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Seaweed

Kombu ¢ konbu

Four Main Ryukyuan Foods, Part 3
Kombu: An exceptional trade item

Seaweed * mo

Mozuku * Sunori

Moss
Lichen ¢ Hatake-dosa

Livestock

Pork ¢ Buta-shishi

Minudaru (steamed pork)

Leaf lard ¢ Buta-yu

Pork liver ¢ Buta-kimo

Pork Iung * Buta-fuku

Pork heart * Buta-fukumame

Pork kldney * Buta-mame

Pork stomach ¢ Buta-ohogai

Pork intestines * Buta-wata

Pig trotters * Buta-ashi

Plg blood * Buta-ketsu

Four Main Ryukyuan Foods, Part 4
Pigs: Eat everything except the oink

Goat * Hitsuii

Goat liver Hitsuji no kimo

Goat |Ung * Hitsuji no fuku

Goat kldney * Hitsujino TaTe

Goat stomach ¢ nitsujino ohogai
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Fish

Silver-stripe round herring ¢ soreru

Porcupinefish * abasu

Broadclub cuttlefish ¢ kubushime

Erabu €€l ¢ irabu unagi

Cooked Foods

Kamaboko Steamed fish paste

¢ Kamaboku

Seafood
Gazam/crab * cazarne

Fruits

Lychee ¢ Leiki

Longan ¢ ryugan
Shlkuwasha * Tachibana
Banana * Baseo no mi
Sugarcane ¢ ogi
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