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cret to Beautlful Skin
In Shimane

Sea Treasures for Beautiful Skin in Shimane — The Allure of Oda City’s Giant Anago —
Purify your skin and soul amidst nature’s healing forest
From Nature and Tradition: A Lifestyle Inspired by Camellia Oil



EILERTHRDZBHDE
— KHTHDKRBHEZ D) —

R CLEEIEZ#RD RO E DS HA TR AEFREEPHBOH T
FA 72 TRZ UC DY S DO REE 755 BRIV RN DREN SRR L b5
5 ENSEES T EREMN BAESTD EZ R DX NI BN T %, Z
AIEARDAF VT 7 RERZBOFTE AEENTHICEOWBHICHE D E
FEo T2 MEREIED K5 7 KE DO FWE R . RS = e I 3 i Ry
DEMTHO FENZNRICENTVWBRELMRILEENTV S £/ HIBD
FARIIRHNIIE R TH A1 =R (TR, 3D DB H ) JIFRIC T IR
BN TVALLBICE JEEN D {EFENERFLE SN TV,

BRI DR ERT AU > TEENZEEICHD HLOENE{EDD
WIHEL TWARREENSEIRELTHISN TV S, ENWVIRIKRZERIC
Ko TEWKENCEIWVHER X ENEBL BN EBANEDEN>TY
%, TDHTEHETIFEARDEED—DTHH, BRIEDHRICAIET S
KEAFD KD 7% T HRFICE BT, COfITIE, EAUC KR E XA DHA,
EPA. Z S B AV I N EXIVE EAIVBRAEDNEEICEENTY

Sea Treasures for

Beautiful Skin in Shimane
— The Allure of Oda City’s
Giant Anago —

Momoe Carolina Miura

In Japan, where people are often regarded as especially attentive to skincare,
great care is taken in everyday life to shield the skin from damage caused by
ultraviolet rays and dryness, both of which can easily lead to blemishes. By
adopting thoughtful daily habits and benefiting from a supportive environment,
people work to protect their skin from various external stressors, keeping their
complexion clear and healthy. Among Japan's many approaches to skincare
and beauty, there is growing interest in the role of a healthy, skin-friendly diet.
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Fermented soybean products such as natto and miso, together with the wide
variety of seafood unique to Japanese cuisine, are rich in nutrients known to
promote beautiful skin. The traditional Japanese meal structure—ichijt-sansai
(one soup and three side dishes, typically served with rice)—is well balanced
and considered a healthy way of eating, providing essential nutrients while
keeping fat content low.

Shimane is known in Japan as ‘the prefecture of beautiful skin’, thanks to its
climate and natural environment, which are particularly well suited to
keeping the skin hydrated. Its clean air and pristine water also benefit
agriculture, forestry, and fisheries—supporting a rich food culture that
nourishes the skin from within. Among these local delicacies, anago (conger
eel) is one of Shimane’s proud specialities, with Oda City—located in the
heart of the prefecture—being especially famous for its giant anago. This
nutritious fish is packed with beauty-boosting nutrients, including vitamin
A, DHA, EPA, protein, calcium, vitamin E, and B vitamins, with its vitamin A
content ranking among the highest of all fish varieties. Anago can be
enjoyed in many different forms—served over rice as donburi, grilled with
salt (shirayaki), simmered, deep-fried as tempura, eaten as sashimi, or even
added to miso soup—offering a wealth of delicious ways to savour its
flavour and health benefits while promoting beauty from the inside out.

The anago caught in Oda City is prized not only for its impressive size and
rich flavour, but also for its substantial catch volume. Unlike the anago
typically caught in the Seto Inland Sea or the Pacific Ocean, Oda’s giant
anago grows to over 50 centimetres in length, with a plump body, rich fat
content, and a firm, satisfying texture. One key feature that sets Oda’s
fishing industry apart from other regions is its practice of ‘ichinichigys'—a
form of day-return fishing in which boats come back to port on the same
day. This ensures that the fish sold at market are exceptionally fresh. The
freshly caught giant anago is known for having no unpleasant odour, a
clean, delicate taste, and flesh so fresh it appears to gleam with a pure white
hue. The high quality of these anago is said to reflect the nutrient-rich
waters off the coast of Oda, which provide an ideal habitat for marine life.

