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x5y 2.49, 7RJDJL 680mg

mre

MR RS 105
T2 TERFTAOETRS £3 BEFTIOSERS
3 KA BEoR ) S a5—F o ) Na K Ca Mg
(%) (%) (%) (%) (%) (mg/100g) (mg/100g) (mg/100g) (mg/100g)

dmd 9.4+02 679+34a 124+13c 3.7*+05a 469*53a hE 2543+342 4 255+48 ab  015+180 = 655+74
A&B  105+02  652+08a 123+07c¢ 19*14as 422+09a 558 27774171 & 26423 a5. 909114 &  769£30 ac
58 11.0+07 665+29a 128+21c 21+052 452+35a goooim 2868+633 <& 302+78 648489 t.  632+66
Ejijg 8.7+05 632+16a 193+19b 18%+11bv 433+35a F8 5774+724 s 21058 s  478+87 < 44278 b
EEmR 10.1+03 639+25a 180+08bc 16*+12bv 454+59a LER 43804161 b  330+28 9504+142 & 832+9
AEH 94+04 586+50s 243+298a2 11+02b: 437+07a K 72511166 174+28 b  1024+184 a»  820*+52 a
EF8 FHHE+TLEE (n=3~4), BADRTBIOLWTHIERET o1,
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Characteristics of Sanriku Sea Cucumbers

77 Sy e

Dried sea cucumbers

% E,Z_‘*E':EI j_ 7 : 0) 1 B$ h&ﬁ Table / Chemical components of dried sea cucumbers

fég i‘ﬂ"‘. 7J<ﬁ moisture *ﬂ & >/ \07 E Srlyt(‘j;” mﬁash *EHEHH Crude fat : 5 - b:\/Collagen
Place of production (0/0) (0/0) (0/0) (0/0) (0/0)

jt%ﬁiﬁ Hokkaido Prefecture 9.4+ 0.2 67.9+ 3.4 a 124+ 13 c 3.7%+x05 a 46.9 + 5.3
FHRE oreece 10.5FE 0.2 65.210.8 a 123X 0.7 ¢ 1.9x14 ab 42.2x 0.9
HBE vewreewe  11.0E2 0.7 66.5+ 2.9 a 128X 21 ¢ 2.1%£0.5 ab 45.2 % 3.5
FINE cgoareeare 8.7 £ 0.5 63.2*X16a 193F 190 1.8X1.10b 43.3* 3.5
[GEE tosnimareece 10,12 0.3 63.9X 25 a 18.0x 0.8 b 1.6xX1.20b 45459
AIET aten city 94+ 04 58.6 5.0 b 243X 29 a 1.1X0.2 b 43.7 £ 0.7

FEETRERE (n=83~4), BRKYPBREEICOVWTHEREREZIT o/
EEBT7IWNI7NyMNETHEEZEH'(p<0.05), [ #EEKERRSZ RS ]

Reported by the Abashiri Fisheries Experimental Station

v Y DY O D D

Average value + Standard deviation (n = 3 to 4). Significant difference verification was performed for anhydrate correspondence values.
There are significant differences between different alphabets (P < 0.05).

=#FR  16.52+0.38 67.41+0.89 7.71+0.83 1.37+0.12 42.9+12.2

Iwate Prefecture

=M 10.13+£0.10 59.73+1.52 16.24+0.53  1.4710.09  45.2+7.0

Miyagi Prefecture

( (%) Bk & V) HBg At ST R N

(Researched by Taste % Aroma Strategic Research Institute Co., Ltd.)

% E,Z_,*EEI j- 7 ) o> —_— ‘b%% ﬁiﬁ Table / Inorganic components of dried sea cucumbers

E Na K Ca Mg
Place of production (mg/-l OOg) (mg/‘l OOg) (mg/1 Oog) (mg/1 OOg)

ALBIE ociorreene 2,048 2342 d 255 1 48 ab 915+ 189 ab 655+ 74 c
BRARR ronoireecre 2,777 171 cd 264 + 23 ab 909 =114 ab 769 £ 30 ac
AR Nigtareecare 2,968 = 633 cd 30278 a 648 £89 be 632 = 66
FINER cwowrece 5,774 X724 ab 210+ 58 ab 478 87 ¢ 442 = 78
IRER tostimapreare 4,389 161  be 330 X 28 a 950 =142 ab 832X 9
KT oaenciy 7,251 £ 1,166 ab 174 = 28 b 1,024 =184 ab 820 £ 52

FEHELBRERZE (n=3~4), BKYPBREEICOVWTHEEREZIT o1
ELEBT7IWNI7NyMNETHEEZESH'(p<0.05), [ #AEKERRS RS

Reported by the Abashiri Fisheries Experimental Station

O O T O

Average value + Standard deviation (n = 3 to 4). Significant difference verification was performed for anhydrate correspondence values.
There are significant differences between different alphabets (P < 0.05).

aFR 702.96+22.52 46.93+2.3  1443.39+292.72 588.23+29.61

Iwate Prefecture

= R 4176.69+96.93 225.71+19.67 1201.37+207.36 717.15+61.96

Miyagi Prefecture

(%) k&) BRI FTRTER N

(Researched by Taste % Aroma Strategic Research Institute Co., Ltd.)
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Issues to be overcome for the Sanriku Sea Cucumbers brand

— [ — /4= = — o e Many seafood processors with high technological
' — ng (’"' ‘i:E[Zﬂ‘]jj n 26 %7J<}_'§§7J[| = -E'%Fﬁ 75) %77 Ly skills are located in the Sanriku area.
. H % Eﬂ w:n 7& B;]E — B;E D 95% . %ﬁﬁ @%iﬁ -( H ﬁ eSanriku 1s a place of scenic beauty. Sea cucumbers
iy - VAR ny — " " 1 1

are growing in the natural and fresh Sanriku environ-

OFRHAREXREBEANDEVEH e

e Motivation is increasing for recovery from the 2011
Tohoku earthquake and tsunami disasters.
55 7%
e e Production volume is not so great.
‘ TJEE 753’]/ 74 9: eNo comparative superiority has been identified in
< Sanrik bers th lves.
. B;I j' v 12|:®tt$§1§1i|+ %%tj _TL\&L\ anriku sea cucumbers themselves

eRaw materials are not distributed among seafood

O 7J( }_'EE 7][] T %ﬁ = *SI- H F1ANEA 750N processors. Steady and stable supply of raw materials

1s difficult. They are also expensive.

BRI DT EHESRD E EH, JRED SRS eReputational damage

(Concentration of radioactive materials (iodine 131,

n~

[ €

@I R E ettt E @ YR131, 220134, L137) AR cesium 134, cesium 137):=Lower than the lower de-
=>RHETRELNT.2017.7.200EMH 0> 2—RAN) tection limit. Source: Study conducted by Riken

Analysis Center, Inc. dated July 20, 2017)

e The trend of health and beauty awareness 1s increas-

i E=
AN
— paran = = = = N * ~ Ing by f . 11 d oth trient fac-
. 7 b_\ 0)15\; 5Q°;'l_é:_§,jct\rlnj . E W ﬁgbsaﬁf:/}\&(,\ i]follgsy ocusing on Collagen and otner nutricnt 1ac
D/N)IT—=

@ VI IT S AES avHhESEITEZLL e Domestic demand is still low.

e The variation of processed and cooked sea cucum-

bers products is small.
‘ E Bﬂé j‘ ~ ] E % A @ﬁﬁﬁ}%&'f l_/, e The competition among the buyers of Sanriku sea cucumbers is increasing.

=]

1
\

91\ 'E"B i%:tﬁ External environment

*ﬁé% Opportunities % lﬂz Threats

O KEM T MO BRAEENL TS FERD | @MT S BEER DRSS
S FuTERZD 0L HiE i aRETHMTEE LB,
OHIEAN -FHIEMEFOEDRZFENL TAZ21— HEEZCHRBTCEEXERT S

B3 B

M | @mE EAMARRTS
Strengths | @ v NREZETHEIEAZ NS

eTo arrange a variety of processed products and cooked products

e To develop a variety of foods by making full use of the great skills of cooks and chefs e To draw up strategies for marketing processed products and cooked
oo target health- and beauty-conscious consumers products

e To attempt to increase domestic demand by marketing the products through the Internet | ®To develop businesses in collaboration with processors with effective
and other media skills and in cooperation with manufacturers

O NYUR-BREMIDSALFYTERZD | @TSHEF v DEEREEPT
O =i DAL THEROFvIBHEZ, | BUMEA S
595 | FvaREOSEERD

JUSUWIUOIIAUD [RUIIUJ Sﬁ'ﬁ, %‘ﬁrﬂ' n'ﬂ' 2.

Weaknesses oTo arrange a variety of processed products which are targeted at inbound tourists . . .
eTo diversify the use and application of sea cucumbers by stocking not only Sanriku Sea eTo make efforts and draw up programs for increasing production of
Cucumbers, but those from other areas as well Sanriku Sea Cucumbers

-’
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Trial sea cucumber products

@*ﬁ Lj’ jJZ\’r ?7}(? Nukazuke Pickles / Kaneichi Seafoods

o FYARRERYHL, 14 B IEEEES. Y5 =S F KB
B _ (CRABRRE AL, BRSRIEE AV, 77 A ERIRIRE SIS A
R . HET . EROBHLTHIET BB AR L ETELL.

