HONEYBEE News Letter

~Kumquat & Plum Cultivation~

Sugi Bee Garden is a beekeeping company dedicated to all things
health-related. We would like to introduce our thoughts, history,
corporate activities, and products.

We hope you will read this article to the end.

P &iA & 1

SUGI BEE GARDEN




Cross-pollination by honeybees

Cross-pollination by honeybees supports the agriculture of Kumamoto pref., a fruit kingdom.
This is a highly specialized approach that is possible only with a beekeeping company that knows
the ecology of honeybees inside and out. The pollination increases both the sugar content and

yield of the fruit.
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Morning picked Ume Plum, HOUBAI —

Our ume garden is located in Kikka-machi, Kumamoto pref., which is blessed with a rich natural environment and delicious
water of Kumamoto. Ume is grown by cross-pollination by honeybees. Ume plums produced by the cross-pollination grow into
high quality fruits with a large amount of pulp. The green ume plums ripen on the trees and are carefully harvested by hand,

one by one, by our own beekeeping staff.



Fully ripe Kumquat,

Our own kumquat fields in Kita-ku, Kumamoto City, produce perfectly ripe kumquats grown with great care using natural
farming methods. The skin is so soft that the whole kumquat can be eaten with the skin, and it is also called a treasure house

of vitamins. They are purchased by customers of all ages for beauty and health maintenance.




Products using our own cultivated fruits

Plum Pickled in Honey 280g Plum Pickled in Honey 850g Kumqguat Stewed in Honey 400g
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“HOUBAI", green ume plums and “HOUGYOKU", fully ripe kumquats, Find more about

carefully raised on our own farm, are pickled in our best honey. Honey Pickles




