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In Osaka, we have Naniwa (Osaka)traditional vegetables over about 100 years.
It is evident  that Seedling and seeds were born in Osaka or grow up in Osaka over about 100 years. It is standard that 
we call Naniwa(Osaka) traditional vegetables. Now ,17kinds of vegetables are certified as Naniwa traditional vegetables.
There are Kema Kyuuri(cucumber),Tamatsukuri kuromon Shirouri(squash), Kotsuma Nankin(pumpkin),Kintokininnjin
(carrot),Osaka Shirona(greens), Tennouji Kabura(turnip),Tanabe Daikon(japanese radish),Mejiso(perilla), Hattori Shirouri
(cucumber),Torikai Nasu(eggplant), Mishima Udo(udo), Suita kuwai(potato), Senshu ki Tamanegi(onion), Takayamamana
(greens), Takayama Gobou(burdock),Moriguchi Daikon(japanese radish),Usui Endo (japanese pea). However there are 17 
kinds of Naniwa traditional vegetables,they are rare. So we have to protect these 17 kinds of Naniwa traditional 
vegetables not to be gone on our tables.

Osaka Naniwa vegetable.

2017 (not identified)

International Cuisine Education Project

to the people from foreign countries
電 
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