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Deliciousness selected by people
with uncompromising standards

KIRAMIZUKI has the advantages of large
grains with a firm texture and a light, fresh
sweetness that grows the more you chew it.

In taste panel tests, it has received evaluations
equal to or better than Koshihikari.

Friendliness selected by people
with uncompromising standards

The cultivation methods for KIRAMIZUKI are
limited to cultivation without using chemical
fertilizers (nitrogen components),
insecticides, and fungicides inside the rice
field or organic cultivation.



