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Abstract

In order to understand the Japanese food culture, the past and present eating behaviors of
Japanese were discussed from the viewpoints of what and how they have eaten in their life.
Although rice has not been a staple food in the nutritional sense for almost all Japanese, it has held a
symbolically important role for them in the past and present. Fermentation by fungus specific to Japan,
namely aspergillus oryzae, characterizes Japanese food culture and its typical products are sake, miso and
soy-source. Personalization of chopsticks and eating utensils, together with the ritualistic behavior
before and after the meal, also characterize Japanese eating behavior. Although saying “ltadakimasu”
before a meal and “Gochisosama” when a meal ends are ordinary and common ritualistic behaviors today,
these behaviors seem not to have traditional base. Focusing on Okinawa, where a modern diet char-
acterized by high fat and high calorie was rapidly introduced after World War II, the possible relation-
ship between a modern diet and health deterioration is discussed. Ever since the dawn of history, the
Japanese diet has undergone three major changes: the period from prehistoric to ancient ages, the latter
half of the 19th century and after World War II. Despite such changes, the Japanese attitude and men-
tality toward food appears to have been relatively stable. Nevertheless, food globalization and denation-
alization are in progress in Japan and it is important to distinguish between the true tradition and the

idealized and/or invented tradition.
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b, ZAATIEERINI (L] 5, B2 [HEADEHRW 2 ZML] 2K L7z2d 0T
HDDEIDITODCTITERDD 5o

F1IC, Al TEIaxAZHARANCE > TOEMMARFEL AL LTWS2S, BRI
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E) & [HIEOH LWER (the new traditions of WASHOKU) | & LT\ 2 HAHIEE %2 %,
HATHBEICAWES N-FEOITEBIELE LT, MOBE NI N—F—, IHKRTAXTFT 1,
WEBPPREE Py EY TETHEY, WETARZ ) -2 EBELDLOPERNE
NT&7, 74bb, E2FTE [HE] LALRTHEORTRPERTHLETH L. &
4ICHEE 2B 2813, [HIE] L) EFERET 52— FThs [H] 1%, 4~ 7RI
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What Japanese people have eaten in the past and eat at present
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BIhabhiz, 3 AZEEGRR, BFENRERERME LT RDNTE 720 TH %,

KEAW AP ORL L, T XAFEZLOHANIE ST, LFLOER (b4
F—ii) TRZhole BEMIZET, HWRIKkZ ERL L TE0IF, ZREO—IfL



SH -l HARISB T 2 Aofaf & B
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T& -7z, MAFF, 2019),

IRAFERELEEDONED, FREIRBZWCHRANOEEFRICE > TEETH L9 5 TIE
e, LB EEE DL 22 5 TH S (Onuki, 1993). [TIFA ] &) HAGE
(&, fGE (meal) &MKHUK (cooked rice) DM 2 EIRTLEHTH S, I X TEWOEK
AFMTHLDEVZE ). 512, TAIE, HABIUOHAAZGHMTL250THY, H
AAPHCE—HEBI %) KIRE LTok#lZ K7L T&7: (Onuki, 1993), 20194%5 J
2, BIERETIZBWT [HREOLE TH ) HRERBKESOLH ] EHE SN TWDERED
REEDY 2 LA, TOHRE (flif: 2508) BBIRITHROLPTHo L bEEL
ENTVDELDOPKERTH D, THIFH I LAZKRED, TOEO T X R 72
FTRL, REPIREDEPLHEHETHLZE2EST A ——ROEATH L, Thik
2, REKOBLZFORNZEENMHIEESN, THERTRICEZZBICHE SN, ax
X, 548, HARVPHARERKEOZRHTH ) OO Tnwdnz L,

4 (2013) 1%, HA, #E, AEOKFEDOZENZN236%4, 974, 200% %0512, &
RHDTC LV FEH L AMEM SN L EWEE 3FEF CRMS 0, R, 3 EICE
LTax (BEELZED) ORBERPRELEVEVI D THo7 (Table 1), M TH -
cZliE, BEAKRFETIIMMO 2EHE R [F4F] OMBENEL, FAECHBAKRE

Table 1 The frequency of occurence of most free-associated words

Associated word Korea % Japanese % Taiwanese %

Rice™ 40 13.6 63 9.6 47 7.6
Kimchi 26 8.8 0 0.0 1 0.2
Tasty 2 0.7 39 5.5 15 2.4
Noodles™* 9 3.1 26 3.7 36 5.8
Total Num. 294 100.0 707 100.0 619 100.0

*Including “rice”, “steamed rice”, “steamed white rice” and other words related to rice.
**Including “noodles”, “ramen”, “rice vermicelli” and other words related to noodles or noodle dishes.
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Figure 1 13858 1 A2 H 72 o THARADERTE 2 02 MEBIZ/R L, Figure 2 1%
FNonoHMENzy Y B EER 72D D TH S (MAFFE 2019b), Figure 2 £ 1),
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Figure 1. The change of the dietary habits from 1910s to 2005 on an

annual basis.

