
Product Inawashiro Ten-no-tsubu

Origin Inawashiro, Fukushima JAN code 4589578530011(5kg)
4589578530035(1kg)

Package 1kg, 5 kg & 10kg
 (white rice) Well tasty period Approx. 2 months after 

polished   

Lead time Small lot within 3 days
Bigger lot within 1 week Temp. for stock 5℃～15℃

Min Order Qty 20kg/carton Certification Japan GAP  certified ‘18

Target
Target Retail, Food service, Overseas(middle east, EU & others)

Prospects Sushi restaurants, Japanese restaurants & others

Sales point

Inawashiro Ten-no-tsubu, based on the Fukushima’s original brand which 
was developed for 15 years hard work, Inawashiro town has further improved 
with a cooperation of farmers and make it “Premium Rice” under our own 
cultivation manual including the control of a number of fertilizers and chemicals, 
qualifying grain by size & color, and other fine management of cultivation.

It is good for sushi with “Inawashiro Ten-no-tsubu”!  It would be a real 
Sushi!　The rice has now been shipped to Dubai, Paris, Geneve, HongKong, 
Toronto & some other cities.

In December, 2021, it was shipped to the United States after 10 years of 
nuclear accident in 2011.   

Scenes Sushi,  Rice bowl,  Onigiri(rice ball) , and matches with any Japanese cuisine

＆　　極上の会津米
　　　Premium　Aizu Rice



Company Aizu Yotsuba Agricultural Cooperatives(JA Aizu Yotsuba)

Address 5-6, Ogi-machi 3 Chome, AizuWakamatsu city, Fukushima 965-0025, Japan

Contact Ken-ichi  Igarashi, Manager, Yume Takahashi & Sadayuki Kadonaga
Sales Section, Agri-Promotion Dept. JA Aizu Yotsuba

TEL +81-242-37-2228

FAX +81-242-24-0832

E-mail igarashi-ke001@aizuyotuba.jp, takahashi-yu019@aizuyotuba.jp, 
kadonaga-sa@aizuyotuba.jp

Product Premium Aizu Rice       極上の会津米
 (4 different brands)

Brands

・Koshihikari
・Hitomebore
・Ten-no-tsubu
・Satoyama-no-tsubu

Package

1kg, 2kg, 5 kg & 10kg
 (white rice)
*30kg available in brown 
rice

Lead time Small lot within 3 days
Bigger lot within 1 week Well tasty period Approx. 2 months after 

polished   

Min Order Qty 30kg/carton Recommended 
Temp. for stock 5℃～15℃

In the environment of rich water from mountains in the area, and with big 
difference of temperature between day & night, we have a different tasty 
brands of rice.  Yes, “Aizu” is well-known as tasty rice in Japan.

Koshihikari & Hitomebore is one of the famous brands.
Ten-no-tsubu & Satoyama-no-tsubu is Fukushima’s original brands which has 
been developed for over 10 years.  

Among them, Ten-no-tsubu was shipped to the United States in December 
2021.


