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Opening remarks 1 for the International Symposium Online —"Food and
Agriculture beyond the Pandemic”™— based on the cooperation
agreement between Ritsumeikan University and Northwestern University.

Yasushi KOSUGI

(Director, Asia-Japan Research Institute, Ritsumeikan University)

Good morning, good afternoon, and good evening to some of you. Thank you very much for the kind
introduction. I am Yasushi KOSUGI from the Japan-Asia Research Institute of Ritsumeikan University.

Welcome to the International Symposium Online “Food and Agriculture beyond the Pandemic,” and thank
you very much for joining us today. Due to the ongoing COVID-19 pandemic, we are holding this symposium
online. However, this situation has transformed our symposium into an even more international and global event
than before, and I am very happy that we are conducting it in this manner. We have entered a new era, wherein
we can enjoy online gatherings. Thanks to digital technology, we are able to connect with all of you, who are
attending from different corners of the world. I understand that there are time differences, which some of you
might be struggling to manage, but I thank you very much for joining us despite these circumstances.

I am very grateful to Professor YOSHIZUMI, Professor ARATA, and the staff and faculty members of the
College of Gastronomy Management for their support and contribution. This symposium is associated with a
collaborative agreement with Northwestern University in the USA, and we thank all its faculty members for their
cooperation. My gratitude also extends to all our participants from Colombia, Brazil, Vietnam, Italy, and Japan.
Thank you very much for joining us.

As you can see in the program, many people from around the world are joining us, which I am very happy to
note. I extend my gratitude to the Research Center for Gastronomic Arts and Sciences, its head Professor Naoto
MINAMI, and the staff members for coming together and lending support in organizing this symposium despite
the adverse circumstances of the pandemic.

Let me begin by introducing our institute and Meridian 180 — a global scientific platform, which is
supporting this symposium. In Ritsumeikan University, we have the Ritsumeikan Asia-Japan Research
Organization, and its subordinate, Asia-Japan Research Institute. This institute, which was established in
December 2015, celebrated its fifth anniversary last month. We are driven by the principles mentioned in the
Ritsumeikan Charter of 2006. We have declared a powerful intention to become a leading university in the Asia-
Pacific region that aims to engage in every possible manner to guide the peaceful development of Asia-Japan and
the globalized world. We have been engaging in interdisciplinary collaborations with various Asian universities
and research institutes, which inform each other about reconciliation, cohabitation, and co-creation, and aim to
promote and expand international collaboration.

Our international collaborations include our participation with Meridian 180. Meridian 180 is an international
opinion exchange platform, which is open for researchers and practitioners, and allows them to hold discussions at
forums and symposiums globally. It is based on the idea that our globe is 360° , while the centrally located
meridian, at 180° , connects the east with the west. Without a novel perspective, it has become increasingly
difficult to solve the present-day global issues and challenges that we collectively face. Meridian 180, a platform
that represents a real global perspective, is provided by Northwestern University, which has joined hands with
Ritsumeikan University as its only partner university in Japan.

Prior to this symposium, we have already held a multilingual forum from January to February — thanks to
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the contributions of Professor YOSHIZUMI and Professor ARATA for their pivotal roles in this event. The
current forum allows people to use English, Chinese, Korean, and Japanese, and there are plans to expand our
linguistic scope to include other languages. For today’s symposium, one of our important objectives is the
expansion of our international collaboration and human relations.

From Northwestern University, we have Professor Leigh BIENEN participating.

The field of food and agriculture is indispensable for humankind; therefore, we would like to encourage an
active discussion about the future of food and agriculture beyond the COVID-19 pandemic, and disseminate the
results of this discussion internationally. Tomorrow onward, we hope to further develop this discussion. There are
many planned activities and discussions in the program. From Meridian 180’s perspective, incorporating multiple
languages in an international symposium is a very new and beneficial attempt toward an inclusive global
discussion.

I am very pleased to be present here with you, and I thank all the members who are participating in this

symposium. Thank you very much.
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Opening remarks 2 for the International Symposium Online — "Food and
Agriculture beyond the Pandemic"” based on the cooperation agreement
between Ritsumeikan University and Northwestern University.

Leigh B. BIENEN

(Senior Lecturer Emerita, School of Law, Northwestern University, USA)

First of all, welcome everybody and thank you so much to Meridian for this forum.

It is a wonderful example of the international reach of Meridian and also the interdisciplinary quality of the
Meridian Forums. So here we are talking to people in Brazil, Japan, Colombia, Italy and of course Chicago and
Evanston, so we are grateful first of all to Meridian 180, to Northwestern University, and also to the internet,
which has made these kinds of interactions possible. And never did we need an international level of discussion,
and cooperation more than now in the middle of this pandemic, but even after the pandemic is over we need the
increased cooperation and discussion among people all over the world and from various different disciplines.

So food, the second elemental response to entry into the world. The first is to breath, the second is to be fed
and that first interaction with the mother and a newborn is intimate, personal and an interaction shaped by who
you are, where you are, on where you live and what human group you belong to. That first and encounter, that
interaction with food, eating remains a social and personal and political cultural connection throughout our lives.
From the first swallow at the breast to the last meal, which may be intravenous. And that's the subject for
another Meridian 180 Forum: how we die across the world.

I am glad to see all the restaurant people and food delivery people and the academic people who deal with
food, restaurants, food delivery on this discussion because we need everyone including the farmers, the farm
coops and the food banks. Indeed the food banks and the food delivery people, and food launch programs have
been examples of invention, resourcefulness, cooperation and all of the good things which are needed to do
something really important such as deliver food to children and people who do not have it. Of course, food
production and distribution is a business and a big business: as big as ship containers, railroad cars, trucks and as
small as dinner tonight, the release of milk at the breast and a child asking “can I have a cookie?”.

No society worthy of the name, no country with a flag or an olympic team should allow children, its own
children to go hungry, not to mention their parents and grandparents. Not only rich countries, developed
countries but any tribe nation government should be ashamed if they can not feed the children within its borders
who they identify as their own, no matter how they came there or where they came from.

These relationships with food are set from the earliest interactions between children and those who provide
nourishment, including governments. The response to food shortages and disfunction partially, but only partially,
caused by the pandemic has been extraordinary with the food banks, the farmers, the agricultultural coops, the
restaurants and the takeout adaptations leading the way.

The New York Times for example, now has a restaurant reviewer who only reviews takeout restaurants and
the delivery of lunches and dinners under the pandemic restrictions. The delivery of school lunches has been
inspirational as well as instructive. The inventiveness, the community cooperation, the marshaling of resources,
who knew we needed all of those small paper bags and most importantly: the people helped each other, they
shared what they had. “Oh! Somebody needs a car to deliver all those lunches?”, and there was a snack for the
caregiver too.

Why do so many go hungry? Is that a failure of business? A failure of industry? Of government? Of
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communities? Individuals? All of the above?

Meridian has helped us begin to address these questions. Of course, they cannot be solved just by talk, they
can only be solved by people doing something, but at least recognising the interdisciplinary aspect of the problem
and that it should not and is not controlled by experts will help move the discussion forward and hopefully
deliver what is needed. After all, people do respond to these very basic needs when they are so evident. People's
humanity will rise to the occasion, I believe, and I think Meridian stands for that. Meridian stands for the fact that
people want to get together, help each other, do the difficult thing: talk about how it is ramified in different
cultures, and different settings, whether it’s in Japan, in Kyoto, or in Chicago, or in San Francisco we need to help
one another, and we will.

The food banks have been inspirational as have the many other community organizations and facilities. The
kinds of local, community and government initiatives to prevent food waste are particularly inspirational; they
have been inventive and there is much for all of us to learn from other communities and what they have done.
This is a special contribution that Meridian 180 can make, because it is possible to inform people what is
happening in Kyoto and Colombia in an area where the newspapers or the radio or the television will not do the
trick in terms of telling people what is going on.

The comments have called attention to and emphasized the increased importance of activities and role of
food banks. Food banks have become hubs of social services and that is an important innovation. After
recognising the elemental nature of every person’s relation to what they eat, when they eat, and how they eat it,
it needs to be recognised how critical and primal is the search for food and the need to protect our sources of
food both from environmental damage and damage to the planet but also the individual urge and need to make
sure that we have something to eat, is as primal as the need to eat itself. And you will see people doing
extraordinary things both positive things and negative things to ensure their own access to food and their
family’s access to food.

Who has not recognised that to hang a man for stealing a loaf of bread is not justice? And that theme
remains, it is not just to let poor people starve, it is not just to let children anywhere in the world grow up with
the debilitating effects of food shortages and starvation. And we command Meridian. Meridian is such a big kind
of hope here because it allows us to speak and discuss problems across the countries, across languages and to say
“what works here?”, “how can we help here?”.

It is going to take thousands, hundreds of thousands, millions of people actually doing something to make this
go away, and Meridian is part of the solution, not part of the problem.

So thank you everybody and thank you for being here today.
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Symposium Objectives

Miki YOSHIZUMI

(Professor, College of Gastronomy Management, Ritsumeikan University)

Good morning, ladies and gentlemen. I am Miki YOSHIZUMI from the College of Gastronomy Management.
Let me give you the outline, introduction, and objective of this symposium.

In January 2020, the COVID-19 spread around the world, restricted people’s movement, and had a significant
impact on people’s lives and industries. Wherein, the food business was immensely impacted. Production,
distribution, wholesale, retail, and food and beverage industries have been hit by a striking blow, and the
management of the food industry is becoming a significant issue.

It has been over a year since the pandemic started, the vaccine has been developed and inoculation started;
however, the virus spread has not settled yet. We can assume that this situation will continue for some time, and
we need to find a more sustainable development and new gastronomy management framework, with or post
COVID-19.

The slide that I am showing you today displays the confirmed cases of COVID-19 in our speakers’ home
countries. While the number of cases varies from one country to other, the peak follows the same trend. What is
different in Vietnam is that, considering the situation, the spread of COVID-19 has been suppressed significantly.
The counteraction to COVID-19 will be introduced during the lecture and panel discussion.

This slide shows people’s movement trends since February 2020. On the left-hand side is the food and
beverage and entertainment industry, and the right-hand side has people’s movement in supermarkets and
drugstores. Japan is in blue, the U.S. in red, India in purple, Indonesia in light blue, and Singapore in dark green.
The lockdown that was imposed following the COVID-19 pandemic made a marked impact on peoples’ movement,
especially in the food, beverage, and entertainment sectors; however, the extent of the impact has varied from
country to country. You can see that there is a crucial drop in them compared to supermarkets. However,
Singapore has been successful in suppressing COVID-19, and we see a recovery in people’s movement and their
increased movement in supermarkets as compared to the previous year.

This slide displays the number of employees in the Japanese industry. As you can see on the top, the food
and beverage, hotel, and agriculture industries have far fewer employees compared to last year. On the other
hand, there is an increase in the medical and construction industries. Thus, depending on the industry, there are
differences in employment.

As you can see from the graphs, the impact of COVID-19 on the food and beverage business is significant,
especially in restaurant business, and we need to think of a sustainable gastronomy management system with or
post COVID-19.

In this symposium, we will discuss the issues faced by the food business and how we are counteracting them.
We would like researchers and practitioners to exchange opinions about the food business and make proposals for
a sustainable food management system, the direction of research, and ways to nurture and foster human talent.

This is today’s program. I apologize for this busy slide, please take a look at the PDF file that is available for
your download.

We have three themes in this symposium today, but prior to this symposium, there was an online forum for a
month, starting from January 4, using Meridian 180 platform from Northwestern University. In this online forum,

we held a discussion about the food business. We invited domestic and international researchers and practitioners
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for discussion.

Today, we will share a part of the discussions in the online forum, and during the panel discussions, we
would like to make proposals about a sustainable food business and how we can establish it.