Although Oda ranks among the top in Japan for anago catches, local
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awareness of this regional delicacy remained relatively low for many years.
To address this, the Oda Chamber of Commerce and Industry has been
actively promoting the appeal and flavour of Oda'’s giant anago through
events held since 2018. These efforts caught the attention of national
media, which began featuring Oda’s anago as a must-try local gourmet dish.
At the time, only a handful of restaurants in Oda offered anago dishes. The
Chamber worked with local restaurants to expand the offerings, and now
more than 20 restaurants serve anago in a wide variety of styles—both
Japanese and Western. This has helped attract more tourists from outside
the prefecture who come specifically to enjoy anago cuisine. To further
boost access and appeal, processed anago products have also been
developed—making it easier for people to enjoy Oda’s delicious anago not
only as a souvenir but also at home.

The Oda Chamber of Commerce and Industry’s branding initiative for anago
has had a significant impact on revitalising both the local fishing industry
and the regional economy. Browsing the list of anago-specialty restaurants
in Oda, I finally settled on the anago tempura rice bowl (anago tendon) from
Umi no Mise Sasaki, after much indecision over the many tempting options.
Although I'm a fan of seafood, this was actually my first time trying anago,
so I was really looking forward to it.

The large tendon came with a whole anago, making it an impressively
hearty dish. The fillet was thick and generously portioned, coated in a crisp,
golden batter. Inside, the anago was plump, tender, and moist, with a
wonderfully gentle flavour. It was so enjoyable that I found myself wanting
to try it grilled with salt (shirayaki) as well.

The list of restaurants featured a variety of imaginative dishes—anago
sashimi, anago fried burger, anago pizza, and even anago shabu-shabu. 1 could
easily see myself becoming hooked!

Shimane Prefecture offers not only delicious cuisine but also a wide range
of sightseeing spots known for promoting beautiful skin. Why not take a
trip to Oda for a ‘beautiful skin getaway’ where you can enjoy both the

flavour and nutritional benefits of giant anago —a perfect combination of
beauty and indulgence?
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Purify your skin and
soul amidst nature’s
healing forest

Park Seoyeon

Living day to day in the city, we sometimes feel our senses gradually
dulling. Before we even realise it, we are surrounded by computer screens,
white desks, and sterile air and our world wrapped in achromatic tones. we
hide our true colours, blending seamlessly into the atmosphere, to avoid
standing out. Society relentlessly accelerates, and we push ourselves to
keep pace, afraid of being left behind. Yet, in doing so, we lose sight of our
own rhythm and the genuine sensations that define us.

Since 2004, South Korea has held the highest suicide rate among OECD
member countries. Japan, too, ranks fourth within the OECD and has the
highest suicide rate among the G7 nations. Yet these figures are more than
mere statistics but symbolise a modern society’s neglect of rest. If you ever
feel the urge to pause for a moment, what you need might be just a small,
gentle respite. linan Town, Shimane Prefecture, is where you can escape
and find rest.

linan Town Forest Therapy®

linan Town Forest Therapy® is the only officially certified forest therapy
base in Shimane Prefecture. The term ‘forest therapy’ can only be used by
locations scientifically recognised for their healing effects.

There are only 63 officially certified forest therapy sites across Japan, and
among these, only two have received the prestigious ‘two-star’ certification,

awarded to bases with particularly high management standards. linan Town
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Forest Therapy® is one of those two elite sites.

During the forest therapy sessions here, guided by an expert, you fully
engage your five senses to experience nature. You might pick and taste
nuts, breathe in the scent of grasses, or quietly watch leaves swaying in the
breeze. If you listen closely, you'll hear birdsong, the gentle babble of a
mountain stream, and the soft rustle of leaves stirred by the wind. Every
moment felt through your body awakens the senses long neglected in
everyday life. Reclining in a hammock and gazing upwards, the sunlight
filtering through gaps in the leaves and the gentle sway of branches paint a
vivid, unforgettable picture in your mind.

In the city, people and cars are constantly on the move, and we become
accustomed to the pace. But here in the forest, time flows quietly at your
own rhythm, with no one urging you on. The forest says little, yet within its
silence, one can gently turn inwards and face oneself. Spending time
listening to the wind instead of mechanical noise, and watching dappled
sunlight instead of artificial light, restores the senses and leaves the heart
feeling suddenly lighter.

Where Forest Restores Skin and Soul

It is said that forests can also have a positive effect on the skin. Plants
release a substance called phytoncide, a natural antibacterial agent that
protects them from viruses and bacteria and is also known for its powerful
relaxing effects. Phytoncides are believed to lower blood pressure, settle the
mind, and help reduce stress. Forests are also rich in beneficial
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microorganisms that are good for the skin. Combined with stress relief, this
can naturally help improve skin condition.

