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n this issue, we visit

Umaji Village, famous
for its production of yuzu!
We’re happy to show you the
charm of this small village,
wreathed in nature and the
scent of yuzu.

Experience Lovely Umaji Village!
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If you say “Kochi Prefecture,” people will
think of yuzu! If you say “yuzu” in Kochi,
people will think of Umaji Village. The village
has only about 800 people living in it, but it’s
made a name for itself as the yuzu village.

It’s a very peaceful place surrounded by
mountains and beautiful nature. In the past, its
main industry was forestry, but starting more
than 55 years ago yuzu cultivation began in
earnest. Yuzu cultivation doesn’t use chemical
fertilizers or pesticides. The yuzu they grow
is delicious and has a rich aroma. Throughout
the village, there are small yuzu fields. There’s
nowhere in the village where a yuzu tree isn’t
within sight.

The Yuzu-no-Mori Factory

I paid a visit to the Yuzu-no-Mori Factory in
Umaji Village. There, you can take a tour to see
the production line for Gokkun Umaji-mura.

The moment you enter the factory, the
scent of yuzu comes wafting toward you. Up
the stairs on the second floor, they have an
exhibition of hand tools used in the
past to juice yuzu. You can really feel
the long history of yuzu.

Through the large glass window
on the second floor, you can observe
the production line and shipping
process for Umaji Agricultural
Cooperative’s hit drink, Gokkun
Umaji-mura. The factory can make
as many as 130,000 bottles of it per
day. Unfortunately, when I took my
tour the day’s production was already
finished. I was able to get a good view
of the factory’s sights, though. All the
packaging at the factory is done by
hand, and on your tour, you can see
the villagers at work right up close.

It’s worth noting that Gokkun
Umaji-mura is made with just three
ingredients: water, yuzu, and honey.
It’s a delicious beverage that utilizes
yuzu to the fullest.
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A® A yuzu tree with its fruit
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A A machine used in the past to juice yuzu
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From the Skin to the Seeds, No Yuzu is Wasted

All along the tour route hallway is
an exhibition of Umaji Agricultural
Cooperative’s products. In addition to
Gokkun Umaji-mura, they have over
50 different kinds of products including
condiments, beauty products, hair and body
care products, and bath goods. Between
these various items, every part of the
yuzu is used: its skin, juice, and seeds all
have a purpose. After the yuzu is juiced,
what’s left over is used as fertilizer, so the
whole process produces no waste and is
environmentally friendly.

After you finish your tour, you’ll be
presented with a bottle of Gokkun Umaji-
mura! You can enjoy your drink on a bench
outside the factory, taking in the scenery
of the Yasuda River. You can buy Umaji
Agricultural Cooperative’s products at their
main store right next to the factory, at their
branch store in Kochi City, or online.

On this visit, I had the pleasure of
speaking with Mr. Nagano and Mr. Takahashi
from Umaji Agricultural Cooperative. From
listening to them talk, I really felt their
love of Umaji Village through their love of
yuzu. Mr. Nagano taught me how to make a
syrup from just yuzu skin (leaving the inner
membranes attached) and rock sugar. They
said they wanted me to enjoy yuzu, one of
Kochi Prefecture’s soul foods, to the fullest.

On your next day off, why not take a trip
to the yuzu village, Umaji, to enjoy nature
and see the factory?

(OYuzu-no-Mori Factory Tour

Free
Hours of Operation 8:30AM-5:00PM

The tours are only unavailable during the New Year’s holiday
(The factory is not in operation on Sundays or national holidays)

3888-4 Umaji-mura, Aki-gun 781-6201

Phone: 0120-559-659 Umaji Agricultural Cooperative Yuzu-no-Mori Factory.

A® Umap Village’s yuzu products displayed on a shelf
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A® (From left) Mr. Takahashi, Mr. Nagano and the author
OEY L B O Vole
(ErS)EBEA. RESA. &

Let’s Enjoy a Soak in Umaji Onsen!
Kochi City CIR Rumu Meng
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Let’s Go to Umaji Onsen!

I was in junior high when I moved to a house that had a bathtub for
the first time, but I only took a soak in the tub a few times per year.

Most people take showers to clean off in
China, so baths are a bit of a luxury.

Maybe that’s the reason why Japanese
onsen are so popular with Chinese tourists.
When we heard that Umaji Village, our
coverage location for this issue, is home
to one of the most popular onsen in the
prefecture, a KIA staff member and I went
to try it for ourselves.

Toasty and Silky Smooth

This time around, we visited Umaji
Onsen at Community Center Umaji. This
onsen uses a boiler to heat water from the
cold spring nearby, which is said to be
effective at relieving stiffness and joint
and muscle aches.
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B Signboard reading “Umaji Onsen” at the entrance
to the facility
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It was still quite chilly outside when
we went to Umaji Village in mid-
January, but as soon as I got into the
onsen, I warmed right up as the heat of
the water spread from the tips of my
toes to the rest of my body. Soon after I
entered the water, my skin turned silky
smooth. I later learned that this was
because the onsen’s slightly alkaline
mineral water had exfoliated my skin.

