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The New Style of
Urban Agriculture

Nerima — one of Tokyo’s 23 cities and home

~ to about 730,000 people.

E

2 o
e . 3 i
i iz ! o
mMinute
pLYs et

ARARRRRRLY R \_f-. KN

\

R

e L
.......

i LI . TN e s




But, yes, we want you to come and have a look.
We would like you to take notice.
We have daikon radishes, cabbages, strawberries and blueberries,
amidst lots of houses and apartment buildings.

Come and see the shapes and colors of a myriad of vegetables and fruits.
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A lot of farmland has been retained in Nerima.
Nerima has about 40% of the farmland in Tokyo’s 23 cities,
the most of all 23 cities. It is not easy to retain farmland in a metropolitan city.
With the unique difficulties faced by urban agriculture,
it is people’s understanding and cooperation that has
allowed farmland to be passed down the generations.
The farmland is creating beneficial cycles, resonating
with a lot of people in various areas, including

environmental protection,

disaster management, education and welfare.

Above all, agriculture in Nerima prides itself
on excellent productivity,

despite being in a large metropolis,

and continues to lead the way in agriculture

for the enrichment of urban life.

It truly is “living agriculture.”



People who feel the value of

“living agriculture” are coming together around it.
And the people who hold those values are
becoming supporters, so the farmland is

giving rise to new communities.

Agriculture is itself becoming

a support for people.
It is extremely valuable to have a community

where urban life and agriculture,
and urban residents and agriculture come together.
Itis a new form of urban agriculture, and it is world leading.

We want to show you

the new wind sweeping Nerima,
the future of “agriculture” and “cities.”
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Five overseas cities

participating!
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Nerima Culture Center, Nerima Residents & Indu

Pre-event held in 2018

International Conference
(Break-out sessions, Symposium)

Although Nerima City is located close to
agriculture here is actively integrated

The City invites farmers, researchers, and government Urban agriculture brings a richness to

personnel from five overseas cities to exchange opinions and Nerima has the important

ive presentations on projects in each city in sessions divided . .
S el i this agriculture and farmland and

into three streams. )
A symposium will also be held on the theme of the appeal The Clty holds the Urban
and potential of urban agriculture and a summit declaration to tell the world about the appeal and

will be made. and to help participating cities learn from each




Nerima

Daikon
Pulling Out
Tournament
Harvests .
orld -

of Nerima!

The very popular annual Nerima Daikon
Pulling Out Tournament. The tournament
tells the world about the wonderful
Nerima daikon radish, a vegetable with
a place in Nerima'’s traditions. The City
invites all foreigners residing in Nerima
and visitors from the participating
countries to come and join in.

Neri-Marché

~ 1 2.1(Sun)

stry Plaza (3F Coconeri), Heisei Azalea Park, etc.

the center of the metropolis of Tokyo,

with the daily life of our citizens.

urban life and is the pride of Nerima City.
responsibility of protecting

passing it on to the next generation.
Agriculture World Summit

potential of urban agriculture in Nerima,
other and further develop urban agriculture.

Announcing the popular Neri-Marché (farmers’
market) with loads of international flavors. On sale
are delicious treats from the countries
participating in the Summit, as well as liquor and
dishes made from local ingredients, fruits, flowers,
and vegetables freshly picked in Nerima.

Plus, lots more!

Events

11
@ World JAZZ Commemorative Concert
Fri

International Conference(Break-out sessions)

Nerima Daikon Pulling Out Tournament

@ International Conference(Symposium)
1 2/ @ Everyone's Agriculture Contest
1
@ Neri-Marché
@ Nerima World Festival
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Agricultural Products
of Nerima

Produce Grown in Nerima
— Full of love

VEGETABLES
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FRUITS

FLOWERS
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Green Fields Spreading
Out Amid the Homes
Top Vegetable in Nerima

Cabbage is the vegetable that best represents
agriculture in Nerima. It accounts for the largest
plantings in the city, and ranks number 1 for
production. Nerima was renowned for its daikon
radish production up to the 1950s, but cabbage
production took over after the WWII . These
cabbage fields, spreading out amidst residential
land, are important assets for Nerima.
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CABBAG E o

['ve been growing cabbages for more than 40
years. They even use them in school lunches! You
won't get good cabbages if you don't look after
them, so | don't compromise. | raise my cabbages

by looking at things from their perspective.

Nerimaru Brand Cabbage
is the brand name for the
fresh, safe and reliable
cabbages grown in Nerima,
cabbages with outstanding
eating quality.

Farmer

Mr. Kimio Inoguchi
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Revived

Edo-Tokyo Traditional

Vegetable

NERIMA

Symbol of Edo Food Culture
Nerima Daikon,

Passing Down the Generations

It is said that Nerima Daikon was first cultivated in
the Edo period. Daikon radish production grew as
the population of Edo (now Tokyo) grew. Being
close to Edo, Nerima was very important as a
source of vegetables.

Production of Nerima Daikon peaked around
1900. But it fell due to drought and disease
spreading. After the WWII, production almost
stopped because of shrinking agricultural lands
and Westernization of the diet.

Then, government, JA* and farmers joined
together in an effort fo revive Nerima Daikon. This
initiative resulted in a Nerima Daikon crop of
about 14,100 in 2018. We are promoting Nerima
Daikon through special events, etc. to ensure
future generations continue to take care of it.

*Japan Agricultural Cooperatives

DAIKON
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Seed selling popularized
Nerima Daikon nationwide

Dried Nerima Daikon



Farmer

Mr. Akira Watado

Y Generations of my farming family have
been involved in growing Nerima Daikon
over many years. We're taking steps to
retain the seeds as a heritage variety, to
make sure our traditional Nerima Daikon
survives into the future. We want future

generations to keep on growing it.
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Nerima Daikon is not supplied to the
market, but is available at the JA Tokyo
Aoba Agricultural Festival every November

Nerima whole-dried takuan is not
supplied to the market, but is available
at the Nerima Pickles Fair around
February each year

il

Inheriting a heritage variety through
cultivation and seed production
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I've been interested in preserving urban farmland
since my years as an office worker, so | started
farming myself after | got married. I'm growing
tomatoes with hydroponics because | like doing what
other people aren't. 'm grateful for the support of my

friends and others.

Hydroponics
Hydroponics is a cultivation

technique not with soil but a
cultivation fluid of water with

dissolved fertilizers.
Farmer

Mr. Taku Yamaguchi

P Burstlng with Beéutlfully
Balanced Sweetness and:{Tan 1

3 plo’rs youhcon EXPECH lorge Crops.
In'particular, hofhouses allow.farmers to supplyﬂ
fresh fomafoesifrom wm_Ter._Through spring, which
is the time whenithe volurhes Igoing"ro market are
low. It is a growing Tech_nidu'e:fhs}r ig_oﬂrocﬁng the
attention of kee-n_.y'éeng férfﬁ?é?e because it
makes consumersihappys ;'__i
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BROCCOLI

Broccoli is second to cabbage as a top
vegetable in Nerima. It is very nutritious and
easy to cook. It is best from November
through January.

