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       Situated on the northern most part of Kyushu next to the Kanmon Strait that separates Kyushu and Honshu, 
Kitakyushu is in a prime location for marine, agricultural and livestock products. To promote these products, the 
City of Kitakyushu has begun branding the most delicious of them as “Jimoto Ichiban” or “Number One Local 
Products”.

Kokura Beef:
       Kokura Beef is made from Angus cows that are raised in the 
open fields of Kokuraminami Ward and Wakamatsu Ward. It’s 
known for its fine marbling, color and sheen, as well as for its 
superb, melt in your mouth, silky texture. The beef produced 
undergoes rigorous examination and strict quality checks, and 
only the finest beef is given the designation of Kokura Beef. As 
beef has generally been eaten more as a delicacy in Japan rather 
than as a regular source of protein, more emphasis is put on the 
amount of flavor filled fat in a cut than would be in some other 
countries. Due to this, meat, like Kokura Beef, with a great deal 
of fine marbling is considered the most delicious and high 
quality. 

Oma Bamboo Shoot:
     Kitakyushu has a bamboo forest that spreads across 1,500 
hectares and is counted among the largest for developed areas 
in the country. From this plentiful bamboo resource comes 
delicious bamboo shoots. The finest of these, the Oma 
Bamboo Shoots, are sold at markets in the Kansai region at the 
highest price. They are soft, with little bitterness and have a 
mouth-watering texture. Even when compared to nutritional 
foods like onions and cabbage they have high amounts of 
carbohydrates, protein, fat, vitamins B1, B2 and dietary fiber 
that is said to be good for the figure.

Buzenhon Crabs:
     Buzenhon Crabs are the best of the best of the Japanese 
blue crabs caught in the northern part of the Buzen Sea (just 
east of Kitakyushu), which are already known for their quality. 
They are particularly delicious in the fall. It's common to eat 
the crab meat after boiling it and with nihaizu (vinegar and soy 
sauce mixed in roughly equal proportions). It also goes well in 
a hot pot or in miso soup. Drinking warmed sake from the 
carapace of a Buzenhon Crab that has the liver and roe in it, 
known as kourazake or “carapace sake”, is considered a 
delicacy.
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     As with any major city, aside from the major tourist attractions, there are also smaller, out of the way, yet 
often all the more interesting places in Kitakyushu.

Sugao Waterfall:
     The Murasaki River starts at Mt. Fukuchi and flows 
through the center of Kitakyushu in Kokurakita Ward. In 
the upper part of this river in the Dobaru National Forest 
is a three tier waterfall known as Sugao Waterfall. It is the 
largest waterfall in Kitakyushu, its first tier being the 
highest at 30 meters (98.4 feet). In Japanese "sugao" 
literally refers to a "naked face" or more specifically a 
woman's face without makeup. As local legend goes the 
spray of the waterfall is so vigorous that it can clean away 
the makeup from a woman's face and thus it was named 
Sugao Waterfall. The falls are surrounded by a wooded 
area making it a beautiful place to relax and enjoy nature.

Directions: There is a shuttle from Nakatani/Tokumitsubashi 
(accessible from Kokura Station) to Dobaru as well as a free 
parking lot near the falls.
Address: Kitakyushu, Kokuraminami-ku Oaza Dobaru.

Kojusan-fukujuji Temple:
     A pleasant and quiet temple set at the base of the 
beautiful Mt. Adachi in Kitakyushu, the Kojusan-fukujuji 
Temple is a famous temple of the Obaku school of Zen 
Buddhism and was built by Ogasawara Tadazane, the first 
of the Ogasawara family sent to oversee Kokura. A wooden 
fish, also called a ho, with a pearl in its mouth is hung near 
the entrance. The pearl represents bonno (worldly desires) 
being spit out which in turn represents the Buddhist pursuit 
of being without desire. The temple also has some design 
elements that are less common in Japan such as red railings 
which are more common in Chinese temples.