The first session is about “Food Security and Distribution in the Era beyond COVID-19.” We have pre-
recorded video lectures from Colombia, Brazil, Vietnam, and Japan, thereafter we will have a live panel discussion.

Following this, we will take a 10 minutes break and then there will be a presentation from students of the
College of Gastronomy Management. We also have videos from a collaborative project between the College of
Gastronomy Management and the College of Image Arts and Science, and a live event to introduce the comments
on food that was introduced by the videos.

In the afternoon, we have the second theme, which is, “New Ways of Eating and Food Business.” We have
lecture videos on this from Japan, Indonesia, and Italy, followed by a live panel discussion.

Finally, the third theme is “Gastronomic Arts and Sciences beyond COVID-19 -Constructing International
Research Network.” The College of Gastronomy Management's faculty members will talk and have a panel
discussion on this theme.

We are open to questions and comments via the chatbox and encourage you to participate.

Today, we have a long, full-day schedule, and we hope that this will be beneficial to all participants.

Thank you.
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First Lecture for Session 1: “Food Security and Distribution in the Era
beyond COVID-19”

Dr. Sergio LATORRE

(Assistant Professor, Law School, Universidad del Norte, Colombia)

Thank you. Frst, I would like to thank Professor Miki YOSHIZUMI and Professor Mariko ARATA for
inviting me to present at this symposium. In this presentation, I will present some ideas for food security and
distribution for the post-COVID-19 era, the topic for the panel, from this corner of the world in Colombia. To
reflect on this matter, let me first pinpoint my particular intervention within a discussion of the consequences of
the COVID-19 pandemic in the food industry.

First, I would like to stress the idea that this discussion should be extended beyond the food industry to
reflect on the changes in food systems during the COVID-19 pandemic. The notion of systems allows us to
consider the economic, environmental, political, and sociocultural dimensions in a broader sense, and highlight the
participation of different actors, processes, relationships, and scales. Scales, for example, at the international level,
consider the problems in the role played by multinational food companies; at the national level, the policies on
agricultural production, food processing, health and nutrition, and food security; and at the micro and local level,
the experiences of urban and rural communities, practices of self-sustainability, and family agriculture among
several others.

I will focus this intervention on the local or micro scale, by sharing some of my experiences of working with
small-scale farmers, called “campesinos” in Spanish, from the Montes de Maria region in Colombia, and the effects
of the COVID-19 pandemic on their food practices. Let me first share a map of this region.

This is a map of the northern part of Colombia, wherein the Caribbean region, Montes de Maria is located
near cities such as Cartagena, Santa Marta, and Barranquilla, that is, the city from where I am talking to you.
Montes de Maria is an hour and a half drive from the major city, Cartagena, which is known for its colonial past
and as a tourism hotspot, and is a three-hour drive from Barranquilla. Barranquilla is the largest and most
industrialized city in northern Colombia. Montes de Maria is a mountainous territory with different microclimates
ideal for agriculture.

For the past 30 years, this region has suffered from the effects of armed conflict, especially due to
paramilitary groups who were fighting against the left-wing guerrillas. Today, the armed conflict has resulted in
the emergence of other territorial conflicts related to, for example, the expansion of extractivist economies.

This is the landscape and what it used to look like, and this is a satellite photo in which you can see how
much the landscape has changed. All this dark green area is essentially palm, an industrial crop that has changed
the use of the land. Therefore, the expansion of the extractivist economy, especially for crops such as teak or
palm, has endangered the livelihood of small rural communities and those in traditional agriculture.

Therefore, in this context, COVID-19 has had two effects within the communities that I have mentioned.

First, it has aggravated the already existing health, malnutrition, and unemployment issues in the region.
Many families continue to grow under unresolved social inequalities and the precarious situation presented by
COVID-19. However, the pandemic has also contributed to the strengthening of some alternative ideas at the local
level that I will talk about in the second part of the presentation.

Well, one fascinating thing that has happened as a consequence of COVID-19 is that the people belonging to

rural areas, who went to cities have returned due to lack of opportunities there. They have started or are
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continuing to grow various traditional crops such as manioc, yam, cassava, corn, and rice. These people have
realized the importance of food sovereignty, as a concrete alternative of self-sufficiency that ensures their
survival.

I will now share a video with you that explains this.

(Video 1)
“Yes, the situation is distressing, but I can hold on because I have a family, and I have to feed them. I do not want
my children to have nothing to eat at home. If I go out to the field, I can pick up yam and other vegetables, which

is why I can manage. I have heard from my friends that this is not the case in the city.”

The national government has met the challenges presented by COVID-19 and its impact on agriculture and
food security with inadequate and contradictory public policies. It is true that despite travel restrictions, cities
have not experienced any major food shortages, in part thanks to traditional agriculture. Some states have
strengthened food security mechanisms with various local social programs that provide supplementary diets and
free meals to children or older adult communities. Other local governments have adopted new strategies, such as
open markets in parks and squares, and have started to work closely with local producers. Thus, through these
actions, they have guaranteed food accessibility and variety to different urban communities.

Nonetheless, during the early stages of the COVID-19 pandemic, it was common to see images that were as
contradictory as these. These are two short news articles that depict the same problem: while some families in
the city were struggling to get by because they could not guarantee their daily meals, in rural areas the cost of
supplies and transportation made small farmers let their crops rot away.

In Colombia, 14 million tons of food were imported last year. In April 2020, the national government adopted
decree 523, allowing the import of corn, sorghum, and soybean, primarily to provide cheap food for cattle from
large livestock farms. Therefore, the prices of crops for small farmers practicing traditional agriculture dropped
even more during COVID-19.

I will show you this phenomenon.

(Video 2) @Q: Interviewer/A: Jean CARLOS

Q: You mentioned earlier that the prices of agricultural products have dropped considerably.

A: Yes, the prices of yams and cassava have dropped. For example, to sell a sack of yam priced low at 30,000 COP
(Colombian Peso), you have to go down to 15,000 COP, 10,000 COP, and so on.

Q: Why is the price going down?

A: It is because of the pandemic.

Q: Why is that?

A: It is because we cannot ship to Barranquilla, the wholesale destination. Without consumers, wholesalers would
not buy anything. In the past, when yams were in high demand their price would never decrease. In January

and February of the previous year, before the spread of the new coronavirus disease, it (a sack of yams) was
selling for 50,000-60,000 COP, with 70,000 COP at the highest.

I do not intend to explain the problems and perils concerning the commercialization of local products by
small farmers in this short presentation; I want to state two ideas. First, the role that those small farmers and
local rural economies play in guaranteeing food security and autonomy for the country is and must continue to be

crucial. Approximately 32% of the food we consume in Colombia is directly produced by small farmers, with

365



366

processed food accounting for 30%, extensive livestock farming accounting for 9%, and imported food accounting
for 29%. Second, the crisis in these local market economies, exacerbated by COVID-19 in the traditional
agriculture economy of the small farmers that has made their product prices drop, as Jean CARLOS says, is a
direct consequence of the dominant model of the global food system, which favors capital accumulation, large-
scale agriculture, and the corporate capture of alternative food systems.

How can this dynamic be subverted? In the remainder of my time, I would like to show you some of the
practices that I have encountered in the field, on how local communities, small farmers, and food producers from
this corner of the world have dealt with the difficulties aggravated by the COVID-19 pandemic. These
alternatives have emerged spontaneously from localized communities and community processes. Their practices
incorporate elements beyond or outside the logic of the market and the current global food system.

For example, the simple process of how small farmers store and consume the crops that they harvested year-

round can be seen in the case of Amadeo and Angela.

(Video 3) Q: Interviewer/A: Amadeo/B: Angela.

B: The rice has been freshed and saved in a tank.

Q: Can you show me what is inside the barn? Oh, I have stayed here before.

B: Yes, you have. This rice is what I brought out yesterday; it will be dried in the sun and then put through the

rice mill. It was full, up to here.

Alternatively, small farmers’ strategies to deal with food shortages due to COVID-19 or any other threats to
food security rely heavily on kin-based relationships or on expanding their social networks to include distant
relatives or friends, contesting the real spatial-temporal constraint of their location in a rural setting.

This is explained by Alberto.

(Video 4)  Q: Interviewer/A: Alberto/B:Vilma.

Q: These are not just for you; who else are they for? (Watching many big bags of yams)

A: They are for children and relatives.

Q: How many people does this food cover?

A: Well, I would say we are supporting approximately 30 people. First, we share food with the children, who
share it with their relatives living in the city. The recipients then distribute it to their respective relatives. She
(Alberto’s wife, Vilma) has four children, two of whom live in Bogota, so the food will be delivered there and
distributed as well. This is the breakdown of 30 people, but it could be more. My daughter is in Cartagena and
she takes two large sacks of yams with her.

: Did she take such big bags?

: Yes. I don't know how many people can be fed there by a sack of yams.

: Here are the bananas.

: We are now shooting a video.

: Oh, are you?

: Yes, we are filming you! Are these yams?

>0 W w0

: Yes, they are.

Moreover, small farmers’ strategies to resist the crisis in traditional agriculture and farming also show

interesting conceptions regarding the temporality of the current crisis and alternatives to overcome it. Jean
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CARLOS, when asked why he continued to farm in such a difficult time, said this:

(Video 5)

“This is the tradition of farmers. I have some land to grow cassava and yams there. If you leave a yam alone for
too long, it will sprout leaves and become spongy: the same goes for cassava, which needs to be harvested. But
then, from the spongy crops I take out the seeds and grow them somewhere else, thinking that we are not selling
them this year because the price is low, but next year the price might go up. The price of crops can go down and
then skyrocket. Therefore, there is no need to despair. If we do not sell, we at least always have something to eat

and store seed for the future.

Therefore, it is beneficial to keep farming to guarantee your livelihood and preserve the seed for a new
harvest.

In conclusion, what significance do these examples have in subverting or complicating the logic and
progression of the current global food system? I believe they offer a model of thinking outside or beyond the
capitalist logic governing the food chain and global food system. In this regard, we should beware of these
unintended, ignored, uninteresting, too local, context-specific, or anecdotal practices, and start sharing them with
other people. These initiatives and practices are established as opportunities to consider other food options and
alternatives.

Well, that is it. Thank you very much. I will be happy to accept all your comments.
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Second Lecture for Session 1: “Food Security and Distribution in the Era
beyond COVID-19”

Prof. Dra. Wania Rezende SILVA

(Social Science Department, Maringa State University, Brazil)

At the beginning of March 2021, during the first Symposium of Food and Agriculture Beyond Pandemic,
which was held at Ritsumeikan University, I shared a general overview of the events in Brazil, particularly in
2020 in Brazil, particularly of 2020. As things have changed over the last year, I would like to point out that some
references may not be relevant at this time but the ideas still are.

This discussion on the pandemic’s consequences in Brazil covers three three key points that are related to
each other: 1) it begins with the political and economic crisis plaguing Brazil since 2014 and its implications vis-a-
vis the pandemic; then, 2) I will provide examples of actions taken for the provision of safe food from 2020 until
now, and finally, 3) I will discuss some actions that can guarantee nutritional and safe food in Brazil as a norm,
and not just during a pandemic.

Since 2014, Brazil has been battling a political crisis that has affected many aspects of its citizens' everyday
lives. The instability has pushed the economy down, increased unemployment, and decreased income and access
to basic foods and services (Silva, 2020; Barbosa Filho, 2017).

At the beginning of March 2020, COVID-19 became a serious problem here and, at the same time, financial
support decreased, in addition to the Bolsonaro government dissolving social policies as well as some federal
government agencies and councils such as the National Council of Food and Nutrition Security established in 1993
(Medida Provisoria, 2019).

According to ONU (Organizacdo das Nacdes Unidas) and Oxfam, Brazil currently has 9 million people in
extreme poverty, with children and elderly people being the most vulnerable (ONU, 2020; Oxfam, 2020).

