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Impressive technology, local products,
services connected with the community,
Company Technical Visit Useful for On-the-Job Training

R BH- CRAMMIEIE, XXX, YN FH A4, O-FVF BBREMZI725E, HRERRT
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R B Y—EXAERESHREEREBOIATOET,

Hamamatsu, lwata and the Lake Hamana area is home to world-class companies like Suzuki, Yamaha, Honda,
Kawai, Roland, Hamamatsu Photonics, and many more.Starting from the textile industry in the Edo period, this

rare industrial center has attracted medium, small, and venture companies that are pioneers of cutting-edge

technologies in Japan, such as manufacturers of vehicles like cars and bikes, musical instruments, and optical
equipment.Additionally, the bountiful land that includes the sea, lake, river, and mountain as well as the warm

climate has also cultivated other industries like agriculture, food, tourism, and services.
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For everything from Inquiries, Bookings, to Assistance on the day of visit!

Fill out your e Quotation Application
application form } } proceedings
Choose your desired You will receive a quotation - next step

theme and

write any special

requests in the form behind
or homepage.

from the travel agency. We will proceed with your

application after you review
the quotation.

- The duration for 1 company visit is 2-3 hours (visiting 2-3 locations in 1 day)
- The tour fee varies depending on the facility you visit.

Example: 1 facility, 1 group (up to 20 people), flat rate: ¥88,000 — ¥165,000

7797V T =R (BREEMERITESE 3-5505) A &4t mocha-chai (B#fEEMBEFIRTY — E X FEREE 34 5)
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753257429 /SDGs / X7 1 AL/ AMEK / B - HERERE / BKINE /

Branding / SDGs / Media Promotion / Human Resource Development / Improvement of Office *
Working Environments / Disaster Management / Energy / LP Gas Refilling Demo
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Enegene Co.,Ltd.

This company mainly sells Liquefied Petroleum Gas.Despite
the shrinking market, they worked to solve society’s
“Problems” by forging “Alliances” with local companies and
associations, increasing their brand awareness and market
performance, which aided their continuous growth.

This strategic use of “CSR initiatives” is a business approach
that benefits the main business and is also referred to as
“Creating Shared Value”. They will explain the key points of
running this initiative using various examples. There is also a
tour & workshop with the theme of regional disaster
management.

Address  Chiid-ku, Hamamatsu Capacity 30 people
Open Mon to Fri Parking 2 Motor coaches (Arrangeable)
9am - 5pm 10 cars
Duration 2 hours Language  Japanese

Reservation 14 days in advance
Deadline

https://www.enegene.co.jp/blog/
https://www.enegene.co.jp/

e Theme

SDGs / Biik% / ZEB / BE A% / WEREF 74X / 7OV TV T2 I XV b

SDGs / Carbon Emission Reduction / ZEB (Net Zero Energy Building) /
Work-Style Reforms / Value Creation Office / Project Management
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Tokiwa Kogyo Co.,Ltd.

Tokiwa Kogyo is a general contractor located in Hamamatsu. Their
office building was the first in Hamamatsu to be selected by the
Ministry of Land, Infrastructure, Transport and Tourism as one of their
Low-CO2 Residence and Building Leadership Projects. TOKIPORT
hosts many visitors to their facilities, with over 1500 people visiting
within the first year of opening in 2022. Visitors can see firsthand how
a functioning office works to reduce carbon emissions, promote
work-style reforms, and utilize natural energy on a day-to-day basis.
Mr.Takahashi from the president’s office will be the SGDs seminar
lecturer. He currently gives SDGs seminars advising not only
businesses but educational institutions as well. This lecture will look
at the process of examining existing businesses through an SDGs
lens, and attendees will receive practical tips on how to get started
with implementing SDGs.

*Training on project management (including on-site operations as well
as delivery and safety management) will also be available.