Supply of net food is the amount of edible portion of food which is calculated
by subtracting the amount of portions to be disposed from the amount of sup-
ply of food for commercial use, not including the amount of those for certain
processed foods, livestock feed, or industrial use (gross food supply). Values
of soybeans from 1930 exclude portions processed to make fermented soybean
paste, soy sauce, and fats and oils. Values of wheat and rice include bread and
thick white noodles which are not individually grouped, and portions processed
to make rice crackers. From 1911 through 1925, values of fish and shellfish
include whale and seaweed (1.0 g and 1.4g in 1930, respectively). Since 1926,
whale has been included in meat, and seaweed others.

(Sources) “Food Balance Sheet” (in Japanese) and “Basic Statistics on Food
Demand” (in Japanese), the Ministry of Agriculture, Forestry and Fisheries.
“Revised Basic Statistics of Japanese Agriculture” (in Japanese), Association of Agri-
culture and Forestry Statistics. (newly created based on Fig. 5 in MAFF, 2019)
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Figure 2. Supply of protein per day per capita in 1911-15, 1960 and 2005 on an

annual basis.

(Sources) “Food Balance Sheet” (in Japanese) and “Basic Statistics on Food Demand” (in

Japanese), the Ministry of Agriculture, Forestry and Fisheries.

“Revised Basic Statistics of

Japanese Agriculture” (in Japanese), Association of Agriculture and Forestry Statistics.
(newly created based on Fig. 5 in MAFF, 2019)
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FI1004EmT (1911-154E) WCBIIFAFELF 37 FIFa X, KETHY, AN, FEL
YN FTE R0z bk, INE, W, FF - FLBMERRIC, k% (19454E D)
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AL, HA - I, FLAY, EFLAY, AV XV ELTEREL. FLAVIL,
MORGEZHINS, MEREBRZEEEZ DT TABER S0 THY, BHETH —HD
Wi GEEMEN) TEXLNTWS, EFLAVIZF LAY OREZMBLE e DT
HY, FEEUHIEEPS—7r A& v, N YAV, 19EWEHIILTOHTIA T -
TofE_J5C, FUREEEE $2710, BECBKROAZMNA T, MERZAERLEV)ILDTH
bo ER—NVIRIZIZEDL ZENORIE, BY AT EFEINDE L) ITh -7,

By 2, 19MRME L DILT BEORR) KBWTRATIRMINS XHI12RD,
VHEEWETL2ERLDE L TLE o7z, BHOILFIZAOEERTH Y, 2 2oBUENZL,
ZORIHEALDFEE L7z WIELRE, 180 X 3EENTHAY, BEMELL Two iz,
ZD L) B AYDVFOREIL L 720 inds ] & XN 2 BOFREDS 2 /-2 L2k %,

MR R 21, BREIRCICERE SN2 v R T FIcER Lz ke, 2o NT7EERSE5
CHIZXY, BIHADATEHHICARSLZEDNTELEVIEEDLDTH S, 19584F
KRBT 1 BIEAA L, 19704 LABEIE SIS B Lize YW= F a8 I %o 72l
(BAVE, BISAEMED B 042504, #11000%4, 20184E) (2& 5 &, FHAK G D37% )M Al
AJEZ AW 1T EPLE] AL CTwa &% L7 (Maruha Nichiro Corporation, 2018), F
c— AM7 D I CEE (-, TV a— VR & &) (& [1000-20001 A ] & [l
L2ERDL 2350w (62.1%) L \WIHIRERTH 720 FRIFHME TORATIZI0000M 2L E
DHEMERDLIENBLL VI L EHRD L, HEHEFE TIREICRMICER Z2EXS5Nh
LI eWNbnrb, ThbbAVIE, 77AMT7—=FELTHRAEL, RVTEMEHE LT
Vo 7288, HAERUKRERHHICE ) 925 5 EF A2 L9 BHRHAANDMNEOBRUZ M E
FRNECIRBEENLRMA A VICHZ LN TP REVEDLZZ L),

HARERIZ S 2 EED (FER]

E. Rozin (1983) 1 X+, KB 33EFIL, &8, I WS EHI (flavor-prin-
ciples) Th D, MHHEOREEIHZ KRS FHEOT 2D DIEZNSOHTH AR ITERITH
%o HAKBEZ 5B 2 AR RRNE, (S50 2R Cd 2 38h, R, 1, &0 A,
Wi OMAGHLRIZE > TED IS NS, it iE, EXHYFEHERMICL> TELONS
A—=FT ANy 7D ETHb, BRENW LI, INSHIRIEBIZTRTCOBRBEENTHY, £
DREBEDLZ LI HABAEDO D ERH SN TWS ETH D, FFIC, Wl bR, Ho Rk
121X, # (Aspergillus oryzae) EWHXN2Z HARBFGED 7 EAMER S NLCTEB ) ME ORIKE 4
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AL TS, 72y iz B3 2 R BB W CT O (Aspergillus glaucus, Aspergil-
lus repens) %ffio 723N BT b TH Y, HARMZREOT 5 HKDZ 138 % v
TeRBEC L o TAAENTVEEEXL LI,

JERD T ER O LR L L THEER DD, ToREFEFE L T&RETHS (Rozin,
1982)c FIDTHENLEMTH->ThH, B LADHLMETHNITARTAL ) LV I)LHD
2L, BLADHLEMTH->TD, BLADRV=F AR LTBUIARDL 2L %2k
s 57259,