\ﬂ
\¢|

Sea cucumbers are gutted and they are pickled for about one month.

Sasanishiki rice bran and rice malt are mixed with flavoring materials to make rice bran
paste for pickling. Sea cucumbers and rice bran paste are layered alternately and mixed
with pepper to pickle them.

Stones of equal weight are placed to ferment and mature the sea cucumbers at ambient
temperature.

@ j- 7 : % %ﬁ1tﬁi(ﬁ)7§ Fﬁﬂ%m %F ﬁ Iszel?n(l:iu];:\trel:)oe;nrf:it/Laboratory, Aoba Kasei Co., Ltd.

X% 25% & L7 RERRE. SAIKBI OB AEFT Y MR,
RDIFEERSFAFMLU BB D ALS T PP T OZRFHIE
JELTHFEAFT BB ELTORZRIF180cchD FESIC
FTYARZA8AD T EEKRLLAL EDPNFET,

Powdered drink containing dried and powdered sea cucumber (25%).

With the delicious taste of flavoring materials well harmonized with the savory flavor of
sea cucumbers, this product serves not only as a drink but also as a soup and instant
bouillon.As a drink, it can be consumed by adding 4g of powdered sea cucumber into
180cc of hot water.

QhFER 2K, FvOUSE,RFEA—T HWT7—RT 7V, HBIEKE

Chinese-style Delicacy, Sea cucumber mountain vegetables and Soup / Food-Chemical, Addition and Research Co., Ltd. and SENDAI-SUISAN Co., Ltd.

i

[i/é/\ |]7'|§] Delicacy [ j- < _] IJ_I %] Sea cucumber mountain vegetables [ A— 701 Soup

A& xkF:BOEAL,REY>TIYE ?IJ&TVZI%%E;‘%-fEE&b R >TIEH: RANEBHYIN, A—T &R &, REFEHLT
B, REE - BEARTF. —HTCHRKRL 2R, A ERTF. INEGEE, BELE T,

Sea cucumbers are chopped, salted, squeezed, and sea- Sea cucumbers are chopped, salted, squeezed, and sea- Sea cucumbers are boiled and chopped to make a soup
soned. After draining the water, they are bagged and re- soned. After draining the water, they are refrigerated. product. After being bagged, they are sterilized by heat
frigerated. and then cooled.
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Trial sea cucumber products

@j_ 7 : #3 |'7 .US’ m% Eﬁ:ﬁ:(ﬁ) Sea Cucumber Dumplings / Hachiya Food Co., Ltd.

FRFF IR E/u\b)§§% g tuly avdm ke
YU, BEICEAKRLUIZEMER
0 c_"?:Eb?'Z:o

Sea cucumbers are chopped without loosing
their unique texture. They are included in
fried dumplings or boiled dumplings together
with specially seasoned fillings.

‘ﬁ ( ) ,“¥'t-l_- /1,/\(, Ay 1= Sea Cucumber Crackers / KaisenSenbei-Shiogama Co., Ltd.

MARDFIAELPDPNWET T EabE, FMOKRZEDLT
BEE LTI EANWTT,

Powdered sea cucumbers are added to a potato starch base, and baked with their special flavor.

@-U' 70 I ) x \/ I\ Supplements @j_ 7 : ﬁg:nt Canned Sea Cucumbers
(**)DCT * H DT\E ﬁi Fﬁ g E K%ﬁ‘ﬁ(ﬁ) (ﬁ)ij tjj 7\& Tohoku Kaneta Co., Ltd.

DCT & HD Rokuemon Co., Ltd. and Nippon Paper Industries Co., Ltd.

NigZbRER. 1A AZ—
N— ZFALRH THRAT S L
7:.. :Eﬂwﬂ-—_lnn o T_i:xt‘:

¥MERAELZZFA80%IC
GEEKBEEILIO-X
ZINATzEEH] . BERD E

9<,EA THABDEFEKLY AKIEFEDDSKRDAET,
REDPHVET,
. 0 . .
zsglsztg?-zgﬁlé?f Cpe(ﬁz? Oe Sr ;:.d sea cucumber (80%), together with ginger Gutted, seasoned with oyster-based dressing materials and then
An interesting and enjoyable taste that can be enjoyed by chewing the 52;1(11153 Z‘%%yighmese flavor. An authentic Chinese taste can be

tablet.
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Trial sea cucumber products

BOBREZAYDER—ANBFEZOLEDaLMA GEZE1—L

Oyster Paste containing Sea Cucumbers, Sea Cucumbers with lemon jelly, Sea cucumber puree

i%ﬁnn( ) Goko Shokuhin Co., Ltd.

HHEOU (”s'f«%%?),m%j‘bn__’é‘é'ﬂfkéiébf:fri
HEDON—ANMI,ABYIY-ASAADFYIAZINAERK
7o ALELE,

The delicious taste of oyster paste 1s boosted with a unique ultraviolet (UV)
light irradiation, and the texture 1s enhanced by adding diced and sliced sea
cucumbers.

Chinese Steamed Buns,

BT, KETF ER {44 Nilonsba Bun Boed Dumpins
NBERL KT, BR IRIZAT—ZW witviinsismom ™

Esuesu Foods Co., Ltd.

[AE 9E,/N\NED, IKE ?] Chinese Steamed Buns, Xiaolongbao Buns, and Boiled Dumplings [%%]

YOz ERCHAKIMIL, 858, /NEE, KKRFICE LT TAELE, FY¥dZFERICHAKIMILEL .
HESLVBRARDIET. FESLVWEBREDPKRDAEXT,
Seasoned sea cucumbers are added to Chinese steamed buns, xiaolongbao buns, and Seasoned sea cucumbers into Chinese
boiled dumplings. You can taste the remarkable texture. style.Enjoy the remarkable texture.

03T H# wr-12a-K—vav | ODFYIAWUHE FvIZ

e T BT Chtmvers i with Vorow Ingresions
HAFTIEBED / Yamamasa Co., Ltd.
FTHEEDYE, =R EK - K
v/ —ZHTHET TE27cF~3A
ib?”:oj‘VZI?EfF?f VHEGE, 3L
BRECEKZZEL VEDIFNTIKRE
/u'(“TEHiTo FWFZZERTT
Sea cucumbers are chopped with the high quality minced fish, and Amazake (Sweet fermented rice drink) is made of rice and malted rice
fried in Canola oil.You can taste and enjoy their special texture and from Miyagi Prefecture. Rice (Hitomebore brand) is cooked with

flavor. ingredients such as sea cucumbers.
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FTYOAMRKREETHEE/NZEHEIC[HFTI/NA]
ICBEX EFEL7=. BUOBRRE. DI HICES
FYADEAKEBELALTEZLYN,

Sea cucumber pies are made with wheat flour mixed with pow-
dered sea cucumber and baked.
Enjoy the crispy texture and light sea cucumber flavor.

WBFYIAEEE B vKE

Canned Sea Cucumbers / Maruya Seafoods Co.,Ltd

REES/EEEMNTFHFYODOEKLEZLO>MY E
BlZEHLELE,. GFELOTIEDEKRLIZEREL &
X0,

The great flavor of sea cucumbers is brought out by using the traditional canning
technology. The taste of this canned food 1s unparalleled and shouldn't be missed.

WVW=PFEELEETIIA @hrhA £

Pickled Sanriku Sea Cucumber / Kanekyu Co., Ltd.

ZRBEI—AYPeF DL, GERIDRBEZHRLULEEHRR
EJIVAICLEL,

The luxurious pickles using by half-sized dried sea cucumber.
Enjoy their original shape.
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Agro Engineering Council/Yasuo Suzuki, Chairperson
(Professor, Faculty of Comprehensive Management,

Tohoku Fukushi University)

DEMBYTFIYIADKAICEO>TWAZEPFIBNTLET,

FYOBHOAR DS —BLEICLBTLF v IMERF v IOMETOIE

SN HIBDKENMTIRAICEDEXRMIDPBINTVRODDIRIRTT .
—FERFICERSINIKEN I EMZEREL (HhERm- SEmMmzREL. EREIH

EEBIC.BEXDPSD—HERLVE

B O TARLWECRWVET,

/b

‘BiRaEThbhREOS UV EAEF YO dbEE. SHRE. ILOBD3ET
=F. SHEO=FESFEDOHIEMRELICHELEE

I BR

Japanese sea cucumbers are highly prized as quality food in China, and those caught in Hokkaido, Aomori, and Yamaguchi Prefec-

tures account for about half of the total supply caught. A considerable amount of quality sea cucumbers are known to be naturally

growing around the oyster farms located along the Sanriku Coast of Iwate and Miyagi Prefectures.

Most of the exported sea cucumbers are distributed by merchants as dried or salted sea cucumbers. However, currently, no local

seafood processors are involved 1n sophisticated processing.

We strongly hope that the seafood processing technologies and expertise which have been developed and accumulated in the Sanri-

ku area are leveraged to develop new products and specialty goods, create jobs, and contribute to the earliest possible recovery

from the earthquake and tsunami disasters.

