SAZANKA

sweet & healthy
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The best aged sweet potatoes i =
“SAZANKA” from Miyazaki Prefecture, Japan.
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Miyazaki Prefecture, the third sunniest prefecture in Japan, has an
average of 2,116 sunshine hours per year.

It is produced in Tano-cho, Miyazaki City. The production, ripening,
and shipping plants are all concentrated in one place to produce
sweet potatoes in the perfect environment and to handle the
entire production process. SAZANKA is not just a sweet potato.
The secrets behind of this sweetness and taste are the breath of
sunlight, the original produce and ripen born by long-time research
through a lot of data by our producer, and the special baking
process at our own factory.
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Source: Miyazaki-ken wo “shiru” Hinatado data.

(=Data source of Miyazaki prefecture)
https://www.hinata-miyazaki.jp/data/
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Exclusive soil for our sweet potatoes is specially developed with
organic soil which is named “Sazanka”
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The organic soil “Sazanka” acquired a JAS patent is using “pig excrement” from a pig
farm in Miyazaki Prefecture, where our sweet potatoes are produced.

It is a fermented mixture of pig manure, which contains highly nutritious minerals,
and wood chips, which do not contain construction waste such as thinned wood, root
cuttings, and landscaping waste, emitted in Miyazaki Prefecture.

The compost is made under strictly controlled fermentation temperature, manufacturing,
and selection processes.

It is a safe and secure compost that is also used in various agricultural crops.

The organic soil “Sazanka” is developed through a cyclical farming system based on the
cooperation of farmers and livestock farmers. It is used for the “Yakiimo” production, with
a special focus on soil development to ensure safety and security. They also use a special
water purifier that can recreates the water quality of the Jomon period (Over 2,000years
ago). We use only this water in the process from soil development to harvesting.
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A unique baking method developed through researches
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Our sweet potatoes are ripen for 90 days under strict temperature control.

In our own factory, we test the sweet potatoes each time before baking to check their
condition.

And baked slowly for about two hours and then instantly frozen in the super freezer.

Our factory is focused only on “Yakiimo”, baked sweet potatoes products.

Our concentrated production system makes it possible to produce 1,000kg of “Yakiimo” a
day in maximum, and ship over 10,000kg of “Yakiimo” a day.

We made a few years of research between the producer and sweet potato researchers,
and it gives the sweetness and creamy texture of baked goods, without the use of sugar
or butter. It is rich in nutrients, free from pesticide residues and can be eaten skin and all.
This is the perfect sweet potato for everyone who want health and beauty, baby food to
children's snacks, young and old.
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Professionals who are facing sweet potatoes production seriously
Professional mind as a “SAZANKA” producer
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It is not just sweet potatoes. “SAZANKA” is made of professional who are focusing from the development

of the soil and compost to the production, ripening and baking.
Enjoy “SAZANKA” which is made with Professional producers who make great cares of our sweet potatoes.
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TEL 0985-72-3225
E-MAIL info@sazanka-oimo.jp
WEB sazanka-oimo.jp