The pandemic has highlighted and worsened inequalities, particularly those related to sanitation, access to
fresh water, and consequently, safe food. As much as 16% of the population does not have access to water
through the general supply network, 37% live in areas lacking a sewage collection system, and 5.6% live in a
property or space with more than three people per bedroom. Poor communities in big cities have it far worse—
one in five people cannot eat regularly because they do not have a job, and 2% of children in families receiving
minimum wage—approximately $191 per month in Brazil—did not get three meals a day the past year, mainly
because many public schools were closed, and so, they missed out on the school lunch mandated under the School
Feeding Program. The middle and upper classes, however, have been eating better, having begun to cook at
home and buy fresh products from local networks. The poor, meanwhile, can afford only what their income
allows—a small amount of industrialized and processed food to “fill the belly,” and sometimes from some solidary
economy networks (National Food Insecurity Survey, 2020; Rodrigues et al., 2020).

Regarding point two Regarding point number 2) that I mentioned earlier, that is, examples of actions taken
for the provision of safe food, there are some levels of society that have supported a solidarity economy, and these
differ according to region, education, and mobilization, which shows Brazil's diversity. One of the actions taken
during this pandemic, particularly in the last year, has been the establishment of an organized process involving
cooperatives, universities, and non-governmental agencies—together, they implement university institutional
projects called “extension projects” based on academic knowledge (research) and the union of local producers

and consumers, promoting quality of life and safe food in poorer rural areas and cities (Renex, 2021).
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There is a level of solidarity also among the population and small producers in surrounding suburban areas,
small communities, and neighborhoods; it is based on established traditions or developed relationships. This is
crucial in Brazil because, in some places, it is the only way people can get something to eat or have a better
quality of life. Because these areas are far from the cities, most public policies do not reach these poor
communities. This has been the situation in Brazil for long and persists even today in this pandemic moment.

Finally, during the pandemic, we witnessed a movement that spread amid the social isolation, through mainly
social media and the efforts of youths—the majority of them are producers as well as consumers of a variety of
food, from simple lunches to the traditional Brazilian rice and bean meal; however, such a solidarity network does
not reach the very poor and hungry, because of unequal access to the Internet, for example. Furthermore, rice
and beans became more important as commodities because of the high US dollar, and they have now been
included in the agribusiness network instead of the internal food market (Abromovay, 2021; Ferreira, 2021).

What then is needed to guarantee safe food for all? Governments and policymakers urgently need to work on
a complementary vision and overcome the false dilemma of investments and emergency measures—this has
damaged public and social policies and been used as an excuse for budget cuts, particularly related to health,
education, and food.

Brazil has had effective public policies for nutritional and safe food, and so, we do not need to begin from
scratch in this area. There are councils and agencies that have made a difference when it comes to alleviating
hunger and poverty, such as the National Nutrition and Food Security Council (Conselho Nacional de Seguranca
Alimentar e Nutricional) set up in 2006, the National School Feeding Program established in 1955, and the Food
Purchase Program established in 2003.

All of them have promoted access to food for disadvantaged people and familiar agriculture that has been
responsible for 17% of the internal food market. In addition, we also have some public institutions and research
organizations such as the Oswaldo Cruz Foundation that have shared reflections on and proposed solutions to
many of the prevailing food problems, including how we need to safely invest in food (Pineda, 2020).

In short, we know how to do it. While there are some points that may guide us in this pandemic situation, the
question is this: are those points important to the government? The social movements and NGos are a
fundamental strategy, instruments and pressure to recover all these public policies to fight against the pandemic
and its consequences for poor and disadvantaged populations (Martinelli, 2020). The methodology is known; it is
ultimately a matter of political choices and pressure from civil society and resistance, minority identities groups.

Finally, as the pandemic highlights the inequalities among locals, regions, and nations, we must urgently
reflect on and push for actions toward a more responsible, equitable, and sustainable market through better
international declaration, food stocks, and commercialization. After all, we all live on the same planet.

While there have been some useful actions taken in Brazil, those are no longer sufficient to solve all the
problems without public policies, and I believe this is ultimately a global problem with regional local differences

according capital, access to technology, education, policymakers and culture.
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Third Lecture for Session 1: “Food Security and Distribution in the Era
beyond COVID-19”

Thi Kinh KIEU

(Lecturer, University of Danang-University of Science and Education, Vietnam)

Hello, everyone, my name is Kinh and I am from Vietnam. I am elated to be a part of this international
symposium and give my presentation on the transformation of the food supply chain in the era of the COVID-19
pandemic.

In my presentation, I will first discuss the highlights of the pandemic in Vietnam and then explain our
traditional food supply chain and how the pandemic has transformed it. Finally I will discuss some problems that
alter the internal transformation process.

Let me begin by introducing myself. I obtained my bachelor’s and master’'s degrees in environmental
engineering and then came to Japan for my PhD study. After completing it, I returned to Vietnam to work at the
University of Danang-University of Science and Education; my research focuses on Education for Sustainable
Development, particularly at the higher education level, and I am involved in various research activities,
incorporating the university curriculum and integrating the environmental assessment of the neighborhood
development project results into the education program. I also take my students to various places to widen their
vision of sustainable development and give them a chance to observe sustainable leadership. Recently, I had the
opportunity to work on several volunteer research projects to promote citizen science in Vietnam and translate
academic knowledge into non-academic information to share and work with local communities.

Regarding the COVID-19 pandemic in Vietnam, till February 24th 2021, there were around 2,360 cases per
week; in addition, there were 35 recorded deaths and approximately 1,600 recovery cases. You can see the
detailed trends in this graph.

The first COVID-19 case was detected in Ho Chi Minh City on January 21st of 2020. As you may know,
Vietnam successfully controlled the spread of infection by strictly implementing lockdown and social distancing.

So far, Vietnam has seen three waves of the pandemic. The first was from January 21lst to February 25th
2020 with most cases being people traveling from China; in the second wave, the first case was suspected to have
been in a hospital in Da Nang City and it led to community transmission of COVID-19; and the latest wave was
just before the Lunar New Year in Vietnam and cases are still being detected daily.

Now, let us look at the traditional food supply chain in Vietnam. Traditionally, people have gone to the
market daily to buy fresh food, which I think is the case in some other developing countries in South Asia as well.
However, people living in big cities, especially the younger generation, have not been able to uphold this practice
because of the modern lifestyle and long work hours.

In this diagram, you will see that food from farms is sent to supermarkets and wholesale markets, and some
small-scale farmers may bring their own products to the local market. It can be said that before the pandemic,
wholesale or local markets provided more than 30% of the total food required. However, lockdown and social
distancing meant people could not go to markets as usual and the strict regulations made it difficult to transport
agricultural products from city to city and region to region. Subsequently, e-commerce and digital supply chains
mushroomed and became popular in urban cities. A national survey was conducted on food delivery, you can see
the data here; its report indicated that within the first three months of the pandemic, that is, from late January to

March of 2020, 75% of the people had used food delivery services, and of these, 24% were new, that is, first-time,
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users; among the existing users, 70% had reported increased food delivery service usage in the past 60 days,
probably due to the pandemic.

Online purchase of food has significantly increased and become a trend in Vietnam. For example, Lazada, an
international e-commerce platform, has reported that in just the last three months, its fresh food industry has
grown by 200% and its number of new sellers has increased six times.

Basically, e-commerce platforms or digital supply chains have pros and cons.

On the one hand, they promote economic growth and create new job opportunities, especially for the younger
generation, as well as save consumers’ time; on the other, they give rise to problems such as packaging waste—
you can see in the image here the plastic waste generated from the delivery process, which has a serious impact
on the environment.

Furthermore, the development of Lazada and other international e-commerce platforms may decrease
consumption of locally grown food and agricultural produce from the local farmers, especially small scale farmers.
Online shopping will also reduce social capital and communication between the buyer and seller, and may also
increase consumption—after all, it is convenient and trendy, is it not? With just a click, you can have so many
things; in fact, many people become addicted to shopping because of online shopping. Another problem, especially
in developing countries, is the risk of proliferation of fake products, which remain popular in Vietnam.

Considering all this, what is the next step? Personally, I think we must adapt to new challenges, and to
ensure food on every table, we must further the development and build resilience. More importantly, the COVID-
19 pandemic should enable policymakers in different countries, including developing and developed, to consider
policies that help develop a more resilient food security system. Finally, coming up with solutions to reduce waste,
especially plastic waste, from packaging and ensuring that it does not end up in our oceans requires considerable
contribution from and awareness among people.

That is all for my presentation today; thank you very much for your attention. If any one has any questions
or comments, or would like to discuss a point, I am happy to oblige. This topic is new for me, so I apologize for

giving a general presentation with academic and statistical data. Thank you once again.
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Fourth Lecture for Session 1: “Food Security and Distribution in the Era
beyond COVID-19”

Sayaka SANO

(Associate Professor, College of Economics, Ritsumeikan University)

"Food Security from the Perspective of Food Bank Activities during the
COVID-19 Pandemic in Japan"

Good morning. I am Sayaka SANO of the College of Economics at Ritsumeikan University. Thank you for
giving me the opportunity to present at this International Symposium.

The main theme of Session 1 is food security and distribution during the Covid-19 pandemic. My topic is the
food security network from the perspective of food bank-related activities in Japan under this pandemic.

First, under Covid-19, the employment environment in Japan has worsened significantly. According to an
article in the Nikkei Shimbun dated January 29, 2021, the average effective job offer ratio in 2020 was 1.18 times,
down 042 points from the previous year. The effective job offer ratio is a measure of how many job offers from
companies exist for every one person looking for a job at Hello Work nationwide. The number of effective job
seekers who are willing to work is 1.8 million, while the number of effective job offers from companies is 2.16
million. While 2019 was the third highest level on record at 1.6 times, 2020 is said to have been the lowest level
since 2014. In particular, this is the largest drop since 1975, the year of the oil shock. According to the
government's Labor Force Survey for 2020, the average number of people on temporary absence from work (ie.,
laid off, etc.) that year reached a record high of 2.56 million. With the government’s spring emergency declaration,
this soared to 597 million in April, the highest number since the survey began in 1968. The unemployment rate
also worsened for the first time in 11 years since the bankruptcy of the Lehman Brothers (the so-called “Lehman
Shock”) in 2009, to 2.58%. Considering that the unemployment rate dropped to 5.1% at the time of the Lehman
Shock, the temporary absence rate seems to be stabilizing, but the situation remains unpredictable.

In addition, the number of suicides increased dramatically in 2020. Over the past decade, the suicide rate had
been decreasing, but now it has worsened for the first time in 11 years. Especially the increase in the second half
of the year, from August to December, suggests that the prolonged corona pandemic may have led to an increase
in suicides due to economic factors. The government is also very concerned about the increasing number of
suicides. The number, especially among women and young people, is increasing. In general, many males commit
suicide in Japan; yet while the number of male suicides has decreased for 11 consecutive years, the number of
female suicides has increased. One reason is the large number of women employed in face-to-face-type service
industries including restaurants, and so on, which have been particularly hard hit by the pandemic. Here, 70% of
non-regular employees are women. Women are also more likely to work in the fields of nursing and childcare, and
so on. Considering all of these negative factors, instability and harsh situations in working environments may be
contributing to the increase in suicides.

In Japan, gender roles are fixed, even within the family. So, for example, when schools are closed due to a
declared state of emergency, women are also overwhelmingly more likely to bear the increased burden of caring
for children at home. In other words, the pandemic directly impacted the structural gender gap that has existed

from the past, accelerating the social isolation of women and leading to an increase in suicide among women. In
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this sense, the pandemic has greatly exposed the structural disparity issues that have been hidden in Japanese
society until now.

In a questionnaire survey of two-parent households conducted by Nara City, more than 50% responded that
their income had decreased. I just mentioned that there are many female workers in the food and beverage
industry, and the number of women in this industry decreased by 1.54 million from April to December last year,
which is about 1.8 times that of males. In this sense, it is highly likely that the employment environment for the
socially vulnerable is even worse than the figures suggest.