Address  Chiio-ku Hamamatsu Capacity 1 -90 people
Open Mon to Fri Parking 4 Motor coaches, 30 Cars
8:30am - 5pm Language  Japanese

Duration 2 - 6 hours (Tours starting from
one hour in length are available of
just the company office building)

Reservation 21 days in advance
Deadline  (with the SDGs seminar)
7 days in advance
(office building tour only)

m https://www.tokiwak.co.jp
https://www.tokiwak.co.jp/tokiport/
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Toyota Production System / Production Streamlining /
Human Resource Development

9 Theme
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Somic Ishikawa Inc.

With over 100 years of history, they started from
manufacturing bolts for weaving machines in 1916, and then
contributed to the development of the car industry and the
region as a developer and manufacturer of car parts. While
they continue to have manufacturing operations in
Hamamatsu, they also have bases of operations in 6 foreign
countries, producing ball joints and dampers for cars.

Address  Toyooka, Iwata Capacity 5 -20 people
Open Tue to Fri Parking 1 Motor coach
2:30pm - 5pm Language Japanese
Duration 2.5 hours Reservation 60 days in advance

Deadline

http://www.somic.co.jp/

B/ FE /BRER - ERRER

Photonics Technology / Management / Nurturing Entrepreneurs & Industrialists

KELBRAZREAY
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FrfE H BMERERTPRE  ZAAH 20A
KiEHE M B EH ABNAX1E
ZAEFE  10:00~16:00 BRAE20R
FRERERE 1BEE (FEWH®E 2B 2B BEE
BUBRRHEER) T zamm 6o Bai

The Graduate School for the Creation
Y of New Photonics Industries

This is a graduate school which only accepts 10 graduate
students per year into its doctoral program, established by
Hamamatsu Photonics K.K., a leading company in photonics
technology, and other manufacturing companies in 2005.
While nurturing entrepreneurs and industrialists who can
turn photonics science and technology into new businesses,
they also work on discovering new scientific
technologies/knowledges that the world needs.They cover a
large range of photonics technologies—biomedicine, energy,
measurement, laser processing , and more— and use the
wisdom accumulated through such research and
development to solve society’s “Problems” .

Address  Chiio-ku, Hamamatsu Capacity 20 people
Open  Negotiable Parking 1 Motor coach, 20 Cars
10am - 4pm Language  Japanese
Duration 1 hour Reservation 60 days in advance

(Approx. 2 hours.
including demo
lectures)

Deadline

I https:/iwww.gpi.ac.jp/
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*4 X5 SDGs EE

9 Theme

SZ-I7-)LVINEE/HEHREHES
OISCA SDGs Manifesto / Mini World Manifesto / Regional Cooperation Manifesto

SR AREAE 44 20 RRERESEK

T4 Z2HEMERESEZRE. BZOBH] K] [BHEBE]
ERICLT [#H] & TABA] OBRERAODBEREEL DD,
BHbH 2 HEEH(ERER RELE) EBHT2ESFERTH 5,
(1] FERE L TOEHER (2] EREFRE (3] REHF (4]
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XiE#EH A~%iEH BEIH XBAZ2A
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FRERFE 1 B ~1 B THIHR 7 BEr

OISCA Hamamatsu

Kokusai High School
OISCA Hamamatsu Kokusai High School has a unique
education program (international & environmental studies,
etc) based on the “spirit of the founders”, “school motto”,
and “education goals”, with the main goal of nurturing
“academic ability” and “integrity”. As an advanced school
teaching [1] Academic ability through general studies,
[2]International studies, [3] Environmental studies, and [4]
Regional Cooperation, their core education principal is to
nurture talents that work towards achieving Sustainable
Development Goals. Furthermore, as we live in a harsh
world, they also focus on [5] Nurturing Integrity.