Hokkaido Aomori Yamaguchi Hyogo Ishikawa
b(1) Prefecture Prefecture Prefecture Prefecture Prefecture
3000
2500
2000
1500

1000
—
W=~~~

95% 964 974 984% 99% 004 014 02% 03% 044 05% 06% 074 08% 09%

e 545 A& BN H— BEiR[ FvaE —&£9-EE-e—]
B ILEE[E, 2012,p158

Source: Akiyoshi Takahashi/Okumura Seiichi
"Studies of Sea Cucumbers - Creature, Industry, & Culture"
Seizando-shoten Publishing Co., Ltd., 2012, p. 158

52.4 billion yen

TNt

Korea 2641ZH

KEMOEEmEEE KEMOmBELEIS
Proportions of export destinations of marine products Proportions of marine products exports
Scallops
Others 18.9 billion yen
26.4 billion yen Hong Kong

Pearls
17.7 billion yen

Dried sea cucumbers
=Fb7Lv:| 10.6 billion

| yen

9.2 billi .
02 illion =55
CHE 524f&HM others
—_— 92(8H 20125 billion yen
aiwan [ 25
billion 1171EH 1 a7001'§\ Fq 20 1 2'J: —
yen 170 billion yen
Vietnam 1 700 'b‘
11.8 billion 170 billion yen
yen
Thailand
15.1 billion US K- 1RV B
yen China 2b4bilionyen  SIEF
- arine an
18.7 billion yen fish paste products
5.1 billion yen

Yellowtail

H4.-72Z 61EH 7.7 billion yen

Salmon and trout
6.1 billion yen

17 631EH
Squid
6.3 billion yen

%**ZK E"ﬁ Ministry of Agriculture, Forestry, and Fisheries

http://www.maff.go.jp/j/kanbo/saisei/honbu/pdf/

Mackerel
9.2 billion yen

Tuna and marlin
9.0 billion
yen

Processed scallops
8.6 billion
yen

Sea cucumbers
(other than dried)
8.6 billion yen

ahET

1925/

Sub total 19.2 billion yen
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090-2367-9570 |hamaguchi@marugen.name 022-385-0245 | 022-385-1911
tani.yoshitaka@kaneta-group.co.jp 984-8543 022-288-1121 | 022-288-1015
1 y-mishima@wonder.ocn.ne.jp 985-0001 3-7-15 022-366-3511 | 022-366-3512
sf-akama@f5.dion.ne.jp 985-0004 022-362-5653 | 022-362-5654
1 hachiyak@hachiya-foods.co.jp 985-0011 022-364-8211 | 022-366-7605
1 090-2027-4227 |shintal120@yahoo.co.jp 985-0832 022-349-5781 | 022-349-5782
080-4581-5199 |esuesufoods@yahoo.co.jp
090-2987-1722 |esuesufoods@yahoo.co.jp 985-0001 022-253-7968 | 022-253-7969
1 080-3338-5337 |kscopnolmatsumoto@diary.ocn.ne.jp | 985-0016 022-781-5491 | 022-781-5492
090-9422-8290 |take@f-car.net 983-0034 022-788-4410 | 022-232-2044
0 090-7334-4819 |abe.masao@aobakasei.co.jp 981-3206 4-19-1. 022-378-7819 | 022-378-7805
1 985-0001 3 30 30 022-363-5030
matsushimabeer1997@voice.ocn.ne.jp | 981-3522 11-1 022-359-2234 | 022-359-2234
080-6030-4947 |mrn_fujiwara@koyogroup.net 987-1103 0225-73-4515 | 0225-73-4514
1 BIP 090-1374-4417 |konno@bi-p.co.jp 980-0021 022-797-9092 | 022-797-9093
1 h-tabe@tokeiren.or.jp
1 022-397-6965 |k-norita@tokeiren.or.jp 980-0021 022-397-6954 | 022-262-7055
itou@kasseiken.jp 980-0021 022-222-3394 | 022-222-3395
konno-t0883@pref.miyagi.lg.jp 980-8570 022-211-2954 | 022-211-2939
sato-no954@pref.miyagi.lg.jp 981-3206 022-377-8700 | 022-377-8712
ian.gleadall.e6@tohoku.ac.jp 980-0845 022-757-4178
1 090-9032-3077 |shibuchi@hirosaki-u.ac.jp 036-8561 0172-39-3830 | 0172-39-3830
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( ea cucumber) sample ) Sy Cul octec L.
)
c/Now2  (
12Ky )
)
Supplement sﬂ‘mple 6 200 2kg 25kg | 30x21xe4cm ) 5
( ea cucumber) ) -
panecy ( = C/No2/2  (
(g,—f;ﬁf;t;’ber) Sample) 20 5kg 5.5kg 50x20x20cm a0 ) kg )




=1 1% 15 )
_|un._.._..w...._..1. ”-uu.__ {1
nRgsBU} /

N T
'

T A
___..‘_“..”._”_.._ il rLEWKDI.FOQwaﬁﬁ
U ek T B L S e 8

205€-186-L
H6LHOI&6ZH &

%00'001 L =]

%00C T AN LLY
%008 Y—ON 3
%0001 XUCELHE
%0008 XTIt o
SIge Z tk B

o2

"EALMSTOELLISIES WO ORHFEH = QLB YT

ESHN T RLIEF=






JAPAN
R

S3RGisi
i?'-n.n‘q.-:

4




T Event

Traditional Crafts, Miscellaneous Goods, Health 10/27 Friday

Supplies, Plants arts, Anime,Culture,Many more

10:00 - 11:00 Opening Ceremony
Speech & Memorial Tape Cut i
Mr. Ali Hasanov c&

Assistant of the President on public-political issues

Mr. Gafar Aliyev

Head of the sector of the Presidential Administration

Mr. llgar Alekperov
Silkway ground handling CEO

Mr. Kazuyasu Ishida
Japan EXPO in Azerbaijan founder, Chairman
Mr. IIham Bayramov

Chief of Administration at Ministry of Agriculture

12:00 - 13:00 “TOHOKU” revival Vol.1
Seminar, Presentation, Movie ='=
Mr. Tomomi Hattori 1
Agriculture engineering .

Sanriku Namako - Al
Needs Trust Japan - B3
Mind Station - C7-8

iIn Azerbaijan

1 O/ 2 7 — 2 8 Seminar, Presentation
Mr. Osamu lde

Idea Partners CEO (Fukuoka Pref) - F1
Mr. Shouei Miyahashi

1 O OO i 1 8 OO II:/IHTrIZ(;lF]raHCOESC; ﬂ;hikawa Pref) - A7-8

13:00 - 14:00 “SAKE” Talk show

Tokyo Real Estate Agency CEO (Mt.Fuji Area) - F8-9
14:00 - 15:00 “FOOD” Talk show

Seminar, Presentation

Mr. Tsuyoshi Ebara
Ryutsu CEO (San-In Area) - E4

Mr. Yuichi Kuroshima
Kuroshima Company CEO (Miyakojima City) - F5

Organizer: o .
— The Three B (Japan) Limited Mrs. Miki Asano
— Cross Border (Japan) Inc Shokuiku Net (Chiba Pref) - B9

Cooperation companies: 16:00 -17:00 “BEAUTY” Talk show

— Silkway Grandhandling

- Silk Airli : -
- S;sﬁ:yB\;V:ft rnes Semlnar, Presentation
[ ]
= N

ey Mrs. Rie Fujiwara
zer ac Mlyakojima City Aloe vera COSME - E6

— Azersun

~ Az-Granata . Mrs. Yumi Miyasaka
Caspian Event Organizer

— Azerbaijan National Language University You Me CEO - C10

Baku Business Center
44 Neftchilar avenue, Baku, AZ1000

O
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Schedule

Concept

10/28 Saturday
10:00 - 11:00 “CULTURE” Talk show

Seminar, Presentation H

Mr. Toshiaki Ohuchi
What is SBONSAI”? Japanese plants art - A3

Mr. Taro Sawada
What is "KABUKI”? Japan National Theater - B7

Mr. Shinichi Iwaki
Japanese history “GOLDEN TEA HOUSE” -

12:00 - 13:00 “TOHOKU” revival Vol.2
Seminar, Presentation, Movie ==
Mr. Tomomi Hattori 1
Agriculture engineering -

Sanriku Namako - Al
Needs Trust Japan - B3
Mind Station - C7-8

13:00 - 14:00

Performer

Mr. Kenichi Hachikenya I

Japanese enjoying “RAKUGO” entertainment show

“RAKUGO” show

14:00 - 15:00

Performer
Mr. Ryujin Kobayashi

Japanese exciting “SHODOU” performance

“SHODOU” performance

15:00 - 16:00 Let’s Join BINGO game!

Performer L
Mrs. Yuriko Ohtani L_J

Azerbaijan Japan Food EXPO executive committee

How to join and get Japanese Products?

1. Buy “BINGO game card (10azn) ” at E7-8 booth
2. Come to “Event corner” on 15:00pm 28 OCT

3. Let’s enjoy “Bingo game” everyone!

4. You get 1 column and get Japanese Products.

16:00 - 17:00 Closing Ceremony
Speech and Memorial Photo .

