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Godo Town is busy shipping

Komatsuna.
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Komatsuna is a specialty of

Godo and is a proud vegetab
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The amount of Japanese mustard spinach shipped

at the Shimomiya shipping site is the largest in Gifu = Komatsuna is grown in a greenhouse throughout the
prefecture. year.

Harvested Komatsuna spinach is shipped to Osaka,
Nagoya, Hokur i ku, etc.
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Full of nutrition!
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Why don’t you

Potherb mustard

and green onions

are also special

grow Komatsuna?

products of Godo.
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Komatsuna that grows even in planters. Can be harvested in one month from sowing.

Can be cultivated for a long time from spring to autumn.

If you are growing for the first time, we recommend sowing autumn seeds.



