
Real Japan, -  living experience of life in authentic Japan -  
recommended by foreign students in Japan  

Bungotakada Green Tourism Promotion Committee 

Real  Japan 



   

 

On behalf of Bungo Takada City, Oita Prefecture, we extend a warm welcome to all visitors 

of Japan.  Our focus is on providing you with an authentic traditional Japanese living 

experience, creating lasting bonds with your host families, while giving you an experience 

that you will never forget. 

 

Throughout this site, foreign students who had experienced these programs will be 

introducing the various activities that we offer.  We sincerely hope that you will be able to 

discover and understand the real beauty of Japan through the warmth of their words. 

 

Bungotakada Green Tourism Promotion Committee 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All Bungotakada Green Tourism Promotion Committee farm stay programs are approved by the government of Oita prefecture.  

  



 Obtained Feedbacks From Foreign Students Who Joined The Program 

Really cool!! 
Thais will love this. 
[ŜǘΩǎ ŜȄǇŜǊƛŜƴŎŜ ǘƘŜ ǊŜŀƭ WŀǇŀƴΗ 
Som (from Thailand) 

Travelling to japan? 
¸ƻǳ ǿŀƴǘ ƛǘ Σ ŘƻƴΩǘΨ ȅƻǳΦ 
 
Yudhi (from Indonesia) 

[ŜǘΩǎ ŜȄǇŜǊƛŜƴŎŜ  
the farm stay activities together! 
Stella (from Taiwan) 

Now I know why many Japanese  
live over 100.  
 
BB (from Thailand) 

I love farm stays. 
 
Johnny (from Myanmar) 

My host family was very kind. 
 
Tu (from Vietnam) 

Farm Stays,  
Adding color to your life. 
 
Ai (from Indonesia) 

I enjoyed riding electric bicycle 
and picking fresh vegetables 
for dinner. 
 
Li (from China) 



 Experiencing A Home Stay In Agricultural Community, Bungo Takada City (Farm Stay 

Trying yukata / kimono  Flowing somen noodles  Soba noodle making  

Tea ceremony  Making sushi  

Farm Stay  
  Onotk`q `bshuhshdr `lnmf enqdhfmdqrĢ 

Participants and host families overcome the language barriers by using a 
combination of writing, gestures, and broken English/Japanese:  
Providing that one does not need to know the language to make genuine 
connections.  

Orientations 
conducted in English 

are also fun! 

Making beanbags  

Making meals together, sharing about yourself, 
exchanging the cultures é 
Letôs experience unforgettable time together!!  



 List Of Host Families 

Host Families that are available to host foreigners  
 Name of the host family 

(Last / First Name) 
Number Sex Home Address Name of the 

common lodging house 
Soba making availability 

/ Pet(s)  

1  WAKIKAWA Hiroko 4 F    Soba / Dog 

2  IZUMI Yasuko 4 M    Soba / Cat 

3  KONO Hiroko 4    Soba / Dog, Chicken 

4  WATANABE Takako 4 M    Cat, Chicken 

5  TOMYO Michiko 4    Soba / Dog 

6  KONO Takako 4 F    Soba / Chicken 

7  HASHIMOTO Taeka 4 F    Soba 

8  TAKAI Ikuko 4 F      

9  TOMITA Yoneko 4 M    Dog, Chicken 

10  ITAI Hatsumi 4    Soba 

11  NAGAMATSU Mari 4 M    Dog, Cow 

12  ANDO Fumiko 4 F    Soba / Cat 

13  KONO Chieko 4    Dog, Cat 

14  TASHIBU Hisae 4 F   P-  Soba 

15  MASAIKE Naoko 3 F    Dog, Cat 

16  DONO Takeko 3 M    Bird, Goat 

17  SATO Yumiko 3 M  ⱴ   Dog 

18  TOMONOBU Tomoko 4   
 

Dog, Cat 

19  ANTON Sari 4 M    Dog 

20  ITO Hitomi 4 F    Soba / Cat 



  List Of Host Families 

Host Families that are available to have foreigners  
 Name of the host family Number Sex Address Name of the 

common lodging house 
Soba making 

/ Rearing animals 

21  TAKASHIMA Misako 4   Soba 

22  TANAKA Kimiko 4 M   Cat 

23  NOMURA Hiroko 3   Dog, Cat 

24  IZUMI Tomoko 4   Soba / Cat 

25  KAWANO Sanae 4 M -    Dog, Cat 

26  KONO Yuko 4    Soba / Cat 



 Food Culture Related Program 

Local Food Buffet  
Lots of local foods that are made of locally -  
grown vegetables and ingredients will be served. 
Enjoy the seasonal taste!  

The menu is mainly 
made of vegetables and 
healthy!!  

Available for welcome parties and also as 
farewell parties.  

Please inform us 
beforehand if there is 
any kinds of food which 
you cannot eat.  
(i.e. due to religious 
reasons)  

Availability All year round 

Number of participants 15  200 people 

Required Time About 1 hour 

Place SHOEN HOTARU 

Participation fee 1,500 yen 

Remarks   


