Tt s RAOFES

ROBHMIEORREL. LBETENLEGOREMBEEDELOA
RUWEEDNTWEY, BRIIEBENSEEABREISR>T. HE . T
BEZEHL. RICELZEZTOMBETERSN, AV TO—R] £5b
NE L, [AYTA—R] 280, RBICKEDEHHNERFINE 17
HICENS. BHEMIERFEBLILEEDNTVWET, ZO%. KIERF
KO SBRAPDPICH I TREHZDZ, #9150 HORHIMIEENEF%
HERTWEEDNTWET,

History

The kelp processing industry in Sakai developed in tandem with the development
of a marine route linking Hokkaido and Sakai. Since kelp harvested in Hokkaido
was transported via Tsuruga, Shimonoseki, and other ports on the Japan Sea
coast, this route is known as the Kombu (kelp) Road. The kelp processing industry
began developing in Sakai in the 17th century, when a large quantity of kelp was
supplied there. The industry reached its climax during the early 20th century,
when there were about 150 kelp processing workshops.
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As a result of the development of the Kombu Golden age of the kelp
(kelp) Road, Sakai begins to have an ample industry in Sakai

supply of kelp from Hokkaido.
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This museum introduces Sakai’s traditional
industries. In addition to exhibitions, the museum
holds various workshops and demonstrations. In

shops, Sakai's traditional craftworks are available, including knives, bleached and
dyed cotton items, incense sticks, kelp products, and carp streamers.
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Sells a wide range of products for
home and professional use.
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The museum displays various types of
knives produced in Sakai, along with
the related history and manufacturing
processes.
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Sells traditional products, such as
bleached and dyed cotton items,
incense sticks, and kelp products.
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The room introduces traditional
industries, including cotton bleaching
and hand-dyeing, incense sticks, and
kelp processing.

Information

Address 1-1-30 Zaimokuché-nishi, Sakai Ward,
Sakai City, Osaka 590-0941

Phone +81-72-227-1001

Hours 10:00~17:00

Closed days Closed on the third Tuesday of each
month (ifit falls on a holiday, closed
the following day)and December 29—
January 3 *Might be closed
temporarily on other days.

Admission free E E

Official website of Sakai 5
Traditional Crafts Museum p [E] 3
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Hand-Shaver_l Kelp

Hand-shaven kelp is manually produced by skilled artisans. They shave
high-quality kelp harvested in Hokkaido. Oboro or thin slips of finely
shaven kelp features an exquisite texture, unrivaled by any products
shaved by a machine, and enhances the delicate flavor of Japanese
dishes. While oboro is often used in noodles, which is very popular
among residents in Osaka, the core of the kelp that remains after shaving
is used for mackerel sushi. Both kelp products easily melt in the mouth
and leave a favorable aftertaste that combines savoriness and mild
acidity.




L2284 [ oo

|= ]
BAEOREE KR IH > B, & AR A [ shioe
HiE[EE25] BloTW< & [ _ - BI25BH Tl - BEDBOEA,

B LA ITREDET, BIZEDPAD = T KREY - Ny TS5FRRDE R
L DNFREMRBEVWELAADHDET, WEHTY, EADRHOEDICEH
& Tororo consists of long, thin tread-like ﬁh EONEY,

strips of kelp. Black tororo is ¥ ...-i"'r " Theinner part of kelp left after

produced by shaving the surface of "ﬂ - shaving is known as shiroita kombu.
the seaweed, while white tororo is .y It is used as an essential ingredient of
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"% Oboro, thin slips of finely shaven

~ kelp, is often used in clear soup and
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noodles. The core of the kelp that " ..,-\E-'b made by shaving the kelp’ s inner H"iﬁ... mackerel sushi, a special delicacy
remains after shaving thin slips is _J_H# parts. Tororo is used to wrap rice balls E unique to Osaka, and for decorating
called shiroita kombu. F . and sprinkle on top of rice. e New Year’ s round rice cakes.
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= ! F ?#’ . 3 duration changes depending on Sharpen the knife and adjust the angle of the knife edge with a most difficult process for artisans.
= the season and the kelp’ s special tool.
\.‘\ condition.
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The vinegar has a good aroma of
kelp & 66&?5 / Tororo
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_— Before shaving, clear each sheet of - - zigzags to the knife to produce g down with your foot. Since the

How to Produce - I kelp to remove sand and dirt. thin thread-like strips. - P remaining kelp is made into shiroita,
: . L no parts of the kelp are discarded.
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Use a sharp shaving knife to make In a moment. a sheet of kelp turns
Use the highest-quality kelp, known L each sheet of kelp so thin that it ’ P

as Shirokuchi-hama-san-makombu, looks almost transparent. into thin strips.
harvested in southern Hokkaido.
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Oboro

Since the kelp’s cut edge is white, it is
called shirokuchi (white edge).
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