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Agricultural Heritage Systems (GIAHS)

Nishi-Awa Steep Slope Land Agriculture System

Agriculture and Living in Nishi-Awa
Globally recognized

The Globally Important Agricultural Heritage Systems (GIAHS) is a system in which regions practicing traditional ways of agriculture, 

forestry and fishery that are considered especially important in the world are granted with accreditation by the Food and Agriculture 

Organization (FAO).

Certified with this accreditation are “systems of agriculture, forestry and fishery industries” including the traditional ways of agriculture, 

forestry and fishery and the things associated with them including people, cultures, food and landscape, and these systems 

are preserved as “living heritages.” 

There are 57 designated sites in 21 countries in the world, including 11 sites in Japan (as of December 2018).

Concept of the logo of the Nishi-Awa Steep Slope Land Agriculture System

Globally Important Agricultural Heritage Systems 
(GIAHS)

The Nishi-Awa Steep Slope Land Agriculture 
System is the first to have been designated 
as GIAHS in the Chugoku and Shikoku areas 
in Japan.
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Japan has 11 GIAHS designated sites

The “Steep Slope Land Agriculture System” is an agricultural 

system that was invented on a slope. Now, how were the mountain 

slopes in Nishi-Awa born?

The Nishi-Awa area stands on one of the largest geologic faults in 

Japan called the Median Line of Japan, which was formed by huge 

plates (bedrocks) clashing together. The faults move dynamically on 

this line, thus creating a mountain as the land was raised or deformed.

As the plate moved from south to north, the land was pushed up 

intensely and formed mountain range. Besides, as the land was made 

of weak layers of green schist (the fracture zone), the slope facing 

north easily caused landslides and did not get much sunshine although 

they were gentle slope (Kageji); on the other hand, the ones facing 

south had a good amount of sunlight although they were steep slope 

due to land collapses (Hinoji). People started to live on the sites of 

these land collapses and landslides, which is believed to have been 

the origin of the Nishi-Awa area.

The fracture zone contains a lot of groundwater which led to land 

slides and also left a lot of water sources. Although it is located half-

way up the mountain, the Nishi-Awa area is blessed with spring water; 

this is why people were able to form villages here.

Wisdom to live on the mountain slope

Consisting of Mima City, Miyoshi City, Tsurugi Town and 

Higashi-miyoshi Town in the western part of Tokushima Pre-

fecture, the Nishi-Awa area is dotted with approximately 200 

villages sitting in the mountainous region of 100 – 900 meters 

above sea level. These villages all stand on the steep slopes, 

some of which are as steep as 40 degrees. For farm work on 

a mountainous slope, it is a common practice to develop a 

flat land and make terraced fields. In the Nishi-Awa area, 

however, farming takes place on the slopes as they are. The 

people have cultivated their own techniques and wisdom to 

protect the nature, their lives and their villages. Everything 

about the area including the landscape of the villages, the 

food culture, and the traditional events relating to the farming 

which have been passed down through over 400 years, is all 

considered “Steep Slope Land Agriculture Systems.”

It has been recognized that this system is sustainable for 

the future and has the potential to be of use in resolving the 

global problems such as food supply and agriculture crisis 

and ecological destruction.

Tokushima Tsurugisan Global Agricultural Heritage Promotion Council
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Five points that have been globally recognized!

To support food supply and living
Contributing to food and livelihood security

Rich repository of living creatures and plants
Having globally important biodiversity and genetic resources

To protect traditions and nature
Preserving traditional customs, techniques and natural resources

Culture that has taken root in the natural features 
of the region
Having a unique culture that has settled in and attributed to 
the natural features of the region

Landscape where people and environment are in 
harmony with each other
Having a landscape that has been cultivated over many years

<< GIAHS sites in Japan>>
Sado City, Niigata Prefecture “Satoyama in Harmony with Japanese Crested Ibis” (designated in June 2011)

Noto region, Ishikawa Prefecture “Noto's Satoyama and Satoumi” (designated in June 2011)

Kakegawa and surrounding region, Shizuoka Prefecture 
“Traditional Tea-grass Integrated System in Shizuoka” (designated in May 2013)

Aso region, Kumamoto Prefecture “Managing Aso Grasslands for Sustainable Agriculture” (designated in May 2013)

Usa region, Kunisaki Peninsula, Oita Prefecture 
“Kunisaki Peninsula Usa Integrated Forestry, Agriculture and Fisheries System” (designated in May 2013)

Upper and middle courses of Nagara River, Gifu Prefecture 
“Ayu of the Nagara River System” (designated in December 2015)

Minabe-Tanabe region, Wakayama Prefecture “Minabe-Tanabe Ume System” (designated in December 2015)

Takachihogo-Shiibayama region, Miyazaki Prefecture 
“Takachihogo-Shiibayama Mountainous Agriculture and Forestry System” (designated in December 2015)

Osaki region, Miyagi Prefecture 
“Osaki Kodo's Traditional Water Management System for Sustainable Paddy Agriculture” (designated in November 2017)

Wasabi cultivation region, Shizuoka Prefecture “Traditional Wasabi cultivation in Shizuoka” (designated in March 2018)

Nishi-Awa region, Tokushima Prefecture 
“Nishi-Awa Steep Slope Land Agriculture System” (designated in March 2018)
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 There are 57 designated sites in 21 countries in the world (as of December 2018).

stuck on the land, creating a unique landscape that is hard to find anywhere else in the world.

On the slope of the steep mountains and deep valleys, houses and fields stand as if they were

Traditional festivals and local 
communities centered around 
the temples

Co-existing with various living creatures in 
Kaya-ba (grasslands) and other places

Unique agricultural implements and techniques
Eco-friendly agriculture utilizing Kaya (grass hay)

Techniques to make furrows and pile 
up stones along the contour lines 
and production of indigenous crops

Farm stays utilizing the unique landscape
Accommodations for foreign tourists

Culture of dried 
preserved foods

An ear of grains, which has supported the food self-sufficiency in Nishi-Awa since ancient times, is placed at 
the center of the logo. Placed around it are inclined fields symbolizing the steep slope land agriculture system, 
Koeguro used to fertilize soil, and the landscape in harmony with nature. The logo has been created in the hope 
that the eco-friendly and sustainable agriculture methods and living in this area will last long. 

