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Naruto Kintoki

Golden Sweet Potato

The Japanese Sweet Potato is packed with full of nutrients 
and goodness containing the dietary fiber and vitamin C 
that may be your secret to eating healthy. Just when you 
thought eating carbohydrate foods was going to make you 
gain weight, there is hope in the healthy Satsuma-Imo. This 
is “Naruto kintoki”, one of the rare sweet potato.

FIND US ON FACEBOOK
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Naruto Kintoki : 

The “Kin” means gold , it’s not about money but the 
golden flesh of the sweet potato! The land of Tokushima 
has been renowned for its Naruto Kintoki ever since 
the 1980. The sustainability of the sandy-soiled field in 
Naruto City and the mild climate with minimal rainfalls 
continuously give chances for the cultivation and 
production of this sweet, overloaded potato! After 
being widespread in the Meiji Period, it has led to the 
development of a number of delicious and tasty new 
breeds. It was originally known as Kokei 14 but has 
gradually been transformed to an improved species that 
is Naruto Kintoki.

Your appetite will be absolutely stimulated by the brilliant 
red skin and the soft and fluffy texture inside, the top 
sweet potato brand in Japan! The aroma and sweetness 
of Naruto Kintoki will leave your mouth watering and 
keep you coming back for more. It’s known for its high 
dietary fiber and is in high demand for its beauty and 
health properties. Its popularity stands high not only in 
making Japanese dishes but also Western foods such 
as salads and desserts. Regardless of how it is served, 
whether it is steamed, boiled, baked or fried, you will 
always get that distinct and delicious flavour.

YOUR taste bud’s DEMAND 

DO NOT MISS OUT
ON THIS KINS 

(GOLDEN) OFFER!

“Sango Jyu” also known as Coral 
Fruite Tomato, it is a sweet tomato 
with a high sugar content, the 
balance of acidity and sweetness is 
just nice. It has a vibrant red color 
and its sweetness is compareable 
to a fruit! Moreover, when choosing 
the right tomato producers focus on 
high quality control, they patiently 
inspect each fruit with a sensor before 
sending it for packaging.

(SANGO JYU)

VENUE: B.I.G (Ben’s Independent Grocers), Publika 

DATE: 10 March 2017 - 19 March 2017

“Tsukemono” is essential for daily table. It taste like 
Japanese pickrus. It's often said that a Japanese 
traditional meal is built around three core foods: rice, 
miso soup, and Tsukemono. Rice, plain and filling, is the 
main staple, so significant to the national cuisine that 
scarcely a meal goes by without it. This “Tsukemono” is 
made in Tokushima. It started to make from Meiji Period 
and keep qualitize traditional taste. Commit to fresh 
vegetable from Tokushima, and it making one by one 
with all heart. 

(TSUKEMONO)



Ochiai Village is a settlement on the slope of a mountain 
roughly in the middle of Higashi-Iya where the Iya and 
Ochiai rivers meet. The origins of the village are un-
known, but there are stories about the defeated Heike 
and pioneering activity in the Iya Valley. The slopes of 
the settlement are very steep with a height difference of 
about 390 m.

The traditional houses built from the mid Edo to the 
early Shōwa period and the stone walls and fields have 
the atmosphere of an old mountain village. In 2005, 
the government designated this area an Important 
Preservation District for Groups of Traditional Buildings.

Spend some quality time with friendly local people overlooking the fields and valleys.
Country Life Kazurabashi Bridge

Floating out of the green leaves, entrusting 
weight to old trees on both banks, a Kazura 
Bridge that shakes swaying in a gentle breeze.
Long ago, There is “Unexplored”. You can 
not reach without going through a cliff.The 
virgin forest spreads in the around, the water 
transparency is high because the underwater Iya 
River is close to the origin, even in the summer it 
is cold and clear.
The mountains, rivers and bridges are 
harmonized, and a beautiful landscape with a 
secluded atmosphere is a must-see.
History is unclear about their origins, but legends 
say that they were either first raised by Kobo 
Daishi, founder of the Shingon Sect of Japanese 
Buddhism, or created by Heike refugees hiding 
in the area after their defeat in the Gempei War 
(1180-1185) as a means of quickly cutting off 
access to the valley.

