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About Our Company
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About Us
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Our Mission

Nature's bounty, share it

Ume processing, 
production and sales

Dried Potato Project Processing of 
local products
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We regularly exchange information with JA(Japan Agricultural Cooperatives) and contract 
farmers. We strive to improve production and quality. In addition, we have over 40 years 
experience and achievement in crispy plum processing.
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Particular about Plum from Takasaki-shi 
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quality control
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Manufacturing Engineering
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Main Products (OEM Results)
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Products for retailers
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General Merchandise ①
Crunchy Ume Plums/Ume Chips/Seasonings/etc.
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Commercial products①
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Distribution throughout Japan and even overseas!

From Takasaki to all over Japan and to the world

It's our vision!

Takasaki

To the world
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Overseas Events

Takasaki
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Recipe example



Recipe example

ume hijiki okowa Pasta with 
ume plum and shirasu

rice with tea poured
on it (Japanese dish)

natto

dressed okra with ume 

rice ball 

salada
Japanese yam 
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Suitable for creative dishes - colorful ume chips
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green chili pepper

Ume chip

yuzu

Umeyuzu MITSUBOSHI TARE
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Salad, tofu, grilled white fish, carpaccio, sashimi, Pasta, pizza, grilled meat,Roast beef.

Ume yuzu MITSUBOSHI TARE recipe example①
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Ume yuzu MITSUBOSHI TARE recipe example②

Salad, tofu, grilled white fish, carpaccio, sashimi, Pasta, pizza, grilled meat,Roast beef.
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UME TARU MITSUBOSHI SOURCE
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Umeshiso (ume and plum paste): Sushi products

Sushi, Yakitori, Ume cucumber, Tonkatsu, 
andpasta, lotus root
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Collaboration product Takasaki Tomato x Takasaki Ume

Sweet pickled plums soaked in tomato juice with 
a sugar content of 10 degrees or higher

Is this a plum? Or is it Tomato?
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KANROUME

・Sweet and sour ume with low salt content
・Delicious even when eaten cold
・A long-time hit product that has lasted for 

50 years.
・Please enjoy it with syrup as well.。

This is Japanese sweets!
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Resurrection! Plum like blue diamonds

Sweet Desserts



Sports×Ume
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SAMURAICHARGE
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Ume are a part of Japanese culture
-Even the SAMURAI loved them!

Whythenameis“ＳＡＭＵＲＡＩＣＨＡＲＧＥ” ?According to the "Military Story“(ZohyoMonogatari) , warriors who continued the 
war always carried "Umeboshi Maru" in their food bags. A mixture of umeboshi , rice flour, and rock sugar powder, which was 
very useful for shortness of breath in intense battles and  for sterilization when drinking raw water. They also thought of the 
sourness of  plums and healed his thirst with the brim that accumulated in their mouth.
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Public Relations, Exhibitions, Promotions, Events
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Public Relations, Exhibitions, Promotions, Events
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SDGs



Information
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Finally...
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