When asked what kind of support these persons are actually looking for, they respond, of course, financial
support, and secondly, free groceries. The worsening employment environment and increasing social isolation
caused by Covid-19 have thus increased the need for food safety networks for vulnerable populations.

The pandemic has brought another surprise, namely, unexpected food surpluses. In particular, due to school
and business closures, a large amount of perishable foods, such as milk and vegetables, which were not previously
in surplus, no longer had markets. I think this reveals the inherent difficulties in adjusting the production of
agricultural products.

In this sense, on the one hand, we need a food safety network for the socially vulnerable in the face of the
worsening employment environment, and increasing social isolation and loneliness, which I discussed earlier. On
the other hand, we are experiencing an unprecedented and unexpected surplus of food. We need a system that
can quickly and somehow allocate and distribute surplus foodstuffs. It is necessary to build a food security
network that can link all of these together, and food bank workers are currently involved in related activities
toward achieving this goal. Today, let me introduce two cases, Food Bank Biwako and Food Bank Nara.

You should note that our university is located in Shiga Prefecture, where Lake Biwa is located, and Food
Bank Biwako and Food Bank Nara are organizations that are active near our university.

Food Bank Biwako began its activities in 2018, and became a general incorporated association in October
2020. This originally started as a volunteer group of the “Pure Land” (or Jodo) sect of Buddhism and was called
the “Omi Ichimatsu Movement.” Initially, people related with the Buddhist temples of the sect donated rice they
received as ritual offerings. Food Bank Biwako is active in seven municipalities in Shiga Prefecture.

Basically, this group collect surplus food, and they also collect donations from corporations, JA agricultural
groups, co-ops, and other organizations. Secondly, they distribute the donated food to a nationwide organization
called the Japan Food Bank Association. Thirdly, they collect donations from individuals, or conduct food drives to
collect donations from individuals. To collect donations from individuals, we have set up 20 food boxes in the
prefecture.

For example, when schools were temporarily closed in Shiga Prefecture, about 1,200 kilograms of surplus
foods were distributed in-prefecture to 14 schools for foreigners, children's cafeterias, orphanages, and self-reliance
support facilities. Food Bank Nara, which I will introduce shortly, is also distributing 18 tons of surplus food in
five cities and four towns. In this way, support is being provided to the socially vulnerable by making good use of
surplus food. Similarly, the Higashiomi Single Parent Support Project has been running monthly activities since
June last year to provide food support to single parent families and single people who need care. Initially, we
provided support to 40 households, but as word of mouth spread about our activities, the number of households
we distributed to increased every month: (238 households in September). In these activities, Food Bank Biwako is
mainly responsible for collecting foodstuffs, while Councils of Social Welfare are responsible for providing
information and announcements to those who want to help, and other NPOs are responsible for distributing the
foodstuffs.

In addition, the city of Takashima is implementing the “Sanpo-yoshi Rice Share Project,” in which a portion of
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hometown tax payments are donated to the food bank. For example, if a person donates a hometown tax 22,000
yen, they can receive a gift of 15 kg of rice. In this case, this person agrees that Takashima city will donate 5 kg
of that rice to the food bank. Rice donated in this way is delivered to those in need of food, such as children's
cafeterias and childcare centers.

Food Bank Nara started its activities in 2017, and in October last year, it signed a project agreement with
Nara City, and opened a Food Bank Center. It is estimated that there are 3,500 households, or more than 2% of all
households in Nara City, that are raising children under social and economic difficulties. For 500 of these
households, the Food Bank Center here distributed 5 kg of foodstuffs per household in December. In addition to
rice, other foodstuffs are distributed, including instant foods, confectionaries, and so on. For this, the city and the
food bank basically work together, with the city in charge of informing the households about the food bank and
the application process. The City is also cooperating in food drive activities. Thus far, 1,185 kg of donations have
been received from 105 organizations. However, this was still not enough to distribute to all 500 households, so
Food Bank Nara donated foodstuffs collected from other sources to cover the shortage, and held food banks at
five locations in the city. There were 867 applications for the food banks, with a multiplier of about 1.7.

So, what can we learn from the activities of Food Bank Biwako and Food Bank Nara? First, when we think of
building a food security network, the food bank project serves as the network hub. Activities that were limited in
the past were expanded via strengthening of cooperation with various public organizations, including the city and
social welfare councils. While expanded in this way, activities have also been more pinpointed to specific targets.
In this way, the food banks are beginning to serve as food safety nets for their communities.

However, in terms of organization, these food banks are still extremely fragile. This fragility is manifest in the
lack of human resources, and in the difficulty of maintaining the organization itself in terms of finances and
administration. Going forward, means must be found and implemented to deal with such organizational issues.

Second, to expand food bank activities, it is necessary to have the continuous participation and support of
various actors. Particularly in regard to the provision of foodstuffs, it is important to consider how to involve
private companies, such as food companies, in project planning and implementation, as individuals alone are
inevitably insufficient. Further, building stronger partnerships with public organizations such as the city and
social welfare councils will help to reduce the number of missed opportunities.

Third, the issue of food security is not just about securing quantity. Qualitative aspects of the food safety net
also need to be considered, as well as food sovereignty issues. In the future, it will be important to discuss these

issues more extensively. I'm a bit overtime, so I'll end my presentation here. Thank you for your attention.
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Panel discussion of Session 1
"Food Security and Distribution in the Era beyond COVID-19"

ARATA: We have completed all four lectures of the first session. Now, we will begin the live panel discussion. The
moderator of the panel discussion is Dr. Maria YOTOVA, Associate Professor at the College of Gastronomy

Management. The commentator is Dr. MATSUBARA, Professor at the College of Gastronomy Management.

YOTOVA: Good morning everyone, and good evening to the participants from Brazil, Colombia, and Chicago. I
delightedly look forward to a very fruitful discussion on the topics and issues that were raised in the first session.
I think that all the presenters focused on two main issues. First, the COVID-19 pandemic has deepened the social,
gender, and economic inequalities. The pandemic has made inequality more evident. However, the other aspect of
the pandemic is that it has contributed to strengthening local networks and initiating new projects and strategies
to cope with issues concerning food security and sovereignty. I would like to ask Professor MATSUBARA to
share with us his insights on the four paper presentations before we move on to further discussion. This will be

followed by comments from the audience and questions to the panelists.

MATSUBARA: Hello, everyone. I am MATSUBARA from the College of Gastronomy Management at Ritsumeikan
University. Today, we heard from four speakers regarding the theme of food security and distribution in the era
of COVID-19 and beyond. First, I would like to express my gratitude to the four lecturers who spoke today. They
were LATORRE-sensei from Colombia, Wania-sensei from Brazil, Thi Kinh-sensei from Vietnam, and SANO-sensei
from Japan. Until now, there have been very few opportunities to discuss the food-related problems that occurred
in various countries amid the pandemic in this manner. Therefore, the fact that we have established a forum to
discuss what is happening in each country is valuable in and of itself.

Today, the main theme is food security and distribution. I think distribution plays a very important role. In
particular, we learned about the producers’ situation and the difficulties faced by small-scale farmers. We also
learned about the consumers’ situation and their daily lives. We have learned that consumers are struggling more,
and that the existing disparities are expanding. The role of distribution is to link products with consumers. How
to connect these two is a crucial issue related to the role of distribution. However, I think the COVID-19 pandemic
has caused a situation in which distribution in conventional markets does not function properly. Until now, food
has been supplied through wholesale markets, retail markets, and the food service industry, but these markets
temporarily stopped functioning properly amid the spread of COVID-19. This is a very serious problem.

Amid the pandemic, there has been an increase in distribution that does not go through conventional
markets, which we call off-market distribution. This includes various types of distribution. As Kinh-sensei from
Vietnam mentioned, various kinds of sales are made through the internet and such transactions are increasing.
They are also increasing significantly in Japan. A growing number of people are ordering products over the
internet and buying directly from the producers. However, this option is only available to those who can pay.
Simultaneously, the burden on the environment, such as various kinds of wastes, is also rising as a result of such
activities. For example, as Kinh-sensei from Vietnam mentioned, the amount of packaging waste is clearly
increasing.

Another big problem in Japan right now is the shortage of drivers; more specifically there is a shortage of
people who can make deliveries. Thanks to the people who support the basic logistics of society, we are able to

supply food properly, but I think this is becoming increasingly difficult.
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Another issue that is becoming important in non-market distribution is to directly connect producers and
consumers. This involves directly connecting producers and consumers using communities as the base;
particularly, this involves voluntary organizations. In terms of voluntary initiatives, we heard today about food
banks. In Japan, for example, the number of “children’s cafeterias” (kodomo shokudo) is increasing. Children’s
cafeterias provide meals to children who do not have enough food. Voluntary organizations, especially community-
based organizations, are opening an increasing number of children’s cafeterias. My university is located in Shiga
Prefecture, which is the birthplace of children’s cafeterias. Japan's first children’s cafeteria was born in Shiga
Prefecture more than 10 years ago. They are now spreading throughout Japan.

Simultaneously, there is a surplus of food in the form of agricultural products that cannot be sold, yet there is
an increasing number of people who are struggling. Further, efforts to connect the two sides—producers and
consumers—are expanding. This is a significant change.

Universities are also involved in this. For example, Ritsumeikan University, where I am from, has another
university in Kyushu called Ritsumeikan Asia Pacific University. It is an international university where 50% of
the cohort are international students. The university has a voluntary program to provide food to international
students. The project is called APU Hands. It is truly the university’s “hands.” We extend our helping hand and
provide food. The problem is that these voluntary groups are not organizationally very strong. First, they lack
enough people, and second, they lack enough money. Hence, they have to rely on volunteers. Therefore, there are
great limitations. I also think that there are huge differences from region to region with respect to the efforts that
are being made.

As Wania-sensei from Brazil noted today, unless public policy plays a proper role in this area, food will
continue to not reach those who need it the most. How to solve this problem is an important theme, and I think it
is crucial from the perspective of food security. In this respect, a most important issue is what role national and
local governments play in this process.

Today, Sano-sensei discussed the initiatives of Food Bank Nara. In December 2020, Nara City Hall established
a food bank center in cooperation with Food Bank Nara and began providing food to people in need. Therefore, I
think it is important for local governments to consider what they can do and what role they can play.

As you can tell from today’s discussion, the situation differs greatly from country to country and region to
region. In today’s panel discussion, we would like to discuss the problems that are occurring in each country and
region in terms of food security and distribution. We would like to hear your thoughts on what role public policy

should play in solving these problems. That is all I have to say. Thank you very much.

YOTOVA: Thank you very much, Professor MATSUBARA! I think that was a wonderful summarization of all the
papers that were presented in our first session. Now, I would like to open the floor for discussion, and of course,
comments and questions from the audience would be appreciated. Please write your questions and comments in
the chat. I will try to read them aloud and incorporate them in the discussion. Meanwhile, I would like to ask our
presenters to follow up on Professor MATSUBARA’s comments and discuss some of the issues that were raised
regarding the presentations. One of the most important challenges is the expansion of local and informal networks
that support food security. Thus, we will begin our discussion on this issue with Professor LATORRE from

Colombia.

LATORRE: Hi! Can you hear me well?

YOTOVA: Yes, perfectly.
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LATORRE: Okay. Could you please repeat Professor MATSUBARA’s question?

YOTOVA: Yes. We will start by discussing the further expansion of local networks that support food security and
the effective utilization of such facilities. Thereafter, we will examine the public policies that are required to

strengthen these networks.