“Neri-mame” is a brand of green soybeans specially

handled to maintain freshness. It's the support of the
residents that has made agriculture in the city
possible. | hope people find out more about agriculture
by eating fresh vegetables they have picked

_ themselves.

Green soybeans are immature Farmer

soybeans. They are very nutritious and Mr. Masaaki Tanaka
easy to eat, so they are becoming

popular overseas.

AR R R T A T R R R RN R A

Full-scale cultivation of potatoes Daikon radishes can be prepared in various ways,
began in Japan from around the and they are one of the vegetables that appear on
1900s. When in Nerima, you can every Japanese table. They become juicy and
try digging up potatoes. sweet around December, when the cold intensifies.

11
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Agricultural Products
of Nerima

FRUITS

The Taste of the Land
Brilliant,
Highly Nutritious

BLUEBERRIES

Blueberries are rich in anthocyanin, a
type of polyphenol. You will find
L, Blueberry Picking Farms in Nerima
5 — ;“. where you can have fun picking them.

v ‘\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\&

GRAPES

Grapes are high in nutrients and are
called the “milk of the fields” in Europe.
Many varieties are grown in Nerima,
but almost none of them go to market.
They are sold at farm stands.

Growing large, great tasting grapes takes a lot of

time and effort. Taking particular care with

bunch formation, we are committed to growing

grapes that have excellent sweetness, of course,
as well as excellent color. We select only the best

grapes for you to eat.

Farmer

Mr. Kazuo lgarashi

L

UME

(Japanese apricots)
-

Ume is a fruit loved by the

Japanese since antiquity. They

have various uses including

pickled plums, plum wines and

jams.

12
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Farmer
Mr. Gin-ichi Souno (right)
Mr. Koichi Souno (left)

You need your math for persimmons, because
your orchard work needs to take the following
season into account. It is difficult, but that
makes them interesting. | want Tokyo brand
persimmons to become better known and for

more people to find out how good they are.

Various ways of preparing
chestnuts have been
devised, both in the East
and the West, such as
chestnut rice, candied
chestnuts and chestnut
cream. They are in season
from September to October.

We grow 3,200 plants, mainly Tochiotome

strawberries, in about 400 square meters.

The whole family turns out for planting, even

some of our grandchildren. They're very

delicate, so we grow them with great care.

Sometimes our strawberries are served in

elementary school lunches!

Farmer
Mr. Kazuo Kato
Mrs. Kiyoko Kato

AL S R A i e A A A A S A A A A A e A N

STRAWBERRIES

: , 7

Persimmons are high in nutrition, and have long
been popular, either fresh or dried. There are
orchards in Nerima where you can enjoy picking
persimmons, and there are also hands-on
lessons making use of persimmon trees.

ATttt R ek

After working for a company, | took up farming
on my parents’ land. | grow Akihime and

Benihoppe strawberries by hydroponic soil

cultivation®. The longer it takes from flower to

harvest, the sweeter and tastier the strawberry. |

spend the time and effort on growing my

strawberries so that each one has high value.

*Hydroponic soil cultivation is a technique of
irrigating and fertilizing at the same time using a
liquid fertilizer of water with dissolved fertilizers.

Farmer

Mr. Hirohisa Kato

The vitamin C in strawberries
is among the best of all fruits.
Farmers in Nerima take great

care with their strawberries
and sell them direct to you.

List of Farms

see P45
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Agricultural Products
of Nerima

@ CYCLAMENS

Cyclamens are popular as gift

F L OW E RS flowers in winter and are one of

the most common potted plants

ng ht Up the Streets grown in Japan. Nerima ranks

Fascinate Us 2nd in Tokyo Metropolis for
Shipping volume.

Nerima’s cyclamens grow over the hot
summer before flowering, so they are
popular for being robust and long-lived. |
don’t want to be outdone by provincial
farmers and | hope to vary our products to

suit the times and customers’ preferences.

Farmer

Mr. Seizo Tanaka

SATSUKI AZALEAS

I've been growing Satsuki Azaleas for
Satsuki Azaleas are popular ) o
over 50 years. Lately, I've been giving

bonsai plants in Japan and
overseas. Nerima’s own bonsai talks at schools about farming and
technique, Nerima Moyogi, has

g won the hearts and minds of
b %1 many bonsai fans.
%

showing the children my nursery. I'm
busy year round, but seeing the flowers

: bloom makes me happy.

2NN 7772-AAEAEEEEREAREEEAEREASERSRNE NSRS SENSESSNERSENSNSNNEN SRS S RENSSSNNSNSSNNNSSNNNSNNN

Farmer
Mr. Seitaro Kato
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Experience

< First Interaction with Farming

Try Casual Farming

A Variety of Fruit
Picking Orchards
Readily Accessible

from the Center of Tokyo

Casual Farms are orchards in Nerima where you
can buy direct or pick straight from the persimmon
free, blueberry bush or grape vine, etc.

These orchards offer casual, hands-on experience
of the attfractions of farming. You will also be
supporting new farming techniques by the farmers.
Nerima encourages you to try this casual, hands-on
experience of farming by picking fruit.

HTaT7IC
2 E3NBRBEM,

“Casual”’ Farms 2"
7=

. Nerimo Casual Farm




Takamatsu 4-chome Miyamoto Farm
Mr. Masahiro Miyamoto

| started farming 13 years ago when |
retired from my company job. At that
time the farm mainly grew vegetables,
but | took on the challenge of blueberries
and now look after 170 bushes and 8
varieties. Each variety has different
sweetness and flavor. | hope you try
Nerima blueberries and enjoy yourself at
the same time.

Fresh and Easy
Blueberry Picking Farms

Blueberry Picking Farms opened in Nerima in 2007.
Although there were 8 farms af frist, that number
has grown each year to 30 in 2019. Nerima ranks
number 1 in the Tokyo Metropolis for the number of
picking farms.

You can enjoy picking blueberries a number of
fimes during the season because the different
varieties are at their best at different times. Children

look forward fo picking blueberries here in the
summer holidays each year. A. Kato Farm

Mr. Akio Kato

This is my 14th year since starting the
farm, but I'm still learning the hard
way, by trial and error. You know, the
way you tend them, the soil and so on
all affect flavor and ripening time, even
for the same variety. What motivates
me is having customers tell me “your
blueberries are great.”

L R IR 2

Blueberries ripe
enough to pick -

Our summer holiday research project

is to investigate the blueberries in
Nerima. We look forward to coming

here every summer!

~ Family with children
. also enjoy picking

List of Farms

see P45



Experience

< First Interaction with Farming

M

Walk to Discover
Vegetable Harvesting Walk

The Vegetable Harvesting Walk is a popular event
where you can harvest fresh vegetables as you
go from one field to the next in the area. If first
took place in 1990. A number of farmers give
explanations of how they grow and harvest their
vegetables. You can harvest vegetables with your
own hands and take them home.

