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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




