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Pickled daikon radish from Wakayama
prefecture

The northern region of Wakayama Prefecture is
blessed with fertile, well-drained soil, and has
long been known as the production area for
Wakayama-daikon radish.

Kishu radish has a soft texture and a refreshing
bite, making it worthy of being called the king of
radishes.

This radish has been cultivated since the Edo
period as a type of radish best suited to the Kishu
climate.

About Kinokawa-zuke

Kinokawa pickles have a soft, crunchy texture of
Wakayama-daikon radish, bringing out its
sweetness to the fullest.

Kinokawa pickles are made using Wakayama-
daikon radish, which has a soft texture and high
flavor and sugar content, and is pickled in salt
without peeling the skin.

The radishes are then pickled in a wheat bran
bed and finished with a light flavor.

It is so delicious that it is the best pickled radish
product in Japan.
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Kinokawa-zuke ( Kinokawa pickles)



