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The Farm of Yuasa
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Organic Umeboshi (pickled plums) / Organic Umeboshi paste
/ Organic Umeboshi vinegar / Organic Umeboshi sauce &
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The Farm of Yuasa is a family—run farm in Gunma Prefecture, with five
generations and over 100 years of experience cultivating plums and
processing umeboshi.We adhere to traditional manufacturing methods for our
umeboshi, using only plums and salt with no additives. We also do not use
shiso. The salt concentration is 13%.In 2014, we obtained Japan’s organic
certification. Organic umeboshi are extremely rare, said to account for only
about 1% of Japan’s total domestic supply.We export to 13 countries, primarily
in Asia, the EU, and North America. While we have yet to export to Central
and South America, we exhibited at a trade show in Brazil in 2025. We dream
of spreading “Umeboshi” worldwide.
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Organic Umeboshi / Organic Umeboshi Paste / Organic Small Ume
Organically grown plums are pickled using only our selected salt and sun-—
dried three days.

Use as filling for rice balls or sushi, put on yakitori , or add to sake.
*Organic Umeboshi Vinegar

Mix with sparkling water or use as a cocktail ingredient. Offers a flavor
similar to ponzu.Salty and fruity vinegar.

*Organic Umeboshi Sauce

A plum dressing made from ume paste and ume vinegar. A plum sauce that
pairs well with Japanese foods.
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Shelf Life & BkHAR

We dream of people all over the world enjoying our Umeboshi pickled plums. If
you are interested, please feel free to contact us.
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France/Germany/Switzerland/Sweden/Canada etc.
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K4: HJHiEKHE DAIKI YUASA

% 54%: 54X B 5th Generation Farm Owner

E—-mail: yuasa.noen@gmail.com TEL: +81 90 5504 7914
URL: https://www.yuasanoen.com/

Commercial sizes available.

Details will be provided during our discussion.
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