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Greetings
e + . . »
Kikkoman Institute for International Food Culture

Establishment Prospectus

Kikkoman Corporation will establish "Kikkoman
Institute for International Food Culture” as a part of
its commemorative events celebrating the 80th
anniversary of the company's founding. The purpose of
the institute is to conduct research activities, promote
cultural and social activities, gather and release
information related to soy sauce-the fermented
seasoning.

It is said that the word “shoyu” ( soy sauce ) was
first used after the mid-Muromachi era ( Muromachi
era 1336 ~ 1573 ). Ever since, soy sauce has
continued to develop and spread as a basic seasoning
indispensable to Japanese diet and food culture.
Today, with much surprise, soy sauce is being
accepted by and blended with the world's various
cuisine as a global seasoning that draws out the
unique flavor of all kinds of food, including meat
and, needless to say, rice and vegetables. With its
authentic flavor and aroma, soy sauce is contributing
a great deal to the international exchange of food

culture and to the internationalization of the Japanese
cuisine.
It is evervone's hope to make each moment of one's
life most meaningful. In order to respond to such
earnest desire of the people around the globe, the
institute will study the future of food eculture
centering around “brewed soy sauce” as well as other
fermented seasonings around the world, while
researching the people's sense of values and the food
culture of various countries in the 21st century from
different angles and views.
We would certainly be delighted if the activities of
this institute would contribute, in some modest way,
to the enrichment of food culture and the well-being
of the people.
Your kind understanding and support to this institute
will be greatly appreciated.
Yuzaburo Mogi
President & CEO
Kikkoman Corporation
July 30, 1999
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University of Tokyo

Professur Emeritus ,

Shosaburo Kimura
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Food Culture of the 21st Century

{Summary>
Together with the great change of the era, after an interval of 100 years, it is
no doubt that food culture will also make an epoch-making change in the 21st
century. Even in the midst of great universal migration and inter-exchange,
countries, will become the basis of food culture in the 21st century. The afore-

food, which is enjoyed by domestic and foreign people in the their respective
mentioned is the summary of this article.
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{Summary >

Recently, the Japanese food culture is gaining attention from not only the U.S.and
European nations, but also from various countries around the world. Although it is

apparent to everyone that Japanese food culture is gradually establishing its
roots into foreign cultures, many of those countries are beginning their studies of

Japanese food and food culture. However, there is much doubt as to whether we,
of the "Kikkoman Institute of International Food Culture' to spread internationa

exchange by means of culture, instead of the economical exchange we have had

the Japanese, are fully aware of this movement. | sincerely feel that it is the role
in the past.
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{Summary >
General Remarks on the Perpetual Transition of Culinary Culture

This paper examines the issue of change in culinary cultures. It attempts to
determine the major incentives behind the dynamic character of foodways.The
point of departure for the discussion is UIf Hannerz's definition of culture, which
he describes as a collective, socially organised meaning. Accoding to Hannerz, a
human being possesses culture, meanings and meaningful forms that can be
manipulated with some degree of deliberateness, and is also, at the same time,
possessed by culture,shaped by it and made somewhat robotic by it. In the
particular instance of culinary culture, this definition implies that specific
foodways established in a society determine the way in which members of this
society feed themselves, as well as influencing the manners related to the
production, distribution and preparation of food within that society.Meanwhile,
these foodways are continuously transformed by the perpetually changing
circumstances of food consumption and production. In other words, food habits
develop in a close relationship with economic and social conditions of a specific
region in a specific time-span, simultaneously influencing these conditions.

This theoretical argument is supported in this paper by examples drawn from
recent studies in the anthropology and sociology of food. Goody's groundbreaking
"Cooking, Cuisine, and Class’, along with Mennell's "All Manners of Food", illustrate
the role of social competition and prestige in the progress of cookery and the
dynamism of culinary culture. Case studies introduced in the work of Mintz,
Jimenez and Den Hartog exemplify the role of economic profit as another major
driving force behind culinary transitions.

The focus on cultural patterns as independent and unchanging entities, has so far
been characteristic of social scientific approaches to food in Japan. The role of
culture, understood as a timelessly present overwhelming force that determines
human life rather than as a product of human activity, has also, until recently,
been overestimated in Western scholarship related to food. It has only really
been during the past two decades that serious attempts have been made to
understand the mechanisms of the making of foodways. This paper provides some
general remarks concerning dynamism in food culture, as has been illustrated in
recent academic studies on the subject.
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Encounters and Transitions in Foodways

: Japan and the West

General Remarks on the Perpetual Transition
of Culinary Culture

Katarzyna J. Cwiertka

Ph. D. Researcher, Letden University, the Netherlands
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Katarzyna J. Cwiertka
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The History of Soy Sauce I

Ryoichi lino

Scholars of Food History

{ Summary >

Soy Sauce is said to be born from "hishio". The production method of hishio
was introduced from China. In China, the fermented food, "sho" has been
produced from long ago, and is said to have a history of about three thousand
years. In ancient times, sho was a fermented food made by using raw materials
of animals, such as meat and fish, however, products made by using raw
materials of vegetables, such as grain and soybeans have also been added, and
by the time it is introduced to Japan, "tousho", made by mainly using soybeans,
was the main product.