Directions: Take the No. 93 bus from Kokura Station for 
about 15 minutes and get off at the Kojusan bus stop.
Address: Kitakyushu, Kokurakita-ku Juzancho 6-7.
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Wooden fish, or Wooden fish, or hoho, at Kojusan-fukujuji Temple
, at Kojusan-fukujuji Temple

Wooden fish, or ho, at Kojusan-fukujuji Temple
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Introduction:
 Hello, my name is Yoichiro Nakano. I work 
in City Hall promoting agriculture, forestry and 
fishing. I also work to promote local production for 
local consumption with programs such as Jimoto 
Ichiban which is a slogan made to promote local 
products to the citizens of Kitakyushu.
 

Could you explain Jimoto Ichiban in more detail?
 We want the citizens of Kitakyushu to eat 
more locally produced food and in doing so hope to 
invigorate the local farming and fishing industry. 
Specifically, we do this in four ways: 
・Pamphlets and leaflets that we create and distribute. 
・Events promoting local products, such as the 

Kitakyushu Nourinsuisan Festival (Agriculture, 
Fores t ry  and Fishing Fest ival )  th is  coming 
November 23rd and 24th, which is the largest of the 
events we organize. 
・Promoting the use of local products in school 

lunches in Kitakyushu. The hope is that we can show 
the citizens of Kitakyushu how good the local food 
is at a young age. 
・The Kitakyushu Local Consumption Supporter 

program. People ranging from producers, retailers, 
chefs and consumers can register with the city to be 
a supporter and receive a banner to put at their 
businesses. These supporters work together to 
promote products with workshops, production area 
field trips and spreading information with emails. 

In the United States, Farmer’s Markets have 
become very popular in recent years, does 
Kitakyushu have anything similar?
 There are a total of 26 farmer’s markets and 
fish markets throughout Kitakyushu where farmers 
and fisherman are able to sell their products directly to 
consumers. Many of them have established buildings 
and regular hours, though the majority of the fish 
markets are outdoor morning markets. By going 
directly to the source consumers are able to buy the 
local products at a relatively low price. The city helps 
by promoting these markets with pamphlets as well. 

Is there a Jimoto Ichiban product that you 
personal ly  real ly  enjoy,  or  would  l ike  to  
recommend?
 During the summer, sweet corn, watermelon 
and edamame (green soybeans) are really delicious. 

Have you heard of any of the Jimoto Ichiban 
products being popular with a particular group of 
people?
 I ’ve heard that  the Buzen Oysters  are  
especially popular in Hong Kong and are sold at high 
end super markets. 

Do you have a message for the Bridges readers?
 Kitakyushu is known for being an industrial 
city. However, I'd like the readers to know that 
Kitakyushu is a city blessed with an abundance of 
natural resources as well. Agricultural products, 
marine products and lots of other delicious food is 
produced here. 

e United States Farmer’s Markets have

Yoichiro Nakano : 
Manager of Local Production & Consumption, 
Local Production & Consumption Division, 
Industry and Economics Bureau,
City of Kitakyushu
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Mr. Nakano standing next to Mr. Nakano standing next to 
　a Jimoto Ichiban bannera Jimoto Ichiban banner
Mr. Nakano standing next to 
　a Jimoto Ichiban banner



 There is a lot of new energy technology being developed, tested and implemented in Kitakyushu. For 
example, there is wind power (both along the coast of Hibikinada and off shore), solar power and biomass. Another 
major development in the works is the coal Energy Application for Gas, Liquid & Electricity (EAGLE) Project 
currently being researched and developed by J-Power as a joint research project with the New Energy and Industrial 
Technology Development Organization (NEDO), with support from the Ministry of Economy, Trade and Industry 
(METI). 
 EAGLE is a clean coal technology project that began in 1995. Clean coal refers to using coal, a resource 
with significant reserves throughout the world (some estimates say the reserves could last more than 100 years), to 
generate electricity in a more energy efficient and environmentally friendly way. 
 The EAGLE Project aims to successfully implement Integrated Coal Gasification Combined Cycle (IGCC) 
where coal is converted into a combustible gas composed of primarily carbon monoxide and hydrogen which is then 
burned to spin a gas turbine, generating electricity. The waste heat is also used to spin a steam turbine at the same 
time. These technologies can be applied to Integrated Coal Gasification Fuel Cell Combined Cycle (IGFC), where 
the gasified hydrogen is combined with oxygen in a fuel cell to generate electricity. 
 The average power generation efficiency of existing coal-fired power plants is somewhere around 42%. The 
ultimate goal of the EAGLE project is a power generation efficiency rate of over 55% by integrating fuel cells 
(IGFC). At the same time, IGFC is expected to give a reduction in CO2 emissions of approximately 25% compared 
with existing pulverized coal-fired power plants.
 Carbon monoxide is run through a “shift reactor” in which water vapor (H2O) is added which causes a 
catalytic reaction producing CO2 and H2. The project aims to maintain a CO2 purity in excess of 98% by 
implementing the CO2 capturing process with physical absorption technology while also reducing the energy 
required for the capture process by more than 10% compared to chemical absorption technology. 
 The EAGLE project has been making steady progress and further improvement is expected in the near 
future. With the rising prices and diminishing reserves of crude oil, along with recent public concern over the use of 
nuclear power, clean coal technology is poised to have a major impact on the generation of electricity in the future 
both within Japan and abroad. 