Address  Chiio-ku, Hamamatsu Capacity  1-15 people
Open Mon to Fri Parking 2 Motor coaches, 10 cars
1st and 3rd Saturday Language  Japanese + English *
9am - 3pm Spanish

Duration ~ Approx. 1 - 1.5 hours Reservation 7 days in advance

Deadline

http://www.oisca.ed.jp

9 Theme

A-N—HIEBE/ EREE /BYrVEBER/ 7J7JVEY 2R

Universal Agriculture / Integration of Agriculture and Welfare /
Employment of Persons With Disabilities / Agribusiness

RAEHR S

TEEHITANTADELEDNLEDICH D, BAOBEXOGT, [B
FOFESEDICRISL->TWVD] ERBETEIHAEMHEUET
EEREELTVET, SBEANENER CEI2REETH L
PHEBEEHERL TV ETIVICHE, V- v L7 7—LDE
3 [social firm] EMTTIE. HMBERELEUECE I EEL L

ETFUHERBRL TN S,
FrfE M BRRERTHRRE SZAAE 1~20A
XHEH K-K-&-% B HEiF XEBEAZ1AR
S AR 10:00~12:00 BRAE4A
13:00~15:00 B % HBAEE
FRERFR 2B FHIEPR 7 BAET

Kyomaru-en Co.,Ltd.

The ultimate goal of economic activities is the prosperity of
the people. They aim to create opportunities for our
employees to feel that “my work is helping someone”.

They are attempting a business model that involves a
diverse workforce in agriculture and solves social issues. To
create a Social Firm. The city of Hamamatsu has established
a model that integrates regional agriculture, welfare
services, and businesses.

Address  Chid-ku, Hamamatsu Capacity  1-20 people
Open Tue, Thu to Sat Parking 1 Motor coach, 4 Cars
10am - 12pm Language Japanese
1pm - 3pm Reservation 7 days in advance
- Deadline
Duration 2 hours

http://www.kyomaru.net
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EBEL/ TS Tav T/ BEM/ BEA/N=23 Y
Business efficiency / Branding / Agricultural Products / Agricultural Innovation
{ 11A~12AMRE / Season limited : from November to December }

0=/ BRI OEBHHEE
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FRERFRE  #9 4 B 5§ B BAFE

THHR 30 BAT

O Mikkabi Agricultural Cooperative

|
@ Goto Citrus Farm

Established the Mikkabi Mikan brand, first to receive
accreditation for fresh foods under the Foods with
Functional Claims policy, devised various innovations such
as fruit sorting system using optical sensors, improved
harvest and work efficiency by developing machinery for
sloped farmland, greatly reduced labor and time required
through replantation strategies etc. Go on a day-long tour to
the farm of Mr. Goto, the former president of the Mikkabi
Agricultural Cooperative, who is never content with the
situation at hand and continues to implement innovations to
meet the changing needs of the age and customers; and the
Mikkabi Agricultural Cooperative’s cutting-edge fruit sorting
facility!

Address  Hamana-ku, Hamamatsu Parking @ 5 Motor coaches - Cars
Open  Negotiable @ 4 Cars
Duration  Approx. 4 hours Language  Japanese
Capacity 10 people Reservation 30 days in advance
Deadline

https://mikkabi.ja-shizuoka.or.jp

9 Theme

Marketing

MOy PERAAKEIORE / RE/ 7—TT7127T
Small batch condiment development /Manufaturing / Product Development /

RER&HKK 24

BAHSEAYFESFEVIRETICHI Y —ZERICH > T, HME
DT 7> FERBTIMREREE T 205 BREBE2EICATFS b
JA4Y—2ZD 6 FICEIEEZBELCT. ZREBBHEL YR
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FTTE B BEEERTRREK  2AAK 30A
XHEH HA~%®EH B E i ABNAZ1E
SABER  14:00~17:00 BXAE8 A
FRERFE 185 309 s B BAXE-EE
FH#IHABR 30 HAT

Torii Foods Inc.

While facing fierce competition in the saturated sauce
condiment market, Torii Sauce has continued to build on its
96 years of history, expanding the sales of its small-scale
production nationwide by its independent brand marketing in
Japan. The 3rd generation president of Torii Sauce will walk
you through business strategies for small batch producers
with real-life examples from its history.