COZEDPmMIIIENLDIF, 19HREEY, HRANASZTANROND X )Xoz
DIBITETH Lo BIZIZFRIENAY, SOoU0) 04 WE2 B TR 2D L b Fiit &
W RRBEHEIC L o TAERON: ([Ew ) L] [9 LAaR] EMLA). FREVI R LR
DEVEME R UADD LA (KW CTHMATTHZLICL)BEXZZDOTH S, Figure 3
(&, 1871-24F T2 ) THIAT & M7/l [ | (IRAIHA D) WhoffifaTh b, Hige
FTNEB LR L LHESRE THEAEIN 2R EXTULIHETFAMIAN TS, &
BINCIE, 1872 ICHIBERESADTIILOTHEARSL I LIZE - T, WRRZOEEN
BNz TOBRAEIT—FICOAF D, 18784 (BHIRI0ME) I HHFNIZE588F DA 2
WHolzl )T eTHhb,

RV TFMITEBEZ LTINS LD D, A8, R, HEMEHT52 &8
— MR o720 TN IFOMAGHEIZHADEK DT ORERMAEDLEL DT ) NE
bOTHY, PR, @BLRLORMT (L) KWL TWwS, HRTHO TH LR

Figure 3. A student eating unfamiliar beef cooked in
miso with having a familiar flavor, depicted
in an illustration in the Aguranabe, a novel
written in the early Meiji period (1871-
1872) by Kanagaki Robun.
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TN N—=H = —= 2D T ) ¥ ¥ (Teriyaki) b ZDJAEKEDITTH 5,

H AR RE BN 2 BRI 9 £k (Umami) TH 2 Lwvbihid, BUE, 9 FRIALFAIIC
i - B ESNAMSG (Vs I VBTN LA) RO, A2V VBT NI A, TV
BF b A, URXZLEAF K Mook EBEBRWEE 7 ALEEBEREREN X -
TEOLNEZENEL, ENSEHVIERIEE BRI NTWS, BIEHARIZBWTE
BILTWAHEL A NS v TRIEI NI DL 12D 2o OILEARTHRED Ml S
TWwa,

71— 3 U (hREE)

FATIEART2 X512, 10004FE %88 2 5 B3AL R oF T, HAIZ 3 b7z DA b %
WKERAHELTEL, INL0EZHEITVT N O MERED S ORMEEZ 72 R TiE R,
TARED & O], EHEZTZDDOTIEedolze L LAMIZ, HAMD HREMAIZZE
NooxfbzZIr AN, ZRLTERLZLIDOTH- 72,

AL 2 AR 2 AN BRI U722 213, BESUEE O TH Y, IETH -7
wOMRENLDDIHEARDOFTETH S, MAEDOHERFEIIET, 6D, H & HFTHES
NTWER, ZhsidEhzivhE (BT, FokiEE (18 hF) FLTHARLEDOSE
(RFLILIE VoD %) ICZORFEL DD, RELTLRELTHRIEL TV D5,
SHEINIZE 5T, HAGEIRZZ OBRDES TIE RV,

D FRABETH L. HAEOKREON TREBIZH LWL IRORMIESN S,
L LZENSDIEREAEIRHARIITL Y YV ENLEDOTH L, AT —F 2L~/
V—AERFTMNR—ADLDIZTH0E) D, [FITFEHLEIEF/ I VITT 50 TH]ICT % 0 0ER
wlb b, FHIEICE My EXYZFE LTHIN, F4F, F—AL LR 00PHESN
TWh, EFDO My ¥V Z LA TH D, NIN—F—DV—ZELTAZDH B SDIET
VY E (EMEWREOHMAG DY) THb,

Ta—=YarPHELTLo L IREMLIDIT— AV THAI) B, T—A VDA
2T 2 HMJE 16,9600, T — A ¥ HIRME L T 2 R EERHELE 118, 201812 B X &, il
BEREDLEIIHARIE (35,824%) (ZVCEs 2 JEHi% L 225 (20124F4%R] ¢+ e-Stat, 2014)
BAETIE, ORI ERE (A L—1), fih), A—70HE (Kg, Br75, 4% 4+
B, Mg, Euh, vk, ), ZEZHA Ny YT EMEAAKADASA A, H< R
a, FIk, bRL, B S FAF, WELRY) Lo THHOT LN E R T —
AR IN TN S,

AL —bFETH L. BUEHATRD L V)ESIE (EIMN1303)E : 2018, Dec.) % 3>
H L= X CoCo BERETIE, 4MEOHIL—V—, SO IHiR, 12BFEOFkR
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S5EMEDOHAIZT TR, A0MEEZBRL Ny B TORPLHADSDEERT ENTE
% (CURRY HOUSE CoCo ICHIBANYA, 2019), BIRIRWZ &%, ThHDT—X Vg, 7
L—JECRIESNDZEHDIT L A LT, Kl ~R72 MSG IS S N B L6 R H 3l
HENTVBHTH L, LEEHEIN [9 TR] PBAHROEZEHT I TwE EwR
£,
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How Japanese people have eaten in the past and eat at present

B

N 7% HARR I AFEHOME L HR SN mEd v, BRI, HlEd 50
EEh AL XIS A A EDEIGEIEN, SRR % A% L 7 o 72, Figure
413, TLFRREI 018334 (KER44F) ICHAT S W2 EWH O TH 5. REDZTNLE
NOMER O EEZ FHWT WD Z L 2YHh 5 (Hata, 1833).