Uchibori Farm

Mr. Masami Uchibori

The great thing about Vegetable
Harvesting Walks is that they give
kids the chance to get their hands
into the sail. It's something | can do
for the community that | couldn’t if |
just did farming.

L K R 2

Learning the Sanctity of
Life and Farming
Dairy Farm Tour

Dairy Farm Tours began in 2005 to deepen
understanding of dairy farming and production
through hands-on experiences with cows. The
venue is Koizumi Dairy Farm, the only dairy farm in
the 23 cifies of Tokyo. The farm keeps 45 milking
cows on approximately 2,000 m?. As a venue for
teaching about food and life that has been
accredited as a Dairy Education Farm, Koizumi
Dairy Farm is communicating the value of dairy in

the metropolis.

Explanation of the dairy farm Communicating with calves




Starting in 1999, the aim of the Nerima Daikon
Harvesting Event is fo have a close-up experience
with Nerima Daikon. Enjoy harvesting Nerima
Daikon as you hear about the best way to pull them
out, and how Nerima Daikon was revived after a
temporary slump. You can take home the daikon

radishes that you harvest.

Brushing a cow

Watado Farm

Mr. Hideyuki Watado

Nerima Daikon almost never go to
market, so I'm happy to be a farmer who
can provide you with the opportunity to
harvest and eat them yourself. | really
hope that helps to spread the word
about Nerima Daikon.

Get an easy hands-on experience . _
with the traditional vegetable,
Nerima Daikon

Koizumi Dairy Farm

Mr. Masaru Koizumi

Koizumi Dairy Farm really relies on the

understanding of the community. We get
the kids to try milking by hand. We want
them to feel the sense of warmth, and to
get the sense that milk is alive, that it is
proof of being alive. | hope kids learn
from the cows about farming, food, and
‘i : the importance of life.






Let the Competition Begin!
Nerima Daikon
Pulling Out Tournament

Nerima Daikon are long and medium thick, so
they're difficult to pull. Launched in 2007, the
Nerima Daikon Pulling Out Tournament is a great
event centering on that characteristic feature.
The tournament is jointly held with JA Tokyo Aoba
at harvest time, around December. A large
number of contestants gather from all over Japan
every year and compete in the Championship
Division for the most daikon radishes pulled in the
set fime, or in the Group Participation Division for
the longest daikon radish pulled.

For participants, it's an opportunity to experience
first hand the appeal of Nerima Daikon, while
having fun competing. After the competition, the
JA Women's Division freats you to daikon radish
soup, and you can also take home the daikon
radishes you have pulled. And some of the
daikon radishes pulled at the tournament are
used in the lunches for Nerima elementary and
junior high schools from the following day, which
helps promote food education and local
production for local consumption.

10th Tournament Farm Owner

Mr. Kou Kanda

Having agricultural land in a residential area
can be a bit of a bother for the people nearby,
but the people who have experienced
farming do support the fields. | really hope the
Pulling Out Tournament increases people’s
understanding of what we’re doing here.

L R R 4




Experience

First Interaction with Farming

Hands-on Experience
with Soil and Farmers
Communication Farms

Communication Farms is an event launched in 1997
allowing participants to harvest farm produce
grown in Nerima. You can have fun harvesting
potatoes, sweet potatoes, carrots, daikon radishes,
green onions.

Kato Farm

Mr. Mohei Kato

| think the best thing is seeing the kids
having fun digging potatoes, and that
the adults can join in. When kids
harvest vegetables by themselves,
they eat them all up, even if there are
many. | hope people have fun with
these hands-on farm experiences.

* o o0

Eco Farm Yoshida

Mr. Shigeo Yoshida

It's encouraging to see children happily
digging potatoes. | really hope that by
getting their hands dirty and harvesting
produce children become interested in
how to grow the vegetables they eat
from day to day, and that that leads to
them learning about food.

L R R

Fruit Trees
Learning Program

This program began in 2013. Participants get
hands-on experience cultivating fruit frees by faking
responsibility in groups for a free and having 5
lessons on pruning, picking and so on. Participants
can fake home the fruit they harvest.




Challenge

Starting a Small Farm

Allotment Gardens

Allofment Gardens give residents the opportunity to
enjoy growing and harvesting vegetables.

Under the Allotment Garden system, the city
government renfs farmland from farmers, maintains
it, and lends it to city residents. It gives easy access

to a fun way of cultivating flowers and vegetables
in your neighborhood, so it has been becoming
more popular in recent years.

Hoes, shovels, buckets, watering cans, etc. are
freely available from the communal gardening tool
shed in the garden.

For many of my years as a junior high school

teacher, | grew produce with the students. | found
plots very appealing for their safety and ease of
mind, so now | enjoy growing vegetables organically,

completely without agricultural chemicals.

Allotment Garden
(Kumin Noen) User

Looking After Your Own Patch, From Scratch

Allotment Gardens Usage

*From March 1, 2020, all "Shimin Noen" will have the name "Kumin Noen",

Period of use : 1 year & 11 months (as a rule) :
Eligibility : People who meet the following 2 criteria are eligible.

(1) People with a residential address in Nerima
(households counted as a unit), and groups, if more
than half the members have a residential address in
Nerima

(2) People who are capable of observing the rules set out
by the city government while using the garden.

Allotment Gardens (Kumin Noen)

No. of gardens : 21

No. of plots: 1,495

Area per plot : Generally 15m?

Fee: ¥400/month

Main facilities : Water, communal tool shed, toilets, benches (not in
all gardens), noticeboard

Allotment Gardens (Shimin Noen)

No. of gardens : 5

No. of plots : 246

Area per plot : About 30m? (about 20m? for section prioritized for
persons with disabilities)

Fee : ¥1,600/month (¥1,100/month for Section prioritized for

persons with disabilities)

Main facilities : Water, club house (toilets, common room, change
rooms, cooking facilities), gardening tool shed
(communal and private use), noticeboard

as of November 1, 2019

List of Farms

& see P44,45



Nerima launched the Farming Experience Farm
Management program in 1996. Participants
experience the whole series of farming jobs from
sowing seeds and fransplanting seedlings to
harvesting, under instruction from the farm owner.
You can grow vegetables with the careful
instruction of a farm owner, so even if it's your first
fime on a farm, you can be assured that growing
your vegetables will be enjoyable.

The Farming Experience Farm Managements are
well known across Japan as a new model of
farming and as farms that provide knowledge
about food growing tasks, so they are atftracting
a lot of attention.