Address  Chaio-ku, Hamamatsu Capacity 30 people
Open Mon to Fri Parking 1 Motor coach, 8 Cars
2pm - 5pm Language Japanese * English
Duration 1.5 hours Reservation 30 days in advance
Deadline

P www.torii-sauce.jp
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9 Theme

@ Theme

FFNYINY—AVELMDELTEL
Hotel Wellseason Hamanako’ s Hospitality
{ 1BAHERE / Available only to hotel guests )

RFNT TS — X ViRSH

EEMEUFERICHS [RFIVITIY—XERH] DT
ICHRTZ2E<ES (VL RN =REESE>. EANLITEIEH.
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XE#E {EiE. Btk B ESH F
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FRERFR 1 B5R~2 BER

30 HAf

Hotel Wellseason Hamanako

The tour will introduce how Hotel Wellseason Hamanako, a
resort hotel located at the Kanzanji Onsen of Hamana Lake,
is committed to what they promise to their customers. It
covers their belief (management philosophy), concrete
guidelines for operations, corporate policy, corporate social
responsibility (CSR); you will further learn about how they
strive to enhance their customer satisfaction and further
attract more of their customers to revisit the hotel. Please
stay at the hotel and experience the hospitality of Hotel
Wellseason Hamanako firsthand after the tour.

Address  Chiio-ku, Hamamatsu Capacity 30 people

Open Excluding days before Parking  Limited space available

holidays and busy seasons  Language Japanese

10am - 12pm Reservation 30 days in advance

Deadline

Duration  1-2hours

PN nhttps:/iwellseason.jp/

EEBE/TI50T4I%—7T1497/CSR/ AMEBR/BK/ BE

Corporate Management / Branding Marketing / CSR /
Human Resource Development / Disaster Prevention / and Education

BREHBEHREERS
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Kyorindo Pharmacy Co.,Ltd.

Kyorindo Pharmacy, Ltd. operates more than 90 stores,
mainly in Hamamatsu, Shizuoka Prefecture. It is called the
"Food and Drug Store" since it is not limited to being a drug
store and has a large floor area for selling food and
household goods. We are sensitive to emerging needs as
time passes, and our strength is to be the first to respond to
emerging customer needs. As a local company in Shizuoka,
we will explain the various approaches and the real-life
examples being taken to survive.

Address  Chiio-ku, Hamamatsu Capacity 2 - 20 people

Open Mon to Fri Parking 1 Motor coach, 10 Cars

9. am - 5pm Language  Japanese

Duration  Approx. 2 hours Reservation 60 days in advance

Deadline

PN nhttps:/iwww.kyorindo.co.jp/
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EREE/TIVT4T/IR=TT142T/ A/ 503N - BE/ HBRERE / AMFH / BRAM

Business Management / Branding / Marketing / Al / Craftsmanship / Manufacturing, / Improvement of Working Conditions /
Human Resource Development / Business Succession

A RBRZR T THRe
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sawAN AL

7/

Sawane Spring Co., Ltd.

An unconventional manufacturing company
with a new, innovative business model

Sawane Spring Co., Ltd. is a unique, small-scale company
with world-class technological capabilities. With core
strengths in handling specialized shapes and materials as
well as providing ultra-fast delivery even for single-unit
orders, the company supplies spring and wire-processed
products to a wide range of industries, including automotive
and healthcare. While striving to become the “world’ s
fastest factory” capable of high-speed, small-lot production
through Al and in-house equipment, the company also
places strong emphasis on organizational development and
sustainable management. Visitors can gain valuable insights
into its distinctive business philosophy, shared directly in
English by the company president.

Address  Chiid-ku Hamamatsu Capacity 5 - 20 people
Open Mon to Fri Parking 1 Motor coaches, 5 Cars
1pm - 5pm Language Japanese - English
Duration 2 hours Reservation 14 days in advance
Deadline

https://www.sawane.co.jp/
https://www.sawane-spring.com/

@

BERE/X/T50FT1vT/1=2=F57407
Agriculture / Business Management / Specially Cultivated Rice / Branding / Marketing

# & 77—LAE
HMERERERREEZHRETES
~RBEEDRET1ANyvar~
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FREEFRE 2 B THIHR 7 BAT

Farm Kamo

Learn About Circular Farming On-site and
Engage Directly with the Farmer Owner

Farm Kamo is a community-based farm producing specially
cultivated rice with minimal use of pesticides and chemical
fertilizers. Through practices such as incorporating Chinese milk
vetch flower fields and rice paddy art, this farm emphasizes
harmony with the environment and biodiversity. Farm Kamo
values hands-on farming and traditional wisdom without an
over-dependence on ICT (information and communication
technology), offering a chance to rediscover the essence of
agriculture. During the visit, participants will engage in English
discussions directly with the farm owner on eco-friendly
branding and marketing strategies. This tour offers a valuable
opportunity to gain insights into the management and practice
of peri-urban agriculture at Farm Kamo, which prioritizes
coexistence with the environment, community, and local
wildlife, and has gained attention as a model of sustainable
agriculture.