(designated in March 2018)
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The food culture of eating grains that has been 
going on since ancient times

To Support food supply and living Rich repository of living creatures and plants

The food culture of eating grains that has been 
going on since ancient times

To Support food supply and livingTo Support food supply and living
The techniques blessed with rich eating habits in the mountainous area 
are wisdom for solving the food crisis in the world.

Rich repository of living creatures and plantsRich repository of living creatures and plants
Lifestyles in Nishi-Awa have wisdom for preserving genetic resources. The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 

the original state.

The culture of eating grains has a deep connection with the origin of this 
area; Tokushima Prefecture’s ancient name “Awa” is said to have come from 
Awa (foxtail millet) grown in the burnt filed. The production of grains with a 
long history since the Jomon period declined in many parts of Japan due to 
the introduction of rice farming to Japan. However, in the Nishi-Awa area 
where there is little land suitable to make paddy fields, grains used to be 
grown by slash-and-burn cultivation, and they are still grown and utilized for 
the people’s daily lives today.

Self-sufficiency and barter Self-sufficiency and barter 

It is difficult to run large-scale farming 
on slopes, so the people here have been 
cultivating small quantities of a large variety 
of foods; they have been basically self-suffi-
cient for their food. Also, farm products to 
be grown are different between Hinoji and 
Kageji, so they exchange products they 
harvested to make each other’s diet rich.

Today those products are sold at 
farmers markets for  people outside the 
area to enjoy the blessings of the steep 
sloping fields and make their living colorful.

Specialty products and tourism branded with “Nishi-Awa”

Various agricultural products such as Goushuimo potatoes are harvested on the 
well-drained steep sloping fields. Specialty products and processed goods branded with 
“Nishi-Awa” have been collecting attention. In addition, there are regional attractions for 
tourists, such as programs to experience the lifestyle and food culture of the people living in 

the severe nature through activi-
ties in the farmers’ restaurants 
and private inns.

Passing down precious genetic resources to 
next generations

Grains grown in Nishi-Awa are more than 40 varieties, including 
finger millet which is eaten in East Africa. Not only that, a large number of 
indigenous varieties such as buckwheat, corn, fruit trees, home-made 
tea leaves, and traditional vegetables also support the people’s daily diet.

Furthermore, the farmers have been collecting and preserving seeds 
of the original species of grains and vegetables. It is believed that once 
these seeds become extinct, it is 
difficult to bring them back. In order 
to pass down such precious genetic 
resources, Iya Grains Production 
Association has been established.

To protect traditions and natureTo protect traditions and natureTo protect traditions and nature
The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.

Koeguro

One of the unique characteristics of Nishi-Awa Steep Slope Land 
Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 
also prevents the growth of weeds, eases the heat in summer and the 
cold in winter, as well as prevents the soil from drying.

The word Kaya collectively refers plants such as pampas grass and 
cogongrass. There used to be Kaya-ba (grasslands) in farm villages in 
many parts of Japan and hay was used as feed for the livestock (Hago), 
fertilizer for the fields (Koe), and as material for thatched roof. In 
N i sh i -Awa ,  t he re  a r e  s t i l l  
Kaya-ba uti l ized for farming 
today.

Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.
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exposed to sunlight, which creates 
the environment for a wide variety 
of plants to grow. It also makes 
easier for birds to find prey; as a 
result, the precious ecosystem has 
been preserved. The biodiversity 
has been preserved by the farmers 
controlling the natural environment.

The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.
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Farming on slopes requires special skills: cutting dried hay into 
small pieces and laying them over the fields to prevent the soil from 
running off, for example. If the soil flows downward, it has to be returned 
upward by using a traditional tool called Sarae. There is another special 
tool to crush gravel called Tsubute that are found a lot in the fields, to 
make good soil. These tools are not commercially available. The black-
smiths in the villages called Kajiya have been manufacturing tools that 
are designed in accordance with the inclination of the sloping field. 
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Culture that has taken root in the region’s climate

Preserved foods and local cuisines

In the mountainous villag-
es, it is customary to sun-dry 
harvested products to make 
preserved foods full of flavor. 
The products are sun-dried, 
hanged from a rudder-like tool 
called Hade or under the eaves. 
The wind that blows down from 
Mt. Tsurugi in winter is perfect 
for making dried foods, producing the village’s specialty products such 
as dried sweet potato and dried persimmon.

Potatoes are stored in a hole about two meters deep dug under the 
floor of barn called Imoana or Imotsubo. The temperature and humidity 

of the storage hole is maintained by using 
straw and chaff, so Goushuimo potatoes and 
sweet potatoes, as well as seed tubers, are 
preserved well. Simple rural dishes such as 

rice and soba porridge, Mochi 
(rice cake) made from grains, 
and Dekomawashi made from 
Goushuimo potatoes have been 
passed down for generations.
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As recreational activities between busy schedules of farm works, 
traditional events have been cherished and handed down until today. It 
is believed that “Nishiiya-no-Jindaiodori,” a nationally designated import-
ant intangible folk cultural property, dates back its history to the early 
Heian period which is more than 1,000 years ago. An agricultural festival 
called “Oinokosan,” which is hardly seen in many parts of Japan today, 
is still practiced by children in this area. Many work songs which have 
been still sung were created during hard farm works; the farmers sing 
them to the mountains and valleys while working and their voices are 
impressive. For Iya-no-Konahikibushi, one of the work songs, a national 
singing contest is held in the local city. 

Each district has a small temple hall which is a symbolic place for 
information exchange and mutual support between the villagers, where 
traditional events such as Gomataki, Daishiko and Juzumawashi are still 
practiced.

The landscape that is only found in Nishi-Awa has been created by those who live a farming life on the slopes. It has been nurtured by long history of 
people and the nature living together.

The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. 
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Nishi-Awa is the area consisting of two cities and two towns located in the western part of Tokushima Prefecture:

Mima City, Miyoshi City, Tsurugi Town and Higashi-miyoshi Town.
Occupying one third of the total area of Tokushima Prefecture, the Nishi-Awa area has Mt. Tsurugi which is the second

highest mountain in western Japan and the Yoshino river which is one of the three rivers which is subject to flooding in Japan.
Not only the precious agricultural heritages but the original Japanese landscapes such as “Iya Kazura-bashi Bridge,” one of the three unique bridges in Japan

(a nationally designated Important Cultural Property), and “Udatsu Old Street,” a beautiful old street from the Meiji era, still remain in this area.