Mr. Kazuyasu Ishida
Azerbaijan Japan Food EXPO founder

Mr. Namig Alasgarov
Silkway ground handling

Friendship of 2 countries

€

At the UNESCO Conference held in Baku, the capital city of
Azerbaijan on 4th December 2013, "Washoku ~ Japanese
traditional food culture ~" was registered as a UNESCO World
Intangible Cultural Heritage.

It is a great pleasure for Japanese people that Azerbaijan
registers Japanese food culture as a UNESCO intangible
cultural heritage site. Also, many Japanese have learned
about Azerbaijan.

Japanese want to build a good relationship with Azerbaijan
and want to promote cultural and economic exchanges
between the two countries.

This Japan EXPO will be a great opportunity to deepen the
relationship between the two countries.Through this EXPO,
We believe that the opportunity for Azerbaijani to know
Japanese culture.

Last year, Silk way West Airlines dedicated to freight ties
between Azerbaijan and Japan began regular service. This
flight is operated flight between Japan and Azerbaijan which
are directly connected.

With this flight, you can now bring high quality Japanese
goods directly for Azerbaijan from Japan.This time, we
strongly want Azerbaijani to touch Japanese culture, including
Japanese food culture.

“JAPAN EXPO in AZERBAIJAN”
Executive Committee Founder / Cha|r
Cross Border (JAPAN) Inc. CEO %)

Kazuyasu Ishida

™Contact for dealings of exhibits products:
Cross Border (Japan) Inc. Azerbaijan Branch
Heyday Aliyev International Airport, Baku

Namig Arasgarov (Azerbaijan)

TEL:0705902699 Email: namig@crossborder-inc.com
Takuya Yamashige (Japan)

TEL:090-98488750 Email: takuya@crossborder-inc.com

New heights. Together.

SillKWa)’ SIIkway &:‘ PASHA Bank

ground handling west airline

AZBR b
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.~ TO MIYAGI

Miyagi Prefecture is blessed with an abundance of natural beauty and

numerous historic sites. Its capital, Sendai, boasts a population of over a million people and is

filled with vitality and passion. Miyagi’s major attractions are introduced here.




A\
=N

_— — =1 2l . : = IS " | R P ik
i (old monument 0T 1agaj0) = s * Moshioyaki Shinto Rites pags down O ""_L" - gy - e
_ Basho,—a famolsepoet @ the tradition and culture of salt-making .~ ~GiStening _a'rﬁ'tnrrf_rﬁe_a\fe‘giib]’ng_j.tﬁe'b'ack path
e &0 '.-_ .'». t1e)’ g “(Okama ‘Shrine) (Shiwahiko_ Shirihe/Shiogama shrine) :

—  —

Sunset view from Tomiyama (Shidaikan - Tomiyama) Full moon over the bay loved by Date Masamune

(Matsushima Bay)

BRRIBEE Y-8

: ::_ € : & £ ?S:ﬁ]i’gzr;\;:nvje¥a;;ngzrt§ush1'ma Bay from Tamonzan Matsushima Bay
g : i 3 | Journey Through
tsushima Bay and its sur.rounding : I’OOO Years Of
_areas in Miyagi Prefecture HiStOry P

-

260 islands of all sizes and shapes float
throughout Matsushima Bay in Miyagi
Prefecture. Matsushima Bay was often a
theme for tanka (Japanese poetry) in the
Heian Period. The bay was also loved by Date
Masamune, the feudal lord of this region and
Matsuo Basho, one of the greatest haiku poets
in Japan during the Edo Period.

“Matsushima Bay - Journey Through 1,000
Years of History” guides you through the
thousand years of history of Matsushima Bay,
makes you contemplate the future of the area,

irst bay in Japan to be inducted to t e s s some ot e et
“The Most Beautiful Bays in the World” Club ‘

“Bhe Most Beautiful Bays in the World" was
established in 1997 to revitalize local tourism,

protect the environment and preserve tourism
L 4 &

resour_'ceg.WVq[ld heritage sites, such as Mont
Saint-Michel Bay and Hal Long Bay, are. members,
. - g and Matsushima Bay became the first bay in
! }-"/“" Japan to bé-ind’uqteq inj‘De,g;ember' 2013ugiving

' Matsushima Bay 2 new fﬁ_terﬁational title. b Hiy

# “The Most BeaUtiful Bays -
in theyWorid” o ¥ .
Certificate of Membership {7 Lon§ Baz (thn?m)
1 : . The letters and numbers in the following photos correspond to the -méﬁs_ on pages 17 and 18.

e 7 . Wy
: b .l s A




Take a journey around Matsushima Bay
and discover the rich history,
culture and experiences it has to offer ikl

. 1 i . £
Three cities and three towns that surround Matsushima Bay all have a long history and rich;culture. Chp Bosatsu Ma1 n Shrine. - m ‘
A L ] 854 I i e ! Walk up @ narrow path in the woods, ne whi said

The beautiful landscape and atmosphere created by both nature and the people living there send visiters-backin. time. 3 =
D D 3 peop g € and come across Japan’s original landscape to have been built more than 2,400 years ago
(Higashi-Matsushima City) (Shichigahama Town)

E-8

-

rry

ll'll’lnmlllw'
1 7777114
iy

The site of the ancient gover ent off1ces,
a representative sightseeing spot of the city (Tagajo City)

- ---.«...:'. .‘-? .

2 Oshima Island By

An island used for tra1n1ng by 'monks and p11gr1m§' durmg
the Heian Period (Matsush1ma Town) .

A shrine located among the trees planted in the m1dd1e of a rice f’1e1d A h1stor1ca11y 1mportant building, with trad1t1ona1 Japanese
(Tagajo City) and Western architectural features (Shiogama City)

' b
§5h1bash1 Bridge é —
3 A vermillioen bridge leading to Godaido Temple gives visi -

a glimpse of ‘the water below the spaced apart boards l‘ & .
(Matsushma Town)

NS

- M Urato Shoto Islands :
~ p e Urato Shoto refers to a specific group of islands, .
IOU]'l Yakush1 all different sizes and showcasing amazing f

landscapes formed by the rocks eroded by the
A temple built by Date Masamune, silently tucked away i Y y

crashing waves over the years and pine trees.
in the woods along the coast (Higashi-Matsushima City) Approximately 30 minutes by boat from Shiogama Port,

you can learn about the legends and history and visit
historically important sites found on the islands.

Rokujizo
. x Six jizo (guardian deity statues) lined up on Sabusawajima,
i ,! a port island that once prospered as a transit point for ships.

Kasuga Shrine , " er~Ebiya Ryoka
A shrine with a tutelary deity divided ' The stunning rom This former Japanese-style hotel
from and shared with the Kasugataisha :

_Matsuzaki Shrine

Matsuzaki Shrine is located on Katsurajima and is also
the entrance to the woods on the island.

The machilus trees welcome you into the sacred woods.

he
location of Date Masamune’s ‘temporary pag when the Meiji Emperor visited the Tohoku region.
Shrine in Nara Prefecture (Rifu Town) (Shichigahama: Town) The ryokan has been renovated and is now a café (Shiogama City).



Nori Udon
(Higashi-Matsushima City)
* Udon noodles kneaded with
high-quality seaweed are
rich in flavor and often
presented to the Imperial
Family.

Local food
products of

Matsushima Bay

Food communicates to you about the area

Bokke/ Bokke Hot Pot Soup

~ (Shichigahama Town)

¢! Sea raven, often called “bokke”
by the locals, is a specialty of
Shichigahama Town. Bokke is
served in soups or hot pots.

it was produced in and gives you a taste :
only available locally. Oysters

- ! Oysters are harvested inside the bay, and have been a
Experience the rich products grown, very popular delicacy in this area. You can enjoy

caught and produced il‘l Matsushima Bay. grilled oysters, oyster hot pots and oyster rice bowls.

Omowaku Hime
(Tagajo City)
Japanese sake brewed
with wild rice(purple,
black rice) grown in
Tagajo. Enjoy its
wine-1like flavor.

i

“Shirono Murasaki”
(Tagajo City)

Tagajo City produces
various local specialties
from wild rice, including
Japanese sake, Japanese
confectioneries, noodles
and Chinese cuisine.

Urakasumi (Shiogama City)
A Japanese sake with a dry,
G refreshing flavor, produced 3

,_-'- locally at a historic brewery. Tagajozakura (Tagajo City) ~ Rifu Wine (Rifu Town)
It pairs very well with fresh cyeciz) junmaishu sake brewed at the 100% pure pear wine made from
Dewazakura Shuzo Brewery in Tendo City, “Chojuro” pears, a popular brand
Yamagata Prefecture, which is the of Japanese pears. Although it is
SnaCkS/ConfectlonerleS sister-city of Tagajo. The sake is made awine, the aftertaste is similar

from the rice brand h1tomeb0re grown inj

to Ginjoshu-sake.

in Tagajo City. - ‘\ -

| éiﬂse%{#

seafood.

Monaka Sablé

(Shiogama City)

A light-textured sablé cookie made
with seaweed salt from Shiogama
City.

Seaweed in Chili Oil
(Shichigahama Town)

A new specialty of Shichigahama Town
made from fresh seaweed and chili oil.

