Fermentation Prefecture Chiba -Passing on the Legacy
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Tradition and Innovation
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Chiba Prefecture leads the nation in the producti
seasonings for Japanese cuisine, such as s
Across the region, a rich variety of fermen

cultural traditions ranging from sake breweries and dairy farming to
fermentation-driven biotechnology have taken root and continue to thrive.
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Soy Sauce

Top Producer
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Dairy Products
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Top Producer
in Japan

A Continuing Culture
Present Day
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Chiba Prefecture is also home to a wide range of other fermentation-related initiatives and activities that continue to thrive across the region.
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Fermented foods are essential to Japanese cuisine. Chiba Prefecture has long supported and contributed to its development and continues to do so today.
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Origins and Development

Edo Period
1603-1868
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During the Edo period, the Tone River system became a major
transportation artery connecting Edo and the Boso Peninsula, thanks to
the flood control efforts led by Tokugawa leyasu. As a result, the region

of BOso came to be known as "Edo's kitchen," supplying food and goods £ LEK O PERLP B 5 % ul.
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that supported the daily lives of Edo's citizens. Against this backdrop of HEOTERENMEAZDEDERT mikims

thriving river transport, Chiba's fermentation culture also flourished. Mol pliiveidereds arogll plesqitdaikargiCin: CIES-E N 4
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5 The Birth of White Mirin Koikuchi (Dark) Soy Sauce Becomes the Standard in Edo The Rise of Breweries
Originally enjoyed as a sweet alcoholic beverage, mirin gradually began to be used in cooking In the early Edo period, the soy sauce used in Edo was brought in from the Kansai region.In the Kanto region, Thanks to water transportation along rivers such as the Tone River, sake from Sawara and
during the Edo period. Brewers succeeded in producing shiro mirin (white mirin), a clear and richly production flourished in Noda and Choshi-areas blessed with a favorable climate and access to river transport, ideal Kozaki was shipped to Edo. Later, when a port was established at Nihonbashi in Edo,
flavored variety. Its elegant appearance and refined sweetness made it an essential seasoning in for soy sauce brewing. A rich, full bodied koikuchi (dark) soy sauce was developed to suit the tastes of Edo residents. distribution from Kisarazu to Edo developed. With the introduction of the shogunate's sake
Edo-style cuisine. By the mid to late Edo period, it had replaced Kansai-style soy sauce and became a cornerstone of Edo's food culture. license system, many sake breweries were established in the late Edo period.
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Combined with soy sauce and

Dairy Farming
The Origin of Dairy Farming in Japan

mirin, these ingredients helped
define the flavor of Edo-style dishes
such as grilled eel (kabayaki), tempura,
and soba dipping sauce.
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Mineoka Ranch
It is said that Japan's dairy industry began when the 8th shogun, Tokugawa Yoshimune, released

three white cattle believed to be from India— into the MINEOKA pasture and had them produce haku

( gyuraku, a butter-like dairy product.
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