This sho was introduced to Japan by the end of the seventh century. In Japan,
sho, made by mainly using soybeans, was produced and the Japanese character
which represents sho, was read "hishio". During the Nara (710-784) and Heian
(794-1185) era, sho production was flourishing in governmental offices, and
publicly manufactured products also began to come on the market.

Sho was mainly used as a seasoning, however, its exact product is unknown to
us. There is an influential theory that it was a liquid like "tamari", (thick and
sweet soy sauce). |f so, the history of liquid seasoning, which may be the origin
of soy sauce, can be said to be very long. However, according to the various
conditions raised in this article, | feel that it was general practice for sho to be

used more in the "moromi" (unrefined soy sauce) condition than refined, in

ancient Japan.

#REFF— Byoichi lino  Scholars of Food History
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The sign in the illustration reads
"Soy sauce and Miso Retailer”.
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Establishment of "Kikkoman Institute for International Food Culture"

{Summary »
Appropriately located in Noda, the hometown of Soy Sauce, Kikkoman Institute
for International Food Culture aims to study the trends of international food
culture,fermented seasonings, and "soy sauce", which is the origin of Japanese
food culture. The total area of the Institute is 560 square meters, and consists
of an audiovisual corner including a Homepage section, a corner to freely access
documents, books and reference materials and a display corner. The details of
the three main activities of this Institute are as follows:
1. Contract Research
To contract research under the theme of "Studies of International
Food Culture".
2. Cultural Activities
To hold public symposiums and forums.
3. Accumulating and Releasing Information
a. Homepage
b. Publication of Research Reports, the Institute's bulletin and reports related
to soy sauce and food culture.
@ c. Reference and Display of documents, books and materials relating to soy
sauce, fermented seasonings and food culture.
d. Production of video movies (Food Culture of Europe, Vol.1-5)
e. Collection and exhibition of international food culture, soy sauce,fermented
seasonings and old manuscripts related to food.
f. To conduct investigation, research and reporting of seasonings and daily
foods. (Overseas and Domestic)
The above activities will be the main roles in the management of our Institute.
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This illustration shows the production of soy sauce koji.
(From the “Koueki Kokusankou"® an agricultural book in
the Edo era (1603-1867))

The writings in the illustration say, "An illustration which

depicts how to mix roasted beans and steamed wheat",
and "An illustration depicting the flower (tane koji) being
strewn on the mixture".
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Traditional Japanese Foods
and the Mystery of Fermentation

Takeo Koizumi

Professar, Department of Brewing and Fermentation, Tokyo University of Agriculture

¢ Summary >

One of the characteristics of Japanese traditional food, is the fact that a variety of fermented
foods are used. To list some of the commonones, there is, soy sauce, miso, vinegar, sake,
mirin, tsukemono (pickles), natto, narezushi, katsuobushi, kusaya, etc. As you can see, the
variety is plentiful and profound. In other words, many Japanese traditional foods have been
manufactured as a result of applying the mystic living activities of fermentation. In light of this
fact, this article will try to introduce several phenomena which are thought to be the origin of
fermented food development, and will also try to express the subtle points of fermented foods.
Concretely, the details are as follows. The article introduces "Kin - Jinja" which was built
during the Nara era, and states that fermentation technology in Japan has been used from early
times. Furthermore, it goes on to discuss about the successful discovery and cultivation of the
“tane koji" (seed mold), which became the foundation for the development of fermentation
technology in the years to come. In the last part of the article, it introduces the "Fugu Ransou-
no-Nukazuke" (Pickled Globefish ovaries), an astonishing and unprecedented fermented food,
which was invented by a Japanese. The most important topic raised in this article is "tane
koji". The tane koji was invented during the late Heian era (794-1185) to the Muromachi era,
however, considering the manufacturing process, this was an epoch-making incident. The
technology is as follows. First, "koji kin" (koji-mold) is bred on steamed rice. By continuing
this procedure long, the koji kin produces numerous spores. The next step is to separate the
rice and the spores using silk sieves, collect only the spores and dry them for preservation. By
strewing these spores on rice or on steamed soybeans, it became possible to gain large
guantities of soybean mold and rice mold, safely and without restrictions. This process also
lead to the realization of mass production for sake (liquor), soy sauce and miso.

As a devise to steadily and purely cultivate only koji kin spores, it is inevitable to use ashes
(ashes of trees). These ashes prevent the koji kin spores from being tainted by other bacteria
and it is recognized as an outstanding invention for the production of tane koji.

MRE K Takeo Koizumi

Professor, Department of Brewing and Fermentation,
Tokye University of Agricalture
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In this issue, we have interviewed Ms.Charlotte A.

Kennedy -Takahashi, Vice President of the American

| &R

“sushi”.

Chamber of Commerce in Japan and President of a
consulting firm for foreign corporations. She has
been living in Japan for 21 years and has lead a
very busy life with her career. She has spoken to us
about the memorable tastes and food of her
hometown Baltimore and Kansas, and the food
culture of her parents, and the various food cultures
within the U.S.Based on the experiences she has
gained from traveling to 65 countries, she has
shared with us the various kinds of food she has
experienced in the respective countries. She also
talks about her fondness for
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President & Representative Dirvector, Oak Associates Lid,
Vice President, A merican Chamber of Commerce in_Japan
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Vice Presiddent, American Chamber of Commerce in Japan
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