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This symbol depicts two of
the three most important
grains of the world–rice and
wheat, both of which are
deeply related to the world–
and our country’s food
culture, arranged in the
kikko hexagonal shape.  The
color of the kikko is deep
purple, which evokes the
image of soy sauce.  The
color of the grains is golden,
which conveys the notion of
fully ripe fields.
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