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WASABI cultivation in Izu Peninsula skill transfered by ITAGAKI Kanshiro 3
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Wasabi is a plant of the mustard family native to Japan. The rhizome, or stem, of the wasabi plant, is grated to form the wasabi
paste that we know, while the spicy leaves and flowers are also used to make processed ingredients. They are grown sustainably -

| ”""t;i_ in @ way that protects our environment and supports local biodiversity. This method is known as tatamiishi, a cultivation method

TRETD @Tﬁﬂb\b/%_a?u@'ﬂﬂ_ﬁk%ﬂ LT ?l’)E-_‘TU developed in Shizuoka, and was designated as a Globally Important Agricultural Heritage System (GIAHS) in 2018 by UN" s FAO as

WASABI terrace irrigated by natural spring water outwell from the foot of the Joren Fall a valuable heritage system that should be passed on to the next generation.
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Abundant spring water of Mt. Amagi: Indlspensable for wasabi cultivation B History of WASABI cultivation in I1zu Peninsula
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The central mountains of the Izu Peninsula is receiving over 4000 mm of rainfall annually. This central and a volcanic OD;I/) éU}-Ei'm@c‘f_Z_d: 2 t 2 3: 9 ° Eid)EEEﬂ (L' (j: E}J = EBOD/-!_‘;E)(D
mountain range is made up of porous volcanic rock due to an eruption over 200,000 years ago. Rainwater thus percolate ?I’)ESU;ik}ZiﬁODEEEEb“%Ji NTWLWET. Wasabi cultivation began in Utogi

through the rocks and nourishes abundant ground water. The spring water reaches the wasabi fields in this valleys.
The rounded mountain surrounded by trees behind you is the Hachikubo Volcano, which erupted 17,000 years ago.
Lava flowed down and formed a lava plateau known as Kayano, which is where you are now. At the edge cliff of the lava

around 1600. In 1744, ITAGAKI
Kanshiro, a shiitake mushroom
farmer in Izu, brought wasabi
seedlings from Utogi to Yu-
gashima village (now Izu City) and
started wasabi cultivation in Izu.

plateau you will find Joren Falls. Spring water thus flow abundantly through this area, supporting wasabi fields all the way

down the valley.
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Glohally Important Agricultural Heritage systems
“Traditional WASABI cultivation in Shizuoka”

https://www.pref.shizuoka.jp/ https://shizuoka-wasabi.jp/ https://izugeopark.org/




