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Agriculture / Business Management / Specially Cultivated Rice / Branding / Marketing

# & 77—LAE

MERERERREZEEHRETES
~RBEEDRET1ANvar~

REPMFEHOFEREEHMA BFIBEREEET 5. HEHEROR
5 [77—LH0%El hATEPBART - MR ANLRERERRE
EREL. £VERMANOERBZ AL ARICNET>TVET, ICT
ICEFLTEDCLa. AOFEHBICLIREZRZMIVDIHHT, BE
NERERETEVIFHYET, RETIE. BREALBLVAUTFILK
DT727 4 2 TRRTEHICOVT, RS EHETERT 1 2Av Y3
CTRREBRISATOET, R, i, ZLTEEHDLNHEEE
BEB77—LNER, BEFEERENVETIVELTEEIR TS, 8
TEBHEREOREPREOE Y FRIFELBRLLUET,

FROTE M MEREMATTHRRE FANB 4~40 A
XiE#EH A~HEHR B E 5 ABENX2RBRAEINR

S AR 09:00~12:00 B BARE - E=FE

il
LI’I‘

FREEFR 2 BFR FHIHEAR 7 BT

Farm Kamo

Learn About Circular Farming On-site and
Engage Directly with the Farmer Owner

Farm Kamo is a community-based farm producing specially
cultivated rice with minimal use of pesticides and chemical
fertilizers. Through practices such as incorporating Chinese milk
vetch flower fields and rice paddy art, this farm emphasizes
harmony with the environment and biodiversity. Farm Kamo
values hands-on farming and traditional wisdom without an
over-dependence on ICT (information and communication
technology), offering a chance to rediscover the essence of
agriculture. During the visit, participants will engage in English
discussions directly with the farm owner on eco-friendly
branding and marketing strategies. This tour offers a valuable
opportunity to gain insights into the management and practice
of peri-urban agriculture at Farm Kamo, which prioritizes
coexistence with the environment, community, and local
wildlife, and has gained attention as a model of sustainable
agriculture.

Address  Chiid-ku Hamamatsu Capacity 4 - 40 people
Open Mon to Sun Parking 2 Motor coaches, 30 Cars
9am - 12pm Language Japanese + English
Duration 2 hours Reservation 14 days in advance
Deadline

) https://kamohiro.hamazo.tv/