It also contributes to community building and
offer opportunities for participants to expand their
networks.
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The Farming Experience Farm
Managements Usage

Area per allotment : About 30m?
Period of use : Mid-March to the end of January the next year
Fee : ¥38,000 (Joining fee and harvest charge)
¥50,000 for people not registered as residents of Nerima
Main facilities : Fence, portable toilet, water, seating facilities, tool
shed, signs, noticeboard
Eligible users : People aged 20 or older (Families OK)



Midori to No no Taikenjuku Owner

Mr. Yoshimatsu Kato (left)

We opened in 1996 as the first Farming
Experience Farm Management in
Nerima. We have 151 allotments and
thankfully they are all being used.
Residential areas surround the farm, so
| hope the neighbors feel free to come
and get involved with the vegetable
growing.

lgashira Farm Owner

Mr. Yoshitaka Kato (right)

Enjoy growing vegetables while
interacting with a variety of people and
experience the importance of food and
how great fresh vegetables taste. We
hope lots of people experience
agriculture and tell others about how
amazing agriculture is.

Minamioizumi Yasaimura Owner

Mr. Koji Yamaguchi

| started the farm in 2008, so this is my
12th year. People using our farm grow
about 33 different items in the year. A
lot of families get involved and | often
hear that kids get over their dislike of
vegetables. It seems that it helps
people learn about food.

List of Farms

see P44




Get the Fresh
Taste of Nerima

NERMRY

Loads of Great Vegetables!
People Love Neri-Marché

Neri-Marché is a farmers' market where Nerima
farmers and shop owners sell great tasting fresh and
processed Nerima farm produce direct to the
public. Ask the farmers about their produce for
peace of mind about the food you buy.

Everyone is welcome o come and have fun at the
market with its great array of colorful flowers and
vegetables harvested that day.

You can also get Edo-Tokyo Traditional Vegetables,
FY 2018 Neri-Marché
Executive Committee
Shop owners offer jams, cakes and other products Mr. Norikazu Ozaki
such as wines and beers using produce grown in

which you don't often see.

Nerima. You're welcome to tastel

’ \
Farmers band:

Livening ‘\:Y; /

Great for eating tours
on your day off!
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Many More Markets
in Nerima

Farmers and shop owners run many more markets
in Nerima.

There are markets run by women growers and
young growers, hands-on harvesting events held at
the same time, and various markets featuring
ingenious concepts, all to help people in‘the
community o mix with each other.

Moreover, markets continue to spread. Seibu
Railway holds a market at Shakuji-Koen Station to
enhance people's love of their community.

Nerima supports markets held by farmers to
invigorate communication between farmers and
consumers and to enrich people’s lives in cifies.

NERIMA Farmers' Market
Mr. Koji Mizuhashi

P

*Farmers’ Market

7o
7 a/fky © Nerima
dMatsy Marche

Jyoshi Marché is a market run principally by

women, with men playing a supporting role

for us. I'm really glad that we have managed

to create a place where female farmers can

get out and play an active role.

*Nerima Urban Farm Women’s Market

AR

\ bhraty

Team Nerima de Jyoshi Marché

Mrs. Toshiko Shiraishi
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Get Your Nerima
Produce Here!
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ENJOY N“DS

FARM

Fresh Vegetables
Farm Stands

There are many places in Nerima where you can
get fresh produce nearby.

Farm stands offer freshly picked produce sold
direct by the farmer and give you the chance to
talk with them.

Buying and selling where people see each
other’s face leads to food safety and improves
understanding of farm produce and how to
cook it..This is one of the unique benefits of
urban agriculture, where the distance between
consumers and farmers is close.

We hope you visit farm stands in Nerima and
enjoy tasty and safe produce.

JA Tokyo Aoba

Agricultural
Festival

The festival is held every year in
November. As well as selling farm
produce including Nerima Daikon
and specialty products, there is a
stage show. It is a popular event!

See brochure
for more
information

Locker-style
vegetable stands




Vegetables Harvested Early
in the Morning
JA Tokyo Aoba Farmers’ Markets

JA Tokyo Aoba Farmers' Markets offer freshly picked
produce supplied by farmers in the community. It is
popular for offering easy access to fresh foods, and
sometimes sells out during the morning.

Nerima Agri Center

1-17-34 Kasugacho
2-12-17 Oizumigakuencho Tel +81-3-3999-7851

Tel +81-3-3925-3113

Open from 10:00 am to 5:00 pm

Closed on Wednesdays

Main products: Vegetables, flowers, rice,

Farmers’ Market Kogure-mura

Open from 9:00 am to 4:30 pm
Closed on Saturdays, Sundays and Holidays
Main products: Vegetables, flowers, horticultural

: : materials, rice etc.
horticultural materials etc.
/\'b\'Shimo-Akatsuka
] Agricultural Sta. ;
: Festival Chikatetsu- Tobu-Nerima Sta.
. - Akatsuka Sta:
‘. Hlka';;?;OKa Tobu Tojo Line
," el Kawagoe-kaido Ave.
R Hikarigaoka Sta. Kampachi-dori Ave.
," ammet Heiwadai Sta.
"u. H lamns Nerima-
: : Kasugacho
Hoya Oizumi- P K ) : ;
Sta. Gakuen Sta~ = = ] \‘ Hikawadai Sta.
L H N
Seibu’lkebukuro Line 7 Shakujii- . E Tk Seibu-Yurakucho Line
L. foan Sta. "i'l:ll('lamng::lai.. " (Amusement Park) Kotake-Mukaihara Sta.
’o" Sta. . 4!2’ }}O"Q'o gct):-hlmaen ) Shin-Sakuradai Sta.
'A‘-‘;‘ Shakujii Park . i OHMOZSEKuradai Sta:
- 240" ’
A Fu\"\":“.' Nerima Sta.
e akaWe b, .
Shin-ome-kaido Ave. %eof‘ pve- Nakamurabashi Sta.
. Fujimidai Sta.
Seiby Shinjuku Line :
Musashi- Kannana-dori Ave.
Seki Sta.
Ome-kaido Ave.
Farmers’ Market Garden Center
Toretate-mura Shakujii Fureai no Sato
5-11-7 Shakujiimachi 3-35-18 Sakuradai
Tel +81-3-3995-3132 Tel +81-3-3991-8711
Open from 9:00 am to 4:30 pm Open from 10:00 am to 5:00 pm
Closed on Holidays Closed on Tuesdays
Main products: Vegetables, fruits, pickles, Main products: Vegetables, flowers, potted
flowers, rice, horticultural materials etc. plants, horticultural materials, rice etc.

Great Tasting
Specialties Grown
in Nerima

On sale at JA Tokyo Aoba Farmers’ Market, etc.
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Initiatives to Bring Farming into the Future

I Agriculture School (No no Gakko)

Training Nerima Farming Supporters

to Sustain Urban Agriculture

The Agriculture School is a new initiative launched in
2015 to train Nerima Farming Supporters to support
farmers. Farmers from Nerima take the role of
teacher, while the participants learn the skills and
knowledge to actively support farmers, by
participating in practical skill fraining, classroom
learning, and hands-on training as farmers.
Participants who complete the course are
accredited as Nerima Farming Supporters and join

up with farmers in Nerima who need support.

