Creating
happiness
from
agriculture

Corporate philosophy
To create a cycle of happiness within the society
through medical care, agriculture, and welfare.
Since our founding in 2009, we have been aiming for a social problemsolving business.
Aging society, rising medical costs, over-reliance on imported foods,
increasing agricultural problems, the current situation where vulnerable
groups are cut of from the society, the problems are boundless in
the modern Japanese society. I wondered if we could solve these
problems with the simple power of food. While continuing research and
development for the one and only superfood - "Matsutaro Mushroom” – a
hybrid mushroom between highly sought after Matsutake mushroom and
Shiitake mushroom, we were able to find a unique solution.
In a world where good intentions are properly rewarded, we as producers
must be honest and genuine toward our consumers. At the same time, we
must always be an honest, decent research institute to collect scientific
data and disclose all of them without limitations.
That is our promise. People-to-people relationship, people-to-society
relationship leading to people-to-country relationship. This is our business
model. With this philosophy of "creating a fulfilled society through
medicine, agriculture and welfare" we aim to contribute to our society in a
unique way.

Company History

2009 Agricultural cooperative corporation INS established
2010 Starts the production of outdoor vegetables in Daian-cho, Inabe City

Toshio Nagaishi
Representative Director of Agricultural Production Corporation INS Co., Ltd.

2014 Receives the "2012 Mie Agricultural Commerce and Industry Federation and
Promotion Fund" from Mie Industrial Support Center

2011 Starts the production of shiitake mushrooms with the introduction of Agriplan

2014 Changes the company name from the organization of agricultural cooperative

technology of Green System Co., Ltd., Fukushima Prefecture and Agricultural

corporation INS to agricultural production corporation INS Co., Ltd. Starts

Cooperative Corporation of Iwate Prefecture
2012 Certified as an agricultural management improvement planning by Inabe City
2012 Completes the central kitchen in Komono Town, starts nursing care lunch business
2012 Certified as a comprehensive commercialization planning by the Ministry of
Agriculture, Forestry and Fisheries
2013 Agricultural management improvement plan certification from Yokkaichi City
2014 Awarded the 2013 “6th Industrialization Countermeasure for Software Business
Grant” by the Rural Culture Association of Japan

production of Emperor Shimeji mushroom
2014 Starts employing people with disabilities for the purpose of transforming a
mushroom production factory into a welfare factory as well
2014: Certified as a Bio-research institute by the Chubu Bureau of Economy, Trade and
Industry for the research of “siphon” etc.
2017 Files Patent No. 6209153 “functionality of mushroom powder and lactic acid
bacteria”
2020 JAPAN BRAND adopted

2014 Awarded the 2013 “life-building business with agriculture" award

2021 Receives the 2021 Mie Innovation Award

2014 Awarded the 2013 “6th Industrialization Measures for Hardware Business Grant” by

2021 Certified for Agricultural Improvement Plan (applied area: Yokkaichi City, Komono

the Rural Culture Association of Japan
2014 Receives Mie Prefecture Regional Employment Creation Business Corporate Support

Town, Inabe City)
2021 Mie GAP acquisition
2021 Japan Resilience Award Winner

I found that the vision of INS overlaps with
my ideal society, I want to grow together

In Japan, mushrooms are mainly used as a cooking ingredient and flavoring.
Overseas, however, it’s attracting attention for high nutritional value, “for health
maintenance". Even among athletes, mushrooms are actively incorporated into
your diet as a natural supplement. So, to hear about "Mushroom Matsutaro"
from an acquaintance, that it has even more nutritional value than ordinary
mushrooms, I felt that this might help athletes to improve their physical and
mental strength. This is when I became really interested in it.
I took a look at the INS homepage. What resonated with me straight away was the
fact that through Matsutaro's research and development, INS continues to pursue
a regenerative society. As an athlete and a member of the society, I wanted to
know more about Matsutaro, so I contacted INS directly and visited the company,
to help me understand more.
As an athlete, I suffered many injuries and I've been thinking about strengthening
my physical ability, not only from the external but also internal. We are what we
eat. That's why, instead of relying on someone else for the maintenance of my
body, I felt that it is important to “know” myself. My vision now is a world where
everybody’s healthy, happy and growing together with Matsutaro and INS for a
future full of dreams.

