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Introduction of Pickled Sakuzo Ume.
This food is “pickled ume (Japanese apricot)” Japanese people have eaten at home since ancient times.
Ume's sourness and taste keep you in very good health.
Members of a Japanese NPO and Myanmar volunteers have grown ume and made pickled ume with utmaost
care at Pyin Oo Lwin to assist agriculture in Myanmar.
In 2007. people concerned had the first cultivation of ume and made ume named “Pickied Sakuzo UME .°
We sincarely recommend you to try it while staying in Myanmar and also buy it as a souvenir,
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