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Tokyo has the advantage of allowing us to

be near a huge market where the voices of
consumers can be heard close at hand. Here,
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we can gain an understanding of consumer
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it 0 100km An event for enjoying cuisine made from Tokyo-

produced ingredients, held on Marunouchi’s Naka-

. . dori Street.
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Farm produce and fruit, as well as livestock and marine products, are among the rich food
resources Tokyo has to offer. Restaurants and markets where food and ingredients from Tokyo
can be enjoyed are on the rise, helping to make life more fulfilling.

Source: *Prepared from “Tokyo’s Agriculture, Forestry and Fisheries Industries”, Ministry of Agriculture, Forestry and Fisheries
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