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by fresh spring water.
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Wasabi is a kind of herbs originated to Japan.
It looks like stick with leaves,
and all Pf part is edible.
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Some merchandises are based on the
unavailable parts of Wasabi.
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Wasabi has been greeting
attention because of its

B J various utility.
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Enhancing appertite the hotness of Wasabi would
bring out the flaver of meal, and stimnlate appetite.
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Three anti-effects Ally mustard oil, Wasabi is main ingredient
erase some bacteria like Escherichia coli, stereptococcus,
and so on.lt also deodorise the smelling of fish and prevent
bacteria from browing.
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The effect of blood flow improve ment, etc

The ingredient would guard against the Agglutination of platelet.
the synthesis of vitamin B1
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Unique Cultivation Methods

There are three main ways to cultivate wasabi: A flatland method,

a stream method, and a stone-based method.

Daio Wasabi Farm, located on a riparian composite fan with
nutrient rich spring water flowing through, is one of Japan's very
few flatland cultivation areas.

Pure spring water is indispensable for wasabi's growth, and the
stone ridge beds running through the fields retain just the right
amount while allowing for continual flow and dispersal.

At the same time, this cultivation method creates a picturesque
agrarian landscape that visitors can admire year-round.

Wasabi prefers a cool climate, so we've planted poplar and
acacia trees around the fields to provide shade.

In summer, we use a special black cloth canopy to maintain cool
water temperatures.

Wasabi is usually ready for market a year after planting.

At Daio Wasabi Farm, it takes 18 months.

Our cultivation methods take a lot of time and effort,

the only inputs being the sun, the site's spring water, and the
care we provide.

The result is high-quality wasabi that's more pungent and more
fragrant than typical varieties.
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Fukazawa Yuichi, The Farm's Founder
Utilizing the area's abundant spring water,

Fukazawa Yuichi decided to make these wasabi fields in 1915.
He gradually acquired the land over a 2-year period and began
developing it in 1917.

Farmers in the off-season helped clear the area of its dense tree
cover and some surrounding mulberry fields, and they
commenced building the ridges.

They persisted through floods and the severe cold of winter,
overcoming every hardship that came along.

They finally completed the work in 1935.

Japan's largest wasabi farm provided employment for farmers
during the off-season and aided flood control

along the Sai River.
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Tea House

On August 3, 1976, the Emperor (then the Crown Prince) visited
Daio Wasabi Farm.The tea house was made as a place for him
to rest while he strolled the grounds.

The chairs and tables are arranged just as they were when he
visited.The building is now used as the corporate office.
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The Legend of Hachimen Daio and the

Origin of Our Name

Long ago the villagers of Azumino were forced to pay tribute to
the Imperial army. A mythical hero called Hachimen Daio was
said to rule the land at that time.

Seeing the people's suffering, he went to battle against the
Imperial army but was defeated.

Fearing Hachimen Daio would come back to life, they cut up his
body and buried it in different locations. A mound on the farm
was said to be where his torso was buried. The farm adopted
his name, and built a shrine there dedicated to him.
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Isejingu Wasabi Garden

Isejingu in Mie Prefecture is Japan's most revered Shinto shrine.
This part of Nagano has had ties to it since ancient times.
Wasabi doesn't grow in Mie, and the farm makes ritual
presentations of wasabi to the shrine, which is considered a
great honor. Shinto priests conduct important ceremonies at an
annual Wasabi Festival held at the garden.
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Daio Wasabi Farm
Centennial Memorial Hall
This hall was opened to commemorate
farm's 100th anniversary.

We have museum providing farm's
history tour inside.




