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Introducing “Fuji” Apples
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Nagano Prefecture is the second largest apple producing region in Japan,
after Aomori Prefecture.
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In particular, apple production is thriving in areas in the north of Nagano
Prefecture, such as Nagano City. The long hours of sunlight and large
temperature differences between day and night are utilized to cultivate
high-quality apples.
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Of all the apple varieties grown in Nagano Prefecture, more than half are
“Fuji” apples.
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Fuji is a popular variety that combines sweetness, acidity, and a crisp,
satisfying texture. It is a juicy apple that is full of nectar.
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During the cultivation process, apples that are covered with bags while
growing are called “Fuji,” while those that are grown uncovered and exposed
to plenty of sunlight are called “Sun Fuji.” In Nagano Prefecture, Sun Fuji
is the most abundant.
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In addition to Fuji, there are other original varieties of apples born in
Nagano Prefecture, such as Akibae, Shinano Sweet, and Shinano Gold. These
three varieties are collectively known as the “Three Apple Brotherse” and
they are becoming increasingly popular.
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They say "an apple a day keeps the doctor away', so why don't you try eating
an apple every day?



