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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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