Oyster Huts

Oyster hutsserve fresh

oysters, steamed in
their shells right A “Creative Lunch Contest” is held

every winter, and dishes made by the

Strawberries
(Higashi-Matsushima City)

Three different types of strawberries
are grown in Higashi-Matsushima.

Three-star Winter Lunch

(Matsushima Town)
Pear Confectioneries (Rifu Town)

before you. ! : Sweets that capture the refreshing flavor of
winners are served at hotels and Frzsh str;wbernes,fstr'awber'ry A Japanese pears, a local specialty of Rifu
d ; restaurants in Matsushima for a SR el"’)f Sl el Town.
Anago (Conger Eel) Rice Bow] (Matsushima Town) Limited time. _ sold at farmer’s market. -
Anago caught 1in Matsushima Bay is G Z 4 bk id mign/ ...«. g'-'.;' »
. | y ateau Sakekasu Pear Sablée® Barsablé
highly valued at Tokyo Tsukiji Market. SaIlI'lkll Shlogama I“._E_mm -mnmn----

Enjoy a delicious anago rice bowl at
one of the local restaurants. ngashlmono

ama City)

-grade brand of bigeye
hosen by professional
. arketers in Shiogama,
» is bigger,fresher, glossier,

and fattier than regular
% tuna caught around
gama Port.

(Tagajo City) (Rifu Town)

Dough isdkneaded -g,q'
|
e

Gateau au chocolat cake made
with sake lees left over
from the production of
Omowaku Hime sake.

with pureed pear,
fully/bringing out A
the refreshing

—

-11H8eaweed Chips

(Shichigahama Town)

Snacks made with fresh seaweed
produced in Shichigahama Town.
Available in olive, sesame 0il
and red chili pepper flavors.




Breathtaking experiences await you

Three cities and three towns that surround the bay change in scenery depending on the season,

including the floating islands in the bay, the changing colors of the skies, and the beautiful colors of seasonal flowers.

The landscapes in Matsushima are highly recommended for every season.

B i - | Fireworks on the eve of the '~ |
fields of Yamoto S Shiogama Minato (Port) Festival,
Higashi-Matsushima C1ty near Marine Gate Shiogama, ¢ li iy &
(late August, Shiogama City (third Sunday 1in July ening Waves seen-tr Kamor i - Sunrise over Kobama Port,

photo taken around 8 a.m.) photo taken around 8 p.m.) 3 ;
. . (early September =~ = as it is known in Shichigahama-Town

photo taken around 6 p.m.) (early=September, photo taken around 6 a.m.)

known as “Yacht Harbor” =

% 3 T ™
"—‘.{_._I Ex, _' ._' t-""" A

Fully~ weeping cherry trees in Kasugay,
Rifu Town (early April, photo taken around 7 a.m.)

(early June, photo taken around 2 p.m.) photo taken around 1 p.m.)

o

G-8

a Japanese ig C wan ear'ly blooming* cherry tree_v ] ak 4 ; .
ﬁ : . ' » Autumn leaves illuminated at night

garden decorated in various COLOFS - "% in Shichigahama Town

in Taga]o.ﬁty — (late April, at Matsushima Town’s famous Entsuin Temple (early November, taken around 7 p.m.

Oak trees surroundmg the Kifune Shrine in Taga] ity
photo courtesy of Matsushima Tourism Association)

(early June, photo taken around™1@%a:m.)

*The letters and numbers in the following photos correspond to the maps on pages 17 and 18.

Magni ficent=frontapproach-to.Shiwahiko%and=ShioganaShrines in Shiogama City
(early March, photo-taken around 6-a.m.)

esn

now on Umanose in

Rifu To

(ear

pPnotC

y

LaKen

around 10 a.m.

Godaido Ten?ple covered in a soft

white blanket of snow in G-5
Matsushima Town

(mid-February

photo taken around {10 atm




COURAGE

gaze far beyond the boundaries of Miyagi
While several warlords fought for supremacy during the 16th century in Japan, there
was one who reigned supreme in the Ou region (present Tohoku region). His name
was Date Masamune (1567-1636) who came to dominate the south Ou region at the age
of 23. After Tokugawa Ieyasu's unification of Japan, he ruled a vast area, including
Miyagi, and founded the Sendai Domain. He was well known as the “One-Eyed

The one-eyed warlord cast his ambitious

Masamune’s ambition never died out even when he grew old. In 1613, he dispatched
the Keicho Mission, with Hasekura Tsunenaga (1570-1621) as ambassador, to Europe

to seek out trading opportunities. The mission visited various parts of Europe
transmitting their lord’'s message through audiences with such important persons as
Phillip III of Spain and Pope Paul V. However, despite their efforts, no trading
agreements were reached, and only the objects Tsunenaga brought back

from his travels remain as a representation of Masamune's

dreams.
W h e
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Portrait of Date Masamune
Designated a cultural
property by Sendai City.
Donated by

the Date Family

Stored in Sendai City Museum

This portrait of Date Masamune (1567-1636),
the first lord of the Sendai Domain, was
painted by a shogunate government painter
Kano Yasunobu.

The poem in the top left corner was created
by Masamune in his later years and the
calligraphy written by a Confucian,
Sakai Hakugen.

Important Cultural Property

Black-Lacquered
Set of Armor with
Five Pieced Cuirass

Stored in Sendai City Museum

This armor, owned by Date Masamune, is
said to be the model for a mask worn by a
villain who appeared in a world-famous ;
and popular science fiction movie series. r

Dragon” due to his gallantry and the loss of sight in his right eye when he was a child.

UNESCO’s Memory of the World

Portrait of Hasekura Tsunenaga,
National Treasure

Stored in Sendai City Museum

During his visit to Europe as an ambassador of the Keicho Mission,
Hasekura Tsunenaga was baptized. When he came back after
seven years of travel, Christianity was banned in Japan, so he lived
the rest of his life in relative obscurity. This portrait of Hasekura
Tsunenaga is believed to have been painted while he was in Rome,
and is now designated as a National Treasure. The collection of
objects he brought back to Japan is also a National Treasure called
“Documents of the Keicho Mission to Europe,” with three of the
items being registered as UNESCO’s Memory of the World in
June, 2013.

Sendai City Museum

Located on the site of the ruins of Sendai Castle, which was founded by
Date Masamune, this museum accommodates and permanently
displays approximately 1,000 items showcasing the history of Miyagi.
These items include weapons and artworks related to Date Masamune
and his Sendai Domain, as well as historical documents, fine arts and
crafts from ancient times to the present.

W Website for Sendai City Museum
https://www.city.sendaijp/kyouiku/museum/english/index html

Sant Juan Bautista Museum

This replica of the Keicho Mission ship, Sant Juan Bautista, is a
museum located in Ishinomaki City, which was the departure point
for Ambassador Hasekura Tsunenaga and the mission to Europe.

4

L & B (s
Date Busho-tai, The Oshu/
Sendai Welcome Squad

Visitors here are entertained by a group of actors dressed up
as the feudal lord Date Masamune and his warriors, who
survived with great gallantry through the civil war era. They
will welcome you at Sendai Castle ruins, and take you back
400 years in time.

Bl Website for Date Busho-tai http://www.datebusyou.jp/

A

Musubimaru

Musubimaru is Sendai and Miyagi's
local tourism promotion mascot. Its
head is in the shape and design of a
rice ball made of Miyagi rice to
represent a region that is blessed
with a rich food culture. On its body
it wears a replica set of the armor
of Date Masamune, a powerful
symbol of the feudal lord.

Facebook “VISIT MIYAGIL~
English tourism PR site for Miyagi Prefecture
http:.//www .facebook.com/visitmiyagi

W Website for the Sendai Miyagi Tourist Campaign Promotion Council
http://www.sendaimiyagidc.jp/

4
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Enveloped in marvelous natural beauty,
changing according to the season

Miyagi is one of the best areas to enjoy nature in Japan, offering seasonal beauty up
close throughout the year, with a large number of majestic views throughout the
prefecture.

Matsushima Godaido Covered with Snow

Matsushima consists of 260 small islands covered in verdant pines, has changed its shape over a long
period of time. It is designated as one of the three most scenic spots of Japan for its natural beauty and
has been featured in the works of a number of traditional Japanese poets, including the famous Matsuo
Basho. Godaido - a worship hall - is named for the statues of Godaimyo (Five Buddhist gods) who were
enshrined here in 828. The current hall building was established in 1604 by Date Masamune, the first
lord of the Sendai Clan, and was constructed using the distinctive architectural style of the Momoyama
period. It is also recognized as being one of the main symbols of Matsushima.

4
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Zao and
Cherry Blossoms

This is a must-visit place in the Tohoku
region for cherry blossom viewing.
Somei Yoshino cherry trees, the most
common variety in Japan, create a
blossom tunnel all along the 8kilometer
riverbank from Kanagase in Ogawara
Town to Funaoka in Shibata Town,
with the snow covered Zao mountain
range in the background. These
magnificent blossoms also reflect on
the surface of the river, creating a
magical spectacle.

