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Japanese Ingredients for the World’s Top Kitchens
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Healthy

Organic,

Sustainable,

“In India I saw organic farming at its truest—growing livestock and using

“Twenty years ago my father announced that he wanted to give back to the

the manure for fertilizer, using chili peppers for pesticide. Nothing was

“He bought some land and

says Akiko Iino, head of Prema Foods.

earth,”

wasted, and that’s my ideal here in Gunma, too. We have 62 greenhouses

started growing vegetables without pesticides or agrochemicals. Komatsuna

and 8 hectares of open fields. We fertilize with rice bran and manure, rotate

mustard spinach did especially well so he decided to make it his main crop.

crops, and grow komatsuna year-round. What's not marketed is dried and

When I was in graduate school my own interest in healthy eating grew, so I

powdered and used in our original products.”

went to India and studied sustainable farming.”

[ 102

E

APRIL 2018 #3231,



. ?gu‘:“n]""""”“' H R b L

h
G, u“",'

o/

LABENNINSICEDENES . REZDEEICHE A
NTIIET B, 2.3, WL /MR, HIOHRTRLRE
XICEBRELND N, SEIEN B, 4. TL YDA
BABQECEHEEL E RS, £THIVIrAd. ¥35
ERAL—TV—ICBEWVT WD, L2 TDXFEDINy r—
ISP B, 5L SBUVAIVAERT CIC—K—KZ2ALT
RISV AL EVEE LTHEERYBE, EBE5 5T

EHEIND, 20 NEEVEEICHD, 6. [ diE
: S —] BEIMEEO, 100% B8 NRELEDT, BDLLT
) e > ) b g 3 ) W ARPORIRICER B, D EARBBRENNEEEM, 7.
,4? { Q=i >  Naa |\t v Ba | RERFEAFF2IANY X CEBEROLEIHDY.
v b L \ , y d 2006ENETLIA, BANGIMEERET 3,

L
T
X
=S
gy
X
?
5
=
"
-
]
=4
o
<
=
Q
=5
F
o
3
i}
15
=
@
o
(]
2
el
=2
S
o
«Q
o
T
=
w
o
<
S
i
g
=
=
[
P
[l
=~
8

eqnyjiy) s1eboy uesng Aq 1xe1 ysijbug / el

o - e

1. A komatsuna plant is cut just above the root so the bunch stays
intact. 2 & 3. The harvest is crated stems-down and transported for
bagging. 4. Prema komatsuna is carried by high-end health food shops
and department-store produce sections. It's not bitter and works well
raw, in salads and smoothies. 5. Employees wipe the stems clean,
remove the outer leaves, and weigh the greens before packaging.
6. From top left, pure komatsuna powder, fresh udon and dried somen
noodles. 7. Akiko lino worked in product development at Natural
House before launching Prema.
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Prema Organic Farm

303-4 Shimo-Higashitanabo, Kasukawamachi, Maebashi-shi,
Gunma

1T027-285-3314 premafoods.com
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