E A G L E  P r o j e c tE A G L E  P r o j e c t
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EAGLE Project Facility



 On May 11th, 2013, a festival was held along the Red River basin in Vietnam. As part of the event, 
traditional festivals from cities that have relations with Haiphong (such as Vladivostok in Russia and Vientiane in 
Laos) were gathered together in Haiphong for the opening ceremony. Among these was a group of 16 city 
employees from Kitakyushu. They used their vacation days and paid for their own travel expenses to come and 
participate in the festival. Their group, titled “Hibiki”, was formed in 2006 and has performed on stage around 90 
times to date, however, their performance in Haiphong was their first performance abroad and certainly the first 
time they performed in front of 13,000 people. 
 Their performance was of a traditional form of drumming called “Goheita Bayashi”. One of the primary 
differences between Goheita Bayashi and other taiko drumming is that the drumming surface is not made of leather, 
but instead of wood. The reason for this is that Wakamatsu was a center for distributing coal mined in the nearby 
Chikuho area and the people transporting the coal used to drum their hands on the sides of the river boats as they 
moved the coal down the river to the bay where the coal was transferred to larger seafaring ships. Later, wooden 
barrels designed for drumming were made to 
replicate the sound of the wooden boats. The name is 
a combination of the name for the man, Goheita, who 
is known to the people of Wakamatsu for having first 
found coal in the Kitakyushu area, as well as 
“bayashi” which implies a form of lively music. 
 Haiphong also requested that while the 
group was in Haiphong they visit the Vietnam 
Maritime University (VMU) to share Goheita 
Bayashi with as many people as possible. As VMU 
has a lot of connections with Japan it was deemed a 
good venue. While there, students from VMU sang 
patriotic songs and pop music at the Friendship 
Concert and were able to try using the Goheita Bayashi drums as well. 
 As promoting international exchange is a primary goal of the International Policy Division, we are always 
delighted to hear about people using their own free time to share Kitakyushu’s culture with the world.

Bringing KitaQ to Haiphong!Bringing KitaQ to Haiphong!Bringing KitaQ to Haiphong!Bringing KitaQ to Haiphong!Bringing KitaQ to Haiphong!

 May this year was filled with several big events related to Kitakyushu’s ongoing environmental efforts. To start, on 
the 5th and 6th, the 15th Tripartite Environment Ministers Meeting (TEMM) was held in Kitakyushu. The TEMM is an 
annual meeting of environmental ministers from Japan, China and Korea, started in 1999, to discuss environmental 
pollution and ecosystem deterioration that has taken place in recent years due to rapid economic development. TEMM’s 
goal is to assume a leadership role regarding environmental management in northeast Asia, while also contributing to the 
improvement of the environment on a global scale.
       On May 23rd, Mayor Kitahashi traveled to Stockholm for the OECD Stockholm International Conference. 

Both Kitakyushu and Stockholm are Green Growth Cities designated by 
OECD, along with Paris and Chicago. Representatives from all four cities 
gathered to discuss their progress and exchange new ideas. At the same event 
OECD’s report regarding Kitakyushu’s and Stockholm’s Green Growth was 
announced. The reports for Chicago and Paris were published previously. 
While Mayor Kitahashi was in Europe he also visited UNIDO’s 
headquarters in Vienna to extend Kitakyushu’s Environmental Cooperation 
memorandum of understanding which promotes the exchange of clean 
technology and waste recycling services. 