Access from metropolitan areas

I t  takes approx.  60 -70 minutes by car  f rom 
Takamatsu Airport, Tokushima Airport and Kochi 
Airport to get to the Nishi-Awa area in the western 
part of Tokushima Prefecture. The villages in the area 
are also conveniently accessible by taxi from the 
train stations such as JR Anabuki Station, Sadamitsu 
Station, Awa-Ikeda Station, and Oboke Station. 

How to get to Nishi-Awa

The mountain roads in the Nishi-Awa area are 
winding and the sightseeing spots are far apart from 
each other. If you want to visit more than one village, 
renting a sightseeing taxi which can be rented by 30 
minutes will be a relieving option for you. Check with 
the local taxi companies in advance for sightseeing 
courses and utilization time.

Tips for touring around Nishi-Awa
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The food culture of eating grains that has been 
going on since ancient times

To Support food supply and living Rich repository of living creatures and plants

The food culture of eating grains that has been 
going on since ancient times

To Support food supply and livingTo Support food supply and living
The techniques blessed with rich eating habits in the mountainous area 
are wisdom for solving the food crisis in the world.

Rich repository of living creatures and plantsRich repository of living creatures and plants
Lifestyles in Nishi-Awa have wisdom for preserving genetic resources. The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 

the original state.

The culture of eating grains has a deep connection with the origin of this 
area; Tokushima Prefecture’s ancient name “Awa” is said to have come from 
Awa (foxtail millet) grown in the burnt filed. The production of grains with a 
long history since the Jomon period declined in many parts of Japan due to 
the introduction of rice farming to Japan. However, in the Nishi-Awa area 
where there is little land suitable to make paddy fields, grains used to be 
grown by slash-and-burn cultivation, and they are still grown and utilized for 
the people’s daily lives today.

Self-sufficiency and barter Self-sufficiency and barter 

It is difficult to run large-scale farming 
on slopes, so the people here have been 
cultivating small quantities of a large variety 
of foods; they have been basically self-suffi-
cient for their food. Also, farm products to 
be grown are different between Hinoji and 
Kageji, so they exchange products they 
harvested to make each other’s diet rich.

Today those products are sold at 
farmers markets for  people outside the 
area to enjoy the blessings of the steep 
sloping fields and make their living colorful.

Specialty products and tourism branded with “Nishi-Awa”

Various agricultural products such as Goushuimo potatoes are harvested on the 
well-drained steep sloping fields. Specialty products and processed goods branded with 
“Nishi-Awa” have been collecting attention. In addition, there are regional attractions for 
tourists, such as programs to experience the lifestyle and food culture of the people living in 

the severe nature through activi-
ties in the farmers’ restaurants 
and private inns.

Passing down precious genetic resources to 
next generations

Grains grown in Nishi-Awa are more than 40 varieties, including 
finger millet which is eaten in East Africa. Not only that, a large number of 
indigenous varieties such as buckwheat, corn, fruit trees, home-made 
tea leaves, and traditional vegetables also support the people’s daily diet.

Furthermore, the farmers have been collecting and preserving seeds 
of the original species of grains and vegetables. It is believed that once 
these seeds become extinct, it is 
difficult to bring them back. In order 
to pass down such precious genetic 
resources, Iya Grains Production 
Association has been established.

To protect traditions and natureTo protect traditions and natureTo protect traditions and nature
The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.

Koeguro

One of the unique characteristics of Nishi-Awa Steep Slope Land 
Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 
also prevents the growth of weeds, eases the heat in summer and the 
cold in winter, as well as prevents the soil from drying.

The word Kaya collectively refers plants such as pampas grass and 
cogongrass. There used to be Kaya-ba (grasslands) in farm villages in 
many parts of Japan and hay was used as feed for the livestock (Hago), 
fertilizer for the fields (Koe), and as material for thatched roof. In 
N i sh i -Awa ,  t he re  a r e  s t i l l  
Kaya-ba uti l ized for farming 
today.

Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.
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exposed to sunlight, which creates 
the environment for a wide variety 
of plants to grow. It also makes 
easier for birds to find prey; as a 
result, the precious ecosystem has 
been preserved. The biodiversity 
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controlling the natural environment.
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Farming on slopes requires special skills: cutting dried hay into 
small pieces and laying them over the fields to prevent the soil from 
running off, for example. If the soil flows downward, it has to be returned 
upward by using a traditional tool called Sarae. There is another special 
tool to crush gravel called Tsubute that are found a lot in the fields, to 
make good soil. These tools are not commercially available. The black-
smiths in the villages called Kajiya have been manufacturing tools that 
are designed in accordance with the inclination of the sloping field. 
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Culture that has taken root in the region’s climate

Preserved foods and local cuisines

In the mountainous villag-
es, it is customary to sun-dry 
harvested products to make 
preserved foods full of flavor. 
The products are sun-dried, 
hanged from a rudder-like tool 
called Hade or under the eaves. 
The wind that blows down from 
Mt. Tsurugi in winter is perfect 
for making dried foods, producing the village’s specialty products such 
as dried sweet potato and dried persimmon.

Potatoes are stored in a hole about two meters deep dug under the 
floor of barn called Imoana or Imotsubo. The temperature and humidity 

of the storage hole is maintained by using 
straw and chaff, so Goushuimo potatoes and 
sweet potatoes, as well as seed tubers, are 
preserved well. Simple rural dishes such as 
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(rice cake) made from grains, 
and Dekomawashi made from 
Goushuimo potatoes have been 
passed down for generations.
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As recreational activities between busy schedules of farm works, 
traditional events have been cherished and handed down until today. It 
is believed that “Nishiiya-no-Jindaiodori,” a nationally designated import-
ant intangible folk cultural property, dates back its history to the early 
Heian period which is more than 1,000 years ago. An agricultural festival 
called “Oinokosan,” which is hardly seen in many parts of Japan today, 
is still practiced by children in this area. Many work songs which have 
been still sung were created during hard farm works; the farmers sing 
them to the mountains and valleys while working and their voices are 
impressive. For Iya-no-Konahikibushi, one of the work songs, a national 
singing contest is held in the local city. 

