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– Overview of Hachinohe Agricultural Cooperative –

President: Hiroshi Mukaiyachi
Members: 17,180 people
Staff: 422 people Capital: 3.86 billion yen

Takko-machi
Takko Agricultural Management Center

Garlic

EdamameTomato

Beef 
cattle

Chrysanthemum

Brewer’s 
rice

Pepper

Plum

Apple

Tomato

Mabechi Agricultural
Management Center

Sannohe-
machi

Rose

Edible 
Chrysanthemum

Pear Cherry

Peach

Garlic

Nanbu Agricultural
Management Center

Nanbu-cho

Calf

Blueberry

Pepper

Green 
onion

Mini-tomato

Strawberry

Hashikami-
cho

Green 
onion

Strawberry
Milk

Hachinohe-
shi

Eastern and Central 
Agricultural
Management CenterGonohe-

machi

Shingo-mura

Agricultural
Management HQ

Gonohe Western
Agricultural Management 

Center

Garlic

Radish

Cucumber

Green 
beans

Spinach

Milk

Chrysanthemum

Yam

Cucumber

Burdock 
root

Potato

Green 
onion

Garlic

Beef 
cattle

Apple



My Hometown
“Takko-machi, Aomori Prefecture”

Garlic field in Ueno District shortly before harvesting season



– Overview of Takko-machi, 
Aomori Prefecture –

Population: 6,706 people (As of end of July 2010)

Staples: Takko garlic, Takko beef

Located in the southernmost area of 
Aomori Prefecture, garlic contributes 
very much a part of the town’s 
development.
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– Local Specialties of Takko-machi, 
Aomori Prefecture –

[Takko garlic]
Takko garlic is cultivated in Takko-
machi and consists of six large cloves.
The garlic has a high sugar content, 
rich flavor, and is safe.

[Takko beef]
Takko cows are reared carefully in a 
spacious open-air area and fed with 
spring water. The beef is juicy and 
tender.



[Garlic and Beef Festival]
A major annual event held in the fall. Visitors can enjoy Takko garlic 
and Takko beef to their hearts’ content. The whole roasted Takko cow 
is a must see!



The History of Takko Garlic Processed Foods
– It all started from here –

[Assortment of 
“Ninniko-chan” flavors]

[“Ninniko-chan” label]



– Lineup of Takko Garlic Products –

[Amber garlic] [Black garlic]

[Garlic wine]
[Garlic distilled 
liquor, Doden]

[Garlic ramen noodles]

[Garlic pickles]

[Garlic ice cream]



How to Best Enjoy Takko Garlic?

This book introduces 
numerous delightful garlic 
recipes that only a garlic 
farmer could deliver.
Including my family’s favorite 
recipes—garlic sauce & miso 
as well as garlic salad, 
readers will rediscover the 
best ways of eating garlic.


