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PR
We manufacture and sell Kyo-tsukemono (pickles made from vegetables produced in Kyoto).

We have our own farm and handle everything from growing vegetables in Kameoka to

manufacturing and selling our products, following our motto: Soil is the key. Delicious pickles

can only be made from delicious vegetables.

We launch innovative products, such as Kyoto Olives, Kyo Pickles, and Morino Megumi GABA,

seeking to position Kyo-tsukemono in an unpreceded way, while carefully carrying on the

tradition of Kyo-tsukemono.

We also have sold our products in Taiwan, Hong Kong, Singapore, and other countries.



京つけものの製造販売業。自社農園を保有し、「土が原点。美味しい漬物は美味しい野菜からし

か作れない」をモットーに、亀岡での野菜作りから、製造、販売までを一貫して行っている。

京の伝統的なお漬物を大切に継承しながらも、「京都おりーぶ」「京ぴくるす」「森の恵み

GABA」など、今までにない京漬物の在り方を求め、新製品を打ち出している。

台湾・香港・シンガポールなどの海外の販売実績もある。

Product technology
From the beginning, we have used only ingredients that are made with time and care,

primarily vegetables carefully grown with enriched soil on our farm in Kameoka, Kyoto. Using

recipes handed down from generation to generation, we make delectable Kyo-tsukemono

with a delicate taste, bringing out the natural flavors of the ingredients. We also actively

develop new products, such as functional food, KARUSHIO-certified products, and pickled

olives.

創業以来、京都・亀岡の自家農園で土から丹念に育てた野菜を中心に、手間暇かけた素材のみを

使用。代々受け継がれた手法で、素材の持ち味を引き出しながら、上品な味わいの“京漬物”へ

と高めて参りました。機能性表示食品・かるしお認定商品やおりーぶ等の新商品の開発も積極的

に行っております。

Kyoto Online Teck Pavillion
https://kyoto-tech-companies.com/