Each district has a small temple hall which is a symbolic place for 
information exchange and mutual support between the villagers, where 
traditional events such as Gomataki, Daishiko and Juzumawashi are still 
practiced.

The landscape that is only found in Nishi-Awa has been created by those who live a farming life on the slopes. It has been nurtured by long history of 
people and the nature living together.
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Promotion Council Secretariat]
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Nishi-Awa is the area consisting of two cities and two towns located in the western part of Tokushima Prefecture:

Mima City, Miyoshi City, Tsurugi Town and Higashi-miyoshi Town.
Occupying one third of the total area of Tokushima Prefecture, the Nishi-Awa area has Mt. Tsurugi which is the second

highest mountain in western Japan and the Yoshino river which is one of the three rivers which is subject to flooding in Japan.
Not only the precious agricultural heritages but the original Japanese landscapes such as “Iya Kazura-bashi Bridge,” one of the three unique bridges in Japan

(a nationally designated Important Cultural Property), and “Udatsu Old Street,” a beautiful old street from the Meiji era, still remain in this area.

Access from metropolitan areas

I t  takes approx.  60 -70 minutes by car  f rom 
Takamatsu Airport, Tokushima Airport and Kochi 
Airport to get to the Nishi-Awa area in the western 
part of Tokushima Prefecture. The villages in the area 
are also conveniently accessible by taxi from the 
train stations such as JR Anabuki Station, Sadamitsu 
Station, Awa-Ikeda Station, and Oboke Station. 

How to get to Nishi-Awa

The mountain roads in the Nishi-Awa area are 
winding and the sightseeing spots are far apart from 
each other. If you want to visit more than one village, 
renting a sightseeing taxi which can be rented by 30 
minutes will be a relieving option for you. Check with 
the local taxi companies in advance for sightseeing 
courses and utilization time.
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The food culture of eating grains that has been 
going on since ancient times

To Support food supply and livingTo Support food supply and living
The techniques blessed with rich eating habits in the mountainous area 
are wisdom for solving the food crisis in the world.

Rich repository of living creatures and plantsRich repository of living creatures and plants
Lifestyles in Nishi-Awa have wisdom for preserving genetic resources. The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 

the original state.

The culture of eating grains has a deep connection with the origin of this 
area; Tokushima Prefecture’s ancient name “Awa” is said to have come from 
Awa (foxtail millet) grown in the burnt filed. The production of grains with a 
long history since the Jomon period declined in many parts of Japan due to 
the introduction of rice farming to Japan. However, in the Nishi-Awa area 
where there is little land suitable to make paddy fields, grains used to be 
grown by slash-and-burn cultivation, and they are still grown and utilized for 
the people’s daily lives today.

Self-sufficiency and barter Self-sufficiency and barter 

It is difficult to run large-scale farming 
on slopes, so the people here have been 
cultivating small quantities of a large variety 
of foods; they have been basically self-suffi-
cient for their food. Also, farm products to 
be grown are different between Hinoji and 
Kageji, so they exchange products they 
harvested to make each other’s diet rich.

Today those products are sold at 
farmers markets for  people outside the 
area to enjoy the blessings of the steep 
sloping fields and make their living colorful.

Specialty products and tourism branded with “Nishi-Awa”

Various agricultural products such as Goushuimo potatoes are harvested on the 
well-drained steep sloping fields. Specialty products and processed goods branded with 
“Nishi-Awa” have been collecting attention. In addition, there are regional attractions for 
tourists, such as programs to experience the lifestyle and food culture of the people living in 

the severe nature through activi-
ties in the farmers’ restaurants 
and private inns.

Passing down precious genetic resources to 
next generations

Grains grown in Nishi-Awa are more than 40 varieties, including 
finger millet which is eaten in East Africa. Not only that, a large number of 
indigenous varieties such as buckwheat, corn, fruit trees, home-made 
tea leaves, and traditional vegetables also support the people’s daily diet.

Furthermore, the farmers have been collecting and preserving seeds 
of the original species of grains and vegetables. It is believed that once 
these seeds become extinct, it is 
difficult to bring them back. In order 
to pass down such precious genetic 
resources, Iya Grains Production 
Association has been established.

To protect traditions and natureTo protect traditions and natureTo protect traditions and nature
The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.

Koeguro

One of the unique characteristics of Nishi-Awa Steep Slope Land 
Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 
also prevents the growth of weeds, eases the heat in summer and the 
cold in winter, as well as prevents the soil from drying.

The word Kaya collectively refers plants such as pampas grass and 
cogongrass. There used to be Kaya-ba (grasslands) in farm villages in 
many parts of Japan and hay was used as feed for the livestock (Hago), 
fertilizer for the fields (Koe), and as material for thatched roof. In 
N i sh i -Awa ,  t he re  a r e  s t i l l  
Kaya-ba uti l ized for farming 
today.

Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.

Passing down precious genetic resources to Passing down precious genetic resources to 

Grains grown in Nishi-Awa are more than 40 varieties, including 
finger millet which is eaten in East Africa. Not only that, a large number of 

Biodiversity protected by people

I t  has  been  con-
firmed that Kaya-ba, a 
p lace to co l lect  Kaya 
(grass hay), hosts 282 
kinds of plants, including 
rare kinds such as Adonis 
sh ikokuens is .  I t  a l so  
provides an important 
habitat for 28 species of 
birds including rare ones 
l ike Eurasian sparrow-
hawk, 241 species of  

insects including endangered species, as well as 9 species of mammals.
Cutting and collecting Kaya on a regular basis makes short plants 

exposed to sunlight, which creates 
the environment for a wide variety 
of plants to grow. It also makes 
easier for birds to find prey; as a 
result, the precious ecosystem has 
been preserved. The biodiversity 
has been preserved by the farmers 
controlling the natural environment.

The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.

