* Ih%riiew *
We have acked the Gloky of those

who actually operote the Yuktmubo.

ﬁ < We. think: the value of
~ Vegetables kept m the
" Yuktmuro” 16 different
. Oepending on what kind
of vegetables they ate.
But. the - value j1seld lies
n the Foct that they
Ore kept fn a notural T
environment, not an aH-.
© Picial one like Commer

" you can See in Namioka.

- Frurt C appl'eé eto) ——- Becomes tresh
. Cotols, radish, cabbages
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The present & Deture, %
of the IYul:i_rnulro

— the Sweetness increases

PORICHIEE HIROSAKI MINAMI
The fhuit & the nayy vegetobles upset HI1GH ScHooL
the toste. 13HR GRoUPS o

° Qupple. ment ©
* Not campatible with Summet Vegefab[es
- Applicable o coffee beans & others.

v

In -ﬂne. -Erl‘ulr&? we would like T ufilize
-~ wﬁw Various things.




* WhaT ‘?‘Yu&.ﬁutoq *

o Can‘31'ruc+ioh °

wave house N

lrepriae ration _
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. 09ricultural

- It 10 kind for the envivoment.
* Low oot pertormance .
&
Yukimuro 6 Nafuke's kapﬁ\tje,lrofa}-
Hot uses Snow //

* Benepi-!-s of ﬁge,&g_\_’ulc_tmufoj%
1. Constant low femperature

& hah l’lu.h"ndif?’
2. Stress - free aging.

G Chanﬂ& in Toste SenSation
due to -Fes-mem‘uﬁon.

4. Deteriokation & oxidation Prevention.

5. Utiltzation of snow ehergy X/

#D.sadvah‘i'ages ot the Yul:rmuro €

1 Only available cluhnfj W‘M'clr
2. Limited places.

Tdeadt * Yokt Cofe *
o The benefrts mokefeod d&hciou_sﬂ' _

4
ﬂomo'r‘l in Wintfel .
= *Yukidourou Festival

Ot delicious & fresh
- cuiging 0s well a5 Sweets

- Suitable fo tourista
who Oon't like the cold.
4

A CA‘P& that -is & warm & i’mllr:j Placef

Ideao2 * F'oujel;gl:m i’p_uSe *
* Delays the |:»|oomir:3 oPhees & #loweks,
- Convevsely, wintel D lowers £ trees

last longer.
é-
Collaboration of chow % ﬁowc'rs.
&

- This 1dea con olso be used

i Yaktmulre Cafe.
4

We con Tncreose the new usade
method oP Yukiputo.