Address  Chiid-ku Hamamatsu Capacity 4 - 40 people
Open Mon to Sun Parking 2 Motor coaches, 30 Cars
9am - 12pm Language Japanese - English
Duration 2 hours Reservation 7 days in advance
Deadline

https://kamohiro.hamazo.tv/
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WHEER/ DI /RE/TFVvTFavT

Textiles / Craftsmanship / Agriculture / Branding

HUIS. / entrance
EMEMORE LIS

EMNI ISR D  MEEDRR S 2 (R TE 3.
FULRRICHELRETOTILTY,
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FREEFRE 6 BFE TR 2 BME

HUIS. / entrance

Discover the Essence of Enshu Orimono (Textiles)

Step into the depths of the textile industry rooted
in the Enshu region through an on-site visit program filled
with learning and discovery.

| Course 1]

The Beginning of Enshu Orimono (Textiles)

— From Cotton Making to Creation

This course takes you on a journey into the roots of Enshu
craftsmanship. You will trace the history of the textile
industry, which begins with loom manufacturing, and learn
about the complete process of product creation while visiting
a cotton terrace, a weaving workshop, and the showroom of
the local brand HUIS. It is ideal for general participants,
educational and training institutions, as well as corporate
training programs.

Cotton terrace — Lecture on Enshu Orimono (Textiles) —
Suzuki Plaza — Lunch — Weaving workshop — HUIS.
showroom

Address  Various locations within Capacity  5- 10 people
Hamamatsu Parking 1 Medium-sized bus, 2 Cars
Open  Allyear round Language Japanese
9am - Reservation 14 days in advance
Deadline

6 hours

| Course 2 J

The Textile Region of Enshu
— Meeting Craftsmanship and High-Quality Materials

Duration

This highly specialized program offers an in-depth look at
the sites that sustain today’s Enshu Orimono (Textiles). You
will experience the refined skills of artisans and their
commitment to fabrics that combine beauty and
functionality, and learn about the spirit of craftsmanship. It is
tailored for professionals, designers, and creators in the
textile industry.

Lecture on Enshu Orimono (Textiles) — Weaving
workshop — Lunch — Dyeing or Finishing process —
HUIS. showroom

Address  Various locations within Capacity  5- 10 people
Hamamatsu Parking 1 Medium-sized bus, 2 Cars
Open All year round Language  Japanese
9am - Reservation 14 days in advance
Deadline

Duration 6 hours

https://1-huis.com/
https://lenshu.entrance-textile.com/
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TAFLINK

(Toyo Iron Works Co., Ltd. / Fujimoto Industries Co., Ltd.)
From Equipment Development to On-Site Application:

The Practice of TAFLINK, a Corporate Alliance of Three Companies

TAFLINK is a collaborative alliance of three companies: Toyo Iron Works
(T), Araki Engineering (A), and Fujimoto Industries (F). These companies
working together as a professional team to solve on-site challenges
through the integration of three important components: the job site, the
equipment, and automation. This program enables participants to
experience the strengths of this corporate alliance firsthand.

First, participants will tour Fujimoto Industries to observe the proficient
technical skills and the utilization of robots in deburring and surface
finishing processes for die casting.

Then, at Toyo Iron Works, participants will experience the integrated
design and manufacturing (mechanical, electrical, and control systems)
process of specialized machines and automated equipment.

This practical program gives valuable insight into how “manufacturing
that is resilient to change” can be achieved, from both management and
on-the-factory-floor perspectives.

