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Our Perspective

Understanding producers to support sustainable production activities

Objectives and Scope

Understanding the challenges
faced by producers.

Act as a producer and promote
understanding

® Conduct fieldwork and other activities to
understand the issues
® Mutual understanding through actual

In March 2025, reports emerged in Japan indicating production support and Supply activities
that some rice farmers were earning as little as 10

yen per hour, raising significant social concern.




Understanding sustainable production
and consumption practices

Social
Background

Producer’s
point of view

Sustainable
production

Consumption
activity,
evaluation
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Over 400 years of agricultural culture at risk of survival.
Native buckwheat cultivation on “Slope Land Agriculture System”

in “GIAHS".
Economic imbalance between production activities and consumption

Communication with producers through farm work

Record of 400 years of processing methods for "buckwheat rice".
Hearing about Nishiokada's thoughts in buckwheat cultivation and
buckwheat rice production, which they have been lasting 68 years.

Buckwheat cultivation, Growth analysis/ Taste evaluation.
Nature positive, Classification of symbiotic species
Next-generation resource preservation and food processing (buckwheat)

Social perspectives (Humanistic element * Social Impact)
Economic perspectives (Pofitability)

Nature Positive Perspectives

Ethical Consumption Perspectives

GIAHS:Globally Important Agricultural Heritage Systems.



Native buckwheat cultivation and

the current state of cultivated land

Buckwheat
cultivation

"3 making rows
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all by hand
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Sowing
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seeds
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» Not use machinery, 4.7 km of ridges were created by hand,

> 320.000 seeds were sown, and 400 kg of buckwheat was harvested.



Grass height (cm)

Characterization of native buckwheat growth and
fixed-point observation m lehlokada s farm

Variation in native buckwheat growth and temperature (2024)
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Growing period : Aug.24~Early Nov. (70~ 80day)
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» Cultivation period is as 80 days, grows in temperature difference of 20°C or more.



Biodiversity in terms of buckwheat characteristics
and vector insects in Nishiokada’s farm

Q

Rich ecosystem with 20 major insect species

Anther :
%Filan?ent and more than 16 other species
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Resilient to environmental changes Coexistence with ecosystem Promoting sustainable agriculture



Sustainable processing of native buckwheat in
Nishiokada’s farm (preservation and food processing

2weeks .

%558 Fallen buckwheat seeds

10Days 2weeks 2days
Wwind
Dehyd- i : ’ s
Harvest Transport s tién ;Et“i;ifehi'jgg) winnowing Sieving Dry storage
(grain fan)

"

Stored until next

fiscal year for sowing
(cool dark place)

Maintained and handed down

Early November ~ Mid-December

<
18t process

since over 400 years ago
(Edo period)

40 days

1st process (seed preservation of native buckwheat

4 Separating for 15t processing
and seed for the next fiscal
year

@ Seeds for buckwheat rice are
pretreated for medium- to long-
term preservation

# Live cell condition (seed)

4 Separation and dry storage
process

4 Having germination ability

1hr. 1/2days 3~14days 1/2days 2days
- ; . Wind
Boiling Refrige- Dehyd- Threshing ) . Dehyd-
+ Solt ration ration (“Daruma usu ") “;g]r;gz':]g ration

1/2days 1/2days 2weeks 3days 2days 20 days
Decarbonat
Stone Water Sieve Visual Sto:age ecar+ona e
sorting washing (stone Sorting) inspection Measure Packing
R go T
"TFJF*ZFHE\ SR x \
t*i.,h;;zlg . ‘ . '. DR'
by L’f' L ‘ 4 ! " —
< d
2" process (Late December~) 40 days

2nd process (food processing/ buckwheat rice)

€ Food Processing Processes

€ Heating to improve threshing performance

€ Insect repellent effect (NaCl: 1 3%)=»long-term preservation
€ Threshing while leaving buckwheat germ (good flavor)

¢ Improving ease of eating (early absorption)

The threshing process using “Daruma-usu” mortar, craftsman's hands worked
on it for 68 years, since the age of 15, they radiate irreplaceable beauty.

Total
processing
days
78 days

_Merchandise

eRrag e ke N,

& BIAYOUD

- a¢
ay XN
v
PPTYYA]




Production and processing lossesand the value
. Of the sales price (Ethical Consumption?)
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Summary

Native buckwheat in Nishioka’s has a history of over 400 years. It is a valuable surviving document that records
the agricultural culture before the “Encyclopedia on Agriculture” compiled in 1697. Its historical and cultural
value is extremely high, and the agricultural system is worthy of “Globally Important Agricultural Heritage
Systems.” We were educated and nurtured by the producers.

This native buckwheat cultivation and processing method has been inherited as a region-specific technique and
continues to be a sustainable production activity. Properly understanding the value of these traditional farming
methods and developing them with local communities will promote ethical production and consumption.

However, under the current production system, there is a remarkable imbalance between costs and selling price.
Previously, the area did not receive a reasonable evaluation, but with its recognition as a “Globally Important
Agricultural Heritage Systems,” prices rose |0 times, and the value of the area was reevaluated through the
dissemination of information. While ethical consumption is being promoted, the value differential is still a major
issue and cannot be easily resolved through price shifting.

For almost 70 years, Mr. and Mrs. Nishiokada have continued to farm with uniqueness, which they take as their
“pride of life. Sympathizing with their beliefs will help foster “Nature Positive” values that emphasize living in
harmony with nature.

In order to pass on this valuable local resource to the future, it is essential to preserve and pass it on through
scientific research and hands-on experience by students. We believe that such efforts will help spread the
philosophy of ethical consumption throughout society and lay the foundation for a sustainable future.



Ethical consumption, as we see it, is a consumption activity
in which both producers and consumers can benefit.

We will engage in activities to promote equal

consumption activities based on mutual cooperation.

Thank you very much
for your interest
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