Okama Crater Lake

This circular crater lake is surrounded
by the three mountains (Katta, Kumano
and Goshiki) of the Zao mountain
range. It was named Okama as the
shape of the lake resembles a kama, or
traditional cooking pot. The color of
the water’s surface is emerald green
and changes in shade several times a
day according to the angle of the
sunlight, which contrasts with the
rough surface of the crater walls. This
view is a well-known symbol of Zao,
along with the snow monsters in the
winter.

Autumn colors
in the Naruko-kyo
Gorge

Formed by the Oya-gawa River, the
Naruko-kyo Gorge (100 meters deep
and 25 kilometers long) offers spectacular
views all year round. The Naruko-kyo
Gorge in the fall is an especially
spectacular sight with the tree leaves
changing into vibrant colors.
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Traditional festivals filled with prayers and
seasonal colors

A variety of festivals are held throughout the year across Miyagi to pray for the health
and safety of family members and a rich harvest from both the land and sea. These

Fire Prevention Tiger Dance (April)

Held in Kami Town in the northern part of Miyagi, this is a festival
of prayers for fire prevention. The distinguishing feature of the
event is the dancers dressed in tiger costumes who perform on
rooftops in the town center. There are also many other interesting
features, including vibrant floats parading down the street.

events are also conducted as a way of respecting tradition and to appease the more
malevolent side of nature. Miyagi festivals are known for the vivid colors seen in
costumes, decorations and fireworks. The Sendai Tanabata Festival, one of the three
major festivals of the Tohoku region, and the Sendai Pageant of Starlight, which fills
people with the light of hope in winter nights, are also famous nationwide. Festivals are
generally held throughout the year, but many of the festivals are held during the
summer time.

Autumn Night Illumination of Entsuin
Temple (Late October to Late November)

Entsuin Temple was established in 1647 when the 100th priest of
Zuiganji Temple founded the Sankeiden Hall. This hall, a designated
National Important Cultural Asset, is a square-shaped mausoleum
with a side of 3-gen (ken or gen is a traditional Japanese measurement
in architecture) in length. This style is quite rare in the Tohoku region
and has been secretly treasured for three and a half centuries. Every
autumn, the trees in the garden turn the brightest colors and are
illuminated at night, creating a magical atmosphere.
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Sendai Tanabata Festival (August)

Tanabata Festivals, or star festivals, are held in the summer throughout Japan. The
one in Sendai is especially famous for its multicolored and splendidly handcrafted
streamers hung on long bamboo poles. These decorations are kept hidden until the
morning of the opening day of the festival, when they appear on the shopping mall
arcades in the city’s center. The graceful streamers made out of washi, or traditional
Japanese paper, flutter in the wind, making for a very impressive scene.

Somany o
amazing
events!

Shiogama Port Festival (July)

A large, colorful boat carrying portable shrines from the Shiogama
and Shiwahiko shrines, each over 1000 years old, and over 100
smaller boats take to the sea during this festival, making it one of
the most spectacular and dynamic festivals in the entire region.

Sendai Pageant of Starlight (December)

Now Sendadi's symbol of the winter season, this festival was
started in 1986 under the concept “small lights can make a truly
beautiful atmosphere.” A myriad of lights decorate the trees along
Jozenji-dori Avenue, illuminating the city and attracting a great
number of visitors every year.
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SENDAI AREA SENDAI, WHERE DATE MASAMUNE'S DREAMS AND IDEALS LIVE ON

Zuihoden

Mausoleum for Date Masamune,
the first lord of the Sendai Clan

This mausoleum for Date Masamune
was constructed during the early
17th century, featuring some splendid
Momoyama-style architecture, rated
on par with the famous building of
Nikko Toshogu in Tochigi Prefecture.
The original building burned down
during World War II, but rebuilt in
1979. Adjacent to this is a museum
that includes historical artifacts and
a documentary movie about the
excavation.

Il Website for Zuihoden Mausoleum
http://www.zuihoden.com/
english/english.htm

Jozenji-dor1 Avenue

Jozenjidori Avenue, lined with beautiful "keyaki" (zelkova) trees, is a popular spot

for strollers. In December, the trees are lit at night with 600,000 lights during the

"Pageant of Starlight."
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Sendai City and
Site of Sendai Castle

The land where Date Masamune lived
out his dreams and ideals

Sendai City is a large city with a population of approximately
one million and is the administrative and economic center of
not only Miyagi Prefecture but also the entire Tohoku region.
This area started to fully develop as a city around 1600 when
the area was dominated by Date Masamune, a feudal lord
who ruled the Oshu region (current Tohoku region) from
Sendai. He established the extravagantly decorated Sendai
Castle as his base atop Mt. Aoba, which was considered to be
a natural fort, as it was located between a gorge and a river.
His intention was to develop a beautiful castle town, and this
became the foundation for the present-day Sendai City.
Although the castle itself does not exist anymore, its
magnificence lives on in part through the stonewall remains
and the restored tower. There is a statue of Date Masamune
on a horse on the castle grounds (Aobayama Park), and the
site offers a spectacular view of the city.

M Website for Sendai Tourism & Convention Bureau
http://www.sentabi.jp/en/

Sendail Mediatheque

A public facility where anybody can send out information and

promote culture using various media

This facility is a hub for art and
visual culture and also offers
opportunities for anyone to share
information. This glass-walled,
stylish building was designed
by the architect Toyo Ito, and
employs Kesennuma's advanced
shipbuilding technology.

B Website for Sendai
Mediatheque
http://www.smt.jp/en/

Sendai Asaichi
(Morning Market)

Sendai’s “kitchen” offering
fresh food products

This market, located about five minutes
on foot from Sendai Station, attracts
numerous visitors and shoppers. There
are approximately 70 shops here,

offering an abundance of seasonal foods,
such as seafood and vegetables. It is
known as the “city’s kitchen.”

Loople Sendai

Unlimited ride pass available,
ideal for sightseeing

This retro design bus circulates around
tourist spots in the city center, starting at
Sendai Station. If you purchase a one-day
pass, you can get on and off as much as you
like and enjoy Sendai at your own pace.

"

One-day pass sales window
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Hotel Yodobashi
Metropolitan Sendai S-PAL Camera

Fares for Loople Sendai
Single ride:

260 yen (Adult), 130 yen (Child)
One-day pass:

620 yen (Adult), 310 yen (Child)

Operation hours: 9:00-16:00 (Last departure time)

Operating every 30 minutes on weekdays and

every 20 minutes on weekends and holidays

* One-day pass allows unlimited rides on
the day of purchase.

* Single ride ticket allows only one ride
from and to any bus stop.

W Website for Loople Sendai https.//www kotsu.city.sendai jp/english/bus/loople/index html

The best of Miyagi from the past to the present, including historical art,

architecture, natural sites, traditional handicrafts and food.

MATSUSHIMA AREA

Gorgeous View (Otakamort)

Cherry Blossoms in Saigyo Modoshi No Matsu Park

One of Matsushima's best spots to view the gorgeous seasonal scenery all year round

Zuiganjil Temple

Saigyo Modoshi No Matsu
Park (literally meaning “the
park of the pine trees that sent
Saigyo home”) was named after
the monk Saigyo, who met a
small child under a large pine
tree. They exchanged riddles
and Saigyo lost to the child,
thus giving up on his journey
to Matsushima. There are 260
cherry trees and visitors can
enjoy a stunning view in spring
of both the cherry blossoms
and Matsushima Bay.

The temple that exudes the passion of Date Masamune,
the lord of the Oshu region (current Tohoku region)

Shiogama Fish Market

Offering fresh seafood at great prices

My Kaisen-don
(fresh seafood rice bowl)

The temple was originally
established in 828, and was
rebuilt over a five-year period
by Date Masamune in 1609 to
incorporate the extravagant
Momoyama design. The lavish
decorations on some parts of
the building and the gorgeous
paintings on the doors and
alcoves are well recognized as
some of the most impressive

pieces of work made in Japan.

This market is located near the port
where marine products caught in
the nearby sea are landed, and the
freshest seafood is offered by
approximately 150 shops. This
market is not only open to those in
the restaurant business but also to
visitors. One of the most popular
dishes offered here is the "My
Kaisen-don” (“my fresh seafood rice
bowl” in English), which you can
make yourself by purchasing seafood
=T > of your choice at
5 ‘- wholesale prices.

Mys,fcer_ious View (Ogitani)

Kanrantel

Ay

The magnificent world-renowned view of the bay’s many islands
transports visitors back to ancient times.

Matsushima Bay

Matsushima - revered by famous
haiku poet Matsuo Basho for its
world-renowned beauty.

The legend goes that when the poet Matsuo
Basho visited Matsushima Bay during his
travels he was so overwhelmed by its beauty
that he was unable to write any haikus. Each
view of the bay from the surrounding
mountains in the north, west, east and south
has a special name (see left) for the unique and
splendid view it offers. Matsushima Bay is the
first bay in Japan to join the World's Most
Beautiful Bays Club in

December 2013, joining

the ranks of other world

famous bays such as the The

San Francisco Bay, Mont =2~ Hmj
Saint-Michel Bay, and Ha in the WORLL,

Long Bay.