The Agriculture School also runs Hands-on Farming
Experience Courses, which offer families the
opportunity to enjoy hands-on experiences in
farming, particularly growing vegetables, from
planting to harvest.

The Agriculture School is intended to get more
Nerima residents to spark interest in urban
agriculture among the wider community, as well as
to frain supporters.




Completing the beginners’ course gives you
accreditation as a Nerima Farming Supporter.
Supporters can go on to the next course to
enhance skills further.

Special
Event

Edo-Tokyo
Traditional
Vegetables
Course

o o
o e

N y Introduce volunteers to farmers

Scenic Farmland Areas

To preserve the remaining agricultural land in
Tokyo, areas where farmland or residences
surrounded by forest survive are designated as
Scenic Farmland Areas. By actively implementing
this program and designating areas where
agricultural land or residences surrounded by forest
survive, we are working fo encourage opportunities

to preserve farmland in the community.
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Initiatives to Bring Farming into the Future

I Nerima Style Food Education

Conveying the Importance of Food, r
Through Farming i

Food education involves initiatives that lead to

health and sound eating habits by acquiring
knowledge about food and the ability to make
good food choices. Living close to agriculture, the
source of our food, children in Nerima learn the
importance of food through Nerima style food
education.

Food education in Nerima also involves the use of
vegetables grown in Nerima, at the public
elementary and junior high schools. For example,
the Nerima Daikon pulled at the Nerima Daikon
Pulling Out Tournament are used from the next day
in school lunches at Nerima's elementary and junior
high schools. The children are learning many other

Y -
things about food during school lunch time, such as

how to tfake green soybeans out of their pods

attached to the stalk, with their own hands.

Explanation of
Nerima Daikon
by a nutritionist
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Programs
at Elementary Schools

With the cooperation of farmers in Nerima,
elementary schools are offering a variety of
hands-on learning experiences to heighten
children’s interest in food and farming.

Chirdlen are learning more about food and farming
through activities, such as interviews with farmers
and hands-on experience of turning Nerima Daikon
info takuan pickles using fraditional methods.

‘I-I"C'.e

Hany

b TP

N

Rice Fields Program
at Oizumi-hashido Park

Hashido Rice Field is in Oizumi-hashido Park. With the
cooperation of community group Hashido Rice Field
Management Team, children from the neighboring elementary
school have been getfing hands-on experience in growing rice,
from planting to harvest, since 2012.

Rice planting and
harvesting experience

@
AR

L TR T EELhva e }

Elementary school
educational materials
about Nerima Daikon

Hashido Rice Field
Management Team Representative

Mr. Toshimitsu Shinozaki

Even in Tokyo, if there’s a rice field around,
you get frogs and grasshoppers. It's long been
my dream to see kids having fun in the rice
fields, so it makes me very happy to see them
working away with smiles on their faces.
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Initiatives to Bring Farming into the Future

Municipal Governments

Urban Farmland Preservation Council

Cooperation to Preserve
Urban Farmiand

Nerima took the lead in the establishment of the
Municipal Governments Urban Farmland
Preservation Council in 2008 to preserve farmland
and its important role in cities. The council comprises
38 municipal governments in Tokyo where there is
farmland and lobbies the national government on
reform of systems relevant to urban farmland
preservation.

These efforts have borne fruit and the Basic Law on
the Promotion of Urban Agriculture was enacted in
April 2015 thereby establishing urban agriculture
and farmland in law. The Productive Green Land
Act was then revised in 2017 and the minimum
areq, etc. for productive green land was relaxed. In
June of 2018, a law was enacted on the facilifation
of urban farmland leasing. These additional
dispensations will make great strides in the
preservation of urban farmland.

The Council also holds Municipal Governments
Urban Farmland Preservation Forums, which aim to
deepen residents’ understanding of urban
agriculture and farmland.

A range of people from a variety of backgrounds is
working together, so that farmland, a great asset of
our cities, is handed down to the next generations.

T = JAREMEY EIH:
| ot
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Initiatives that Have Taken One Step Forward are Moving Ahead

Urban Farmland - Valuable for its Diverse Benefits

Emergency
Drills on Farmland

Welfare

Thanks to the cooperation of farmers,
farmlands are places where people, for

New Developments
in Growing Locally
and Eating Locally

There has been an increase in the number of
sales of processed goods, and restaurants
serving dishes prepared from produce grown
in Nerima. Moreover, there is an increasing
number of keen farmers; they grow, process
and even sell.

Through soup-run drills using vegetables
grown in the farm, initiatives on the Farming

example, with mental impairment or socially

Experience Farm Management are under way
to show the importance of relationships in the withdrawn can get training and work
community for mutual help, as well as the

availability of securing food during disasters.

experience. The city government also
maintains farmland rented from landowners
and provides them free of charge to local old
aged clubs, which builds health and benefits
mutual friendship among their members.

Initiatives are held to raise public awareness of
disaster management at each community, so
that residents are feeling close to farmlands.

Forever Onward!

Agriculture has fitted into daily life in Nerima.
We think it is a new way for agriculture, the way it should be.
A new relationship between cities
and agriculture is growing from Nerima.
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Juce Areas of Crops jn Ner;

- "

Vegetables Total:12,547a

\ Cucumbers
J
- Eggplants 191a
ﬁ Other Vegetables 180a ‘ w
1,940a 4

Lettuce ;
12(l‘.:a Q Chinese
. Cabbage =
Cauliflower
) 251a 249a v
Tomatoes gy eet Potatoes
293a 260a Cabbage
- 2,589a
P, .
’U.h‘ Lettuce
Taros Eggplants
340a Cucumbers Other
Cabbage
Chinese Vegetables
Cabbage ™~_
Carrots Cauliflower ~_
381a Sweet . 'S
Potatoes — '
‘ _ Tomatoesr = 4
5 Taros Daikon Broccoli
Komatsuna Radishes
4492 Carrots —— 1,080a
_ Komatsuna ,
417 B
Spinach > i
\ Welsh Onion —/ /
Spinach Corn
486a Green
Soybeans
V 7 " i
;’*“ Welsh Onion
497a

Green Soybeans Potatoes Daikon
875a 878a Radishes
916a




Other Produce Total: 3,461a Fruits Total:3,007a

Satsuki
Azaleas
55a

Others
298a

Persimmons
703a

Flowers
817a

Satsuki-Azaleas

Others Persimmons
Flowers

Blueberries

Other Fruits CILIUS

Produce Blueberries

Grapes 696a

Ume
(Japanese
apricots)

\ Chestnuts
Kiwifruits
Strawberries

Other Fruits Citrus
337a

Potted Plants

Kiwifruits
78a

. Chestnuts
Potted Plants Other 1F“"t5 206a
1,221a 331a
Strawberries Ume .
62a (Japanese apricots)
283a

