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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 - in a way that protects our environment
and supports local biodiversity. This method is known as tatamiishi, a cultivation method developed in Shizuoka, and was designated as a Globally

Important Agricultural Heritage System (GIAHS) in 2018 by UN’ s FAO as a valuable heritage system that should be passed on to the next generatlon
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Abundant spring water of Mt. Amagi: Indlspensable for wasabi cultivation
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The central mountains of the Izu Peninsula is receiving over 4000 mm of rainfall an- 0 ce . (EKE)
nually. This central and a volcanic mountain range is made up of porous volcanic rock DTl Y § Penetlratlve porl(()us
due to an eruption over 200,000 years ago. Rainwater thus percolate through the = I —— e
rocks and nou.rlshes abundant ground wgter. The grOL.lnf:Iwate.r further flows throug.h L LT (*157](}3)
the Kawagodaira lava flow before reaching the wasabi fields in this valleys. Also this
process helps stabilize the water temperature for optimal wasabi growth. This is 'mpermeab'SoC.gQﬁPJ'Foaéﬁ
Ikadaba, home to the iconic wasabi fields of Shizuoka.
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The terraced wasabi fields in Izu dates back to around 1892 when a farmer of Izu, pebble °

Hirai Kumataro, developed the tatamiishi style of wasabi cultivation. By layering pebbles cobole 8 Bk
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exceptionally thick roots. In addition, spring water continues to flow down to gg@.@ "?

(iﬂnf’i%ﬂg bottom fields, ensuring a consistent and high-quality yield. dowmward original surface

i,

L/

UNESCO GLOBAL GEOPARK

1ZU PENINSULA -

7
§.
-
0
= &
N =
o
Y=
® N
'E-S'E
= S
-I=
oy
—
-
=-
ea
e
e
X T
|
= =
3l
s_
==
-
—
o =
=
=
& :

0B . BIEE S BLE  MEDSURLEEERES 5 W Bt (— TR RS
https://www.pref.shizuoka.jp/ https://shizuoka-wasabi.jp/ |G https://izugeopark.org/