DX ZMENEREXATORFIIZOHR S B 72DS, 20FICA S & ERITHE (864
FE) o F v TENBITLTWwo72, F ¥ 7H L E “asmall group dining table customarily
placed on the tatami mat flooring of a Japanese-style room. It may be either circular or rect-
angular in shape. Normally it is outfitted with four short legs which can often be folded to
facilitate storage” (Inohe, 1993, p. 144) W95 b DTH %,

Figure 5 1%, ¥ 7HZHWEHEZHIHL 25D TH b, 20MH/LHZ IR 5 &L R
BREXOF v 7HI1E, 618, BT —7VEANITL Twol,

Figure 4. A dining scene in a merchant’'s home in the
latter half of the Edo period (the mid-19th
century): Small tables called hakozen or
meimeizen were used individually.
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Figure 5. Replication of a dining table using a chabu-
dai: by courtesy of the Museum of Ehime
History and Culture.

FHE (2005) LEOIFEBFZEE S1d, 1983420 H19844EITHIF T, 284Dk % i1,
FIENTOEFICHT 252 &) FEZE_L 72 MEMIIRE RS> AZBIRE
2, BER) RERICB OV TIORU O b TH o7z ThDBHINE - 4 EE v
BHEREERBLOF v 7H, BEF— 7V ENOEEAAREER TORH L EZBRICERL
TE&RANL2THoTe TORE, 200N T TOHAROLEIIHME - #4542 H 72 fE 51
BHEADSETHY, ToBF ¥ 7HERICBITL, 200 %E (19704H 720 DIk 12k
WCIRERT =7 VIERDS—H & o722 LAV L 72,

HRUE, HARMNIKDZWVIZEICE)ENOEETAFE L > TEH, 20HAICAD
AR D S WEERABITL, SHITHTFIESTAESERZ LD LV BT —
TUVERANER L CTE 720 TH D XTHBMEDL HITIZI004EF T, HARAOEHERIIFK
AZANIIRAITLIZE VW X9,

—Ji, BIEIZBWTDH, K (B) WKWELIEROEFHIZOTFS L Av, HARKRETCORSH
REEIHIME - AR TBI DN ENE L, BFETHHFIAYIZ2oTA
FrEDLREEIBBY (Zh281%, =% —%AEY)TF—7 N THY, BEHLAD
B0 T =T VERICEADPT HNTN D), EHIZE L ORETIE, FRICHARE 232
BT ZIEICBCTIE, BPEETTEEL, BERCTKR (B) 250, EoTAEHFDT
EBANR—A (ML), BEESH) OHBEINTVDEIADE WV,

%, REOERER
HARANDEFIIBWTHBNZ S 013, AGHOBEMLT 2bbEIENTH L, 2Dk
) AL DRBUIANTDH 5%, 8 HALDEM? S, FADKHE &L HIZ [d LBFIH-
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Table 2. Result of the survey on the personalization of chopsticks, rice bowls, Japanese teacups, and
tumblers. Subjects were asked to answer binary choice (yes/no) questions, and the per-
centage (%) of respondents answering “yes” is shown.

Each family member Each family member FEach family member Each family

has their own chop- has their own rice has their own Japa- member has their
age number sticks (meimei-bashi)  bowls (meimei-wan) nese teacup (yunomi)  own tumbler
25-29 160 76.3 71.9 37.5 40.0
30-34 105 82.9 84.8 37.1 49.5
35-39 98 87.8 86.7 45.9 60.2
40-44 104 89.4 88.5 64.4 57.7
TOTAL 467 83.1 81.6 45.2 50.3

TATo72H 47505 LEPNAHR (F—) PRBINTBY, TORELIEIRVEZR
bbb,

BBV TLL L ORETIE, RIEOFNENSHGETOZEREREHVTRSEZ L
5 EH—HITH S, Imada, Hasegawa & Tazaki (2012) 1%, /N&%¥ (0-5%) Z&EFH
T OREHA674 GEREEPH © 25-44i%) 23R, TRENOREIZBIT 5 EHEIZOWTH
EEBI ol TOREOPIZETNTOAE, AROMYPMLIZE S 2 HMEHH o m &
% Table 2 1I/R§ o %, THEB (e h) 12OV TIE, E080% U ED AL, Kz
NENDPHSEHOE, THEHED > TWAHERKL, S5ICHELEDOEREILEL 5D
ZE TIEwv] EEZALMRDEL o TWAI E (89.4% vs. 76.3%) bbb, %, TR
FBOMWBHVEH OIEARIIBEIC BV THI SN TV 228, ZOMIMIIHE~LICEEE > T
LEFZ LI,
MEIZBWTIEDZEL V) RBOBIETOZEEZNCD Z LB TH S, st
BOBIBWTH, BERIFEOMACL > TOAEHINL I L 2HiiEE Lz 2rD, &
OB OfEf e KL TWb b DL EZ2 bbb, SLICHERORFIHLTHEEM
WHANAIIE L, REWREFERBIECEF A 7, 7+—2, A7—ve3cHn e buv
TWBIEBEL L vy,