Source: 2018 Farming Survey (Nerima City) 39




Areas of Farmland Areas of Farmland

o : " : :
in Tokyo’s 23 cities in Nerima
(unit: ha)

Nakano 800 -
2.8 745.6
= ta

Itabashi 26

15.5 "~ Meguro 700 -

Katsushika 2.6 Kita

33.5

0.3
8001 565.0

Suginami
36.8

4

500 [~
Nerima
Edogawa Total 400
46'39 4931 203.0 367.5
(unit: ha)
Adachi 300 [~
503 270.1
Setagaya 203.0
99.4 200
Source: Tokyo Metropolitan Agricultural Council {0y
(As of January 2018)
0 | | | |
1985

1997 2007 2018

1975
Source: Nerima City (As of January 2018)

PS Planting Areas of Land Use Areas ®
Main Crops in Nerima in Nerima (percentages)
(unit: a) (%)
15,000 0 20 40 60 80 100
T T T T l
10,000 Parks Unused lands
Others 5. 1
5,000 s 5.6 8 :asrmlands
__Surface water
2000 2004 2008 2012 2018 Residential lands Roads iy
; Forests
Nerima 63.4 189 M 0.1
(unit: a)
2,500
Parks  Unused lands Farmlands
L ] Others 6.5 24 B
2,000 e it _‘ | 0.9
n” u Surface water
1,500 / \\ 18
v 4
——n — Tokyo'’s Residential lands Roads _Wilderness
Ll | i
1000 Bl =§:/ : 23 Cities | 58.4 220 g.:rests
500 - " = —n T 0.1
———n
2000 2004 2008 2012 2018
- Source: Tokyo Metropolitan Government
Cabbage B Spinach I Green Soybeans “Land Use Areas in Tokyo, 2016 Tokyo’s 23 cities”
Potatoes H Flowers % Blueberries
B Broccoli @ Persimmons

Daikon Radishes © Grapes

Source: Nerima City “Farming Survey”




Arable Land Area
per Farming Household

o Produce Sales in Nerima

Independent businesses

15 it
1 Restaurants (Unit: het)
Intermediate

wholesale stores
18

The Farming
Experience Farm
Managements
18

Distributors
(grass, potted plants, etc.)
19

School lunches
29

Department stores, ——
supermarkets,
retail stores, etc.
46

Street markets Farmer's

58 Va markets
111

In-ground, pick sales
63

24.32

Others =

42

251 235

1.68

Off market
consignment
703

1.5

1.0

0.55

(unit: total number of households)
Source: Nerima City “2018 Farming Survey”

e Japan Prefectures Hokkaido Nerima

Source: Ministry of Agriculture, Forestry and Fisheries
“2016 Survey on the Structure and Dynamics of Agriculture”
“2015 Census of Agriculture and Forestry”

ross No. of Farming Households ® ® No. of Farming Households in Nerima
in Nerima by Produce Type No. of People Engaged in Farming

(unit: people) (unit: household)
6,000 1136 5 1,200
[ |
. -1 1,100
2 No. of Farming Households
5,000 No. of People engaged - 1,000
in Farming
5,636 l 900
4,000 746 -1 800
|
-1 700
3,000 538 - 600
l\498
.\138 -1 500
|
2,000 - 400
1,683
(unit: household) 1178 -1 300
Source: Nerima City “2018 Farming Survey” ’ 1,075 280
1,000 - 200
- 100
| | | |

1985 1997 2007 2012 2018

Source: Nerima City “Farming Survey”
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Nerima Fruits and Vegetables

Seasonal Chart

Jan Feb Mar

Apr

May Jun Jul Aug

Sep

Dec

‘%' S —
= eKidney Beans

I

oFigs
I
eUme|(Japanese apricots)

I
6 oFigs

)g :i eGreen Soybeans
L]
QoCauliflowers

u&! eCabbage
: eCucumbers

eOkra

I
ePersimmons

&

eCauliflowers

i I
w oKiwifruits
Q&Y oCabbage

U~
&
&

: eCucumbers
N
g 7 eChestnuts

eKomatsuna

Y

A

eWelsh Onions

—
eBroccoli

eSpinach

o

eSpring Lettuce

.

eBitter Melon

@ ePotatoes

&‘ eChrysanthemum Greens
P

P
u eOnjons
& eTomatoes
I

eBamboo
Shoots

I
e\Water Melons

eWelsh Onions

——
eGrapes

.
& eBlueberries

“_» eMizuna

[ .

——
ﬂoSweet Potatoes

eTaros
]
ePotatoes
—
‘ eChrysanthemum
Greens

#

& eTomatoes

4e

e\Welsh Onions

':* eChinese Cabbage

W-Broccoli

* eSpinach

g

“_’ *Mizuna

<
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Events Calendar

Applications Open Late May
Dairy Farm Tour

Applications Open

Applications Open

Late January to Late November
Fruit Trees Learning Program

Hands-on Farming Experience Courses
Applications Open

Hands-on Farming Experience
Courses

Farming Supporter Training
Course

Early February
Pickled Nerima Daikon Selling

Markets Held by Farmers Throughout Nerima

Strawberry Picking

Late June
Vegetable Harvesting Walk

Late May
Atrium Exhibition of Satsuki Azaleas

Late June to Early July
Potato Digging

Applications Open Late October
Sweet Potato Digging

Applications Open

Hands-on Farming Experience Courses Applications Open
Farming Supporter Training Course Applications Open

Early August
Nerima Daikon Seeds Distribution

Late November
Nerima Daikon
Harvesting Event

Applications Open

Applications Open
Early December
Nerima Daikon
Pulling Out Tournament

Mid-November
Nerima Daikon Selling/Nerima Daikon Dish Supply

Mid-November
JA Tokyo Aoba Agricultural Festival

Early November
Neri-Marché

Citrus,
Blueberry Picking Kiwifruits,
Persimmon Picking

Grape Picking
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Allotment
Gardens
(Kumin Noen)

* Koyama 4-chome Kumin Noen is
scheduled to open in March 2020.

*2 Oizumigakuencho 1-chome Kumin
Noen and Kamishakujii Minamicho
Kumin Noen are scheduled to be
abolished in February 2020.

