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The cultivation of rice and vegetables is popular in Agui Town. The
representative rice is “Agui Mai”. JA direct sales stores sell all sorts of
vegetables. Blessed with high-quality rice and water, there are brewing
industries inheriting traditional manufacturing methods. There are also
hams and sausages which were made to be particular about local
production for local consumption. We held a meeting to taste the
“Food” of Agui with the town people.
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Out of the rice made in Agui, “Renge Mai” is good tasting even after it is cooled

UszeslelialBpaieaias pretles Bra s el e e i gueiae: down so | made rice balls. | recommend rice powder of “Renge Mai” for making

The earth of Agui is suitable for paddy fields because of its clayish sweats for children with concern of allergies. As the mayor mentioned, I'm glad
qualities. Good tasting rice can be made because the soil’s nutritional that Agui Town is trying to reduce the use of pesticides when making
quality is high and retentive of water and fertilizer. That is why Agui was vegetables.

known as a good source of rice from long ago.
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| learned that Agui is not only abundant with rice but with high-quality
vegetables and processed products too/The rice was really good tasting
because it had luster, springiness and sweetness even after it was
cooled down/It was good to find out the difference between normal rice
and “Renge Mai”"/The rice powder cookies tasted good even without
the use of butter! /The sausages kept the strong taste of meat and
were juicy even inside the quiches.

Renge Mai is rice that is friendly to the body and the environment too.

Renge Mai is grown using a farming method in which renge (milk-vetch) flowers are
mixed into the soil. The renge (milk-vetch) flowers takes the nitrogen in the air into the
root turning it into a fertilizer so no chemical fertilizer is necessary. Only half the normal
amount of pesticides are used. It is a safe and good tasting rice specially cultivated.
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