COMETIE [HoAAH] & [y 7] 2RKAILTHEEZBIhoTWwd, JHUTHAE
AP HEAEFICB TR EGE (HR) &, ThEHoSMERTH L [HoAER] % Hwv
LN THLEEZONZT2DTHAS, LHL [HEkAERB] OB ICOWT
&, BV (25-345%) O [dwv] Sl L7zE#EE, FRE (Q0-445%) Ok g
LThR D (64.4% vs. 37.5%) bDTH -7z HUIHZ YO A IO H) 6 o
M2 E > TR TR, BVERBIEEHAEZHK IR Z->TWwL I EZKBLTW
HbnLlbis,
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90
m Conversation was strictly prohibited

80 7 It is allowed to converse

2 O It is allowed if you keep your voice down

60

50

PERCENT

40

30
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% %,

Hakozen Chabudai Dining table

0

Figure 6. Acceptability of conversation during meals by types of
meal tables. Compiled by authors from Fig. 25 in Ishige
(2005). Although the results of 6 question items are
shown in the original figure, only the results of 3 typical
items are shown here. As multiple answers were allowed,
the total does not add up to 100%.

BETOREE

JITRAL72AE (2005) 13, & GG - $h4 g, Fry 7h, BT —70) g, £
NZENOAHEMGHIC BT 2 BHPOLAFHIZOVWTHEN Y AEE B ole ZONBH:
% Figure 6 IZ/RF o il - 24 REZ IO TV EHOAFIZB W TIZ108%H183.3% DH )
[REEIREEE] ThHofceME L7z, —FH, BERT—7VEHWAEFIIB W TIE0AF
62.5%DHD [ (EFHPIZ) FHELTH vl L& L7,

BHRPOLEHIZOVTIE, Fillk - 4B LOF ¥y 7HZHCTWZEHOEFIIB W T,
0% EDHD TIEHE (BHBHWIE, EHbALEES)] Thorzbm& L7z (Figure 7 2H),

BAEOARTIE, RE—FABZEALIAFE, TIa=r—2arofThy), HICASHZ
WLEZT TR, REMTRELOWEHZZDTHTH DL LEZDADNL V. FREEOY
THZDEH) RIENRBI b TwDE, LAL, HARIZIE, EBHEEHITAEALRL
AHETOIFT ST REFEZEML, ZOLOBVERTZVEDLERAH L. ZOXH) %
JEH S 1%, FAIC, BIEIC D RS T b,

B, BREOEXITE
BUE, ZLOHANIEFOFIZ [W72&ET] LFv, BFOKR TR [THL)
EF] EBEYo [WLEIT] X BHOAHLZL o TAFZARITLEV)IBKRTD
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920

%0 m Sat in seiza (straight)

n Straighten one’s back
70
o Not rest elbow on

60

50

40

PERCENT

30

20

10

% % %

Hakozen Chabudai Dining table

0

Figure 7. Posture during meals by types of meal table. Compiled
by authors from Fig. 23 in Ishige (2005). Although the
results of 8 question items are shown in the original fig-
ure, only the results of 3 typical items are shown here.
As multiple answers were allowed, the total does not add
up to 100%.

D, [THZ) 8T LA, BHFEOKFELEZL > TAFERZFILAZLVIERTH S,

Imada et al. (2012) &, /NS LT E2EBEFTORZHGIZ, [EOLDT] ICHETAHEE
BRET, TR ENOBEZEZEIZOWTAHE (1 BHETHL, 2 RRHETHL, 3 d
FODEETHY, 4 BETRW) TOFHliZRD 2 LI, ERIZENLZEKL TS
(W72) DIZOWTHZEZRDz. TORE, EHFHOFIFLT [[wWA7ZdEd] [Tb2
I)&F] EEH L] OEBEHIIOWTIZA27T4 8% (43.3%) A [HETH L] L, 167
% (39.1%) 725 [RREETHL| LHEL, S512400% (93.6%) #%, [FEBHIEELT
w5 (W) ] B L7

F7z, EEANC [WaZ& T LREET LIS, AEBHELBIL) HRADLZ W, 2015
AT, £E1039% 2 MR L L7-REFHAETIE, 64.0%D0BMEPEFORICHEEE
FTHERMFIZ (W22 F ] LEIEMEL, 28.8%DBMEVEEIILEWVA [Wiz72
XI¥) LS LA LE 7y UHEEES 2015). 4B, A¥ELBEEROMTHTEZ4b
FLHETHY, ~MOHARANCE > T, FIESHETIHL LB 2 ) IENL2EETDH
%o

BAHARICBCT, &R, ARICBT LI ERAORE AEBTELE DO Tk

COBIRECC L [HFE YV EETHV [RETAV] LEELTOEYS, [EBICEELTVS (0
72) ) EWELBDR YR b STHIELZZ ETH b,
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GATEICTH D, L LI D X)) RITHEESCOEHDASIEE 5722l TiZ X bhoT
WiV, FEA (1991) 12X, #iclEr HwTwEHoAFICB W T, &, 8f%Ics
2 ISR 05sEE AEBEOIE SN WEIALZVwE W) 2L TH D, IR (1926~
1989) WM D AEME % FA L 72 SO K RABEIRZEAT (1990) 1I2BWTh, HiGsliEb3h
Thbdo Thbb, i, ERICBIT2EMYOFEHE GEHEI R ZEETIIR2WE
Wz k9,