Traditional farming tools manufactured by 
blacksmithsOne of the unique characteristics of Nishi-Awa Steep Slope Land One of the unique characteristics of Nishi-Awa Steep Slope Land 

Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 
also prevents the growth of weeds, eases the heat in summer and the 

The word Kaya collectively refers plants such as pampas grass and 
cogongrass. There used to be Kaya-ba (grasslands) in farm villages in 
many parts of Japan and hay was used as feed for the livestock (Hago), 
fertilizer for the fields (Koe), and as material for thatched roof. In 
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Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 

Traditional farming tools manufactured by Traditional farming tools manufactured by Traditional farming tools manufactured by 
blacksmithsblacksmiths

Farming on slopes requires special skills: cutting dried hay into 
small pieces and laying them over the fields to prevent the soil from 
running off, for example. If the soil flows downward, it has to be returned 
upward by using a traditional tool called Sarae. There is another special 
tool to crush gravel called Tsubute that are found a lot in the fields, to 
make good soil. These tools are not commercially available. The black-
smiths in the villages called Kajiya have been manufacturing tools that 
are designed in accordance with the inclination of the sloping field. 

The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 
the original state.

Culture that has taken root in the region’s climate

Preserved foods and local cuisines

In the mountainous villag-
es, it is customary to sun-dry 
harvested products to make 
preserved foods full of flavor. 
The products are sun-dried, 
hanged from a rudder-like tool 
called Hade or under the eaves. 
The wind that blows down from 
Mt. Tsurugi in winter is perfect 
for making dried foods, producing the village’s specialty products such 
as dried sweet potato and dried persimmon.

Potatoes are stored in a hole about two meters deep dug under the 
floor of barn called Imoana or Imotsubo. The temperature and humidity 

of the storage hole is maintained by using 
straw and chaff, so Goushuimo potatoes and 
sweet potatoes, as well as seed tubers, are 
preserved well. Simple rural dishes such as 

rice and soba porridge, Mochi 
(rice cake) made from grains, 
and Dekomawashi made from 
Goushuimo potatoes have been 
passed down for generations.

IsGoushuimo potatoes have been 
passed down for generations.

Landscape where people and environment are in 
harmony with each other
Landscape where people and environment are in Landscape where people and environment are in 
harmony with each other
The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. 

The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 

Traditional events
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for making dried foods, producing the village’s specialty products such 

Potatoes are stored in a hole about two meters deep dug under the 
floor of barn called Imoana or Imotsubo. The temperature and humidity 

of the storage hole is maintained by using 
straw and chaff, so Goushuimo potatoes and 
sweet potatoes, as well as seed tubers, are 
preserved well. Simple rural dishes such as 

rice and soba porridge, Mochi 
(rice cake) made from grains, 

Traditional eventsTraditional events

As recreational activities between busy schedules of farm works, 
traditional events have been cherished and handed down until today. It 
is believed that “Nishiiya-no-Jindaiodori,” a nationally designated import-
ant intangible folk cultural property, dates back its history to the early 
Heian period which is more than 1,000 years ago. An agricultural festival 
called “Oinokosan,” which is hardly seen in many parts of Japan today, 
is still practiced by children in this area. Many work songs which have 
been still sung were created during hard farm works; the farmers sing 
them to the mountains and valleys while working and their voices are 
impressive. For Iya-no-Konahikibushi, one of the work songs, a national 
singing contest is held in the local city. 

Each district has a small temple hall which is a symbolic place for 
information exchange and mutual support between the villagers, where 
traditional events such as Gomataki, Daishiko and Juzumawashi are still 
practiced.

The landscape that is only found in Nishi-Awa has been created by those who live a farming life on the slopes. It has been nurtured by long history of 
people and the nature living together.

The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. 

People living on the slopes called Togenkyo

The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. 

People living on the slopes called Togenkyo Buckwheat white flower field on the slope

Koeguro, a special feature of Nishi-Awa

Commerce and Tourism Division, Tsurugi Town Hall 
(Weekdays 8:30 a.m. – 5:15 p.m.)
1-3 Aza-Higashiura, Sadamitsu, Tsurugi-cho, Mima-gun, 
Tokushima Prefecture 779-4101
TEL: 0883-62-3111 (main line)    FAX: 0883-62-4944
E-mail: syoukou@tsurugi.i-tokushima.jp
https: //giahs-tokushima.jp

<Mima City>
5 Aza-Kutanchi, Anabuki, Anabuki-cho, Mima City, 
Tokushima Prefecture 777-8577
TEL: 0883-52-1212 (main line)    FAX: 0883-53-9919

<Miyoshi City>
1500-2 Shinmachi, Ikeda-cho, Miyoshi City, 
Tokushima Prefecture 778-8501
TEL: 0883-72-7600 (main line)    FAX: 0883-72-7203

<Higashi-miyoshi Town>
3360 Kamo, Higashi-miyoshi-cho, Miyoshi-gun, 
Tokushima Prefecture 779-4795
TEL: 0883-82-6303 (main line)    
FAX: 0883-76-1010 (General Affairs Division)

[Tokushima Tsurugisan Global Agricultural Heritage 
Promotion Council Secretariat]

Tsurugi TownMiyoshi City

Higashi-miyoshi 
Town

Mima City

・・・Nishi-Awa・・・
(Two cities and two towns in Tokushima Prefecture)

This map has been created by using the numerical map 200000 (map image) and the numerical map 50 meters mesh (altitude) issued by the Geospatial Information Authority 
of Japan with an approval from the head of the said institute. (Authorization number Hei 30Joshi, No. 1383)

Nishi-Awa   MAP / ACCESS
Nishi-Awa is the area consisting of two cities and two towns located in the western part of Tokushima Prefecture:

Mima City, Miyoshi City, Tsurugi Town and Higashi-miyoshi Town.
Occupying one third of the total area of Tokushima Prefecture, the Nishi-Awa area has Mt. Tsurugi which is the second

highest mountain in western Japan and the Yoshino river which is one of the three rivers which is subject to flooding in Japan.
Not only the precious agricultural heritages but the original Japanese landscapes such as “Iya Kazura-bashi Bridge,” one of the three unique bridges in Japan

(a nationally designated Important Cultural Property), and “Udatsu Old Street,” a beautiful old street from the Meiji era, still remain in this area.

Access from metropolitan areas

I t  takes approx.  60 -70 minutes by car  f rom 
Takamatsu Airport, Tokushima Airport and Kochi 
Airport to get to the Nishi-Awa area in the western 
part of Tokushima Prefecture. The villages in the area 
are also conveniently accessible by taxi from the 
train stations such as JR Anabuki Station, Sadamitsu 
Station, Awa-Ikeda Station, and Oboke Station. 

