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Using local resources to create a place

where anyone would be happy to live
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Promoting agriculture

In order to maintain a productive agricultural system, we are
working to create a system for educating a new generation of
farmers and farm workers, as well as implementing
community farming. We are also working to strengthen our
base for livestock management, expand sales of our unique
produce, and promote growth in rural districts.
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Promoting forestry

We are working to implement the forestry maintenance strive to maintain
our forestry resourcesby thinning appropriately, , ensuring forestry they
resources can serve multiple functions, as well as training and securing
adequate numbers of forestry workers. We are also working to create an
efficient and stable foundation of for forestry business, as well as
promoting the consolidation of the management by the support
information sharing with the Hokusatsu Forestry Union, etc., as well as
promoting branding and expanding demand for local timber products.
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Promoting the fishing industry

We are working to promote fishery resource management to facilitate our
ecological and environmental conservation activities, expand the stocking
of fish, etc. We are also conducting training and education among the next
generation to revitalize local fishing communities. For the inland
(freshwater) fishery industry, we are working to conserve resources by
maintaining breeding stock, by establishing fishways and spawning
ground environments, and by eliminating organisms that damage feeding.
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Using abundant regional resources to drive diverse industries
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The Aoki-no-Chaya store opened in 1995 as a direct sales outlet. At first, it focused on selling
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irregular or non-standard agricultural produce, but gradually the lineup of products such as AE SEES SH2Z HojstioLt, 7S Eo|Lt Azt § #of &Eo| HE SofutA|
processed foods and eggs increased. At the moment, the store sells mainly local Izumi FHAEUCE XF2 2t o MM obdfLt 2, el Z2 718 E S ol=n| T&ollM HaES
products such as farm-fresh vegetables and flowers, as well as processed items like pickles o= #ofsta gt 53], deto|u TRIEM 5o MEAE 27[7h BotM 28
and preserves. Traditional sweets like dango and koppamochi are very popular too, and Boll 712 ot i 2lghch
luckily sales are good—we always seem to sell out during the morning. Ztehso] W AME 4ES 2K 1007 E EHoljsks Mt 7t20] 217|2f B|Zo|2t1
They're freshly made and inexpensive, starting from just 100 yen, which is the secret of their Azbgiuct o= YT B3, SEolE xopz|Y, 1280l olg=5LE Ho| & Lot B2
popularity, I think. We have a lot of regular customers, too. In May we sell chimaki (rice 29| MY HFoll 1997H0ll= M22 M2 2 0|, 7IBT L AUSSIASHCh
cakes wrapped in bamboo leaves), and in December we sell a lot of soba noodles and mochi HNE olglale 2H 448 Helstn Estxg sz YUsta =4, o] ot2I| X+t
rice cakes. We expanded to new premises in 1997, and started our own factory too. zFoletE o 43} 5[9loH st ohgof "ot Aok, & B =&t S Mgl
Except for the 4 years | served as a representative in the local assembly, | have served as the 149, x| 2| &s5|@lo] ok 50Ho| UA&FHCh || nHsrt Fde 1 ks Ho| =5
local chairman of the freight union. I established the Aoki-no-Chaya store in the hopes that AH =Xk of 7|2 X7\ RpAo| BHE AE 7PN E Al Aol 2Efel AlRfE0]| Brta Mzbguct
would help revitalize the Aoki district. At present, we have 14 full-time members, as well as Al 2 80AM|oll ofxll SA = 20| AlAl ’S”E‘ FabAsc ZNI=1S =
around 50 part-time members from outside the district. I'm a little concerned that the 07| EhEdl 4FS ot 20| otz B2 AE0l Z0iM MZ olopr|5tn RE FaEtn
full-time members seem to be getting older and older, but I think that bringing things that Azttt RFolA AFLL O HE FadeH FALT, a8 2l PRIEL 071E 243
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they’ve produced here can be a powerful source of motivation for them. Actually, we even
have 80-year old members producing vegetables for us, and they're still in very good health.
We're not just selling products here at Aoki-no-Chaya—it’s also a place where people come
to gather, talk, and laugh with each other. | hope we can continue to provide such a place for
a long time to come. We're going to keep working hard here to make that a reality.
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Promoting commerce and industry
We are making progress on measures to create pleasant commercial

spaces, to modernize management, and to conduct training in the freight

and service industries. Additionally, we are pro-actively undertaking PR
activities in order to attract new,valuable enterprises to the area.
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Promoting tourism

Plans are well underway to raise Izumi’s profile as a sightseeing
destination, utilizing the area’s unique charms and using our high-speed
transport infrastructure to form a robust tourism network. We are working
to further expand Izumi’s attractiveness for both year-round tourism and
residential tourism. Naturally, we also hope to ensure that visitors have a
pleasant stay by enhancing our sightseeing facilities so that tourists can
enjoy interacting with local residents.
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