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Cultivation of the Japanese Banana, Musa basjoo, Associated with a
Method of Sushi Preparation Used in the Northern Parts of

Wakayama Prefecture, Japan
Eiji TANESAKA

Department of Agriculture, Kinki University, Nakamachi, Nara 631 — 8505, Japan
Synopsis

The distribution and use of the Japanese Banana (Musa basjoo, "Basjoo” in Japanese), was investigated in the northern parts
of Wakayama Prefecture, Japan. This plant had been conserved by planting suckers. The distribution of this plant is now
concentrated in districts along the middle regions of the Arita River and the Kishigawa River. In Shimizu Town and Kanaya
Town along the Arita River, the leaf of this plant has traditionally been used for making sushi. Sushi rice seasoned with
vinegar and sugar is pressed by hand into bite- sized pieces and is topped with thinly sliced mackerel. Each pressed sushi is
wrapped by rolling it with a tom Basjoo leaf. It is then arranged and piled up in a wooden rectangular mold, and then is
pressed overnight or for the duration of a few nights under the weight stone. This type of sushi is prepared solely for the au-
tumnal festival in order to celebrate and give thanks for the harvest; occasionally, it is offer to guests during the Bon fes-
tival. In this district, people are unaware of other uses of this plant. In towns along the Kishigawa River, this style of sushi
was discontinued a few decades ago due to the expansion of other commercial sushi products. This study shows that a local
culture has played an effective role in maintaining this type of plant. Thus, this study demonstrates a practical example of

the n situ conservation of plant genetic resources.
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Fig.1 Distributions of the Basjoo plant, Musa basjoo,
in northem parts of Wakayama Prefecture.
Dotted line indicates the borders of towns and vil-
lages surveyed intensively.
@ indicates the Basjoo plant observed.
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Cultivation of the Batjoo plant and u ol the leat’.or wrappir. * ~ushi in Shinmzn Town.
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Table 1 Variation of sushi style traditionally prepared in the northern parts of Wakayama Prefecture.
Region Sushi style Materials on top and Leaf used for wrapping Remarks
malerials added to nice
Kishigawa River  Bite-size. Raw mackerel thinly sliced Anundo donax The commercial sushi products popular now.
Without fermentation.  Vinegar and sugar added {as a commercial product) Traditionally vaniable sushi had been prepared:
Diospyros kaki bite sized sushi wrapped with leaf of the Basjoo
(as a commercial product) or of Canna indica var. orientalis. and piled
pressed style barasushi divided each layer with
Aspidistra elatior or with bamboo leaf.
Ania River Bite-size. Raw mackere! thinly sliced Musa Baspo Linked with the autumnal festival.
Without fermentation.  Vinegar and sugar added. Aspidistra elanior (occasionally) Kanroni of small fish, Moroco spp.. o of the
Zingiber mioga (occasionally) Shiitake mushroom oocasionally used on top.
Curcuma domestica (oocasionally)
Hidaka River Whole fish size. Desalted whole or half mackerel Aspudistra elatior Linked sirictly with the aurumnal festival.
With lactic fermentation.  Just salt added. Z mioga (occasionally) With small variation.

M. Baspo. Canna indica var. crientalis. Curcuma domestica. and Z. mioga are belonging 1o the order Zingiberales.
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