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What is Oboro kombu?

PEIEMEIFE. BEEICEATTELSALCL
FEHBOXRBEBEEARAOAT THECHD L THE
ZMIRMTT., BIRIEHOHE I EMILH
H#gET. RELDBAP —K—KFEXTH - T
EELTVWET, HEMR. COBEIEHD
—KEHRTT,

Oboro kombu is a traditional food made by
scraping with a special knife the surface of kombu
that has been soaked in brewed vinegar to soften it
into a thin layer.

Scraping oboro kombu is difficult to mechanize,
and even today, artisans still scrape and produce
oboro kombu by hand, piece by piece.

Tsuruga City is a major producer of this oboro
kombu.
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55(%.: & E?ﬁ Tsuruga and Kombu
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Tsuruga City is located in the center of the Japanese archipelago and is
a port town facing the Sea of Japan. Tsuruga has long been an important
port as a gateway to the Continent and a transit point for logistics
between the Sea of Japan and Lake Biwa due to its geographic proximity
to Kyoto, the former capital of Japan, and its location just north of Lake

History of Tsuruga

Biwa.

Kombu was one of the important commodities
transported from Hokkaido to Kyoto via

Tsuruga.
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Establishment and development of the kombu manufacturing industry
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Full-scale production of kombu began in the early 18th century, and in Tsuruga,
manufacturing of oboro kombu began in the mid-18th century, and a guild was
established in the early 19th century.
The kombu manufacturing industry became one of Tsuruga's major industries by the
early 20th century, and after the World War Il, Tsuruga became the biggest producer of
oboro kombu in Japan by the 1970s.



Kombu Processing Flow
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Soften dried kombu by

soaking it in brewed vinegar for
several minutes to 10 minutes.
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Cut off both-side
ends (crust) of the
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kombu.

OHIY (BRHLZ)

Scraping (kombu scraping)
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Scrape the kombu with a knife.
The flavor of the kombu is
stronger on the outside, and the

closer to the core, the softer the
flavor.
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Finally, cut the remaining core
into pieces of the specified size.

This portion is used to put on the
top of pressed sushi (battera).
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The surface part at the
beginning of scraping
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the part from the surface to
the middle
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"Taihaku oboro (White oboro)"
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the white part near the core
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Shiroita Kombu
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Battera (Pressed Sushi)

B AN D#H craftsmanship
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Skilled craftsmanship is required to scrape the kombu

evenly, thinly, and widely. It is said that it takes 10 years
to become a full-fledged craftsman.
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A special knife is used for kombu-scraping. To scrape the
kombu, the blade of the knife is
slightly bent so that the kombu
can be scraped evenly.

This bending of the edge of the

blade is called "Using the
Akita".

BT knife

®&EAAEF Tororo kombu
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Ears and scraps from the process of producing Oboro

kombu are collected and scraped by a machine to
make Tororo kombu.
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Eat Oboro kombu

You can easily taste the "umami" of Japanese cuisine by using Oboro kombu in your cooking. Try it with rice balls, udon
noodles, sashimi, tofu, salads, etc.
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