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>.< Four strict standards prove that
% "Tsuyahime" is a special rice

Suitable region for cultivation: We have established a "Map of Suitable
Cultivation Areas" and cultivate in "optimal" and "suitable" areas selected
on the basis of weather and geographical conditions.

In 2022, 9,900 hectares (equivalent to about 19% of the prefecture's total
area) were under rice cultivation.

Producer certification: Grown by a limited number of producers, who
are certified by the Branding Strategy Promotion Headquarters.
The Committee for the Certification of Tsuyahime Producers evaluates the
cultivation conditions and cultivation performance of growers who wish
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® Genealogy and

growth

It is a medium-late variety in Yamagata Prefecture, with both

emergence and maturity on p

ar with Haenuki.

It has short culms, strong resistance to falling, and is easy to grow.

It is as suitable for direct sowi

ng as Haenuki.

This rice has "high" ear blast field resistance, "slightly high" cold
tolerance, and "slightly high" high temperature tolerance.

Yukiwakamaru production volume

Cropped area

Production plan

2022 production

4,000ha

Approx. 23,800t

2023 production

4,500ha

Approx. 26,700t

to grow the variety, and certified 4,871 growers for the 2022 crop year.

Cultivation criteria: We are working on a safe and secure cultivation

Overall rating
system by limiting our cultivation standards to organic rice, specially
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