Address  Chiid-ku Hamamatsu Capacity 10 - 20 people

Open Mon to Fri Parking 1 Motor coache, 5 Cars

9am - 12pm, 2pm - 5pm Language Japanese

Duration 3 hours Reservation 30 days in advance

Deadline

P https:/iwww.taflink.jp/
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NTT Green & Food, Inc.

Completely Land-Based Aquaculture:
The Future of Food Production

With this program, participants will visit NTT Green & Food
Inc., a company that develops environmentally friendly, fully
land-based aquaculture and aquaculture systems. The
program includes classroom sessions to learn about the
company's business overview and technology, followed by a
tour of the aquaculture plant to observe actual farming and
processing sites. Participants will also have the opportunity
to sample NTT Green & Food Inc.’s own farmed shrimp.
This program is recommended for those interested in
sustainable food production and advanced aquaculture
technologies.

Address Iwata, Shizuoka Capacity  1-10 people

Open Mon to Fri Parking Motor coach, Car

1pm - 5pm Language  Japanese

Duration 2 hours Reservation 14 days in advance

Deadline

3N https://iwww.ntt-green-and-food.com/
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Masuda Seed Co., Ltd.

Circular Agriculture:
Learn from a Company with 100 years of Experience

This is a study tour to learn about next-generation agricultural
business by visiting Masuda Seed Company, a company in
Shizuoka Prefecture that has been developing seeds, the very
foundation of agriculture, for 100 years. This company’s
strength lies in its unique integrated business model, which
skillfully incorporates four different aspects of the industry:
variety development, seedlings, vegetable production, and
direct-to-consumer (D2C) sales. Participants will experience
firsthand how consumer feedback is quickly incorporated into
research and development and product planning. Seasonal
crop viewing and harvesting experiences are also possible in
the fields, providing food-related businesses with inspiration
for new product development and opportunities to create new
business partnerships.
Address  Iwata, Shizuoka

Capacity 8- 20 people

Open Mon to Fri Parking Motor coach, Car

10am - 3pm Language  Japanese

Duration 3 hours Reservation 4 weeks in advance

Deadline

I https://iwww.masudaseed.co.jp/
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Matsushita Tea Farm

Tencha: Discover the Uniqueness of the Tea Leaf that
Gives Us Matcha

Matsushita Tea Farm is a Japanese tea farm that was established
during the Meiji era and that has over 100 years of experience with
the entire tea process, from tending plants in the tea fields to
processing the leaves to packaging and selling the final product.
What sets this tea farm apart from others is its focus on cultivating,
processing, and selling tencha, a type of tea that is usually processed
into matcha and rarely enjoyed in its raw form. This program includes
a tour of the tea fields and processing facilities, allowing participants
to observe the tencha production process firsthand. In a traditional
Japanese house over 100 years old, participants will learn about the
fifth-generation owner's vision for tencha production and their
approach to tea business management while getting to enjoy the
taste of tencha, deepening participants’ understanding of the
characteristics and value of this tea. Don’t miss this rare opportunity

to learn about and taste the quiet hero behind matcha — tencha!
Address  Iwata, Shizuoka

Capacity 4 - 15 people

Open Sun to Tue Parking
9:30am~, 1:30pm~

Medium-sized bus, Car

Language  Japanese

Duration 2.5 hours Reservation 14 days in advance

Deadline

I https://www.ocha-kanematsu.jp/
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Guided sake brewery tour by head brewer
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BlI% 1864 £, EREROEH [EOEESE] OTHAF, HHN
BRFEBEICWISOVWTRCEN, H2LIKKDABVWTELTD
ERBEOHRRR YA INIVOERPTEET,

FiOTE M ORWTRAR

XEHE KR~£ER

SABE 10:00~ / 13:00~

FREEFE 2B

SFAAH 2A~15A

B 5 AEAZIBBRAE0H

B B A%E

THER 7 BAT

Hana no Mai Sake Brewing

Factory visit to one of the oldest establishments in
Hamamatsu, “Hananomai Brewing Co., Ltd.} established in
the year 1864. Here, you will get to learn about traditional
Japanese rice wine brewing in detail, try raw unfiltered sake
which is rare, and even make your own bottle label.

