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Introducing Fuji lettuce and
a small indoor hydroponic cultivation facility that allows for local production and consumption

ST L XADITHEI & HEMEZER T 5 EN/NRE K ERE

Synopsis of Project
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Fuji Lettuce Offers "Peace of Mind" and "Stability"

Kobayashi Create entered the plant factory business in 2011,
leveraging the data management and environmental control
technologies cultivated in its information and printing
businesses.

We produce and sell 3,500 heads of leaf lettuce daily in a fully
enclosed factory in Fuji City, Shizuoka Prefecture.

Four reasons why hotels and restaurants choose us:

21-day shelf life: Thorough hygiene management maintains
freshness, reducing waste and costs.

No-wash use: Pesticide-free cultivation and thorough
monitoring shorten kitchen preparation time and eliminate the
risk of cross-contamination.

Multi-variety cultivation: Over seven varieties provide
contrasting colors and textures for dishes.

Stable quality and price: Environmental control that is not
affected by weather eliminates the risk of stockouts and
achieves stable cost management.

Implementation/Application

Hydroponic Cultivation Introduction Support Solution for
Urban Agriculture

Leveraging our expertise as a non-industry entrepreneur
entering the plant factory industry, we provide support for
the introduction of hydroponic cultivation.

We offer a compact, nutrient-solution-circulating system for
growing vegetables, herbs, and flowers within facilities,
offices, and stores.

Features

No water supply or drainage systems are required; it
operates solely on electricity (approximately 160mm W x
50mm D x 200mm H).

It achieves sustainable farming with less water and
contributes to achieving the SDGs.

Application Examples of Local Production for Local
Consumption

Restaurants: Highlighting the individuality of your
establishment with "fresh, locally produced, locally
consumed" produce.

Offices: Introduced in employee cafeterias and contributing
to improving well-being.

Welfare Facilities: Used as a work training tool for even
physically challenged residents.
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Kobayashi Create Co., Ltd. Agricultural Division
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