HARTIE, 20054 ICABFRARENMIE SN, RSB EZ0EAIcEIE, 2ROKE
BB L TEF O L KD 720 HADRBBEHEWIMIX 6 ‘EB /N AR E 34ERM O
DEFIEMTH Y, FETRNTORVNMARIZBWTIIERRISRAEDZZ S NS, CEF
2R, MEROEHEZNLT, AR [EIHTAIELWAREE T LWERIE] 251
DIFEEL I L ERDTVE CLERFAE, 2019)c LA LASAD [IELWHE] TH
N, EOL)BITEHHN [EFELVWEFE] IOV TIEARL TRV, ZoHBO% {1
FHEMEAOBBICWZRASNTEY, ZNHIC, FEGEOHYE TIIRIAHEVTWS, F
A, BRI IE, E561T, BWRAEYEERGZWI LA ELLIRELBIR>T05
FRIZZ WA, Ths [RELVWEHE] THHE0E) IOV TEEROG PN L E A
Thb,

ZFOLH P THIRIEF-RICZTANSN TV LD, £, BRICBTLEMY (v
72EFET] [Th29 %)) 0%, GEBETH L. FMERITIE, A D L 721H
—DBRVA = 2—%, —FIIERDLLVIFENBI b TE), EROFIZY 7 ADE
BT [WzZ&Ed] 25BL, AETL2008HATHL5, SO L) 2 EHEIBUCH AN
WKIRIA S ZIF AN TV A ERIZIE, FRGERICBITS [23 LWARHE] 850 %
NDREVW DEEDNS,

BEEIARE, AREELFOROFHNEIHETH 5. 00BN, BRICE
LEWEZ, TRECHRISH L CORHEFOLAFL 2R T 2, AR ROFEHTHLMED F 72,
AT - BRI, N0 E RPN ZEZ S (FRIEET, mE, —HFATFEBIR
9)o BUMLHANIZIAC A SN TV &R, BRICBIT LM ((WeZEEd | [T6H%
9 & F ) ok BFEEMEL, CHOMAE, MENEOFEEHLV—Y 200 EI LN
%o

BRAARADE 2 2 AOIEH & BUE

BEOEHRZIERWEEICE SV TR TS 2 L BAESTIE RV, WO, L DHi
D, LOBEOANAEZNRETINCL > TEDONFIIRELLBRL0TH L, EHIC,
ICX DB RERBEL ME2EDIIITAERTV0E W) H A DOETEIZ» b 5 FHFIC
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Characteristics of traditional and modern eating behavior.

Facets rated to be “more tradi-

tional” or “more modern” are listed by what they have eaten (eat) and how they have eaten.
(Source: Gudrun et al. 2018)

WHAT

HOW

TRADITIONAL

Eating food that has been eaten in this area
for many years
Eating grains

Eating locally produced food

Eating vegetables
Eating vegetables and fruit of the season

Strictly complying to collective rules (e.g., of
the family, community, society)

Eating at home

Eating breakfast, lunch, and dinner at
pre-determined times

Having few food choices

Eating with other people

Eating food that is industrially ultra-pro-
cessed such as chips and ready-made meals
Eating food that is only recently eaten

Frequent use of mobile phone, intenet, or
reading a newspaper while eating
Being able to buy food everywhere

MODERN Drinking soft drinks Eating while walking
Eating food that has been imported from all .
over the world Eating out frequently
Eating food that has been mass-produced Snacking frequently
DOWTIREHEICE B BERERI DLW ETh b, ARFmTm Uz [THE] k)i,

BEMENZ D - T [{EioflE (invention of the tradition) | (Hobsbawm and Ranger, 1986)
VBB LhbhbsrZddhb,

HAD R (lay perosn) (& [HADEDEH] 2D X HIEHBL TVWDDELH
A ? Gudrun etal. (2018) 1%, 340% (18-64i%) O HAANZNLIZ, EOLEHEB LI UEDOH
xR 5 e SINL4HEAZIIRL, T5OEHEN - BROREZ 7 45 THE
E7z, Table 31213, X VI{EWMTH S LFFISN-HH &, X DBRWTH S LFHEIS
ZEAE, MEERTEZL (WD), WRIKERTEZ2 (WD H) 15 TRL.

BRHANZ, ZHNZ2ELZZNZNOEGFIETE ToNEY, B3k At a5
CETHHERBLTWALEERL ). ELICHROEEZ, AMTHTRKEIES RN
EARLIELETHY, TNOLOAEMDEL IZWASINIZLDOTHY, REIZHR->TARLR
L9002 DNLNVEEZTVWALEI L5,

WRIZERDEDIZOVWTH TV, ERZETT L, RE, isttsokd ZE X
JEE IR, TS MICHETAERLZETH Y, [ME2ENDLEHPOBIROSMIZD %L,
EHITHENE —HICENDL DB ZVE V) Z L OB D LML TV B Z DA b,
ZHCH L CTHRNZEXT EIE, BHICATTRLZEDZ, ROV THEIENT S 2
L, SHITARDITALMOITE FHEHERE) ZFHFICBI%) 2E0EVE W) I
b oD LML TWDE I EDDNP L,



