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MY PHILOSOPHY

Hel IO, I am Rika Delicious, a mother, a lover of Organics. | simply wish our
beloved children to constantly enjoy delicious foods and be happy in a safer and more abundant way. And this is a
reason | believe in the necessity that all the foods we eat and the news we hear be of the standards suitable and ade-
quate for children in the future and for which Organic can maximize this needs.

| worked in Architecture & Structural Design profession for 10years before | established SuperOrganicFoods after
moving to Hokkaido, Japan. Although today in Japan, Organic farmers, having each seed come to life and cherishing
each and every vegetable, account for mere 1% of Japan's vegetable market. Here in Hokkaido | find the bright future
of Japan and Asia’s leading Organic Agriculture and food bank. I would love to be a bridge in between the farmers
and stakeholders in protecting the rich forests and farmland, all toward helping conserve biodiversity and its expan-
sion both in Japan and to the world.

With IFOAM ASIA, not only to mention we are in process of launching An International Culture d’BI1O
SUMMIT2017 in Hokkaido, Japan, I could gather all of Japan’s Organic Lovers to support launching IFOAM World
Congress in Japan in future.

Adding issues in IFOAM movement such as “Child Labor”, “The World Hunger & Waste Food”, and “Agricultural
Technology Provides” in Asia is also another topics need to be shared in movement, and this is the fortune that | be-
lieve we can leave to children of the future.

Rika QOishi Delicious
SuperQOrganic Foods Founder

MY HISTORY

Born in Tokyo 1974. Moved to Northampton Massachusetts 1989, Rhode Island School of Design Bachelor of Archi-
tecture and Fine Art 1998. , After training as an architecture design assistant at Hariri&Hariri NY until 1999, moved
back to Tokyo and begun working as associate producer at R.O.l K.K. Established HOKKAIDO VALLEY LLC to
start SuperOrganic Foods in 2011 after relocating with children to Hokkaido. Published First Organic Magazine
“OCT” in 2014. Member of HOKKAIDO AGRICULTURE JOURNALISTS ASSOCIATION.

What’s SuperOrganic?

SuperOrganic simply means foods with full innate natural power, without any radioactivity, agrichemicals, chemical
fertilizers or additives. These foods also protect the natural environment and biodiversity. The founder -- a mother --
has created the standard -- so-called SuperOrganic -- by further pursuing organic foods suitable for future generations.

What’s OCT Magazine?

OCT is a quarterly news magazine with a quality content covering Organic Culture and Travel news of Japan and the
world. Most of our journalists are based in Japan following the breaking news on food matters and agriculture to the
travel & food culture. 10,000 of our magazine are published quarterly and distributed to all the residents of interna-
tional families and expats living in Japan.
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SuperOrganic COMPANY

Company : HOKKAIDO VALLEY LLC
Address : 14-5-28, Miyanomori-1Jo, Chuo-ku, Sapporo-shi, Hokkaido 064-0951
T E L : 011-644-5119 F A X:011-644-5119
U R L : WWW.SuUper-organic.jp
> www.octonline.jp
CEO : Rika Oishi Delicious
Establish > since 2011.8.8
Philosophy : Outreach of SuperOrganic Farming & Culture
Business :
m OCT (SuperOrganic Culture&Travel Magazine)
m OCTONLINE.jp (SuperOrganic Culture&Travel Online Portal Site)
m Member of International Culture d’BIO SUMMIT
m Sales of SuperOrganic Vegetables & Fruits
m Sales of SuperOrganic Processed Foods
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Hello Readers,

Welcome to our first edition of OCT. My name is Rika Delicious, edtor-in-chief of OCT, &
quarterly publication designed to spread the message of all things organi in japan, with a
particular focus on culture and travel.
1t has been 4 years since the lsunch of “SuperOrganic.” where we focus on con-
suming foors thet are pesticide, sdditive and radioactive materials-frae, grown by true bred
farming and with chemical-free fertilizers, Now, | have decided to create a cross-cultural social
platfarm that not only shares the cancept of ceganics from & food perspective, but also from a more comprehen:
sive, all-encompassing approach
picked up the name Rika Delicious during ry days studying Sustsinable Architecture at & university n the
states, since my lasz name Ocishi was often mistaken by foreigners 35 Dishil and 've dedded 10 use the wes-suit-
ed nickname a3 my pen name. At that time, 20 years ago, | often shopped at an arganic supermarket to buy
soybean curd and japanese radish. Both organi and Japanese foods were already widely accepted by many as a
pact of everyday ie.
Itis 53 that the organic Industry in Japan is 30 years behind those of US and Europe, and my goal Is 10 help
educste ard promote & healthy lifestyle for residents of [apan, while connedting people and providing enjoyable
ways to live an organic lifestyle beyond food.

In OCT, | focus on two consistent themaes:
1. Quality Taste and Beauty are in propartion
2. Diversity ang Indmdualty exis: together

When we take 3 look at the term, "organic.” vanious definitions occur due 10 its dwersity, and te polides in urn
fhave become far too bax. As a resul, the jepanese arganic industry has a dificult trme warking together to devel
op and progress as 3 whole. Approximately 200 organic-related assoclatans exist in Japan, while the economic
magnitude of the organic industry remains only & mere 0.1 % of the whole food markeL In other words, the 200
associations share a very tiny portion of the market.

