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Gelato flavors from Naty:Lino
around the world w333x5—+ TOHOKU

Refresh your soul, one scoop at a time!
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Regardless of age, ethnicity and language, there is one thing uniting us all- our love for the sweet
summer treat that is gelato!

Come join us in celebrating our collective sugary addictions and taste a global assortment of
gelato flavors, created by the first ever cooperation between Tohoku University and Natu-Lino!
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Over the course of this project we were not only able to get to know one of the
most passionate gelato producers in Japan, but also some of the driving forces
behind the Tohoku region's agricultural scene. From Komatsu-san (or, as he
prefers to be called, Tom Cruise), utilizing some of the clearest water in Japan
and high quality feed to produce the most delectable fresh milk, to Gounai-san,
who contributes to the cultivation of a range of fruits and vegetables at the
Fruits Park Sendai Arahama, a repurposed site developed after the 2011
tsunami. Last but definitely not least, La Fata's tomatoes, which not only rival
the sweetness of strawberries and are grown lovingly by Hanzawa-san, but
have also just recently been crowned Japan's #1 tomatoes!

cO7AY I b 2BLT, hicbRBBEHRZCHTHLY =5 — FZES5NTL S Natu-
LinoDAH L TAX. RIEMADEREZI T LT > TVWBALBLADES LN TERE
Lico ETHMEDTWMTKEREREARZE>T. REICEKLSHBLFAZEEL
TLBMMIZDIMRT A. REFKEXORRIFMBRARICKE >TEEN IR TIL—Y
N=—OEH5IEET, TETEBRYPHERZHBELTVBBATA. 1 FIICERT S
HESTAX—ICHEBEVWCEDH S FY EEE. LaFataDFES A !

2 Process —#1-B5Dx5—FHNTEZXT—

Creating gelato flavors sounds easy enough, no? Well, while the professionals at
Natu-Lino definitely bore the brunt of actual work involved in this project, we also
had our fair share of to-do's. Coming up with country-defining flavors, giving
feedback to ensure authenticity, numerous team meetings regarding design and
timelines up until writing these very lines, we didn't have a boring minute over the
course of this project. And, as far as our completely unbiased opinions go, we
definitely created some unique gelato flavars that will enable you to experience nine
distinct cultures with just the swing of a spoon!
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*This is a joint project between Tonan Shoji Company Ltd., which operates Gelateria Natu-Lino,
and Tohoku University. A portion of the proceeds will be used for Tohoku University's
international exchange and international student support projects. Thank you Natu-Lino, and
thank you everyone who purchased!
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Produced by Tohoku University & Natu-Lino
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Jonathan Dalvret

Swedish people love cinnamon,
both for the holiday desserts and
for 'Fika'. Combined with banana
it turns into something both
unique and delicious!
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Kentstar Harsono

America's homemade breakfast
item. A very nostalgic taste of
nutty peanut butter, paired with
sweet jam. A great way to start
off your day!
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Phil Greiner

Usually served steaming hot, this
classic Austrian combination of
apple, cinnamon and vanilla is
now a cold summer treat!

Dyd. FEY. NZSDAF—
2 M) 7EHRoOBAEhEERL
TRRZMEa kv IL—T ),

BEVWEDXM—YV e LTHKRH>
THTIEWHIDTLLS ?

Hansaka

Get your daily coffee intake as an
ice-cream. Vanilla is bonus.
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Clara

Germans often pick the blossoms
of the elderberry plant in their
gardens to make a refreshing
sweet drink with a slice of lemon
for the hot summer days!
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Japanese green tea is popular all
over the world. Enjoy with
toppings that add a variety of
textures and flavors!
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Vivid Chutivikai

Thai dessert made of mango,
coconut milk, and rice. Try this if
you like the rich and sweet taste.
In this gelato, "Hitomebore" rice
from Miyagi is used instead of
sticky rice.
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Sherly Nathania

Enjoy the creamy and refreshing
taste of this exotic fruit! A perfect
summer treat that will bring you
to the beautiful beaches of
Indonesia!
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Want to try the taste of Chinese
fruit candy? The classic hawthorn
flavor will whet your appetite with
its unique sweet and sour taste!
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