B Website for ) o
Matsushima Tourism Association
http://www.matsushima-kanko.com/en/

Take a step back in time at this traditional, cultural Japanese teahouse

Originally located at Fushimi-
Momoyama Castle in Kyoto,
this teahouse was presented to
Date Masamune by Toyotomi
Hideyoshi. After this, Date
Tadamune, Masamune’s son
and the second lord of the
Sendai Clan, moved the
teahouse to its current site.
Just as they had done hundreds
of years ago, visitors can enjoy
traditional green tea, while
' looking at the marvelous
view of Matsushima.

Sightseeing Cruise

Showecasing the internationally recognized beauty of

Matsushima Bay

Matsushima Bay is characterized
by its islands of various sizes,
uniquely shaped rocks that have
been created by the waves and
the wind, and the dynamic
crashing of waves hitting the
quays. The sightseeing cruise
provides passengers with the
opportunity to enjoy these
features up close and also visit
some of the islands.

Bl Website for Sendai-Matsushima
Taiken Walk
http://www.miyagitheme.jp/

Oku-Matsushima Experience Network

Promoting exchange among the people and cultures through a variety of programs

Oku-Matsushima is an area
adjacent to Matsushima Port
and the Pacific Ocean. In this
special place, there are a variety
of programs with hands-on
experience and direct contact
with the area’s rich natural
environment.

W Website for Oku-Matsushima

Experience Network
http://okumatutaiken.aikotobajp/
english.html
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SANRIKU AREA e crengtn and spirit toward secovery

Rice Paddies
in Kurihara City

Ishinomaki Mangattan
Museum

Kurihara -where we can experience

traditional Japan A fascinating world of manga -

From Japan to the rest of the world

Kurihara City, located in the northern part
of Miyagi Prefecture, is surrounded by
majestic mountains, like Mt. Kurikoma, and
a vast rural landscape where high-quality
rice is produced. The pleasant lifestyle and
culture have been developed mainly
through farming, producing top-quality
local delicacies. With its tranquil landscape,
warm-hearted people, and cuisine, this city is
reminiscent of Japan's olden days.

This manga museum stores and exhibits the
work of Miyagi-born manga artist Shotaro
Ishinomori. It is the hub for both manga
and local culture, featuring a variety
of attractions, including an exhibition of original
drawings and videos of Ishinomori's work,
a special section for Masked Riders, and a
program of special events and workshops.
The museum is named, “Mangattan Museum”
for resembling a bird's eye view of New York'’s
Manhattan Island.

©Ishimori Production Inc.

[llumination of Sant Juan Bautista

Light of hope for the future

Sekaiyachi Wild Flower Garden

Garden with a wide variety of wild alpine plants

Naruko-kyo Gorge

The exquisite, painting-like Naruko-kyo Gorge

Kinkasan Island

A sacred island that harbors tales related to gold

SOUTHERN MIYAG

Naruko-kyo Gorge, a prefecturally
designated natural monument, has a
variety of natural features, such as
its vivid autumn leaves. The foliage
on the beech, oak and maple trees,
turns to beautiful reds and yellows,
contrasting with the many evergreen
trees such as pine to create a truly
picturesque scene. The gorge also
includes a hiking trail (approximately
25 kilometers) , which offers a close-up
view of the beautiful autumn scenery.

" This large wetland area, extending to
the south of Mt. Kurikoma and
surrounded by wild beech forest, is
host to a variety of wild alpine plants.
Daylilies are in full bloom between
late June and early July, and can be
viewed from the walking trail.

A prosperous atmosphere still remains from bygone days of this castle
town watched over by the magnificent Zao mountains range.

Za0's “Snow Monsters”

A mysterious natural phenomenon brought
about by the unique weather conditions

“Snow monsters” are a natural phenomenon only
seen on a few mountains in Japan. Supercooled
water droplets do not usually turn to snow even in
temperatures of below zero degrees but do freeze on
impact once they come into contact with trees, thus
transforming the trees into “snow monsters.” Tours /
are organized to see this amazing natural phenomenon  /
from mid-December to mid-March. ‘

B Website for Sumikawa Snow Park
http://www.zao-sumikawa.jp/

Located in the sea adjacent
to the Oshika Peninsula, this
small sacred island is known
as one of the three holiest
places in the Tohoku region.
Kinkasan Koganeyama Shrine
on this island was built
approximately 1,250 years
ago and a god considered
the guardian of gold and
silver treasures is enshrined
here.

Miyagi Sant Juan Bautista
Museum has one of the
largest wooden ships in
Japan on display. The
replica of the Sant Juan
Bautista (a mission boat in
the early 17th century) is
open to visitors to go on
board. Don't miss out on the
“Sant Juan Illumination Tree”
event that is held for only a

limited period.

Opportunities to Learn Disaster Prevention and Preparedness

Receiving worldwide attention for their educational value and selected for
the UN World Conference on Disaster Risk Reduction as excursion destinations.

Learning Program through Storytelling

Miyagi Prefecture offers a “Storyteller Program” in which guides take
tourists to coastal areas of Miyagi that were seriously damaged by the Great
East Japan Earthquake and tell stories and lessons from their own
experience. Their stories are truly valuable in learning about the risk of
natural disasters, as well as disaster prevention and the value of human life.
For further details, please refer to the prefecture’'s website.
URL:http://www.miyagi-kankou.or.jp/fukkou/

“Fukko” Recovery Shopping Centers
Bring Hope for Recovery

There are ten temporary shopping centers in Miyagi created with the
support from the international community by shop owners who lost their
businesses in the tsunami of the Great East Japan Earthquake. They have
been working to revitalize their local communities, by establishing souvenir
shops and restaurants that offer local products. Visitors are encouraged to
include these shopping centers in their itineraries in order to experience and
understand the situation in the affected areas which they have provided
support to.

Sumaru House

A multipurpose facility where visitors can experience wearing armor and kimono

Strawberry picking

Large, sweet strawberries can be enjoyed on site.
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The southern part of Miyagi ranks first
or second for strawberry production
in the Tohoku area. Greenhouses are
opened to tourists to offer them the
seasonal opportunity to pick their own
ripe and naturally sweet strawberries.

Sumaru House once belonged to a
wealthy merchant, but is now open
to the public. Visitors can experience
wearing a kimono as well as the
very elaborative armor created by a
citizen group free of charge. The
Sumaru House's traditional Japanese
garden is very beautiful and popular
with visitors.

W Website for Sumaru House

http://www.shiroishi.info/
english/landmark.htm

A storyteller explaining his personal experience of the earthquake disaster to visitors

Temporary shopping center in Minamisanriku Town

10
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TASTES

7 Miyagi’s rice with a variety of tastes

Miyagi is one of the major rice-producing regions in Japan. Its rich soil cultivates flavorful rice, which has become
an integral part of the Japanese food culture, not only as a staple food, but also for sake and confectionary.

Beef Tongue

A popular food that leaves you craving for more

i SR
WA
Sendai’s original dish, the thinly sliced beef tongue
flavored with salt and pepper and grilled over charcoal
is commonly eaten with barley rice and oxtail soup.

Other ways to prepare beef tongue include smoked
and miso-marinated recipes.

Sushi Sake

Miyagi is well-known for famous The high-quality rice produced in Miyagi
rice brands, including Sasanishiki and the fresh water running through the
and Hitomebore. Sushi using the region combine to make high-quality
fresh seafood landed from nearby sake, an increasingly popular drink all
ports around the prefecture is a over the world. Miyagi's sake is smooth
very popular way to enjoy these on the palette and complements not only
Japanese but also Western cuisine.

Sasakamaboko Fish Cake

A Miyagi delicacy made from fresh seafood

rice brands.

This is a Miyagi specialty made from fresh fish that is
pureed and molded into the shape of bamboo leaves,
then cooked. It can be eaten straight out of the package,
but can also be enjoyed when grilled or served with
wasabi (Japanese horse radish). It pairs well with sake.

Zunda-Mochi

Zunda-Mochi is a Miyagi local sweet
made with mochi (sticky rice cake)
and topped with mashed and
sweetened edamame beans. Today,
this traditional sweet can be enjoyed
in a number of different forms, such
as sweets and milkshakes.

Shark Fins

A high-grade ingredient sold around the world

. I

Dried shark fins are a delicacy prepared in a variety of
ways and mainly used in Chinese cuisine. Miyagi is one
of the world’s main centers for shark fin production.

SKILLS

Miyagi Kokeshi Dolls

Colorful, traditional wooden dolls

Tamamushi Lacquerware

A traditional technique of refined beauty

It is said that these wooden dolls were

originally made as souvenirs for children
who visited the onsen (hot spring) resorts
in the Tohoku region starting from the
late Edo period in the 19th century.
Miyagi's kokeshi dolls are categorized into
five styles: Naruko, Togatta, Yajiro,
Sakunami and Hijiori. The simple painting
style gives these dolls a sweet and lovely
appearance. Some facilities offer visitors
the chance to paint their own kokeshi

dolls.

Sendai Hariko Papier-machéOgatsu Ink Stone

Handmade, traditional craftwork

Tt is believed that this craftwork was originally made by
feudal warriors in Sendai between 1830 and 1844, and
afterwards its production became a side job for lower
ranked warriors in the domain. The colorful Matsukawa
Daruma is one of the most common Sendai Hariko
products and is a popular good luck charm. There are a
number of other Sendai Hariko products, including black
masks and children’s toys.