Midori to No no Taikenjuku 3-17 Minamioizumi A-3
Oizumi Kaze no Gakko 1-54 Oizumimachi B-1
Tagara Suzushiro Farm 1-29 Tagara D-2
Iga-san no Hatake 1-35 Doshida C-2
Gakuden Farm 1-4 Nakamuraminami D4
Sekisen Island 6-5 Shyakuijiidai B-3
Midori no Sanpomichi 3-4 Oizumigakuencho B-2
Doronko World 2-25 Nishioizumi A-2
Hyakume no Sato 3-17 Oizumigakuencho A-2
Rakuno Club 3-27 Miharadai B-2
Minamioizumi Yasaimura 4-39 Minamioizumi A-3
No no Uta 5-15 Shakujimachi B4
Shunkan Club 1-6 Minamioizumi A4
Urban Agri-park Shakujiidai 8-2 Shakuijiidai A4
Sekimachi Green Garden 3-20 Sekimachikita A-5
Hyakume no Sato Il 3-12 Oizumigakuencho A-2
Igashira Farm 7-27 Higashioizumi A-3
Hazawa 3-chome Kumin Noen 3-37 Hazawa E-3
Nakamuraminami 1-chome Kumin Noen 1-2 Nakamuraminami D4
Koyama 2-chome Kumin Noen 2-16 Koyama D-3
Koyama 4-chome Kumin Noen** 4-29 Koyama D-3
Kasugacho 2-chome Kumin Noen 2-31 Kasugacho D-2
Takamatsu 1-chome Kumin Noen 1-35 Takamatsu C-3
Takamatsu 1-chome Kumin Noen 2 1-35 Takamatsu C-3
Takamatsu 3-chome Kumin Noen 3-11 Takamatsu C-3
Tagara 1-chome Kumin Noen 1-16 Tagara D-2
Tagara 2-chome Kumin Noen 2-38 Tagara D-1
Minamitanaka 4-chome Kumin Noen 4-14 Minamitanaka c4
Takanodai 3-chome Kumin Noen 3-28 Takanodai C-3
Higashioizumi 1-chome Kumin Noen 1-1 Higashioizumi B-3
Nishioizumi 2-chome Kumin Noen 2-8 Nishioizumi A-2
Minamioizumi Yamabushi Kumin Noen 1-11 Nishioizumi, 5-8 Minamioizumi A-3
Minamioizumi 3-chome Kumin Noen 3-30 Minamioizumi A-3
Oizumigakuencho 1-chome Kumin Noen*? 1-33 Oizumigakuencho B-2
Oizumigakuencho 4-chome Kumin Noen 4-26 Oizumigakuencho B-1
Sekimachiminami 3-chome Kumin Noen 3-4, 7 Sekimachiminami A-5
Sekimachiminami 3-chome Kumin Noen 2 3-30 Sekimachiminami A-5
Kamishakujii-minamicho Kumin Noen*? 10 Kamishakuijii-minamicho B-5
Kamishakujii 3-chome Kumin Noen 3-2 Kamishakuijii B4



Allotment
Gardens*
(Shimin Noen)

* From March 1, 2020, all "Shimin Noen"
will have the name "Kumin Noen'.

Blueberry
Picking
Farms

*Opening times and dates vary
depending on the farm.

*Opening times and dates vary
depending on the farm.

Asahicho Shimin Noen 1-12-12 Asahicho C-2
Yaharahigashi Shimin Noen 1-21-27 Yahara C-3
Yaharanishi Shimin Noen 6-1-22 Yahara C-2
Minamioizumi Shimin Noen 4-30-7 Minamioizumi A3
Nishioizumi Shimin Noen 4-3-8 Nishioizumi A-2

3-7-12 Sakuradai (Sakuradai Fields) E-3
Asami Farm

2-25-9 Hazawa (Hazawa Fields) E-3
Takamatsu 4-chome Miyamoto Farm 4-21 Takamatsu C-3
Ozawa Farm 5-1 Takamatsu C-3
Miyamoto Farm 1-39-5 Takamatsu C-3
Shiraishi Farm 1-52 Oizumimachi B-1
Murata Farm 1-47 Oizumimachi B-1
Igarashi Blueberry Farm 1-37 Doshida C-2
Yamahachi Farm 4-45-10 Doshida C1
Serizawa Farm 2-12-4 Qizumimachi B-2
Berries Factory Little Orchard 2-31-8 Oizumigakuencho A-2
A. Kato Farm 1-19-3 Oizumigakuencho B-2
Sakai Farm 2-15 Higashioizumi B-2
Uchibori Farm 1, 2 4-21 Nishioizumi A-2
Berry World Kato (Kato Orchard) 5-21 Oizumigakuencho A1
Farm Oizumigakuen 3-17-72 Oizumigakuencho A-2
Takahashi Blueberry Garden 2-12 Nishioizumi A-2
Nagai Farm Blueberry no Sato 6-20 Minamioizumi A-2
Omino Farm 5-39-7 Minamioizumi A3
Kato Family Farm 6-34-31 Higashioizumi A-3
Sekiguchi Blueberry Farm 6-13-19 Higashioizumi A-3
Yamashita Farm 6-32-16 Shakujimachi B-3

2-33 Minamioizumi (Berry Garden1) A-3
Takahashi Berry Garden 1, 2 ) o

3-25 Minamioizumi (Berry Garden2) A-3
Minamioizumi Kato Farm 3-15-3 Minamioizumi A-3
Watanabe Gardening 7-6-3 Higashioizumi A3
Iguchi Farm 1-6-19 Minamioizumi A4
Ozaki Farm 5-11-25 Shakujiidai A4
Blueberry Fields Motohashi Farm 4-14 Shakuijiidai B-4
Sakura Orchard 5-2-26 Sekimachikita A4
Berry Farm Sakurai 4-30 Sekimachikita A4
Hamanaka Farm 3-20-5 Sekimachikita A-5
Yoshida Grapes Farm (Grapes) 5-20-8 Yahara B-3
Bun-san Citrus Farm (Citrus) 3-33-12 Doshida B-2
Souno Farm (Persimmons, Citrus) 1-51, 1-50 Oizumimachi B-1
Citrus Farm Takahashi (Citrus) 3-21 Minamioizumi A-3
Ozawa Farm (Kiwifruits, Persimmons) 5-3, 5-1 Takamatsu C-2,C-3
Miyamoto Farm (Strawberries) 1-39-5 Takamatsu C-3

45



I

1068-9/1 0Ayo] ‘A0 ewusN ‘elewejoho] |

9 91O AJID BWLBN ‘Uoioas ainynouby ueqin ‘uoisiAlg ainynouby ueqln Aq pausiiand 6102 JoqWSAON

a

*,USON UIlNY, SWeu ay) aney
lim USON UIUIYS, I8 ‘0202 ‘} UoIeIN WOl ,

A0 BweaN @
‘0202 Ateniged Ul paysiioqe 8q 0} PNPayos

niewsN ‘
BJ8 USON UILINYY OUOIIEUI 1NYEUSILIEY :lejoeiRy)
m PUE USON UILLNY| SWIOYD- | OUoUSNyesiunzo) , awIuY (B0 z
‘0202 Uole ui usdo S WIS Z
0} PAINPALDS SI UBON UILLINY| SWOYD-} BWeAOY , . |

spaeyoiQ Bunjoid [7]
sjoMIe|N Slewied Bqoy OANOL VI @
swiey Bupoid Aieqenig @

(USON UIIYS) SUBPIED JUBWIO|IY 4
(usoN urwnyy) susple juawio|y il

"9AY llop-eUBUURY
sjuswabeuey wieq

wie4 uspnyes
sousliadx3 Buiwieq syl W

4.
pusbe UB0N ulwny
awoyo-|
< lweulwelnweyeN
.
. L
ejob3-ulys Seal ‘B)S BWLIBN

) ' S = n.. w\_v\t
©)S epoy3 . (Y 0p.,
\ . L.ecTes [ I
ejs elg +=*Tepeinyeg \ W
ejeyieynjy lepeinyes  ¢°
.-9yejoy

i \
:me_:MMM - - "