LATORRE: Okay. Thus, from his comments, it can be inferred that there is an urgent need to support community
initiatives that bring producers and consumers together. It is advantageous to develop a direct market rather
than to go through intermediaries. I am speaking from the perspective of the local producers of this country,
particularly this region. However, a major challenge is exporting products without intermediaries that affect the
prices. The video that I showed described one of the solutions to our present situation, wherein there does not
exist a direct link between producers and consumers, and the prices keep dipping every now and then. In cities,
consumers are willing to pay a higher price for products; however, they are probably not purchasing the products
and food directly from the producer. In terms of policy change, this is one of the major challenges that we still

need to work on.

YOTOVA: Okay, Professor LATORRE. I am sorry to interrupt you. Next, we will discuss policies. You raised a
very important issue about the loss of a direct link between producers and consumers. This is one of the biggest
problems in our industrial food system. Professor Kinh spoke about the rise of e-commerce. At the same time, she
said that social capital, such as communication, is lost in the e-commercial trading system. Professor Kinh, could

you please elaborate on this?

KIEU: Thank you for the introduction, Professor Maria. I have two comments; one of my comments is a direct
answer to your questions about social communication during the quarantine. Usually, in many Asian countries,
especially developing countries, we have local markets where small-scale farmers bring their products and sell
them directly to the local consumer. The trade involves conversation, dialogue, and active interaction between
individuals, who seem to enjoy these informal situations a lot. However, due to the pandemic, people purchase
food online; hence, I wonder if it would be possible to create a forum that promotes not only direct marketing as
Professor MATSUBARA mentioned, but also active interaction between producers and consumers, as
e-commerce do not provide much scope for interaction. This is my idea.

Professor MATSUBARA also mentioned volunteer groups in his comments. Civil society organizations play
an important role in ensuring safety and security during the pandemic. For example, in Vietnam, we do not have
a food bank, instead we have a “Rice ATM.” Rice ATM is a machine—similar to an ATM—from where people
can collect rice every day, free of cost. In order to collect rice, people are supposed to queue up in front of the
machine and maintain a two-meter distance from each other. This ensures that everyone gets sufficient food.
Food shortage, especially in the urban areas, is another issue that we face during the pandemic. Urban areas are
more vulnerable to issues pertaining to food safety and security than rural areas. However, owing to strict rules,
the surplus produce from rural areas could not be directly distributed to the consumers, which resulted in food
wastage. I learned about a policy in China, according to which they have created a special ‘green zone' and
established ‘green lines.” The aquafarms and agricultural lands are considered as green zones. These are
protected by the local and central governments. The green line establishes a direct link between the consumers
in the urban areas and the green zones. The concept of green line ensures food security and reduces the wastage

of agricultural products in rural areas. This is my comment. Thank you.
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YOTOVA: Yes, thank you very much. It was a very good explanation, and I am extremely inspired listening to
your ideas on measures to reduce food wastage in the future. Professor SILVA also mentioned the expansion
projects, which include the involvement of volunteer groups, academia, and of course, farmers and consumers. I
think that all these actors are presented, and maybe Professor SILVA, you too could elaborate about these
expansion projects, which are a form of solidarity economics or a sharing economy system, and once again, some

of these commenced before the pandemic.

SILVA: Thank you, ‘ohayo gozaimasu,” and good night to the ones who are here. It is a pleasure to be here and
learn about the important developments in various countries. Listening to LATORRE, Kinh, and Sayaka make me
think that we have certain things in common. However, in the rural areas and big cities of Brazil, the pandemic
paved way for a kind of solidarity. Sometimes, small communities that know each other well, fail to work together.
However, during the pandemic, they started to work together to exchange food and products. This sort of
communal support is very important. However, one point that I would like to mention is that I really believe that
such communal support must be practiced all over the world, not only in Brazil, where the aforesaid activities are
known as extension projects. I also believe that universities play an important role in society, particularly during
the pandemic situation. This is because professors and students from various sectors of the society can unite to
work together in universities. The civil society, producers—particularly familiar producers, industries, and
students, all play very important roles within the society.

Here, we have students not only from universities but also from high schools because this project requires
everybody’s participation. Of course, it is difficult to deal with so many different people from various fields.
However, our extension projects require an exchange of knowledge. The purpose of this project is to not merely
to deliver academic knowledge but also listen to the community. If we want to give them advice, first, we must
understand their potentials as well as requirements. Some of the local communities are aware of their potential,
while some are not.

In Brazil, people lead a simple life and are unaware of the varied types of foods available. They are also
oblivious to the prospects of industrialization. Professor Sayaka-san is aware of this problem as she has been to
Brazil, and I hope she can return to work with us again. However, it is easier for educated people to understand
and demand public policies, but it is not as easy for everyone. Therefore, the universities, and particularly the
professors involved in the research of such topics, can address these issues by demanding better policies. We
must give back to society through the knowledge that we have acquired. This is particularly because, in Brazil,
most research and extension projects take place in public universities, which can be considered the most optimal

universities. Therefore, I think that we owe this to the society—to give back through our knowledge.

YOTOVA: Yes, thank you for bringing to our attention the roles played by the government, state, and regional
authorities, and also highlighting the importance of our roles as researchers and faculty members of universities.
We should ask ourselves, “What can we do? How can we contribute to these networks?” Before Professor Sano
further elaborates on the issue, I would like to address the questions raised by the audience. Joan Marquez has
asked the following questions: “Can we take advantage of the economic stimuli of different countries to address
the issues pertaining to food sustainability? Japan and many other countries are working on many projects, how
can these projects address the issue of food sustainability through the measures adopted by them?” Now,

Professor Sano will respond to these questions.

SANO: First, it was very enlightening to hear about the situations in various regions. Thank you very much. I
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realized once again that the issue of food security is something that every country needs to address, regardless of
its level of development. Particularly, it has been said that there is little disparity in Japan. However, disparity has
grown since the collapse of the bubble economy. The issue of a safety net is now being examined amid the
COVID-19 pandemic as disparity widens.

In order to secure a sustainable food supply, it is important for each country to first work on its own food
sovereignty, as you have pointed out. It is also important for various actors, such as national and local
governments, and NGOs, to create a framework in which they can work together by leveraging their strengths.

Earlier, Wania Silva-sensei talked about the extension program at a university in Brazil. I think we could
share the knowledge of higher education with everyone, or utilize the manpower of students for food bank
activities. For the future of society, it is important that people offer their strengths as members of society. In such
a case, I think it will be very important to consider what role the corporate sector will play in the future,

including funding. That is all.

YOTOVA: Yes. Thank you very much. I have one question about sustainability. “Professor Kinh mostly spoke
about sustainability issues caused due to the increase in food wastage. How can we support the various sections
of the society affected by the pandemic using the economic policies that have already been implemented in
different countries? How can we make use of these funds to ensure sustainability?” Professor SILVA, would you

like to add something?

SILVA: As I have already mentioned, public funds were granted to ensure food sovereignty, manage food
wastage, and provide nutritional food. However, the present problem is that we do not have enough financial
resources to fund these public policies, and hence, they have been revoked by the new government. Some of
these public policies were implemented in the middle of the last century. Unfortunately, it is very difficult to
mention these public policies here without naming the government in question, particularly because the
agrobusiness is doing well as of now. Moreover, the value of the dollar is very high, and they are exporting
soyabean, rice, and corn. As far as the internal market is concerned, there has been a sharp rise in the prices for
rice—20%, soyabean and 0il—20%, and beans—15%, since last year. Therefore, in the current situation, it is very
difficult to address the issues concerning public policies, because we do not want the government to put this on

their agenda.

YOTOVA: Yes, it is unfortunate that there are loopholes in the public policies. It appears that, according to you, in

Brazil, there exist neither government measures nor sustainability projects.

SILVA: However, the sources of the unique solution to these problems are the universities. The pandemic has
shaken up civil society, which still does not completely comprehend the severity of the situation. Hence, I believe
that the universities must help deal with this situation. I would like to add that sustainability is a political choice
and a movement, and I think that we have to change our previous lifestyles, particularly those in the central
countries. We must lead a sustainable way of life. Eating everything, not just commercialization of food, but
culture and how people eat in Vietnam, Colombia, Japan, and Brazil. That is very different, so for sustainable

views also with this.

YOTOVA: Yes. Professor Kinh also pointed that out. In recent times, due to e-commerce, consumers have better

access to food. However, people are ignorant of sustainability issues and are exploiting resources. Our daily
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choices cause problems that are even more apparent. Professor LATORRE, could you elaborate on these

sustainability issues from the point of view of Colombia?

LATORRE: Yes, I agree with Professor Rezende. The food policy implemented by the current government is
degrading the ecosystem, destroying people’s livelihood, and increasing food import. Food security is not
guaranteed in the country. Therefore, in terms of policy, the Covid-19 crisis raises a pertinent question regarding
the development of a diverse and sustainable regional and local food reserve to prevent food shortages, which we
do not possess right now. However, I believe, with the crisis, this issue should become a key topic of debate.

I would like to point out that there are a lot of issues that need to be discussed. Some issues have already
been mentioned, such as guaranteeing an official price system, especially for perishable agricultural products. This
is a very sensitive issue, especially for small producers. Within the market system, as you might notice,
production is taking place in an economically adverse environment; hence, an official price system would help—
immensely and indubitably.

In addition, the development of this reserve system would allow us to initiate discussions on supporting
national food production instead of importing. I mentioned in my talk that we imported 14 million tons of food last
year. This is 30% more than the food we consume here. Hence, it is essential that we discuss food production, the
importance of a healthy diet, and the need for an inclusive economy that integrates peasant women and small-
scale agriculture. Therefore, I think that this could be associated with many aspects that can be discussed and

addressed in public policy discussions.

YOTOVA: Thank you very much for sharing your thoughts, ideas, and the projects that you are working on. We
are running out of time. I really want to continue this discussion, but we have only one minute left for concluding

statements. Professor MATSUBARA, could you please relay the final summary or message?

MATSUBARA: Thank you very much for coming today. I believe that the fact that so many members from
Colombia, Brazil, Vietnam, and Japan were able to discuss this issue together is in itself an important achievement
of this symposium. At the same time, I believe that this is still only a starting point. We are now at the starting
point, and I would like to continue these discussions in the future.

Many issues have been raised today, particularly the issue of sustainability in the final section, and the issue
of food reserves. We also heard about small-scale producers or small farmers. In various countries, farmers are
still producing food even amid the pandemic. Therefore, food is secured at the production level. The problem is
that it does not reach the people who are most in need of food. This middle part is not functioning well. Specific
problems may differ from country to country. However, I think it is important to find a way to connect the two
sides—producers and consumers—and the people who are in need. We are running out of time. This concludes

my comment. Thank you very much.

YOTOVA: Thank you so much, and I would like to say that some of the issues on linking producers and
consumers will be discussed in our session for students. Therefore, if you have some time after 10 minutes, we
have only 7 minutes or so—we start this session at 11:55 am. Professor MATSUBARA, Professor SANO,
Professor LATORRE, Professor SILVA, and Professor Kinh, I would be delighted if you could stay back for a
while. If you have time, our students would like to discuss certain issues from their perspective. They are a very
lively group, so I would be very delighted to have you comment on their presentations and give them some

advice for further improvement. Thank you very much for your great papers. We had some very important
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discussions. I really hope that we develop these ideas in the future in some way. This cooperation, as Professor

MATSUBARA mentioned, is only the beginning. So, thank you very much.
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First Lecture for session 2: “New Ways of Eating and Food Business in
the Era beyond COVID-19”

Takeshi SHINMURA

(Executive Vice President of Ganko Food Service co., ltd. /

Visiting Professor, College of Food Management, Ritsumeikan University)

"The Current State and Outlook of the Food Service Industry Amid
the Pandemic”

Hello, everyone, I am Takeshi SHINMURA from Ritsumeikan University. My presentation today is about how
the COVID-19 pandemic has impacted the restaurant industry and food businesses.
We can see the pandemic’s impact in Japan by looking at the GDP movement, which is shown here. The

graph on the right shows how the restaurant industry has responded to this 20-30% decline in Japan's GDP.