Mazuki Arai：INS Ambassador
Former professional hockey player for the
Japanese national team and the German Bundesliga

Company Information

Company Name: Agricultural Production Corporation INS Co., Ltd.
Founded: July 2009
Address: 2605 Takatsuno-cho, Yokkaichi-shi, Mie, 512-0923 Japan
Representative: Toshio Nagaishi, President and CEO
Number of employees: 20
Business: mushroom cultivation, vegetable cultivation, food processing,
restaurants, and other related businesses

INS supports the activity
of Miss Arai Mazuki

Hyperfood

Matsutaro
Mushroom
Matsutaro mushroom is a completely new kind of mushroom that
incorporates t he unique nut rit iona l va lues of bot h Shiita ke a nd

Matsutake mushrooms by making repeated improvements, based on the

patent "Fusion of Matsutake and Shiitake mushrooms, their primordium

culture method and its cultivation method". Research institutes at home
and abroad have revealed that it has an astronomical nutritional value

that far surpasses other mushrooms and vegetables. It is the "inoculum"
that is the basis of super mushrooms, but also the “fungal bed” that

INS has been researching and developing for many years. We are also
producing a unique "small-scale regenerative agricultural model" - from
the production of a unique fungal bed to cultivation, shipping, and reuse
of the fungal bed after shipping.

More than just delicious!

breeding, analysis and research.
Among them, the latest analytical

research confirmed that it also
contains a large amount of free amino

acids such as glutamine, which has the

Beta-glucan content per 100g of dried mushrooms
Agaricus mushroom
(God’s mushroom)

its abnormal nutritional value to overwhelm other mushrooms, including
β

-glucan is contained in 100g of Matsutaro! Beta-glucan is a dietary fiber
that is abundant in mushrooms, but Matsutaro's β -glucan content defies
previously known values. Also, it has been confirmed that dietary fiber,
GABA ( γ -aminobutyric acid), and polyphenol are also abundant. It was
found that the total amount of dietary fiber was 37.6g per 100g, which is
overwhelmingly higher than that of Shiitake mushroom, which is said to

13g

Matsutaro
mushroom

20g

Nutrients per 100g of dried Matsutaro mushroom
Dietary fiber
Thiamine (vitamin B1)
Riboflavin (vitamin B2)
Polyphenol

function of supporting muscles, and

GABA ( γ -aminobutyric acid)

antioxidant power, suppressing the

Nutrients per 100g of dried Matsutaro mushroom

acids, such as glutamine, suppress

Glutamine

activity of free radicals. Free amino

The nutrition value is astronomical. Public research institutes have proven

have a particularly high amount of dietary fiber content.

Matsutaro is still undergoing further

Ergothioneine, which has phenomenal

Matsutaro mushroom

β -glucan, amino acids, GABA, and polyphenol. As much as 20g of

Furthermore, in the latest
research and analysis,free
amino acids, Ergothioneine
(rare, essential amino acid)
are also abundant!

muscle destruction under stressful
conditions, such as in training
and or when body is under stress.

Ergothioneine also suppresses cell
aging caused by oxidation.

Shiitake

Matsutaro

Arginine
Histidine
Valine
Isoleucine
Leucine

Ergothioneine content per 100g of dried Matsutaro mushroom
Ergothioneine

Iki Iki Farm
where no fertilizer or pesticide is used

The fungal bed of Matsutaro is also full of beneficial bacteria, which
is recycled to make powerful, activated, fertile soil, without using
pesticides or fertilizers, allowing healthy, strong plants to grow without
diseases and insects. We suspected that with the high nutritional
content of Matsutaro, the fungal bed that produces Matsutaro should
also be packed with nutrients, and if this is applied to farming, the
microorganisms in the soil will be activated to make the soil more fertile.
This is what we have been doing at a lively farm in Mie prefecture.
Gradually the progress was observed while growing crops. Hard, red
soil became soft and black with each passing year, and after 5 years the
process was complete.

C1 rated soil is elevated to
A+ rating in just 5 years!

We requested SOFI X Ag r icu ltura l
Promotion Organization to evaluate

the soil before and after the fungal
beds were used. This 5 grade
evaluation ranges from A+ to D. As

a result of comparative evaluation,

the soil evaluation before putting the

Changes in soil at Daian Farm the introduction of fungal beds
Before

5 years later

Total number of bacteria (100 million / g)
Total carbon (mg / kg)
Total nitrogen (mg / kg)
Nitrogen cycle activity evaluation
Phosphorus cycle activity evaluation
C / N ratio
Rating

fungus bed was a C, outside of the rating range. This meant that the number of
microorganisms contained in the soil was below the inspection standard and
could not even be evaluated. Next, when we asked them to evaluate the soil that

had been made with the fungal bed for over 5 years, we received the highest

evaluation of A+. This means that the power of Matsutaro's fungal bed has
transformed the thin soil into a very well-balanced, rich, safe and nutritious soil,

suitable for making vegetables. In response to this wonderful test result, we at INS
will continue to utilize Matsutaro's fungus bed to increase the number of highquality farmlands.