Shimane Prefecture has long been known as the ‘Prefecture of Beautiful
Skin," and Iinan Town is one of the reasons for this reputation. Through a
forest therapy experience in Iinan, you can revitalise your skin and calm
your mind.

The forest is not only a place that benefits the skin, but also a sanctuary
that soothes and restores both mental and physical well-being. In Germany,
doctors sometimes prescribe spending time in the forest as part of Kneipp
therapy. In this way, time in the forest is more than simple rest, it may well
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be the beginning of one’s recovery.

There is no need to match anyone’s pace.

No need to play a part.

Simply be yourself, just as you are.

When you wish to step away from daily life and rediscover your own
colours, why not visit linan Town Forest Therapy®? What the forest gives
you will surely resonate within both skin and soul.
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From Nature and Tradition:

A Lifestyle Inspired by Camellia Oil

Yuan Shuai

‘I think people who grow up in Shimane take it for granted that they're
surrounded by such good things. After moving here, [ was amazed at how
delicious everything is. The air, the water, the fish, everything is so fresh.
Even the produce in the supermarkets is of such high quality that there’s
hardly any need to go to the city,” says Sanae Shiga, who relocated from
Tokyo eleven years ago and now runs Tsubakisha, a shop in Izumo
specialising in camellia oil.

While working in the city, Shiga felt increasingly unsatisfied and kept
asking herself what kind of work she truly wanted to pursue. Around that
time, she happened to attend a lecture on camellias. The talk introduced the
culture of Izu Oshima Island, a small island south of Tokyo famous for its
camellias, where every autumn the seeds are gathered as they fall and
taken to local oil mills. In return for the seeds, residents receive camellia oil
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— a tradition that continues to this day. Discovering this way of life sparked
Shiga’s fascination and drew her closer to the world of camellias.

Already eager to start something new, Shiga decided to focus her activities
on camellias. For a year she travelled back and forth between Tokyo and Izu
Oshima Island, and just as she was beginning to consider starting a
camellia-related business in the Tohoku area, a friend suggested she visit
Izumo instead, said to be the roots of camellia culture. This was Shiga’s first
encounter with Shimane. Almost a year later her child was born, and a local
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acquaintance encouraged her to move to Shimane if she was serious about
pursuing camellias. She visited Sagiura in Taisha-cho, Izumo, and despite it
being her first time there, she felt no hesitation in making the decision to
relocate. She soon moved with her family and began a new life in Shimane.
There she runs Tsubakisha — literally ‘Camellia House’ (tsubaki means
camellia in Japanese, and sha means house) — offering hands-on
experiences and salon treatments with camellia oil.

“In Shimane, especially in mountainous areas such as Unnan City and the
Oki Islands, there has long been a tradition of collecting camellia seeds and
pressing them for cooking oil,” explains Shiga. She sources camellia seeds
from the Izu Islands and continues to share the appeal of camellia oil
through product development and hands-on experiences.

Natural camellia oil is a traditional Japanese oil that has been used for hair
care since the Heian period (794-1185). Its uses are wide-ranging, from
cooking to skincare and haircare. The main component, oleic acid, is also
found in human sebum, making the oil easily absorbed and gentle on the
skin. It is believed to help protect the skin and prevent moisture loss.

‘I noticed the true value of camellia oil through the feedback of my
customers — comments like ‘My skin has improved since using the oil’ or
‘My child’s eczema has got better,” says Shiga. Drawing on camellias that
grow wild in Japan's forests, she has developed the ‘Life Celebration
programme’, which promotes a lifestyle in harmony with nature.

“I've always wondered what kind of work I truly want to do in my life.
Looking back, living in Sagiura and working with camellias may not yet
provide fully stable income, but as a way of life, it feels perfect,” she reflects.
With nature so close at hand, a way of living naturally emerges in which
people share what they harvest without involving money. When there is an
abundance, it is shared while still fresh. Shiga believes this kind of natural
cycle is what will sustain true richness in the future.
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What does it mean to be truly rich? Shiga believes it lies in recognising the

value of the trees that grow around us, making use of everyday gifts from
nature such as camellia oil, creating something with our own hands, and
sharing it with others. True richness is not found somewhere far away — it
is right beside us. Nature provides abundant resources, enabling us to
produce, to share, and in doing so to build connections with those around
us. This way of living, where human relationships grow naturally through a
shared bond with the environment, is, Shiga suggests, the essence of real

richness.
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