence and precision,
the Japanese first nurture young rice seedlings for 6 months,
and only produce rice under strict quality management.
The rice Is cooked into delicious gohan (cooked rice), the staple food.
Here' s an introduction to the surprising facts about Japanese rice.

RICE RICE MILLING GOHAN SAKE . ! THISIS
The rich blessing: The besutiful thine of The madnutay of The muraculous diop baorm 8 JAPAN
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QUALITY
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RICE

The rich blessings of nature

As the snows melt to become pure water enriching the lands in spring, it" s also the
season of “rice-planting.” The vies of young rice seedlings being planted in orderly
lines across vast rice fields is one of Japan® s seasomal landscapes. For the next 6
nonths, rice farmers tirelessly nurture and protect the rice plants from disease, insect
pest, and changes in weather such as typhoons. Autusn is the “rice reaping™ season.
shen heavily laden ears of rice are harvested from their golden fields. Raised with
care, Japan® s delicious rice is born from this harvest.
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The beautiful shine of white grains of rice

“Uire nilling™ is the provess shich cleane the burvestnd rice i

graioe wl rice. This 4o o ontrvmely eritical process shich docides
First paing throssh strict gmllty lovpections. safe “rough rice”
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GOHAN

The mainstay of versatile Japanese cuisine

Beautifully polished white rice becomes the plump and shining “gohan,” or cooked rice.
The staple food “gohan™ is simply delicious in its sweetness. freshness and aroma. The

savory taste and texture obviously matches Japanese cuisine, but als
various other culinary dishes across the globe such as Western-style

cuisine, curry, and so on. Furthermore, cooked rice is delicious even when cooled, and
often enjoyed in packed lunches and onigiri (rice ball). “Gohan™ is the appealing.

world-class culinary style of Japan.
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The miraculous drop born from rice

Sake (rice wine) production starts from first making brewer' s rice, raised only for
sake. After harvesting and passing safety inspections, foreign bodies and ill-formed or
colored rice are removed before selected grains are milled. The rice is steamed to make
malted-rice, and then fermented to cultivate yeast. While gradually increasing
production volumse in several stages. the mixture goes through fermentation over a long
period of time, Through the accumulation of “JAPAN QUALITY™ , shich includes precise
climate control in sync with Japan® s four seasons, complex processes and the experience
of chief sake brewers, the first drop of sake is born between 60 to S0 days after the
rice is milled. "SAKE"™ is the result of painstaking effort, made possible only in

Japan,
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