How to get to Nishi-Awa

The mountain roads in the Nishi-Awa area are 
winding and the sightseeing spots are far apart from 
each other. If you want to visit more than one village, 
renting a sightseeing taxi which can be rented by 30 
minutes will be a relieving option for you. Check with 
the local taxi companies in advance for sightseeing 
courses and utilization time.

Tips for touring around Nishi-Awa
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The food culture of eating grains that has been 
going on since ancient times

To Support food supply and livingTo Support food supply and living
The techniques blessed with rich eating habits in the mountainous area 
are wisdom for solving the food crisis in the world.

Rich repository of living creatures and plantsRich repository of living creatures and plants
Lifestyles in Nishi-Awa have wisdom for preserving genetic resources. The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 

the original state.

The culture of eating grains has a deep connection with the origin of this 
area; Tokushima Prefecture’s ancient name “Awa” is said to have come from 
Awa (foxtail millet) grown in the burnt filed. The production of grains with a 
long history since the Jomon period declined in many parts of Japan due to 
the introduction of rice farming to Japan. However, in the Nishi-Awa area 
where there is little land suitable to make paddy fields, grains used to be 
grown by slash-and-burn cultivation, and they are still grown and utilized for 
the people’s daily lives today.

Self-sufficiency and barter Self-sufficiency and barter 

It is difficult to run large-scale farming 
on slopes, so the people here have been 
cultivating small quantities of a large variety 
of foods; they have been basically self-suffi-
cient for their food. Also, farm products to 
be grown are different between Hinoji and 
Kageji, so they exchange products they 
harvested to make each other’s diet rich.

Today those products are sold at 
farmers markets for  people outside the 
area to enjoy the blessings of the steep 
sloping fields and make their living colorful.

Specialty products and tourism branded with “Nishi-Awa”

Various agricultural products such as Goushuimo potatoes are harvested on the 
well-drained steep sloping fields. Specialty products and processed goods branded with 
“Nishi-Awa” have been collecting attention. In addition, there are regional attractions for 
tourists, such as programs to experience the lifestyle and food culture of the people living in 

the severe nature through activi-
ties in the farmers’ restaurants 
and private inns.

Passing down precious genetic resources to 
next generations

Grains grown in Nishi-Awa are more than 40 varieties, including 
finger millet which is eaten in East Africa. Not only that, a large number of 
indigenous varieties such as buckwheat, corn, fruit trees, home-made 
tea leaves, and traditional vegetables also support the people’s daily diet.

Furthermore, the farmers have been collecting and preserving seeds 
of the original species of grains and vegetables. It is believed that once 
these seeds become extinct, it is 
difficult to bring them back. In order 
to pass down such precious genetic 
resources, Iya Grains Production 
Association has been established.

To protect traditions and natureTo protect traditions and natureTo protect traditions and nature
The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.

Koeguro

One of the unique characteristics of Nishi-Awa Steep Slope Land 
Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 
also prevents the growth of weeds, eases the heat in summer and the 
cold in winter, as well as prevents the soil from drying.

The word Kaya collectively refers plants such as pampas grass and 
cogongrass. There used to be Kaya-ba (grasslands) in farm villages in 
many parts of Japan and hay was used as feed for the livestock (Hago), 
fertilizer for the fields (Koe), and as material for thatched roof. In 
N i sh i -Awa ,  t he re  a r e  s t i l l  
Kaya-ba uti l ized for farming 
today.

Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.Lifestyles in Nishi-Awa have wisdom for preserving genetic resources.

Passing down precious genetic resources to Passing down precious genetic resources to 

Grains grown in Nishi-Awa are more than 40 varieties, including 
finger millet which is eaten in East Africa. Not only that, a large number of 

Biodiversity protected by people

I t  has  been  con-
firmed that Kaya-ba, a 
p lace to co l lect  Kaya 
(grass hay), hosts 282 
kinds of plants, including 
rare kinds such as Adonis 
sh ikokuens is .  I t  a l so  
provides an important 
habitat for 28 species of 
birds including rare ones 
l ike Eurasian sparrow-
hawk, 241 species of  

insects including endangered species, as well as 9 species of mammals.
Cutting and collecting Kaya on a regular basis makes short plants 

exposed to sunlight, which creates 
the environment for a wide variety 
of plants to grow. It also makes 
easier for birds to find prey; as a 
result, the precious ecosystem has 
been preserved. The biodiversity 
has been preserved by the farmers 
controlling the natural environment.

The techniques to improve soil environment are wisdom for helping 
the agriculture in mountainous regions in the world.

Traditional farming tools manufactured by 
blacksmithsOne of the unique characteristics of Nishi-Awa Steep Slope Land One of the unique characteristics of Nishi-Awa Steep Slope Land 

Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 
also prevents the growth of weeds, eases the heat in summer and the 

The word Kaya collectively refers plants such as pampas grass and 
cogongrass. There used to be Kaya-ba (grasslands) in farm villages in 
many parts of Japan and hay was used as feed for the livestock (Hago), 
fertilizer for the fields (Koe), and as material for thatched roof. In 
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Agriculture System is Koeguro. Koeguro is hay collected and piled up in 
a cone shape to dry. The hay is then cut into small pieces and laid over 
the soil surface, which fertilizes the soil and prevents the runoff of soil. It 

Traditional farming tools manufactured by Traditional farming tools manufactured by Traditional farming tools manufactured by 
blacksmithsblacksmiths

Farming on slopes requires special skills: cutting dried hay into 
small pieces and laying them over the fields to prevent the soil from 
running off, for example. If the soil flows downward, it has to be returned 
upward by using a traditional tool called Sarae. There is another special 
tool to crush gravel called Tsubute that are found a lot in the fields, to 
make good soil. These tools are not commercially available. The black-
smiths in the villages called Kajiya have been manufacturing tools that 
are designed in accordance with the inclination of the sloping field. 

The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 
the original state.

Culture that has taken root in the region’s climate

Preserved foods and local cuisines

In the mountainous villag-
es, it is customary to sun-dry 
harvested products to make 
preserved foods full of flavor. 
The products are sun-dried, 
hanged from a rudder-like tool 
called Hade or under the eaves. 
The wind that blows down from 
Mt. Tsurugi in winter is perfect 
for making dried foods, producing the village’s specialty products such 
as dried sweet potato and dried persimmon.