A Month of Environmental EventsA Month of Environmental EventsA Month of Environmental EventsA Month of Environmental EventsA Month of Environmental Events
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Hibiki performing at VMU

Environment Ministers from left to right: Yoon, 
Seongkyu (Korea), Ishihara, Nobuteru (Japan), Li, Ganjie (China)



 From May 15th to the 19th, 2013, twenty Buddhist monks from Myanmar prayed for 96 consecutive hours in 
what is called a Patthana Recitation Ceremony. The event took place at the World Peace Pagoda which sits on top 
of a mountain in the Mekari area of the Port of Moji. The guests of honor included the Chairman of the State 
Sangha Maha Nayaka Committee, Dr. Bhaddanta Kumārābhivamsa, and the Secretary of the State Sangha Maha 
Nayaka Committee, Bhaddanta Khemein Da Sarmi who both joined in leading the prayer. They were praying for 
those lost in World War II as well as in the March 2011 Great 
East Japan Earthquake. They were also praying for world peace 
and the continued friendly relations between Myanmar and Japan. 
 This is the first time high ranking representatives of 
Buddhism from Myanmar have visited the World Peace Pagoda 
since its reopening in August 2012. The Pagoda was built in 1954 
in honor of the soldiers lost in the Southeast Asian battles of 
WWII. It was built primarily in the same style as a pagoda would 
be built in Myanmar, but there are some Japanese elements such 
as stone lanterns around the premises. 
 Myanmar nationals l iving in Japan also came to 
participate in the prayer. The event has made the World Peace 
Pagoda more widely known and it is hoped that more people from Myanmar will visit the pagoda in the future.

 My name is François Gewelt and I have been living in Japan for five years, including 
three in Kitakyushu. I was born and raised near Montreal, the biggest city in a predominantly 
francophone province in eastern Canada.
 From a very young age, I felt a strong attraction to Japan and was generally fascinated by 
foreign countries, cultures and languages. After completing university studies in French-English 
translation in 2007, I worked as a translator in Montreal for about a year. I then decided to leave 
that job to go and further develop my communication and language skills in a foreign country.
 I settled in Japan back in summer 2008 upon getting myself a teacher job at an English 
conversation school in Shimonoseki, in Yamaguchi Prefecture. I lived and worked there for two years before coming to find 
new opportunities in Kitakyushu. I now teach both English and French at language institutes in Kitakyushu and Fukuoka 
cities.
 In my free time, I like to read Japanese and Spanish, draw and color, go work out in Katsuyama Park and practice 
martial arts. Since coming to Japan, I have trained in karate, shuriken throwing and several forms of swordsmanship. I have 
had the chance to take part in many armed martial art demonstrations, including two at Kokura Castle.
 Although I have never taken lessons, I can now speak Japanese fluently. Over the years, more so than with 
Japanese workbooks, I have made steady progress by chatting people up in cafes and parks and making friends to converse 
with, watching Japanese movies and anime, reading books and the newspaper, studying traditional arts, etc. Thus, as my 
learning experience has always been multiply beneficial and gone beyond just words and grammar, it has been all the more 
enjoyable and fulfilling.
 I feel like Kitakyushu is a good reflection of Japan as a whole in terms of its balance of old and new elements; 
modern and traditional sights. I enjoy living here for the fact that the city is small enough to remain free of the hectic pace of 
metropolises, but big enough to accommodate entertainment and conveniences to the extent where nothing feels lacking. 
Incidentally, I also admire Kitakyushu’s efforts to develop international relations with other cities throughout the world: they 
reflect beliefs in cultural exchange and cooperation that I personally share and view as important.
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Monks from Myanmar preparing for ceremony
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From Dalian 1 hour 50 minutes
Dalian International Airport > Fukuoka Airport

From Busan 50 minutes
Gimhae International Airport > Kitakyushu Airport

From Shanghai 1 hour 30 minutes
Shanghai International Airport > Fukuoka Airport

Kitakyushu Airport
Kitakyushu

Access to KitakyushuAccess to KitakyushuAccess to KitakyushuAccess to KitakyushuAccess to Kitakyushu

From Tokyo
Air: 1hr. 30min.
Haneda Airport--Kitakyushu Airport
Shinkansen Bullet Train:4hr. 32min.
JR Tokyo Sta.--JR Kokura Sta.