M How much impact did the Covid 19 pandemic have on the food business?
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You can see that when the Japanese government had declared an emergency in 2020, the demand for
izakaya, pubs, and restaurants had dropped by 90%, while that for having dinner at restaurants had dropped by
approximately 80%. However, based on this graph, the impact on the restaurant industry cannot be explained in a
one-size-fits-all manner—one of the characteristics of this impact is that the negative effects for what is considered
as “everyday food” are less than those for items that are not everyday food (ie. fair-weather food). Another
aspect is that, as has been said in recent years, taking droplet infection into consideration, it has been confirmed
that the negative effects have been relatively greater for restaurants serving alcohol. In sum, it can be said that

the food service industry has suffered heavily.
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Next, I would like to take a look at the impact on a more segmented basis. The graph on the left suggests
that the restaurant industry has been the worst-hit, but that is not the case, and there are others that have
suffered more. For example, furniture retailers. Furniture items are durable consumer goods, as opposed to the
food service industry’s nondurable consumer goods; thus, in a sense, the impact on the furniture industry has
been worse than that on the food service industry because furniture items are considered non-essential and non-
urgent compared with food items. It can thus be said that the durable consumer goods industry has been the
worst-hit.

Industries that have suffered negative effects similar to those suffered by the food service industry are the
tourism and hospitality industries.

Food is a basic human need, so what about the source of demand for food? It has had a positive impact on
supermarkets and mass merchandisers. Considering that the food service industry is based on the total
population multiplied by the number of times people eat, it will not decline—we can see that there has been a
major shift, from eating out to eating in or having ready-made meals.

As you can see in the graph on the right, according to the predictions of the Nikkei Center, the pandemic
situation in Japan is expected to persist until 2024. Currently (as of March 2021), it is reported that the state of
emergency in Japan will be extended.

According to restaurants and food service companies, the situation will probably remain difficult, with sales
continuing to decline until the emergency is lifted—we have already heard that in Japan's restaurant industry,
interest-bearing debt has increased to 4.5 times the pre-COVID level. This means that we have no choice but to
operate in a situation where the risk of bankruptcy is higher.

The next page summarizes the non-financial, non-monetary impacts. In my opinion, the biggest change for
food businesses has been that what used to be the right thing to do is not anymore. In Japan in particular,
customer service is based on “Omotenashi” (hospitality) and “Fureai” (contact) —through face-to-face
communication, we have tried to gain an advantage over others; the emphasis has been on face-to-face sales in not
only restaurants but also supermarkets and department stores. Herein lies the major paradigm shift, because this
has now become a business where people do not (and cannot) come in contact with each other. We used to view
people as “assets,” but now, we seem them as “risks.” I think this is a very significant change in the environment.
So far, “the staff do not come to serve us” was a common complaint, but now, the in-person service itself, which

we have been trying so hard to provide, has become a cause for concern. Trying to deal with this situation



T4 VERSRD T L [Beyond IAFRHRADEER]

caused by COVID-19 has led to great confusion.

One more thing that comes to mind when I look at the situation on the ground is that the fluctuations in
demand are too rapid. For example, in February last year, after the Chinese New Year, there was a 20% drop in
demand, and then prime minister Shinzo ABE called for the closure of schools. In the following two weeks, sales
dropped by about 50%. It has been said that the food service industry is one with relatively low volatility. For
example, in the field of economics, the beta of stocks is very low. In other words, it is a business with relatively
low volatility in terms of economic fluctuations and demand, but we are now confronted with an unprecedentedly
rapid change in demand. The main point here is that society has been changing at too fast a pace for the food
service industry to keep up.

On the one hand, the restaurant industry, which provides places to eat, is likely to collapse; on the other,
there is expected to be a shift to ghost restaurants and other businesses online, but this will take time. I think this
is what has happened in this industry over the last year, with the practice of eating out diminishing rapidly.

There have been many changes, but the first one that I would like to mention is the introduction of rapid
modifications in production technology in the food service industry. Considering the emphasis on face-to-face
service in Japan, consumers and service providers experienced an unconscious sense of crisis regarding the use of
technology, including robots, as a customer interface; it was a time of change when people wanted to be in touch
with each other.

In such a situation, interaction through robots and digital devices progressed rapidly. My specialty is digital
transformation (DX) in the restaurant industry, so in this sense, I can say that, until recently, society adopted a
relatively cautious, if not negative, approach toward the introduction of such digitalization and technology, but
now, it has changed suddenly. If we look at it positively, we can say that there is going to be a rapid increase in
the use of technology in the restaurant industry.

The other thing is that we are witnessing rapid DX not just with respect to physical technology such as
robots but also in business models. I have brought photos from some ghost restaurants. Running a food business
used to involve being an establishment that people visited to buy products or eat, with online orders and takeout
being the secondary options. However, with the rapid penetration of DX, we are now in a society where many
organizations, including Michelin-starred restaurants, are providing online service.

What has facilitated this is the improved delivery methods. Drucker once predicted that the penetration of
the Internet society would be the result of improvement in payment and logistics in the physical space, and I
think platforms such as Uber Eats, DIDI, and Delivery Hall have all come together at once to accelerate this.

However, we must be careful when making predictions about whether such things will continue to evolve
and whether DX, technology, robotics, and so on will be introduced in restaurants. This is because, as President
Deguchi of APU said in his lecture, humans have faced many infectious disease epidemics in our long history.
This slide shows the history of the fight against infectious diseases in the last 2,000 years. Humans have overcome
many such as plague and the infamous Spanish flu. Paradoxically though, even after facing several such diseases,
we have not given up on eating together, sharing meals, shaking hands, or hugging as means of communication.

It is true that there is debate on whether there will be rapid changes in business models in the “With
COVID/After COVID” era, and it is also true that the DX I mentioned earlier will take root to an extent.
However, considering human history from a long-term perspective, it is predicted that humanity will once again
seek out restaurants—that is, places where people can dine together—while accepting some DX, rather than
allowing a complete transformation. In other words, the restaurant industry is expected to evolve to incorporate
DX and other technologies as society changes while returning to the original practice, which humans have not

abandoned in their long relationship with infectious diseases—communal dining. As such, I think we should give
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thought to how the food service industry should be.

I would like to conclude by explaining how the restaurant industry should evolve considering the pandemic.
While the pandemic has taught us that evolution in response to changes in society is a must, if we look at the
situation from a long-term perspective, what the pandemic indicates is that demand is likely to decrease in a
society with a declining population, not only in Japan but worldwide. Therefore, if sales were to fall by 20%, 30%,
or 40%, it is quite possible to predict the situation 100 or 200 years from now. Thus, we must think about the
future of the food service industry and how it should respond to declining population. Naturally, this is a
progressive and unavoidable phenomenon, and micro-enterprises must consider how to adapt to the possibility of
the food market shrinking over the very long term, that is, 100 or 200 years into the future.

We should also consider whether food businesses should be confined to the food service industry or go
beyond it. For example, until now, logistics has entailed transportation of goods. However, with drones set to
diversify means of transportation, it is possible that the distribution industry will go beyond distribution and enter
other areas. Therefore, we should take the pandemic as an opportunity to think about whether food businesses
(which are based on an industrial model with food as the platform) should limit themselves to food or develop
complex business models that incorporate the life sciences and healthcare.

In any case, we are facing a major social revolution due to the COVID-19 pandemic, and I think we should
contemplate how we can evolve our ways of doing business and the technology in the food service industry by
taking a proactive approach. I look forward to discussing this topic further with you during the panel discussion

later. Thank you very much for your attention today.
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Second Lecture for Session 2 “New Ways of Eating and Food Business
in the Era beyond COVID-19”

Kunihiro MANABE

(Director, World One, Inc. and Academic Researcher, Graduate School of Agricultural Science, Kobe University)

"Measures against COVID-19 and Future Development of Local
Collaborative Restaurants”

You can obtain the PDF of the PowerPoint presentation from the following website:
http://bitly/beyondpandemic (Password: Foodbeyond)

I will give a presentation on "Measures against COVID 19 and future development of local collaborative
restaurants.”

We, World One, Inc., have a mission to "connect the hometown and the city, and boost local communities in
Japan." We are running restaurants with a special feature, regional collaboration. I will explain in more detail later,
but in terms of image, we run restaurants that are like Japanese “antenna shops,” conveying the local food and
food culture of a particular region. We have 32 restaurants nationwide, with the head office in Kobe and antenna
shop-type restaurants in Tokyo and Osaka in cooperation with local communities such as Tosashimizu City in
Kochi Prefecture, Aomori Prefecture, and the San-in region.

We have concluded "Regional Collaboration Agreements" with such unique regions in Japan. We have signed
cooperation agreements with seven regions, while operating stores in those regions. Although we have not yet
signed agreements with others, such as Hokkaido, Niigata Prefecture, and Okinawa Prefecture, marked in blue in
this document, we have a strong relationship with them. Though we have not yet set up stores in Hokkaido,
Niigata Prefecture, Okinawa Prefecture, etc., we are holding fairs such as the Niigata Fair and the Hokkaido Fair
and events for a limited period at the stores we already have, to introduce the local food.

What are the characteristics of community-based restaurants? How do they differ from ordinary local cuisine
restaurants? The most obvious characteristics are as follows.

First of all, we use the name of the region, such as "Tosashimizu World" or "Aomori Nebuta World" as the
name of the restaurant. Our company's name is "World," but it is not the brand name of a company like Watami
or Shirokiya restaurant. We use the name of the region itself. In our restaurants, we also try to reproduce the
characteristic ingredients of the region as much as possible. For example, in Tosashimizu, live fish caught off the
Cape Ashizuri is a characteristic ingredient. That is why we have fish ponds in the restaurants. We try to
reproduce the original state of local ingredients as much as possible through such arrangements.

In addition, our customers often tell us that including the photos of people who have helped us in the store in
an interesting concept. This includes fishermen, farmers, local government officials, and people from economic
organizations such as the Chamber of Commerce. Even after a store is up and running, we have local fishermen
come and hold tuna cutting shows and farmers hold marches. In this way, even after the store is open, we try to
maintain the relationship with the local people and communicate the food and food culture of regions such as
Tosashimizu to the people in the city.

In collaboration with Aomori Prefecture, we held a tuna cutting show at a shop in Aomori. Food is closely

tied to the local culture. For example, the Nebuta Festival is one of the most important festivals for local people in
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Aomori Prefecture. Therefore, we brought Nebuta (designed lantern used in the Nebuta festival) from Aomori
and used it as an aesthetic object in the shop.

This is a short academic summary I have prepared. As I mentioned earlier, I do not think there is a big
difference between an ordinary local cuisine restaurant and our store noticeable at a glance. However, if we
organize them slightly, these characteristics become significant. At the top of the table is Company W, our
company, “World One.” It shows the division of roles between World One, City Hall, the Chamber of Commerce
and Industry, producers, and other related people.

Normally, restaurants have circles in all of these sections. Essentially, they do everything themselves. What is
unique about us is that we do not have a circle in purchasing to search for ingredients or gather information
about the area. What I mean by this is, even though we have a person in charge of purchasing, we do not have a
special person, like a buyer in other companies. Normally, in the case of large chain restaurants, such buyers are
always setting up their antennas throughout the country and searching everywhere for the next product to hit
the spot. We do not really think about focusing on a particular region or chasing trends but connecting with local
producers and government officials as we go about our daily business. As we continue to do this for a couple of
years, we meet people in the region who say they have such types of products or want to sell them. Ingredients
are basically introduced to us by the local people. They also help us gather information about the area, a big
feature of our foodservice business.

Therefore, when it comes to the development of the menu, the local people tell us how the food is eaten in
the local area or which popular restaurant's menu is a must-try. We try to develop menus more suitable for urban
people and finally commercialize them.

In addition, the local government and economic organizations help us by sending information to local people,
distributing promotional materials to people from the area who have moved to the city, and sending them to our
mailing list. We manage the shop through such cooperation and sharing of roles.