Potatoes are stored in a hole about two meters deep dug under the 
floor of barn called Imoana or Imotsubo. The temperature and humidity 

of the storage hole is maintained by using 
straw and chaff, so Goushuimo potatoes and 
sweet potatoes, as well as seed tubers, are 
preserved well. Simple rural dishes such as 

rice and soba porridge, Mochi 
(rice cake) made from grains, 
and Dekomawashi made from 
Goushuimo potatoes have been 
passed down for generations.

IsGoushuimo potatoes have been 
passed down for generations.

Landscape where people and environment are in 
harmony with each other
Landscape where people and environment are in Landscape where people and environment are in 
harmony with each other
The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. 

The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in The traditional cultures in Nishi-Awa are wisdom for preserving the landscape and culture of the villages in 

Traditional events
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Potatoes are stored in a hole about two meters deep dug under the 
floor of barn called Imoana or Imotsubo. The temperature and humidity 

of the storage hole is maintained by using 
straw and chaff, so Goushuimo potatoes and 
sweet potatoes, as well as seed tubers, are 
preserved well. Simple rural dishes such as 

rice and soba porridge, Mochi 
(rice cake) made from grains, 

Traditional eventsTraditional events

As recreational activities between busy schedules of farm works, 
traditional events have been cherished and handed down until today. It 
is believed that “Nishiiya-no-Jindaiodori,” a nationally designated import-
ant intangible folk cultural property, dates back its history to the early 
Heian period which is more than 1,000 years ago. An agricultural festival 
called “Oinokosan,” which is hardly seen in many parts of Japan today, 
is still practiced by children in this area. Many work songs which have 
been still sung were created during hard farm works; the farmers sing 
them to the mountains and valleys while working and their voices are 
impressive. For Iya-no-Konahikibushi, one of the work songs, a national 
singing contest is held in the local city. 

Each district has a small temple hall which is a symbolic place for 
information exchange and mutual support between the villagers, where 
traditional events such as Gomataki, Daishiko and Juzumawashi are still 
practiced.

The landscape that is only found in Nishi-Awa has been created by those who live a farming life on the slopes. It has been nurtured by long history of 
people and the nature living together.

The techniques of the agricultural life in Nishi-Awa are wisdom for looking for symbosis of people and the nature. 

People living on the slopes called Togenkyo
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Koeguro, a special feature of Nishi-Awa
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<Mima City>
5 Aza-Kutanchi, Anabuki, Anabuki-cho, Mima City, 
Tokushima Prefecture 777-8577
TEL: 0883-52-1212 (main line)    FAX: 0883-53-9919

<Miyoshi City>
1500-2 Shinmachi, Ikeda-cho, Miyoshi City, 
Tokushima Prefecture 778-8501
TEL: 0883-72-7600 (main line)    FAX: 0883-72-7203

<Higashi-miyoshi Town>
3360 Kamo, Higashi-miyoshi-cho, Miyoshi-gun, 
Tokushima Prefecture 779-4795
TEL: 0883-82-6303 (main line)    
FAX: 0883-76-1010 (General Affairs Division)

[Tokushima Tsurugisan Global Agricultural Heritage 
Promotion Council Secretariat]

Tsurugi TownMiyoshi City

Higashi-miyoshi 
Town

Mima City

・・・Nishi-Awa・・・
(Two cities and two towns in Tokushima Prefecture)

This map has been created by using the numerical map 200000 (map image) and the numerical map 50 meters mesh (altitude) issued by the Geospatial Information Authority 
of Japan with an approval from the head of the said institute. (Authorization number Hei 30Joshi, No. 1383)

Nishi-Awa   MAP / ACCESS
Nishi-Awa is the area consisting of two cities and two towns located in the western part of Tokushima Prefecture:

Mima City, Miyoshi City, Tsurugi Town and Higashi-miyoshi Town.
Occupying one third of the total area of Tokushima Prefecture, the Nishi-Awa area has Mt. Tsurugi which is the second

highest mountain in western Japan and the Yoshino river which is one of the three rivers which is subject to flooding in Japan.
Not only the precious agricultural heritages but the original Japanese landscapes such as “Iya Kazura-bashi Bridge,” one of the three unique bridges in Japan

(a nationally designated Important Cultural Property), and “Udatsu Old Street,” a beautiful old street from the Meiji era, still remain in this area.

Access from metropolitan areas

I t  takes approx.  60 -70 minutes by car  f rom 
Takamatsu Airport, Tokushima Airport and Kochi 
Airport to get to the Nishi-Awa area in the western 
part of Tokushima Prefecture. The villages in the area 
are also conveniently accessible by taxi from the 
train stations such as JR Anabuki Station, Sadamitsu 
Station, Awa-Ikeda Station, and Oboke Station. 

How to get to Nishi-Awa

The mountain roads in the Nishi-Awa area are 
winding and the sightseeing spots are far apart from 
each other. If you want to visit more than one village, 
renting a sightseeing taxi which can be rented by 30 
minutes will be a relieving option for you. Check with 
the local taxi companies in advance for sightseeing 
courses and utilization time.

Tips for touring around Nishi-Awa
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Globally Important
Agricultural Heritage Systems (GIAHS)

Nishi-Awa Steep Slope Land Agriculture System

Agriculture and Living in Nishi-Awa
Globally recognized

The Globally Important Agricultural Heritage Systems (GIAHS) is a system in which regions practicing traditional ways of agriculture, 

forestry and fishery that are considered especially important in the world are granted with accreditation by the Food and Agriculture 

Organization (FAO).

Certified with this accreditation are “systems of agriculture, forestry and fishery industries” including the traditional ways of agriculture, 

forestry and fishery and the things associated with them including people, cultures, food and landscape, and these systems 

are preserved as “living heritages.” 

There are 57 designated sites in 21 countries in the world, including 11 sites in Japan (as of December 2018).

Concept of the logo of the Nishi-Awa Steep Slope Land Agriculture System

Globally Important Agricultural Heritage Systems 
(GIAHS)

The Nishi-Awa Steep Slope Land Agriculture 
System is the first to have been designated 
as GIAHS in the Chugoku and Shikoku areas 
in Japan.