The change after 5 years is obvious

Born from the hyper nutritious
mushroom "Matsutaro"

Super Theta Lacto

A treasure trove of nutrition

original drying technology

Super Theta Lacto is a functional food with ultra-high nutritional

The unique drying technology

3 hours

content. It is a symbiotic product of dried Matsutaro mushroom,

developed by our company

12 hours

mixed with vitamin D and lactic acid bacteria in order to produce

has made it possible to significantly promote the production

unique properties.

of vitamin D in Matsutaro. As a result, even a small amount of

Vitamin D and lactic acid bacteria are added to Matsutaro!

Bone-strengthening Vitamin D

to maximize
the Vitamin D content

Vitamin D production by special UV irradiation
Irradiation time

Content per 100g

GABA ( γ -aminobutyric acid)

vitamin D can be absorbed efficiently, which can be expected to
prevent osteoporosis and improve the immune system.

Glutamine to support muscles

Also considering the health of animals

When a body undergoes stress due to over loading or exercise, semi-

It is said that quality of life

Ergothioneine that suppresses active oxygen

Animal Pet Theta Lacto

essential amino acids, such as glutamine becomes essential that they are

(QOL), that is, improving the

sufficiently present in the body in order to maintain muscles. Matsutaro

quality of life, enriches our

contains this in abundance. Taken with protein and carbohydrates after

lives. For pet owners, the

training, it reduces muscle breakdown. In addition, the three amino acids

health of pets is as important

glutamine, arginine, and histidine have the function of supporting the

as that of a family member,

immune system, which tends to suffer during stress.

and if a pet becomes unwell,

It was also confirmed that Matsutaro mushroom contains so much

the owner will also become

ergothioneine, which has a very strong antioxidant effect and is said to

ill. In other words, maintaining the health of pets will improve the QOL of

have a unique function of suppressing DNA damage caused by active

their owners. For this reason we have also developed Theta Lacto for pets.

oxygen, and skin aging caused by UV light. Assuming that one Matsutaro
weighs about 30g, you can expect a dementia prevention effect by
consuming just two Matsutaro mushroom per day! This figure is said to
be 50% higher than Shiitake mushrooms, which particularly are said to
contain it in high doses.

Research and Development by INS

There is no end to our mission.

Research and development begin with the cultivation and development
of mushrooms, free amino acid detection and functional evaluation. From
there the R&D will continue into “aspiration pneumonia prevention for
swallowing food” to prevent aspiration pneumonia, ICT conversion of
production equipment and development of ultrasonic stimulation system
for the purpose of increasing mushroom yield. We are convinced that the
production of such unique product, such as the fusion mushroom like
Matsutaro will allow growers to secure the financial independence that is
so vital.

Matsutaro Jerky

born from our own drying technology research
During our research and development of nutritionally functional foods, we
came across the idea of semi-dried, seasoned mushroom Jerky. Matsutaro
Jerky is a snack that goes well with sake. Matsutaro naturally has a very
fragrant quality, which oozes out as you chew. Its texture is similar to that
of meat and the “umami” that oozes out as you chew is very distinctive. It
is also low in calories and high in nutrients, making it perfect for dieting
snack.

Organic health diner

At the foot of Suzuka Seven Mountain, we operate "Farmer

“Matsutaro”

Restaurant" in Komono Town, Mie Prefecture. Here, the first
priority is to provide top hospitality with dishes that please
both body and mind, using seasonal vegetables harvested
locally, including of course Matsutaro, and vegetables that are
grown with its fungal bed. We hope to serve the blessings of
nature with heartfelt hospitality.

Farmer Resutoran Matsutaro
2281-1 Taguchi Shinden, Komono-cho, Mie-gun, Mie-gun 510-1322 TEL 059-396-3999

Agricultural Production Corporation INS Co., Ltd.
2605 Takatsuno-cho, Yokkaichi-shi, Mie 512-0923
https://www.ins-agri.com/