The shampoo and body wash used at
the onsen are also all made using yuzu,
Umaji Village’s specialty, as a base
ingredient.

The representative director and
manager of the onsen, Mr. Hayashi,
took charge of helping us cover Umaji
Onsen. He was born and raised in
Umaji Village, and this will be his 18"
year working as the representative for
the facility. Being a local himself, Mr.
Hayashi told us that he’s been bathing
at this onsen ever since he was in
elementary school. Mr. Hayashi treated
us very kindly, and we could feel his
love for his hometown with every word
he spoke.

Eat Your Fill of Umaji Cuisine!

It was right around lunchtime
when we arrived, so we ate lunch at
the restaurant on the first floor of the
facilities. The menu had a lot of variety,
and many of the dishes it offered were
made with locally grown ingredients.

If there’s one thing Umaji Village
is known for, it’s yuzu. There are a
lot of dishes seasoned with yuzu here
as well. One product that isn’t sold
anywhere else is yuzu vinegar sauce,
which is made with yuzu fruit grown
in Umaji Village. When I poured it
over the amego surimi (fried trout
paste) rice bowl I ordered, it added the
delicious sweet and sour taste of home-
grown Umaji Village yuzu to my meal.
When you visit the onsen, I definitely
recommend trying the food there as
well.

OCommunity Center Umaji Umaji Onsen
Entry fee (per person)
3 yrs.-elementary school 300 yen
Junior high and older 600 yen
Fees are the same for family baths
(30 minute reservation)
Hours of Operation
10:00AM-9:00PM
3564-1 Umaji-mura, Aki-gun,
Kochi-ken 781-6201
TEL 0887-44-2026
FAX 0887-44-2028

B® Enjoy a rose bath on the first of .
every month (women’s bath only).
Photo: Umaji Onsen !
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B(@ The amego surimi rice bowl I had for lunch. Full points

for heartiness!

LIFITLS

BRolsHoF0 s, & b2~ Aéfﬁ,ﬁ !

ATA

B® The representative Mr. Hayashi (left) with the author
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B( You can see Yasuda River from the window of the onsen.

In summertime, kids often play in the water
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Living in Kochi Q&A: “Get Moving to Get Prizes with the Kochi-ke Health Passport!”
Kochi City CIR Maud O’Connor
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Have you ever heard of the Kochi-ke Health Passport?
It’s an item that rewards you for simply practicing healthy
habits. In order to learn more about this handy Health
Passport, a KIA staff member and I interviewed Mr.
Yokoyama of the Health and Longevity Policy Division at
the Kochi Prefectural Office.

The Health Passport was developed in order to help the
people of Kochi become more conscientious about their
own health. This is especially critical considering that
Kochi is known as “the prefecture that walks the least in
all of Japan,” with Kochi residents taking last place in the
national ranking of average number of steps walked per
day. The passport has four ranks (I, II, III, and Meister),
and we learned that over 50,000 people have already
gotten to rank I! Wouldn’t you like to be one of them?

How Do I Get a Kochi-ke Health Passport?

First, download the official Kochi-ke Health Passport
smartphone app for free! (See the QR codes). Once
you’ve downloaded the app, you can get a rank I passport
by collecting three Healthy Points of at least two different
types. Currently, the Health Passport is only available
in Japanese, but Mr. Yokoyama said that as the project
moves forward, he would like to make the app accessible
to wider audience.

How to Collect and Use Healthy Points

There are three different types of Healthy Points: 1)
“Let’s Move” Blue Points that you gather by walking
every day and using exercise facilities located in Kochi
Prefecture, 2) “Let’s Learn and Engage” Green Points
that you receive by recording your weight and blood
pressure with the app, and 3) “Let’s Get a Checkup”
Pink Points that you collect by getting health checkups
at your workplace or a doctor’s office. As you raise your
passport’s rank with the points you gather, you’ll be able
to get bigger rewards (such as discounts and freebies)
when you show your passport at participating sports
facilities, restaurants, etc. in Kochi!

I asked Mr. Yokoyama to give us some tips about how
rank up. He told me that as long as you keep collecting
Blue Points and Green Points every week, and snag some
Pink Points by getting regular health checkups, you can
reach the highest rank of Health Meister in about two
years.

It’s Time to Earn Some Healthy Points!

Once I finished my talk with Mr. Yokoyama, I
measured my blood pressure at the blood pressure monitor
on the first floor of the Prefectural Office. The monitor was
a little tight around my arm, but it was over in just a few
seconds. I then entered the reading on the monitor into the

C@ The author (left) with
Mr. Yokoyama (rlght)
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C@ Here’s the blood pressure
monitor! (First floor of the
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C® Taking my blood pressure
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C@]1 entered the reading on the
monitor into the app
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