A
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w

a Steep Slope Land A
griculture System

Beauty of slope

Kageji and Hinoji

Japan has 11 GIAHS designated sites

The “Steep Slope Land Agriculture System” is an agricultural 

system that was invented on a slope. Now, how were the mountain 

slopes in Nishi-Awa born?

The Nishi-Awa area stands on one of the largest geologic faults in 

Japan called the Median Line of Japan, which was formed by huge 

plates (bedrocks) clashing together. The faults move dynamically on 

this line, thus creating a mountain as the land was raised or deformed.

As the plate moved from south to north, the land was pushed up 

intensely and formed mountain range. Besides, as the land was made 

of weak layers of green schist (the fracture zone), the slope facing 

north easily caused landslides and did not get much sunshine although 

they were gentle slope (Kageji); on the other hand, the ones facing 

south had a good amount of sunlight although they were steep slope 

due to land collapses (Hinoji). People started to live on the sites of 

these land collapses and landslides, which is believed to have been 

the origin of the Nishi-Awa area.

The fracture zone contains a lot of groundwater which led to land 

slides and also left a lot of water sources. Although it is located half-

way up the mountain, the Nishi-Awa area is blessed with spring water; 

this is why people were able to form villages here.

Wisdom to live on the mountain slope

Consisting of Mima City, Miyoshi City, Tsurugi Town and 

Higashi-miyoshi Town in the western part of Tokushima Pre-

fecture, the Nishi-Awa area is dotted with approximately 200 

villages sitting in the mountainous region of 100 – 900 meters 

above sea level. These villages all stand on the steep slopes, 

some of which are as steep as 40 degrees. For farm work on 

a mountainous slope, it is a common practice to develop a 

flat land and make terraced fields. In the Nishi-Awa area, 

however, farming takes place on the slopes as they are. The 

people have cultivated their own techniques and wisdom to 

protect the nature, their lives and their villages. Everything 

about the area including the landscape of the villages, the 

food culture, and the traditional events relating to the farming 

which have been passed down through over 400 years, is all 

considered “Steep Slope Land Agriculture Systems.”

It has been recognized that this system is sustainable for 

the future and has the potential to be of use in resolving the 

global problems such as food supply and agriculture crisis 

and ecological destruction.

Tokushima Tsurugisan Global Agricultural Heritage Promotion Council
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Five points that have been globally recognized!

To support food supply and living
Contributing to food and livelihood security

Rich repository of living creatures and plants
Having globally important biodiversity and genetic resources

To protect traditions and nature
Preserving traditional customs, techniques and natural resources

Culture that has taken root in the natural features 
of the region
Having a unique culture that has settled in and attributed to 
the natural features of the region

Landscape where people and environment are in 
harmony with each other
Having a landscape that has been cultivated over many years

<< GIAHS sites in Japan>>
Sado City, Niigata Prefecture “Satoyama in Harmony with Japanese Crested Ibis” (designated in June 2011)

Noto region, Ishikawa Prefecture “Noto's Satoyama and Satoumi” (designated in June 2011)

Kakegawa and surrounding region, Shizuoka Prefecture 
“Traditional Tea-grass Integrated System in Shizuoka” (designated in May 2013)

Aso region, Kumamoto Prefecture “Managing Aso Grasslands for Sustainable Agriculture” (designated in May 2013)

Usa region, Kunisaki Peninsula, Oita Prefecture 
“Kunisaki Peninsula Usa Integrated Forestry, Agriculture and Fisheries System” (designated in May 2013)

Upper and middle courses of Nagara River, Gifu Prefecture 
“Ayu of the Nagara River System” (designated in December 2015)

Minabe-Tanabe region, Wakayama Prefecture “Minabe-Tanabe Ume System” (designated in December 2015)

Takachihogo-Shiibayama region, Miyazaki Prefecture 
“Takachihogo-Shiibayama Mountainous Agriculture and Forestry System” (designated in December 2015)

Osaki region, Miyagi Prefecture 
“Osaki Kodo's Traditional Water Management System for Sustainable Paddy Agriculture” (designated in November 2017)

Wasabi cultivation region, Shizuoka Prefecture “Traditional Wasabi cultivation in Shizuoka” (designated in March 2018)

Nishi-Awa region, Tokushima Prefecture 
“Nishi-Awa Steep Slope Land Agriculture System” (designated in March 2018)

Living
heritages

Africa
6 countries
8 regions

Middle East
2 countries
4 regions

Europe
3 countries
6 regions

Asia
7 countries
36 regions

Latin America
3 countries
3 regions

<Oita Prefecture>
Usa region, Kunisaki Peninsula

<Wakayama Prefecture>
Minabe-Tanabe region

<Kumamoto Prefecture>
Aso region

<Miyazaki Prefecture>
Takachihogo-Shiibayama region

<Tokushima Prefecture>
Nishi-Awa region

<Miyagi Prefecture>
Osaki region

<Gifu Prefecture>
Upper and middle 
courses of Nagara River

<Shizuoka Prefecture>
Kakegawa and surrounding region
Wasabi cultivation region

<Ishikawa Prefecture>
Noto region

<Niigata Prefecture>
Sado City
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Landslide Land collapse
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 There are 57 designated sites in 21 countries in the world (as of December 2018).

stuck on the land, creating a unique landscape that is hard to find anywhere else in the world.

On the slope of the steep mountains and deep valleys, houses and fields stand as if they were

Traditional festivals and local 
communities centered around 
the temples

Co-existing with various living creatures in 
Kaya-ba (grasslands) and other places

Unique agricultural implements and techniques
Eco-friendly agriculture utilizing Kaya (grass hay)

Techniques to make furrows and pile 
up stones along the contour lines 
and production of indigenous crops

Farm stays utilizing the unique landscape
Accommodations for foreign tourists

Culture of dried 
preserved foods

An ear of grains, which has supported the food self-sufficiency in Nishi-Awa since ancient times, is placed at 
the center of the logo. Placed around it are inclined fields symbolizing the steep slope land agriculture system, 
Koeguro used to fertilize soil, and the landscape in harmony with nature. The logo has been created in the hope 
that the eco-friendly and sustainable agriculture methods and living in this area will last long. 

(designated in March 2018)
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