This is a schematic diagram of the scheme, but I omit the explanation of this slide. We have been working on
this kind of community-based restaurant since 2015.

We have had Covid-19 since 2020, and we have had to deal with many things because of it. Is this creating a
new food system related to the community? I think we are not yet at that stage. However, since 2015, we have
been working on the idea of a new food system and a new way of cooperation between regions and cities, so I
think the most important thing is to continue the current company even with a pandemic, and somehow continue
the operation. Although sales have been reduced by a third, I believe, if we continue to operate without stopping
our business here, we will be able to support the local community; so, we will somehow continue to operate under
these circumstances.

This summarizes how we plan to manage our business; it is also a deep reflection of what Covid-19 means to
us. I prepared this document immediately after the state of emergency was declared in April 2020, when I
summarized the direction in which World One should go. Many things have been said about Covid-19, but
specifically, Covid-19 stopped the movement of people and stopped the contact between people. It is often said
that the economy stopped due to Covid-19; however, this movement and contact is the source of value, especially
in the service industry, so I think that when these two stopped, the tertiary industry stopped, and the economy
stopped.

Let us consider what is happening now. If you look at the left side, you can see that online meetings have
become the norm. Remote work is becoming increasingly common. I think this will continue to take root in the
future, and I believe that the movement and contact of people will not return to the way it was. Society will

change in this way. In fact, more than half a year has passed since then, and I think it is becoming more like that.
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On the contrary, the vulnerability of densely populated areas and the dangers of dependence on imports are
well spoken of in the restaurant business. I have also come to feel the need to reevaluate rural areas and farming
and mountain villages, local production for local consumption, and manufacturing.

Covid-19 will not end soon. Although a vaccine is finally under development, we will have to live with the
virus for some time to come. While the movement of people and their contact with each other is decreasing, there
is a need to rethink rural areas, villages in agricultural areas, and mountainous areas. So, how should we think?
Until now, we thought of the food and beverage industry as a service to directly interact with people. Now, this is
not enough to survive. However, there is no need to deviate from the regional cooperation and hometown we
have always valued.

This is a more specific summary. We have also implemented various reforms to respond to the pandemic.
The most important aspect is reducing costs. How do we manage our cash flow so it does not run out? I thought
we were wasting money on promotional media that we had been using unconsciously and on utility costs, for
example, so I thoroughly separated those things. Ultimately, however, there were some things that we could
never separate. What remained until the end was the personnel costs of the employees and the rent. Of course,
we could have restructured the company, but we believe that people are our most valuable asset, and the
president's policy was never to lay off employees, so we realized that people and space are the foundation of our
business, and we could not separate them.

Therefore, we thought that the biggest theme in the future would be how to make the most efficient use of
the people and space. In terms of utilizing the space, we need to utilize the time slots that have not been used
before. Izakaya is usually open from evening to night, so how can we use the time from morning to noon? During
those hours, we need to use businesses other than Izakaya. Therefore, it is necessary to add new functions to this
place.

On the other hand, in terms of utilizing human resources, if people who used to work only in the kitchen or
only in the hall can move back and forth between the two, they can manage their shifts more flexibly and share
tasks. I believe multitasking is a new way of being for a company. In April 2020, we decided on a company policy
where employees should be able to handle all kinds of tasks while operating a multifunctional place.

In the past, employees have been doing a single job, as shown in the lower left quadrant, and the company
has been operating a single business called Izakaya. The following is our thought process. First, employees should
be able to multitask and increase their productivity, which will take us to the lower right quadrant. Furthermore,
by making the company itself and the shops multifunctional, we will establish a complex business model. That is
how we thought of changing the company. Therefore, we started various services, such as delivery services,
marches, and bento businesses. In this way, everyone started to work on something other than the kitchen and
hall of Izakaya. As our employees gained various skills, we strengthened our prepared food business, delivery
business, take-out business, and, more recently, our e-commerce business. In this way, we are increasing the
number of services, from food and beverage services, while maintaining the locality at the core.

We have more ideas for future research. To date, we have offered local ingredients in the form of food and
beverage services. However, our main mission is not just running an Izakaya or a restaurant but thinking about
how to support production areas and connect producers with cities. Therefore, in the future, we will take a
different approach, which we call the “local micro factory concept.” We will set small manufacturing bases in each
region and inherit the really wonderful food culture from all over the country, creating new value. We would like
to expand our business from the tertiary industry upstream of the secondary industry.

The local food processing industry is facing the same situation as the primary industry, such as agriculture.

Even though there are equipment and techniques, we cannot inherit them if there are no people to use them. We
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believe we can create employment in the local community by taking over these businesses and even building a

small factory. In the future, we intend to expand our base in the local community as a new way of doing business

since we already have bases in the urban area.
With that, I would like to conclude my presentation. Thank you very much.
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Third Lecture for Session 2 "New Ways of Eating and Food Business in
the Era beyond COVID-19"

Fitrio ASHARDIONO

(Assistant Professor, College of Policy Science, Ritsumeikan University)

Agriculture beyond COVID-19: Specialty Products Using Terroir Approach

Good afternoon to all the panelists and the participants.

In this session, I would like to share my research on “Agriculture beyond COVID-19: Specialty Products
Using Terroir Approach”. My presentation consists of five parts and each part will be briefly discussed one by
one.

The first part of the study is on the “Current Agriculture Outlook”. In this part, I would like to elaborate on
some of my arguments that the current large-scale monoculture processes, although beneficial to ensure food
security, create other issues such as the imbalance between fertilizer supply and crop off-take at the same time.
In addition, monoculture is prone to pest damage. Therefore, large amounts of pesticides are required, which
usually end up in the waterways. It is important to note that the heavy mechanized machines are usually used in
monoculture cultivation, and they usually run on fossil fuels. This contributes to the release of greenhouse gases
at all stages of agricultural production. Therefore, it can be stated that monocultural production is commonly
associated with water and air pollution, loss of biodiversity, and land degradation.

Before the current environmental targets were set, agriculture production has been largely focused on the
principle of high input and high output to achieve maximum profitability. However, because of this target,
farming has also come under pressure to achieve the desired environmental goals. Generally, during the high
input high output calculation, there is a lack of deep understanding of plants or animals to achieve optimum
response to cultivation input.

Therefore, to make agricultural production more sustainable, it is necessary to consider the economic value of
environmental burdens, such as pollution, and the evaluation of resources for the ecosystem services that are
usually taken for granted.

Now let us move to the second part, which is “Agroecology and Terroir”. In this section, I will discuss some
of the definitions. In general, economists refer to costs that do not appear in the calculation books as indirect or
external. These costs can be in the form of environmental burdens, local ecological resources, and the valuation of
existing ecosystem services.

One approach to address the environmental and sustainability issues in agriculture production is to deal with
the social and economic aspects in a holistic and systemic manner. This includes understanding the organization,
communication and coordination among stakeholders related to agricultural production, as well as analyzing the
farmer-consumer relationship.

Agroecology itself involves scientific methods and implementation of ecological principles in the design and
management of agricultural systems, thus ensuring the sustainability of ecosystem resources.

Building on this previous research, I would like to highlight the importance of the interconnected nature of
local stakeholder relationships between landscape identity and territorial resources which are embedded in local
or regional food systems.

In general, Agroecology focuses on three major domains: adaptation of agricultural practices, conservation of
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biodiversity and natural resources, and the development of food systems embedded in the territories. I would
especially like to highlight the third domain and associate it with the concept of terroir, which is derived from the
wine industry. The concept of terroir in the wine industry describes the relationship between the characteristics
of an agricultural product and its geographical origin, and the product association with human factors such as
history, socioeconomics, and winemaking techniques, which are also part of terroir. It is also linked to the physical
properties of a particular area, and therefore, it can be implied that the special quality of an agricultural product
is determined by the characteristics of the region of origin of the product.

Summarizing the definition, it can be stated that terroir explains the relationship between the local natural
environment and ecosystem characteristics, and between the local agricultural knowledge and practices, where
these two factors (ie., environment and agricultural knowledge) directly influence the characteristics of an

agricultural product. The chart shown here clearly explains all the relationships.

The Framework of Terroir
Concept

Air Temperature

Terroir

Seasonal Changes

Wind Speed
L P Environment and Agriculture

Precipitation Ecosystem Knowledge and Air Temperature
Characteristics Practices

Solar Radiation Precipitation

Cultivation
Climate Processes

Soil Temperature Timing

Cultivar
Characteristics
Cultivation

Processes
Types

Soil Microbiology

Microorganism Topographic Effect

Topography

Agricultural

Proximity to Water Products

Source

Cultivars

Now let us move to the third part, which is “Changing Environment: COVID-19 and Climate Change”. I would
like to discuss more on the impacts of these phenomena.

As highlighted in the previous studies on climate change, tropical regions are the most vulnerable to climate
change, where the temperature variation is projected to increase, with a tendency of local temperature to
increase. In addition, in other parts of the world, climate change is expected to lead to a significant increase in
precipitation patterns, an increase in severe weather events, and an increase in temperature.

As you can observe here in projected warming data from 2010, there is quite a significant temperature
change of 3 ° C worldwide. This projection was made 11 years ago, which, at the present rate, might be even
worse.

Therefore, increasing temperature and changing rainfall are very harmful to the growth of any agricultural

crop. In one of my research case studies on the tea industry, the findings show that these factors directly affect
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the quality and quantity of final tea products. Not only tea, but also in other case studies that I considered, such
as coffee cultivation, show that the changing climate behavior may alter the precipitation patterns and increase
the temperature to the extent that coffee cultivation will no longer be beneficial.

The increasing temperature, climatic variability, and all these correlated events will negatively impact crop
production in terms of yield, forest harvest, and biodiversity, not only for tea and coffee, but also for other crops.

Until now, we have looked at the impacts of climate change. Further, let us understand the impact of the
COVID-19 pandemic. It can be observed that the community is facing further economic pressures caused by
lower sales as well as unemployment. The pandemic has hit the global market; therefore, the local market has
also been affected by lower demand for agricultural products although the production volume remained the same.

Further, let us take a look at the example of coffee production. There is less demand for coffee products
because of the economic downturn. However, coffee-producing countries like Indonesia and Vietnam continue to
produce coffee, contributing to further imbalance in supply and demand.

Moving on to the next section on “Field Observations”, I would like to share some of my observations and
case studies.

The first case study is on the “Tea Cultivations in Uji Area”. Uji is located in the southern part of the Kyoto
prefecture and is a well-known tea cultivation region. With a long history of tea cultivation from 1191 AD, this
region still utilizes traditional tea cultivation methods, and harvest is only conducted once a year. As shown here,
one of the traditional methods they follow is the leaf covering method, which uses black vinyl covering, while
others retains using the straws and reeds. However, they still carry out manual leaf plucking, which is quite
unusual in Japan as most of the tea cultivation regions use machines to pluck the leaf. Moreover, the farmers still
utilize organic fertilizer, which is prepared by mixing different organic materials.

Going forward, I have summarized some points based on the field observations. During tea cultivation,
farmers take into account the environmental and ecosystem factors, all of which are based on inherited cultivation
knowledge, and because of this distinct practice, tea has unique quality characteristics. Generally, tea growers do
not sell their tea products; instead, tea wholesalers purchase these unprocessed tea leaves, process the leaves, and
sell the product as their brand. The changing climatic conditions have become more apparent, but fortunately, the
tea growers are able to adapt using the traditional cultivation techniques, although these are only short term
solutions. However, the tea farmers at the moment, despite having issues with climate change, are facing the
successor issue, coupled with steadily declining economic conditions due to the decreasing purchasing value from
the wholesalers. Therefore, in the past years, the sales of unprocessed tea leaves have decreased, but
interestingly, wholesalers are still able to sell the tea products at unchanged prices. The COVID-19 pandemic has
further exacerbated the situation due to lower demand from tea wholesalers.