TERERLRTE 45 3 B W1y

BEfigRR Bz fle LT

HARIZGEFEOR T - & MBS wEE L TASNTWS, OECD (2017) I
I, HERAOMGZFE (BMI=30.0) 133.7% TH Y, OECD iEEEEKDIFETH519.5%
AREL TR TWE, HRRFTZEFEO—2L LTHLNTEY, #AERGG (ife
expectancy at birth) 1384.25% (J81.15%, %«87.1i%), MEHEHMmII74.8%TH5L (ENFh
20164F#tal : WHO, 2018), T 0 &9 ks, #FEZENTE - EHNO—OMMEHmN %2 HAR
THbHEHWTHANIEL\ (e.g., Yamori, Miura, Taira, 2001; Kurotani et al., 2016) .

FRECF 72, BEOT 22— g VR (FIETPOIEEI) $abbru) —LREOM
BB S B3UE, HAANOBKREL, Btz #1738 TE), €l LR
HEEEERORBEBRLZEOL—HIZ > TWnb EIEMINTWn5 (eg., Kagawa, 1978; JF4E
G, 2019). LT TIE, BEO72—Y a3 ALE@EFEE DRI - & DBFIIBIEINL
WA Z LY BV, B OBREELET 5,

MHARBIEHADOHRTE S FHOMMZ OETH Y, T4 EH» L ITHIMIITE  Hin
THLE S %o MABO BT AT Cd 2 TEH 2 S 4O F TOEMMEMEL], 554 km TH D, AL
F CTOBEMEHEIZ630km TH S, TRDODHLIMMIIAT LD HEBITENEICHL, ZDX

I RHFRBIER D S b0 B X ), MHRRIZERIC, RLZ20 TR, MAEESL L& (£
WZIzurTT), WET7T YT, WEKREE, SRS L o 22 S 0 EE BB &<
ZUFT& 2o 2RI, MWHOEHEDALOZTREITRE SRR S,

WAL, REOADL VI L, FRIC1I00 M EOADBE W &, 2 L ThEctE ) Ko
A7 DR AD LI E LTHIONT & 72, @2k, IR0 P FH4ar1383. 7 (1985),
85.08j% (1995), 86.88j% (2005) &, ATHENFIRHE 1 OMEICH-720 TD L) BEH

I, MBI R ERLETOVTNE I L 2L DEIIRLTE . ThbbLAoR
D OERL Y, Mk B, W, RN, SR, R S, ALENED T ) HE
LaEWwE W) EHMM e AEFE THh 5, (Sho, 2001; Willcox, Willcox, Todoriki, & Suzuki, 2009;
Willcox, Willcox, Todoriki et al., 2007) o

LA LGS EDOMMIZE ) Tlde v, FRCHEIIBWTZDZ LITHETH 5, M
RO P d5anE, 199541377 .22i% (&EFI76.70i%) ThH D, ATERERF IS 4 67T
Holze LA L2000 I EE26071HETE L7z (77.640%, EEFEHTT. 7)o T D27 NS
HEHIELZOANDBLEID, [267 3 v 7 || LN, 0% IR TEdr
FEEMNEEEZ TR )OO, 20104 T30 (79.405%, 2E79.595), 20154ETld36
fr. (80.27i%, 4=EIV3980.77i%) ORLEIZH S (EAFEA, 2017).
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MBI T aE, OB/ E KL T, 2IMICELLAEDZES ) H ZD
JEN % KD DO BN TH - L HFBNLE L0, HEO, SBWAERECZEL, $4bb
BEOWKILTH %,

KEFRGETOMMICBWTIE, AW, TR A, X—=ay, SyFar3I—=rpd), N
F—, U= ERFERD L KB TIRA S iz, 19724 014 b U IS HE 9 FERIHE
e L TIRBBANEH Sz T2b bk, &R - &2 1Y) — o2t T s
MR ROBAGIZZNE ToOME, TRz RLE LERE»SBRNZET b b ER
ﬁ/%ﬁmv—ﬁ«kﬁﬁzﬁwbtmﬁﬁéo

Figure 8 &, BT ANF—HNEIZHDLRE AN T -0 G%, 4L M THEKL
72D THbD, FAFEHEITEEICEET LRI A VF—HEICEDHEA VT —D
HEZ, 30U LOBLXDOYE, 20-25% & LTwhb, 25% % LIRfEE 56 E, B AL F—
FEIZHO D RE T AV F—0HEIG1E, ZEFFETIE, 1980485 51990412 ) T2
DIA VEBEACEHRLIZZEDD0D, LR LAEMES, WHOLGEIZ19705ERI I —ZI
25%D T4 Y EEWRL, TDOHRLI0%HHEDENMEZHEREL TWE I E0b0 b, RKILOH
L AUE, WARIEEA O 3 A2 2 NIFIRE 2 #EICHERL Tws (25%BLE) twy
Thbdo THDLDEMMON A OERNFIZREZBICHRELL Vo720 TH 5,

