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Safe and reliable agricultural and livestock products
Extensive farmland surrounded by grand nature stretches over 110 km east to west from the foot of the Taisetsu mountains to the Sea of Okhotsk coast.
Abundant sunlight and fertile soil support the production of diverse produce, including rice, wheat/barley, potatoes, beet, beans and other upland
crops, onions and other vegetables, as well as dairy products, beef, pork and other livestock products.

Efforts are being made to produce diverse farm products by making the most of the climate and characteristics of each district. Clean agriculture
harmonious with the natural environment is promoted by minimizing the use of chemical fertilizers and synthetic pesticides to deliver safe, reliable

and high-quality farm products to consumers.
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Commerce

As the central city of the Okhotsk area,
Kitami has expanded its retail trading zone.
The commercial district in the downtown

area, where retail, service and restaurant

establishments are concentrated, has long
been a place for interaction among citizens.

Various events are held to make the §

commercial district more attractive.
A new shopping zone formed in the

suburbs has further livened up the |
commercial sector of Kitami. Lively and ¢

diverse commercial activities are promoted
by making the most of local creativity
while facilitating the participation of
local residents in the development of a
community full of encounters, discoveries
and excitement.
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Industry

Efforts to revitalize the local economy include
the cultivation of new sales channels and the
development of new products with higher added
value to overcome the problem of logistics costs.
Product development is promoted via inter-industry
collaboration and by attracting enterprises to
the Kitami Industrial Complex and Kitami High-
Tech Park, both of which make the most of local
resources.

Kitami Institute of Technology’s Cooperative
Research & Community Collaboration Center serves
as a contact point for joint research with the private
sector. The Okhotsk Collaborative Research Center
and the Kitami Office of the Hokkaido Branch of
the Organization for Small & Medium Enterprises
and Regional Innovation have been established
as “one-stop service bases” to support R&D and
commercialization in the local community. Measures
to promote local industries, such as the enhancement
of technological capabilities and the development
of new products, are taken while strengthening
industry-academia-government collaboration.
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Fisheries in harmony with the nature of Okhotsk

In Kitami, which faces the resource-rich Sea of Okhotsk and Lake Saroma, open-sea scallop and
fixed-net salmon/trout fisheries are among the city’s key industries. Hairy crabs, sea urchin and
flatfish are also caught, and sustainable fishery is promoted. Scallop and oyster farming and Hokkai

shrimp fishing are popular on the lake.

The Tokoro Fishing Port is being developed to provide safer and more reliable seafood.
With an eye on the conservation of the fishing ground environment, fishing operators are actively

engaged in tree planting activities to grow forests.
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products and the importance of their use).
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Forestry and timber industry utilizing bountiful forests
The forest area accounts for approximately 66% of the administrative area. In order to protect the
forests, which are renewable resources, forest operations such as planting and thinning are promoted.
The timber industry that utilizes abundant forest resources is also thriving, and a variety of wood
products are created at one of the leading laminated wood factories in Hokkaido and other wood
processing factories.

Efforts are being made to disseminate information on mokuiku (education on the quality of wood
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Onions

The total production of onions in
FY 2019 was approximately
221,000 tons, accounting for
roughly 25% of the total
production of Hokkaido as well
as being the largest yield in
Japan. The total area of onion
fields in the city is approximately
3,500 hectares. Farmers are busy
transplanting seedlings in spring,
and rows of large, plump onions
fill vast fields in autumn.
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Scallops

Lake Saroma is the birthplace of
scallop farming. After many
hardships, fishermen established
propagation and culture technology
to build the foundation of the
Tokoro area as one of the world’ s
leading scallop producing areas.
The scallops grown in Lake Saroma
and the Sea of Okhotsk are plump
and sweet, and have an exceptional
texture. They are distributed all
over the world as a luxury food
item.
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Oysters and Hokkai shrimp

From mid-October to the end of March, oyster
fishing is popular on Lake Saroma. The oysters
of Lake Saroma, which are small yet have a rich
flavor, are highly valued especially for eating
raw.

Hokkai shrimp, which is shipped only in July
and August, is mainly boiled in salt. With a
saltiness that pairs perfectly with sake, moderate
elasticity, crispy texture, and sweetness that
spreads in the mouth, it is known as a summer
specialty of the Okhotsk area.
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White pea beans

White pea beans are known as the

“queen of beans.” These pure white,
large-grained beans are used as an
ingredient for the white bean paste in
high-class Japanese confectionery.

Kitami, which has a cool, inland
climate, is ideal for cultivating white
pea beans and is a major production
area in Hokkaido. The large and tasty
white pea beans produced in Kitami
are distributed as high-grade beans.