Address Hamana-ku,Hamamatsu Capacity 2 -15 people
Open Tue to Fri Parking 3 Motor coaches, 20 Cars
10am - / 1pm - Language  Japanese

Duration  Approx. 2 hours Reservation 7 days in advance

Deadline

I https:/iwww.hananomai.co.jp
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Soy sauce straining
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Meijiya Shoyu

Go on a factory tour and experience soy sauce straining at
Hamamatsu'’s long-established soy sauce factory that
started business in 1875, deepening your knowledge about
soy sauce, a pillar of Japanese food culture.You may bring
home the soy sauce that you strained.

Address  Hamana-ku, Hamamatsu Capacity 2 - 20 people

Open Mon to Sat Parking 1 Motor coach, 10 Cars

Weekday 8:30am - 3pm Language  Japanese

Saturday 9am - 1pm Reservation 10 days in advance

Deadline

Duration  Approx. 3 hours
% Varies depending on
the number of people

P  http:/imeijiyashouyu.com
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The traditional dyeing technique Hamamatsu Chusen tour
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Nihashi Dyeing Factory

Study the traditional dyeing method, “Chusen] inherited from
the Edo period (Year 1800), at the workshop and try it out
yourself. This is the only place where you can experience
and study the techniques of these rare artisans.

Address  Chiio-ku, Hamamatsu Capacity 1 - 20 people
Open  Mon to Fri Parking 2 Cars
(Except national holidays)
9am-/9:30am -/ 10am - _ -3N9uage  Japanese
Duration 1.5 - 3 hours Reservation 10 days in advance

Deadline
2% Varies depending on

the number of people

I http:/iwww.nihashi-tinta.co.jp
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EHkERETEE
Sakichi Toyoda
Memorial House

FIALDRIBETH Z2EHEFTD
R, EEPRAL B2 ORI
ZEEBT
Founder of TOYOTA group,
Sakichi Toyoda's house of
birth.A lot of exhibited looms
etc intented by Sakichi Toyoda.

e/

1/ ~"=avO-F
Yamaha Innovation Road
BENEEPRHTI/ /00 —%

[RT. BOT, 8MhT] 4BRHFT 2a
EDVINDLEIL—-TT L,

Yamaha's corporate museum
where visitors can see, listen
and touch historical famous
instruments and the latest
technology.

9 = /N\#)I 5

Yamaha piano factory tour

SEENLIT77 M) —
Unagipie Factory

EBROYCRIVNBEF [H45E
NA] ODRETIEBIRETE 3,
h7 2XiEES.

Visitors can tour the
manufacturing process of
Unagipie, Hamamatsu's iconic
confectionery, the café and the
shop.

JIORET7/ ORETENSRE
TZ %,

Visitors can tour the
manufacturing process of a
grand piano.

EREEE A50 -5
Hamamatsu Science Museum
B2OEASERET D EHICE
RERERTILEBTIES.
The exhibition of companies
representing Hamamatsu is the

highlight as well as conveying
the fun of science.

2 NRENE
A31z=5-2ar73¥

Yamaha Motor
Communication Plaza

BERE S E — v NEEEDB
*. BE. 2L TRREBEHIL ¢
TITAN=Z,

A space that presents the past,
present and future of the
Yamaha Motor group.

@ nhttps://techvisit-hamamatsu.com
RLAH - HVabht () info@techvisit-hamamatsu.com (B#EE - English - $1X7)

SRRl T 053-589-5430 (H## / #k## mocha-chai F1)
75 7Y 7 — X Brasia Tours (5 SMERITESE 3-550 =)

B - RGH - BEAFV-ANET Yy bTAY Y b
(kX% mocha-chai, T ¥ #kett. HRXSHMEAHL)
%7 EHA - REMY—UXLE1—O—

[ Organization] Hamamatsu, Lake Hamana and Iwata Technical Visit Project
(mocha-chai Inc. / eneGene Co., Ltd. / Shizuoka Shimbun Co., Ltd.)

Support : Hamamatsu & Lake Hamana Tourism Bureau