Local product of Ogatsu in Ishinomaki City -
an area recovering from the devastation
caused by the earthquake disaster

The quality of the raw black stone found in the Ogatsu
area is perfect for ink stone production due to its
homogeneity and smooth surface. Ogatsu produces
90% of the ink stones in Japan, and roofing slates of the
Tokyo Station were also produced in this region.

Tohoku Kogei Co., Ltd.
produces Tamamushi
lacquerware products,
by applying layers
of lacquer to wood or
other bases. It is named
Tamamushi as its rich
and iridescent colors
resemble the wings of a
Tamamushi (jewel beetle).

Musubimaru Souvenirs

Souvenirs featuring this cute, local mascot
are perfect gifts to take home

. % _‘{

Musubimaru is Miyagi's local mascot who has a
triangular rice ball (omusubi) for a head. Musubimaru
souvenirs such as T-shirts, bags, dolls, badges and
stickers are available for purchase at various locations
in Miyagi, including Sendai Airport, Sendai Station, and
the tourism information center on the first floor of the
prefectural government office.

Akiu Onsen
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1= THE BEST OF MIYAGI

Located in a suburb of Sendai, the onsen water is known to be

effective for maintaining beautiful skin

Togatta Onsen

This onsen was loved by the
feudal lord Date Masamune,
and he kept it a secret from
the public for his family’s
exclusive use. The crystal
clear spring water is well
known for being effective in
maintaining beautiful skin, and
this attracts many visitors
to the area. It is also in a
very convenient location,
as it takes only half an hour
by car to reach this resort
from downtown Sendai City.
The area also contains such
beautiful scenic spots as the
Akiu Waterfall and Rairaikyo
Gorge.

W Website for Akiu Onsen

http://akiuvonsenkumiai.com/

en/index.html

Hot spring resort surrounded by the magnificent Zao mountain range

Located at the foot of the Zao
mountain range, this resort is
relatively new with just 400
year history. Visitors can
enjoy the area’s onsen in
accommodation facilities or
at the two public bathhouses.
This onsen is said to be
most effective in relieving
nerve pain, rheumatism,
and other health conditions.

B Website for Togatta Onsen
http://www.e-zao.net/e-u/
in0L.html

fa ST 3 N 2
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Naruko Onsen kyo
(Naruko hot springs village)

One of Japan's best onsen
(hot spring) resorts

This onsen resort is over 1,000 years
old and has nearly 400 spring sources with
many hotels offering access to their own
onsen. An abundance of onsen water allows
many hotels to run the water directly from
the source and through bathtubs without
recycling. There are eleven types of onsen
in Japan and nine of them are found in the
Naruko area. Visitors can purchase a
“Yu-meguri Ticket,” which allows them to
enjoy all the different onsen within the resort
area.

B Website for Naruko Onsen Resort
http://en.naruko.gr.jp/

Full of
wonders and

Minamisanriku Onsen

( ttractions!‘l

e

High-quality onsen providing physical
and mental relaxation

A hotel located on a hill
overlooking Shizugawa Bay
with a panoramic view of
the sea offers a natural
onsen here that is said to
be effective in alleviating
fatigue, nerve pain, muscle
pain and wounds.

Matsushima Onsen

Experience the spectacular scenery and relaxing onsen

This onsen resort was
opened in 2008 and offers
a breathtaking view of
Matsushima as well as the
sunrise and starry night
sky over the Pacific Ocean.
There are seven hotels
located near Matsushima
Bay, offering different types
of spring water.

12
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MIYAGI DATA LAND Basic Facts About Miyagi That You Should Know
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INVITATION TO MIYAGI

Publication Date : November, 2014

Publisher : Tourism Division, Miyagi Prefecture Government
Address : 3-8-1, Honcho, Aoba-ku, Sendai 980-8570

Telephone Number : +81-22-211-2824 FAX : +81-22-211-2829
http://www.pref miyagijp/kankou/en/indexhtm E-mail : kankou@pref.miyagi.jp

Come visit
Miyagi!
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1991 10 18
2013 935

(Azerbaijanis) 90.6
(Lezglns) 2.2%
(Russians) 1.8%
(Armenians) 1.5%
(Talysh) 1.0%
(Turks) 0.5%
(Others) 2.3%
(Islam) 93.4%
(Russian Orthodox) 2.5%
(Georgian Orthodox) 0.18%
(Judaism) 0.11%
(Others) 3.8%
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1995

1920
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(Oil and natural gas petroleum products)
(Oilfield equipment)

(Steel)

(Iron ore
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(Metal)

(Rubber and plastic products)

(Major agricultural products)

Cotton
(Grain)
(Rice)
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Tobacco
(Livestock)
(Fruit)
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(sheep)
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Anket Sorgusu

Tarix 27,28 Oktyabr 2017-ci il

Bu anket sorgunu “Sanriku Namako (doniz xiyar1)”’-nun brendlosdirilmasi tigiin hoyata kegiririk.
Sizin cavablarimizi hor hansisa basqa bir moqsad {igilin istifads etmoayacayik. Diigiincalorinizi oldugu kimi

qeyd etsoniz bdyiik yardim etmis olarsiniz. O©mokdasliginiz tigiin 6ncodon tosokkiir edirik.

mCins

OKisi OQadm

mYasiniz

00~10 020-29 030-39 040-49 050-59 060-69 070-don yuxari

mHarada (sohar vo ya rayon adi) yasayirsiz?

mBizim stendimiz haqqinda fikirlorinizi bildirin zohmot olmasa. Sizi raz1 sala bildikmi?

ORaziyiq OBels do raziyiq 0O gader ds raz1 deyilik ORaz1 deyilik

mSiz giindolik hayatinizda doniz xiyar1 yeyirsiz?

OBali OHordon bir ODemok olar ki, yox OHe¢ yemomisom

mDaniz xiyar1 yeyen insanlara sual. Neca yeyirsiz?

OSup formasinda OTursusu ODigor (

mDoniz xiyar1 yeyon insanlara sual. Niys yeyirsiz?

ODadhdir OSaglamliga xeyirlidir  OGozollik tiglin - ODigor )

mDoniz xiyar1 yeyon insanlara sual. Hans1 formada alirsiz?

OQurudulmus forma ODuza qoyulmus formada  OCiy formada  ODigor )

mBu Sorgids doniz xiyarinin yemok qaydasi ilo bagli tokliflor edirik. Hans1 formada hazirlanmasini istordiz?

mMoshur doniz xiyar1 Sizco hansi 6lkays (regiona) maxsusdur?

OCin ORusiya OAmerika Oindoneziya ODigor )

mSiz heg bilirdiz ki, Yaponiya mohz doniz xiyar1 olan 6lkadir?

oBilirdim oBilmirdim

mSorgilonon mehsullar igerisinds hansit mohsula maraginiz yarandi?

OSenbey (Cipsiys oxsar mohsul) OPiroglar Oolava (icki vo gida) ODiger

mBiznes danisiglarina maraginiz varmi?

OBoli hokmon bizneslo mosgul olmagq istordim  OBiznes sortlorini miizakirs etmok istordim OMaraqli deyil

mOmokdashgmiz iiciin togokkiir edirik. Hor hansisa fikriniz vo maslohatloriniz varsa bura qeyd edin.

Sendan Gakuen Tohoku Fukushi Universiteti

Hiiquqi Soxs: Aqro-Miihandislik Surasi



2017 10 27 28

ZO7>—NIT=EFYIIT 5> MERROLDIATHE TIEED T,
JAVEEIZRT > - b BRLSMIE—UMERVLFEEA. RERIREZSEN TS,

O 0%z

O~ 10 0 20 0O 30 0 40 0 50 0O 60 070

O O OEEBHMEVZIEATE B OB

O d d

BB HHONESITEVELE., ZOM, TRREIEERECEVEULIBSIFEEALEE.

ALK




61 139 200
~10Rk | 20 30k 408 50k | 60fk~ | ®WEE | Aarm

21 145 21 5 3 1 4 200
Q

195 2 0 1 2 200
2

10 28 42 118 2 200
3

15 46 57 82 200
Q4

50 38 4 27 81 200
Q5

37 30 8 32 93 200
Q6

80 6 5 19 45 45 200
0%

67 117 16 200
Q8

97 34 33 15 21 200
Q@

66 64 49 21 200

16M1055




Q2

Q3

Q4

EXPO

T T T [ |
0% 20% 40% 60% 80% 100%
mE—~101%
[ |
0% 20% 40% 60% 80% 100% ®
| ]
[ |
Q2 .
| ]
0% 20%  40% 60%  80% 100% *
[ |
Q3 =
[ |
0% 20% 40% 60% 80% 100% ™

0% 20%

40%

60%

80%

100%




Q5

Q6

Q7

Q8

Q9

0%

20%

40%

60%

80%

100%

]
|
|
u
|
0%  20%  40%  60%  80%  100%
|
o E———
0% 20% 40% 60% 80% 100% =
u
|
|
|
0% 20% 40% 60% 80% 100% ™
]
]
]
T T T T T 1 .

0%

20%

40%

60%

80%

100%




