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Livestock Raising in Hamamatsu

»RIMTHOBESR Cattle raised with no stress burden in a well-managed
Main Production Areas environment and provided with good feed to eat and
FIFEE . . . .
. deliberate, loving care results in great tasting beef. In
amakita area
There are .currently about 120 -Prefecjture“has many f.amous brands ijimh " 9 Hamamatsu, the famous "Select Shizuoka Wagyu Beef" and
atahara-Mi
ranche.rs |n. Hamamatsu.. The- including .Selec.:t Shizuoka Wagyu Mikatahara-Miyakoda areg "Mikkabi Beef" brands are produced.
Hamakita, Miyakoda and Mikkabi Beef," "Mikkabi Beef" and "Topia Mikkabi area - -
reas of Hamamatsu are home to Hamamatsu Pork" as well as private ;:saamazrea APLAESABNG SRERECAERCAAODE, Lochemimanc s
a . - P . 3l [CBTOSNEG. AEEKRDIERITYT. MNTR IS Y RFD MEENF BRZrEs]
cattle, pig and poultry farmers. We labels. Husbandry is promoted in 8 » [Sr 0% BEREE. £BELTOET.
have the highest number of Hamamatsu regionally in
. J i su regtona ¥ . Delvery Times QEFTETED
livestock farms and poultry in collaboration with agricultural 7 6 O —
Shizuoka Prefecture.Shizuoka cooperatives.
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In Hamamatsu, known for centuries as a pork
production area, pork raising is a lively industry
where meticulous management produces safe,
high-quality pork. We have several famous local
brands such as "Topia Hamamatsu" whose
producer is also well-known. Producers are
highy motivated.
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Poultry
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