Teday, such terms a3 sustsinabiity, conservation of bodversity, and zera energy are starting to be used for
iarge corparations’ CSR. This s a turning point for producers and consumers to work hand-n-hand and expand
the Japanese arganic culture. | believe that people in various industries will craste their own organic stories in the
future ana for the Tokyo Olympics in 2020

From the wide-ranging topics of organics, OCT selected a focus on culture and travel whers we can touch on
food, art, and tourism leading the “SuperOrgankRoad” in both Japan and abroad. | look forwarnd 1o sharing the
remarkable culture of organics with all
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Hello Readers,

'm Réa Delicous, the editer of OCT.
rm grateful to my talented colleagues, team members and my famay! | was abie 1 pub-
sh the second volume of OCT thanks to their cocperation,
My youngest caughter will be two by the time this issue comes out, She 5 growing up, look-
ng at my back, and seeing 3 waman wearing three hats: & housewife, 3 mother and a company
presicent, | wonger what she thinks about her future
This meath, OCT will Focus on

-Women Seeking Beauty,
--Mothers Working on Dietary Education

Crganic enthusiasts are mostly women whe are facng overwhelming demands—especially those who are expect-
ng 3 baby, breastfeeding, or raising children, These women are responsible for the dietary education ang ives of
their chikiren in the future. | believe that these women should create oppartuniiies and places that are capabie of
ensuring an organic Iifestyte.
continue to work in the arganic food and lifestyle noustry with the hope that more parents and newcomers
will come te suppart products and ways of living that will lead to a more healthy future for our children
Looking at new organic trencs now, one of the mest prominent movements showing up in the h.’e&‘,yi@ market
n Japan is a strong atention to Creating and CUXATNg opportunities 1o seek, knaw, and experence the values
behind the echical production of organic goods. Mathers with young kids are particularty interested in finging out
mare about these experiences and ther related communities. One more thing to watch for is the growing number
of hotels and resarts where families with children can enjoy 3 BIO-WEEKEND. Expect them to increase in the future.
'We nad mary mothers with sophisticated backgrounds writing for us this month, 5o you <an ok forward 10
a number of reports about dietary education and the organic fifestyle i fashionabie towns all around the workl
Thanks to the recommendation from SO-HOTELS JAPAN, Niki Resort provided us with phota-shooting assistance.
AntBioTop, operated by Nii Resort, began providing family customers nteliectual training for their children with
sulable healthy programs. We hope you 1ake your tum 1o find 3 BIO-WEEKEND that perfectly fits your neeci And
for an interesting event to check out around Tokyo, doa't miss the “Ethical Days” experience ac Shibuya Hikarie,
om May 14 10 June 17, you can see a series of exhibits that wil aliow you to learn about and experience gifferent
Ways 10 lead 3 more ethical ifestyle.
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A NATURAL CURE

The Healing Powers Of Japanese Kudzu Powder
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Find new value In Junk with "XC-Badges’ by Hideyuki Yemano "~ e ’
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AN ORGANIC BALANCE
Lifestyle Tips for the Modern Family by Abi Loves

Fresca, and | also ke to make some homemade desning
products using essential oils in my cupboard that | usually
use for roam scents. Mere's my recpe for making one of my
favorite homemade all-purpose cleaning proguas:

In a container mix 1 cup of baking soda with ¥% cup of white
vinegasr. Be careful to use & large encugh container for the

—— — volume 10 dubbie during the chemical reaction, AJc 4 drops

Mng in this cxy has many g00d points but ke
all murms, | find that juggling ls an everyday
Aty one has to balance work, kids, and
household activities. Teking time for myself
Is a chalienge but ) think it's necessary for a balanced
Nife, 1 start my day with an Asheanga yoRa workout; then
I like to pick up & frash juice from Nisolat Bergmann
afterwards and head to wark from there before
becaming *Mur”® sgain.
After modeling and working n PR in Paris, | came
to Takyo many years ago and lsunched my comparry,
Abi Lowes, which s focused on kids, cathes, and

of essential tea tree ar eucalyptus oil for scert and natural
disinfectant. | use it to Cean pans, aven STains, stove and
kitchen surfaces, and the sink or bath tub. Because baiing
s0da s alkalne it absorbs grease and deodosizes, while
vinegar disirfects and makes things shine.

'm also thrilied to get SOF veggies delivered to my
home every week, which makes my [ife 53 much easisr,

A is originally from Swdtzeriond and lives in Tokyo with ber
hushand ond awa children,

ar

events. | managed to find ways ta integrate an organic
litestyle Into my family and wark Ife, A my kios” events
we always have a creative companent i which kids
can express themsehes wrhout having tod many
restrictions. One favorite activity is the caloring with
crayons—my favorite are Stiockmiar crayons, which are
rmade from beeswax and come in & set of colors that
the Waldor! School uses 10 teach young Ramers how to
recognize colors.

At home, | use this lovely range of products from the
natural deaning brand Comman Goods and Co. from
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