-ulys \wc_n_ oyoNYBINA-NQI8S UBON UlWNY| awoyd-g ewekoy

(3ed
> Aoy
uawesnw Il USON uiwiny| swoyd-i euie
== (spia1d emezen) “cmeEmo,._wV
~. @ @(spioid 1epeinyes) 1
wied |wesy LTS

.. @ oEsoueainy
Ss. T I9jua) uspie
‘ejs
lepemejiH "

D

Z USON ulwny]
' awoyo-| nsjeweeL
(o3}eo ou oN)[00yos ainynoby 7
'\, UBON Uy BWoyd-|

USON uIWwNy

1 wied
awoyo-¢ emezeH u

181U8) LBY BWIISN @//.

B)S o:omm:mmv_.m:__‘_az,'
sun :Ewou:v_:“_.,..
aurj oyonyeinA v

onB 0AjOoL

(ss1i1agmens)
wJie ojoweAiN

USON uIWwNY)
awoyo-g
N

)

\
. oyoebnsey| ,8UI7 0paQ 190].
/,':woz uiny | | K
"B)S lepemIsH WKy awoyo-| ./.....l
. eisebel
e ‘e3g eyoebueyIH
./ nw/vv 9 -
. //yoa H
., OO\ R ! v
S A/v §  wieg olysnzng
. N ' eiebe|
' ‘9, UsoN uIwNy
‘e)g e Tob\m. awoy)-g esebe]
.~ Y- Yled
1yseqe}-iwey F esoebuesiH
e ‘e}g eynsieyy
"B}§ BWLIAN-NGO] N LT
g
‘e1s =
eynsjeyy %
ewdN ul dep
- - S T
Q\VO\ o ;
jean}nouby R
-

9. @ -NSIgIRIYD
7o My

‘e)g nsewieN ' &S

S

G|

awoyo-

nsjeweye] @ °.
D/ wieq emezQ

(Suotrunsrog-“sYMIIIMIM)

w.ie4 emezQ

"oU| ‘@JnjiIsu| [euoneulaiu| ueder Aq psonpold

/dloA%0} BLILIU A0 MMM/:SARY  €0YL-¥8BG-E-L8+ 1oL BUWLI9N Ul

ainj}nosuuby

Z UBON ulwny| awoyo-¢
IWeuIwIyoeWwaS

UBON UIWNY| BWOYd-€

e ULLILEERRIS| uapies usalio
LUBON ulwnyy i \ydeWIeS
oyolweuiw-nnyeysiwey ] ]
. "OAY opley-awl
-2)g esnby Y Ople) (0]
-lwey

“e}s uinyeys
-1wey|

wie eyeueweH @ V-
‘B)S es

Seeenll sesny .
U NYNILI G - ejs lwiysng
e AIUIYS TG ™ - M e
u : Tty
oo&z/m& leinyes wie Aue
ony ¥ USON uIWNY leinyes wied 9@
swoyo-¢ nnyeysiwey Il
. = -ul
ninyeys einw-syejaio) wieq wseydfon aAY OpleX-awo-ulys °® M“M“M_wo ﬁ
1B slowley SpreTIASgen
U9ON uiwny FRETEEaeie @ lepulneys
awoyo- exeuegiweul iy Ml Eif ou oN syed-uby uequin 04
v et
l wied mezoi@ ] op!
v ° .
gfifD ueyunys wJied 1yonb|
- Yied unyeys Buruspres A4
> ageuelem @ @ | uapieo Aueg
¢E[s| uaspia lyseyexe
ol i VT T i S
lepoueye] //.. w.ed Ausqgen|g 7 :
-ewSN oo - wieq enysewen onbies @y wiey ojey
UsON ulwny
sufoyo-¢ 1epouese) Il

ojoweAipy
.\ [l ueoN ulwny swoya-¢ Nsiewesje]
nsjeweye| —|

wie4 ojoweAln

LUB0N Ul

_cw_cmkmcm>0

(sniy1D) wueq

LUB0N ulwIys O
oyolyesy
ayejey

‘ ou ues-eb|
Yo

wueq Ausaganig
1yseseb)

1WwnziojweuiN @ (sniyiD)
4UBON UlWIYS 1wnziolfueuly 4 Iyseyeye| wieq snio

Y
./Qn,\bﬁwwy\\ ng
Sl .\mw

£ UBON ulwny awoyo-¢ 1wnziojweul\ il m
N ulied Alwed ojex einwiege Z uspleg Ausg @
50N Ujwny| swoy-| 1uinZIoluSeQHIE " "==-., L iwnziolweuiy lyseyeye|
Seeel I I SO RN
. NN B At ‘B)S
B)S uanyen - emoEEoa0
-wnzio . efoH
LUSON UlWIyS [ (sedein)
’ lysebiyeseyex wle sadelis) EpIYSOA

USON ulwny

Ay .:ouy_EzN_O wsnaeyies wnziojweuyy S U0

- .
ojes ou Allagan|g
wied |exes @ wie4 Aieq 1wnzioy dop.s8 T oq0ng ( J
v einw-ainboy

wJied lebeN
Iyseyexe| @
Jodie|y suawieq
Ol eWuaN

:mch_E:v_-
awoys-g
1wnziolysi
/@ R PIBYRIO BN
wie4 eMezyos @ _coo,mhw_ﬂc,mw @ fiojoey saiusg
SnJID UEs-ung PIN

wiys

qn|Q ounxey

W PlIOAA 0juoiog

1Or lwnzio

11 0jes ou dwnyeAH

7 7 \Emw ou swnjeAH N

VY \:m:xmm_E:N_O wieq
v ®

L 3

LUB0ON ulwny|
awoyo-|
oyouanyebiwnzio

@ ¢ ‘| wied uoqiyon

LUSON UIWIYS 1WNZIOIYSIN

S}eo ou 9zey |wnzio

] Aemssaidxg
(snay10 ‘suowwigisd)wie4 ounos] 74 UBON ulwny nsje-uey|
swoyo-4
® jed elRINNG @ oyousnyebiwnzio (PaEY210 OlE3)
wie i
1yoeyBWEA

"OAY
1Iop-aweseg

ojey| plHop Alieg
wied 1ysteays

Aemssaidx3y

Jied
ueyles) oAyol

raAY 1lop-usnyebiwnzio
onyo-1wnziQ

q