DX L EOEREIETT LI, MO AL GFICHME) oL #1T L,
ATEBERORBERD E T - Two 7z, Figure 9 1%, 20054E1281F 2440 H (BMI=
25.0: HAREPMIZEIT 2 L5258 BMI 225.0TH %) OFEZ2EEFY LKL DT
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Figure 8. Annual Changes in Average Fat Energy Percentage Nationwide and in
Okinawa (newly created based on Fig. 1 in Todoroki, 2008).
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Figure 9. Percentage of obese male (left) and female(right) in Okinawa, in comparison with the

nationwide percentage of obese male and female in 2005. Source: Interim Evaluation
Report of the “Kenko Okinawa 2010” Project. (Okinawa prefecture, 2006).
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Figure 10. Age-adjusted mortality rate from diabetes in Okinawa (Comparison
of the rate in Okinawa and nationwide, 1973-2003). In Okinawa,
the male mortality rate from diabetes has approximately doubled
since 1993. Source: Interim Evaluation Report of the “Kenko Okinawa
2010” Project. (Okinawa prefecture, 2006).

BHbo 1 ZFTNTOHEMIBCT, WHIKAE LRI EE 2 B> Twd 2 A
Hbo 51T Figure 10 1&, HERIFIC X 2IETHROHER 2, E L IHICTT TORLZY
DTH %o 19908 LLIRE, BEFRIFIC X 2 TEA MBS 5 2 EAb b, il
(2006) (2 XA, 20004EDPHEF M (15-49%) 2B 5, AEOFLE A, AEOmH
28, I, BERRE, HFREZR S X BTERITVITR Y, EE4ATHERT RN — 2 b 5
LN TH > 720 20004E DIFELNE (40-497%) (DWW T RIS, %A, HFERE, BRI %



SH -l HARISB T 2 Aofaf & B

CICXBEHEE, wWIhd 7—A PSMUNTH 7,

MHBIZINER O (18724F) \CHARIZHA SN, KPS O274 M (1945-1972) 137 2 Y
H ORI FICE N, 19724FE LB O HARICR 5 720 FEREHIRROE X Y, HA, HEE O
RADREANATONTETEBY, TOEBEZ T 0L MHMEOLE KL Two iz,

MO MR, B, Py ATSOIAMEHEZFLTEIDTH o7, TDLD
REFE-HATLE [HLVEF] ERZM, CORFENIEREE, KBS D002 H X
SIS L72BR Y A2 O T 28T E AR IND, )i, 7 X HHEE
MO RIIEIRELL, TE2] kot AL, 20X ) RAOENITHEIT 0D L)
2, AEEEROMEE, CEIHEY, THEGOENISLL, @EFGOLLD #
IELTWwo720Th b,

MHOEICHOND L ZAHD, ML EOMRICET S0 L) Zxtitid, HASKROH
HEWZEHDTHAHH. MMIIAROFIZH - T, BEBELDOHFREIL TV LTS ZE
EFnery 252 TRk TH %,

7 A1) 51 AAYJapanese food &\ 9 EHEA 5 A $ % F3E 13 Tenpura, Sushi, Teriyaki, Sashimi
% E DR Tdh B L 312 healthy, light, raw, simple, clean, beautiful & \» ) S3ETH %
(Ishige et al., 1985), HADPMATHLHEHOEFEETH Y, Wi EOMmu K WETH S
CEPHONDZ EIZLY, HADGHED, BENLZEFTHL L) Bl L) —EA
F0Oo0Hhb. LeLBASHARBIGAEIZT %S [WASHOKU @ HARANDIRHIN 72 &304k ]
i, BEO—HEREOEHENEZ LS (& THO, LT LLARAERETS
EL7EOEKE RSS20 TiE v, WhiE, LI -BARETH), TEPHX
Nz EaVWEsHDTH 5 (Hobshawm & Ranger, 1983) .

filZz, EOXHITAERDLME, AxZ2 LT, AC2YET 24 (Rik ER, -5
FHWBLERT b ENER) ~OJFEEREL SO, TOEMITT 2 HCH—#HE2RES
W5 H%E %723 (Onuki, 1993)s LA L%A2SS, BIUHARIZBII 2807 22—V 3 b (&
EEAL) &, 20X BEORENHITTLLDOTH S, HROHANE, EZ2AH4LT, H
RANEVHIHCFA—H1EBI %) ZLZHEICLO2OH D, HARAEZ L THEANDIR IR EH%
ZED, TVEELLHCH-HEZTRE SELH00—2) [EDEHK] THAH9H. &
BEwbn s EREIGERT 22 LIE-> T, HRAZHAANE LToHACH—BHAR % fif
HWLEIELTWVEDTIERNES I D
TAEEZBZAZHROEOEREZRLZL TV L, SREEILOTRI, H—E L7,
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IRz HARN O Z R RS Z &3 TE 2, aridB, fi S 51T &l LT
Y% L) ARBL NIERISHIES A2HFETIE R, HAO—ETH S L v ) AHEL
Hhe Bl B LIz %L 3 M8, M~ Z72b 1) & MELE 5k EEBle & CTh b,
NS ORHED, EMOFHIEOENR, ERAKROENMITS, ARSI TICENZS
EV o ATHOTRIZH S L H 1D S,

BUE, Bor7a—rULe WEFELIZHAD AL S5 THAEICBWTOETTTH L, K
DEDERE S Z LIIEL T RWA, BORORK & HALI h7z, AliE S h7Z2BEOR
e XHT 52 EVPEETH 5,
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