
Niigata produces the best rice and sake in Japan, and this 

region is famous for fresh ingredients and delicious cuisine. 

The one of traditional Japanese cuisine is Sushi which is 

made from Koshihikari rice and seafood from the Sea of 

Japan. Niigata’s Ramen and Soba are also highly regarded 

within Japan. The every episode of “Delicious NIIGATA in 

JAPAN” brings viewers a new look at life in the Snow Country, 

and introduces Niigata’s diverse traditions and cultures.

Delicious NIIGATA in JAPAN

Photographer, Takashi Amano (1954-2015) had advocated 

the importance of environmental protection by taking 

photographs of pristine forests in Japan and tropical rain 

forests around the world. He is also known as the founder of 

“Nature Aquarium,” which is an art to recreate an ecosystem 

in an aquarium. In this documentary program, our TV crew 

had captured his works for 7 years and recorded not only 

taking photos of pristine forests in his hometown, Niigata, 

but creating the 40-meter-long Nature Aquarium at the 

Oceanário de Lisboa, Portugal. What is the message he left 

us and the earth through all of his life? (The 2015 Award for 

Excellence of the Japan News Network Council)

Dreams of Nature Aquarium

Broadcasting System of Niigata Inc.

2012 - ON GOING

70 episodes × 25min

HD 

2015

1 episode × 47min

HD

On Sado Island in the Sea of Japan, there is a gold mine which 

had produced gold and silver for more than 400 years. The 

precious remnants of the mine and buildings have been 

preserved, and Niigata aims to have them inscribed on the 

World Heritage list. This program follows the trail of the Edo 

period gold coins and Sado gold coins that were spread 

around the world by the Dutch East India Company. These 

small gold coins go traveling from Japan to India, and all the 

way to the Netherlands!

Japan’s Golden Road ‒ from Sado’s Gold Mines to the World ‒

2013

1 episode × 47min

HD
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