From Fukuoka
Expressway Bus: 1hr. 19min.
Fukuoka Airport--JR Kokura Sta.
Shinkansen Bullet Train: 17min.
JR Hakata Sta.--JR Kokura Sta.

Kitakyushu Airport
Current Participating Airlines
★STARFLYER

 (Kitakyushu-Tokyo)
 (Kitakyushu-Busan)

★JAPAN AIRLINES
 (Kitakyushu-Tokyo)

★ANA
 (Kitakyushu-Tokyo)
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Kitakyushu in a FLASH!Kitakyushu in a FLASH!Kitakyushu in a FLASH!Kitakyushu in a FLASH!Kitakyushu in a FLASH!
Designated as Japan’s  Environmental Model City

POPULATION
・One million 
・12th largest city in Japan
・Registered Foreigners: ~12,000 

SISTER/FRIENDSHIP CITIES
・Tacoma, Washington. U.S.A.
・Norfolk, Virginia, U.S.A.
・Dalian, China
・Incheon, Korea

INTERNATIONAL 
COOPERATION PROJECTS
・Waterworks:

Haiphong (Vietnam), Dalian
(China), and Cambodia

・Environmental clean-up:
Surabaya (Indonesia)

INTERNATIONAL 
RECOGNITION
・Green Growth Model City

Designated by OECD in 2011
・Environmental Model City

Designated by National 
Government in 2008

・Earth Summit 2002
Sustainable Development Award

・UNCED Local Government
Governmental Honors

・UN Global 500 Award for
Environmental Cleanup

INTERNATIONAL TRADE
・Export: Approx. one trillion yen
・Top 5 exports: steel materials,

machines, shipping containers,
electrical equipment, rubber
products such as tires and tubes.

・Top 5 exports account for 74.4%
of exported goods.

・Top 5 exporting to: China, Korea,
Taiwan, Thailand, and the U.S.A.

・Top 5 imports: coal, natural & 
manufactured gas, electrical
equipment, steel materials,
machines.

INTERNATIONAL 
STUDENTS
・Total Universities: 11

(Not including vocational schools)
・Total University Students: ~22,000
・Total Int’l Students: ~1,500

Please feel free to e-mail if you would like to receive an online PDF link (or switch from paper to data or vice versa). 
★ Previous editions of the KITAKYUSHU BRIDGES in PDF can be viewed from the following link ★
 http://www.city.kitakyushu.lg.jp/english/e20100007.html

 To provide a convenient and useful mode of transportation for the citizens of Kitakyushu, starting 
on March 27th, 2010, City Bike stations were opened in the Central Kokura area and Yahatahigashi-ku 
Higashida area. For a small monthly registration fee of 525 yen and 105 yen per hour used (maximum 525 
yen per day) people can rent an electrically assisted bicycle which is available for use 24 hours a day. 
 There are ten stations and a total of 122 of these bicycles in the Central Kokura area and three 
stations with a total of 24 bicycles in the Yahatahigashi-ku Higashida area. When a person is done using a 
City Bike they simply return it to any of the nearby City Bike stations and lock it back in place. For people 
visiting Kitakyushu it is possible to rent a bicycle for a full day for a flat rate of 500 yen without becoming a 
member or paying the monthly fee.
 An example of a day using a City Bike could start with someone renting a bicycle at Kokura 
Station, riding east to the Mt. Adachi area and visiting the Kojusan-fukujuji Temple and various other 
temples and parks there. Then they could ride back west toward the city and stop off in the Tanga Market 
for lunch before heading to Kokura Castle and the 
Kokura Castle Garden. After that, they could relax 
at a café or do some shopping at Riverwalk 
Kitakyushu. At the end of the day, they would 
drop the bicycle off at the nearby Nishikokura 
Station and ride the train home.
 By using City Bikes people can have 
more freedom to explore Kitakyushu while 
staying fit and protecting the environment at the 
same time. 
 Riding City Bikes along the coast of Kokurakita Ward.