13 bridges once spanned the valley, but only three survive today. Iya Kazurabashi, the 
largest and most popular of the remaining bridges, stretches 45 meters across the Iya 
River at the center of the valley, and gives visitors an unsettling view of the water 14 
meters below the open slats of the span. The bridge, which is rebuilt every three years, is 
anchored to tall cedar trees at both ends and has steel cables hidden within the vines for 
safety. The bridge can be crossed in one direction only.
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By Highway Bus 
(Tokushima Bus Service)

FROM

TO

Kyoto Station 

Tokushima Station 

Approx. 2 hours 50 minutes
(7 services a day)

Kyoto Prefecture

USJ

Tokusima StationTO

Osaka Prefecture 

Kansai International Airport  

Tokoshima Station 

FROM

TO

About 2 hours and 45 minutes
(10 services a day)

TO

FROM Swisshotel Nankai  

Tokusima Station

About 3 hours
(12 services a day)

Approx. 3 hours 15 minutes 
(2 services a day)

About 2 hours and 30 minutes
(7 services a day)

Herbis Osaka / Hankyu Umeda

Tokusima Station

FROM

TO

Herbis Osaka / Hankyu Umeda

Awaikeda

FROM

TO

About 3 hours and 50 minutes
(6 services a day)

Tokushima City's Awa Odori 
is the most famous of many 
dance festivals held across 

Japan during the Obon season in mid 
August. Awa is the former name for 
Tokushima Prefecture while Odori 
means dance. Between August 12th 
and 15th, spectators and dancers 
come to Tokushima in millions to 
see this “Fool’s Dance” whose 
origins date back 400 years. This 
nickname comes from the lyrics to a 
common dance song, regardless of 
the meaning: "Fools dance and fools 
watch, if both are fools, you might 
as well dance”. The dance dates 
back to 1587 when the feudal lord 

Hachisuka Iemasa (1558-1638), in 
celebration of newly-built Tokushima 
Castle, offered sake to the people of 
the castle town; the citizens became 
so drunk they started to dance in 
an unsteady gait.The Awa-Odori is 
characterized by irregular steps and 
by the jovial and energetic up-tempo 
rhythm. Separated into groups of 
men and women, the dancers parade 
through the city while dancing to 
music played on drums, gongs used 
when praying to Buddha and at 
festivals, three-stringed Japanese 
musical instruments, and flutes. Come 
to Tokushima, you can participate in 
Awa Odori freely in the streets.

Getting to Tokushima

FROM

FROM

Awa Odori Festival

There are currently eight thatched roof cottages restored as vacation 
rentals in Ochiai Village in the Higashi-Iya area of Tokushima 
Prefecture, known as one of Japan’s three unexplored regions.

You can rent a whole cottage for your stay. Although the buildings 
are old, they’re equipped with Wifi, modern bathrooms, air 
conditioning, kitchens and floor heating for a comfortable time. It like 
beautiful traditional farmhouse stay with modern amenities. We truly 
recommend Tougenkyo thatched houses to travelers who desire a 
perfect getaway from busy cities plus a different lodging experience in 
the beautiful Iya Valley. The thatched house offers a very comfortable 
stay with spectacular natural views and sceneries in an authentic 
village. 

Tougenkyo-Iya
A perfect getaway to a Tradional Stay

NISHI-AWA

URL: http://nishi-awa.jp/english/

ADRESS: 1893-1 Ikeda-cho Sarada, Miyoshi-shi, Tokushima

E-MAIL: sora@cn05.awaikeda.net

CONTACT US

MATTA FAIR 2017
DATE: 17 March 2017 - 19 March 2017
VENUE: Putra World Trade Center (PWTC), KL
TIME: 10.00 am to 9.00 pm
TICKET: RM4.00 Per Day / Children: Below 12 Free Entrance


