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More organic foods (Pre-order)

Dadachamame, organic edamame#
1kg

Freshly picked, next day delivery. Healthy and delicious beans are
pale green. Improved taste by our original rice bran fertilizer.

Organic TSUYAHIME porridge Q
(White rice/Sprouted brown rice/Rice cereals) i

200g

Enjoy lumpy texture of the retained rice grain shape.

Smooth mouthfeel with refreshing natural sweetness and flavor.
Sprouted brown rice leads to immune strength.

Rice cereals are rich in minerals.

Organic (white/brown) rice flour pasta @ )

100g / business use 150g

Made from organic Tsuyahime and potato starch. No salt,
preservatives or colorings used. Quickly boiled, flat pasta clings
well to sauce. Good for 1 year at cool room temperature.

Organic Amazake, sweet sake Canba

Stand-up pouch / Zipper type refrigerated
150cc/ 300cc G after opening

Made from fermented Tsuyahime. Easy u:.e
Enjoy satisfying sweetness, elegant taste and aroma. for cooking
Refreshing drink goes down well with smooth texture.

' DEWAYAHEI CO., LTD.

tel +81-235-78-0835 Feel free to
fax +8 1,235 -62-4189 X contact us for other
infl @ rga_nic ahei ]P seasonal crops.
0o@0 -y . .
https://www.organic-yahei.jp a
- Business hours 10:00-17:00
Closed Saturdays, Sundays, holidays

Founded: 1840 / Established: November 199 '
CEO: Hiroshi Itagaki * o
50 Minamida, Hiruda, Haguro-machi, 23T \
Tsuruoka city, Yamagata, 997-0164, Japan i 4 TP, \ //

Dewayahei Series

Prices are without tax / Delivery fee excluded / Delivery by Yamato transport

b %)

Organically grown rice

JAS Organic
TSUYAHIME rice
5kg / 2kg

~

No chemical fertilizer used, safe for those
with allergies, friendly to people and
environment. Excellent traits in grain size,
moisture content, stickiness, savoriness
when cooked. Delicious even when cold,
perfect use for takeaway-lunch and rice
balls. Its gorgeous sweetness and aroma

;r:fz :'%qs::gtryy are ever enchanting.
organic rice
Yahei the 15th 3
v Very rare glutinous
rice grown by few farmers
- High reputation for its
‘I\;;I:‘:!ftl) foshi no-Mochi exceptional deliciousness
Rice Cake Packed Individually L h e a
1kg (50gx20pcs) e

Made from 100% glutinous rice variety,
Dewanomochi, specialty of Shonai region,
Yamagata. Grown in safe soil with organic
fertilizer. Silky and springy texture, natural
sweetness, and umami.

("E Organic germ rice

Yahei's Maboroshi-no-Mochi
Germ Rice Cake Packed Individually
800g (50gx16pcs)

Made from 100% germinated rice of
Dewanomochi. Savory sweetness and

aroma unique to germ rice. Mineral rich,
which contributes to a healthy diet.

Dewayahei the 15th
Safe and healthy organic rice

grown in rich soil and
sacred mountain water ""f‘-;:“

£
™ L .;‘,1¢-.\:“ \
in Yamagata TR B



For people and for nature, forever

Dewayahei's rice field is in the Shonai Plain

in Yamagata Prefecture.

It is poured with mineral-rich spiritual water
year-round from The Three Mountains of
Dewa’'s beech forests.

The journey to delicious Shonai rice starts here.

In May, we spread the original organic fertilizer,
Komenuka Bokashigoe,

in rice field before setting rice-plants.

Raw materials of the handmade compost are
rice bran, bonito powder, oyster shell, and
seaweed and so on.

The fertilizer and microorganisms make soil rich
and dark with smooth fluffy texture and

a scent of beech forests.

From spring to summer, as snow in mountains
thaws slowly,

we plant young rice plants grown from last
year's rice seeds.

We nurture them by hand weeding

watching their condition carefully.

In such organic farming, rice can grow with firm
roots and shine in autumn.

Our hope is...

to make everyone healthy and happy
with safe and savory rice

and to preserve original ecosystems
for many years to come.

Organic farming enriches soil more and more.
You even find the soil a bit sweet with a scent

of forests if you lick it.
The fertile soil grows rice incomparably
vigorous.

Despite a full of difficulties in organic farming,
Dewayahei promises you to spend lots of
time and effort for people and nature.

Business partners @
Exclusive sushi and

Japanese restaurants;

- Wynn Macau hotel, Macao

- Sushiharuzen, Ginza (Tokyo)

- Hachidaime Gihey, Ginza, Kyoto

- Kitamura annex, Nishiazabu (Tokyo)

High-quality supermarkets;

- Mathers natural foods market
- Aoki food store