The second case study is of coffee cultivation in the Solok region in Indonesia. Some of the best-known coffee
products are from Sumatra Island in Indonesia. Solok coffee, a popular brand in domestic and international
markets, is from Sumatra Island. Historical evidence showed that in this region, coffee cultivation started in the
early 18™ century, and was introduced by the Dutch traders. The plantations in this region are located at an
elevation of 1500 m. The Solok area consists of three separate administrative areas: Solok Municipality, Solok
Regency, and South Solok Regency.

From the direct observation, it can be inferred that the farmers have only inherited the coffee cultivation
from the previous generation. Earlier, coffee was not the major crop, and the farmers cultivated cash crops such
as shallot, tomato, and potato. Some farmers also intercropped coffee plants with other crops such as sweet potato,
chili peppers, and passion fruit.

Similar to the farmers in the Uji area, the farmers in this area also do not process their coffee cherries.

Instead, the Solok Radjo Farmers' Cooperative purchase and process the coffee cherries from the farmers in the
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region. The Cooperative carries out different processing methods for different coffee varieties based on the
market demand and local climatic conditions. During these processes, coffee cherries are selectively chosen based
on the plantation area to further differentiate the quality characteristics of each coffee plantation area.

Briefly, it can be stated that coffee products are known to have special quality characteristics. These are
mostly achieved by the present cultivation method, where the coffee plantation itself is merging or the coffee
cultivation is carried out in the forest. Farmers have been cultivating coffee for several generations, and also
intercropping coffee with other cash crops. On the contrary, post-harvesting is mainly carried out by the
Cooperative. Until now, changes in the climatic conditions have been observed; however, farmers think that this
phenomenon is still negligible, furthermore the farmers are not yet receiving significant economic benefits from
the coffee cultivation. At present, the COVID-19 pandemic has further brought some significant changes to the
domestic market demand.

To summarize, it is very important to consider the relationship between the existing traditional agricultural
knowledge and the local environmental ecosystem to address the current issues of the agricultural production
systems. Additionally, it is also important to understand the special characteristics of the agricultural product,
which are specific to the region in which it is grown, and the future and economic projections of the region.

The important factors can be identified by digital measurements using the digital to analog approach. The
local cultivation methods can be analyzed by observations as well as focus group discussions among the farmers.
Other factors having a direct influence on cultivation, such as local identity and place attachments, especially the

timing and types of cultivation processes also need to be clearly understood.

Terroir-based Adaptation Framework
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The interconnection between all these factors is shown here as a development of the terroir-based
framework. The values of bioclimatic indicators, as shown in the previous chart, are a critical source of
information regarding the local ecosystem services and real biophysical conditions of the plants. By
complementing their local agricultural knowledge with bioclimatic indicators, farmers can be able to predict the
level of productivity and further enhance the quality and characteristics of their agricultural products. Bioclimatic
indicators can help farmers to conduct effective and optimal cultivation processes, swiftly adapt to climate change,
as well as ensure the sustainability of cultivation in their region, especially in the current pandemic situation.

From the social survey, it is also observed that the tea growers in the Uji Area and the Solok coffee farmers
are highly dependent on wholesalers and processors; therefore, they are very vulnerable to price variability. The
terroir-based adaptation framework can also be utilized to characterize the environmental potential of a region
that is strongly linked to the qualitative nature and character of agricultural products. It is also the basis to
evaluate the quality of agricultural products, leading to the classification, categorization, and delineation of terroir
boundaries, especially when used for Geographical Indication (GI) applications.

As you can observe here, simply applying the terroir concept can help in the climate change adaptation
policy. At the same time utilizing the GI framework can have some direct connection with consumers, which will
then positively impact the market demand and market price.

Improvements in agricultural product distribution and marketing can also be achieved by optimal and
effective use of ecosystem resources, product traceability, direct consumer relationships, increased product values
and recognition, economic benefits to the rural community, and increased community awareness regarding
climate change.

Finally, it is important to state that the local government and agricultural institutions need to provide
comprehensive support to farmers in the post-harvesting period, as well as recognize the importance of the
ecosystem services and terroir characteristics of local agricultural production to create a more localized, effective,
and optimal adaptation approach.

That brings us to the end of my presentation. Thank you very much.
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Fourth Lecture for Second Session: “New Ways of Eating and Food
Business in the Era beyond COVID-19”

Giacomo MOJOLI

(Designer of ideas, one of the inspirers of Slow Food thinking.)

"THE BEAUTY OF FOOD IS AN AGRICULTURAL ACT"

No expert in food or, even less so, in economics could have imagined what has happened and what is now
happening because of this dramatic pandemic.

The world has changed, and so have our eating habits, the way we think about food, and how we consume it.
There are many things that we have been forced to do, but also others that we have learned to do or
rediscovered, that were part of a tradition, even an "ancient" world of cooking food.

It is not to think that it is right and good to return to the past simplistically, to certain past customs. What
we have learned is that it is right to do things well and to take the right time to do them properly. In short, we
have understood that the quality of things is also derived from the time and tranquility with which we can
accomplish them.

Today, we have had to learn to be resilient about using an overused term.

However, the real bet for the future to understand what we have to do is to think of regenerative and
creative resilience. When things improve, when science allows for a more effective response to the COVID
situation through vaccines, we will no longer have to go back to doing the same things we did before, but we will
need to start having new and innovative attitudes, even toward food and its production.

Concerning food, we will have to come up with a strong idea capable of improving and transforming the
current situation, as well as the situation before the pandemic.

To do this, a keyword for all those involved in food is competence. The COVID situation has taught us that to
properly deal with this problem, we need precise and scientific expertise. In the future, the same must apply to
those who intend to deal with food and gastronomy. It is necessary to study, it is necessary to have a lot of
experience, it is necessary to know in depth the arguments of a cultural discipline as important as gastronomy.

The same applies to a term that everyone uses today: sustainability. A word that requires a great deal of
planning knowledge and that I now consider no longer difficult or laborious to implement. Sustainability is a
prerequisite for all sectors of production, from fashion to design, to food and growth.

So, what kind of sustainability should we discuss? Ethical and aesthetic, economic, ecological, social, and
innovative sustainability on a global, East-ethical scale. In short, sustainability, besides being right, is also beautiful
for those who support and realize it. Concrete and intelligent sustainability, pragmatic and, above all, true and
feasible for many people, not for the elite

For those who deal with food and nutrition today, it is necessary to start with a thought that I call "Pantry
Theory.” That is the place that once, in every home, represented a space where food was put, the packaged
products that were needed for the food economy of a family.

How was it possible to set up and manage the pantry? Analyze the items in the pantry regularly. In this
way, it was possible to understand how many and what kind of products there were, which ones were expired or
about to expire, and which ones had to be eliminated or consumed immediately. From this analysis, we derived

the choices of new purchases or changes. New ideas to reserve new products to be introduced inside the pantry.
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The most important thing was to decide how the different products could be connected, not only in terms of
quality but also in terms of types, cooking methods, etc. In essence, the important question was: how can I
connect new things with those that are already in the pantry?

From this, I deduced that the great future challenge for food will be to design, plan, and manage a
CIRCULAR GASTRONOMY. Fortunately, like the economy, it is increasingly moving toward a circular economy.

I think that food will increasingly become a mirror of our general habits and a reflection of society. It will
become a thermometer and a tool to better understand the choices we have to make in the economic, agricultural,
social, cultural, and even political fields.

Future food research will require a new model of thinking. This new paradigm will have to be guided by
"good, clean, and fair," but this thought alone will no longer be enough.

Something stronger and more visionary will have to be added to this strategy.

(a) Food must be imagined as a common good for all, rather than just a few. Quality, including good, clean,

and fair quality, cannot be just for the "few.”

(b) The food of the future must not only be of high quality but also require quality and innovation (research,
contamination between sciences, and different disciplines). We will need food that is not only nutritious
but also can be stored well and for longer periods, which is easier to distribute and has less impact on

the environment.

(c) New spaces must be designed in which food is produced and consumed. The homes of the future will
have to have new places, temperatures, light, ventilation, and more, depending on the food consumed and

stored in the home. Can a small space be designed to appear bigger?

(d) How will restaurants be designed, furnished, and made functional while still beautiful? They must be

welcoming, convivial, safer, and address health issues, safety, and pleasure at the same time.

To consider the food of the future, three priorities and three models were established:

(1) What will the food we consume inside our homes look like? The pandemic has taught us to use our hands
to devote more time to cooking. However, it has also taught us that raw materials should be better preserved and
more resistant to degradation over time. They must have a new model of conservation that is sustainable but
functional.

What tools are needed inside a house to cook bread, pizza, rice, soups, and tea? What tools are used to store
them? What wrappers are used? What temperatures are used?

A house that is traditional in some ways and very innovative in others.

(2) How will the food be distributed? How will they be delivered home? Delivery, but also a lot of logistics

and project culture Quality and entrepreneurship.

(3) The food industry, an intelligent and farsighted industry, will have to raise its level not only in terms of

quality but also in research and innovation. Bringing technology into everyday life.
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Some keywords that I would suggest to understand the situation and what to do for the future are:
(a) Durability/durability. Everything we think and everything we design for the future must last over time.

Every food-related idea must be able to leave a mark that lasts over time.

(b) Versatility. Restaurants should have multiple functions: meeting places, sales of products, circulation of
ideas, and lifestyles. A showcase for learning to cook and respect food. The challenge is: TO MAKE
SIMPLICITY EXCEPTIONAL, because simplicity is not easy.

(c) Beauty. Everything we do in the future, besides being good, intelligent, and sustainable, must be
Beautiful. When something today is beautiful and well made, it means that it is objectively sustainable.
BEAUTY is a prerequisite for doing things that last over time. Things that are correct and meaningful

do not have to be aesthetically ugly.

In conclusion, the food I imagine should be unique but also universal.
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Panel Discussion of Session 2

"New Ways of Eating and Food Business in the Era beyond COVID-19"

YOSHIZUMI: Now, we would like to move on to a live-panel discussion for session number 2. This is a live
session. We would like to invite the facilitator from the College of Gastronomy Management, Professor Masayoshi
ISHIDA, and the commentator is Professor Hiroko TANAKA.

ISHIDA: Thank you very much for the kind introduction. I am a Professor at the College of Gastronomy
Management at Ritsumeikan University. My name is Masayoshi ISHIDA. Hello to everyone.

Thank you very much for the lectures. I reflected on the comments: There were a lot of inputs from the
lecturers, Professor SHINMURA gave a highly detailed lecture on what Japan went through during the COVID-
19 pandemic, and Director MANABE talked about companies and firms that were successful during this
pandemic. From Assistant Professor Fitrio ASHARDIONO, we learned about worldwide activities, and from the
former Vice President of the Slow Food Association, Mr. Giacomo MOJOLI, we learned a lot about Italy.
Giacomo’s talk about terroirs may have been slightly difficult to follow.

My expertise is Italian food, and I am also a slow food activist, so I invited Giacomo to this symposium
because I wanted to include something Latin.

I thought of introducing another interesting topic to the discussion. It is true that we have been talking about
food proprietors and sustainability, but I thought I would invite another person from Italy. She is a tourist guide
who experienced difficulties in her job because of the pandemic. As tourist guides work outdoors, members of the
guides’ association in Rome were getting desperate, and some of them held events to explain the culture from
their balconies, etc.

Today, we have Ms. Junko MATSUI from Florence, and we are going to talk about what happened to the
guides during the pandemic. Today, our session will focus on gastronomy, new ways of eating, and the food
business. I would like to ask her to talk about some of the activities carried out during this period as an example
of success because she has often been conducting gastronomy tours. Let’s call Ms. MATSUIL MATSUI-san, good

morning

MATSUI: Good morning to you. Is my voice coming through?

ISHIDA: Thank you for joining us early in the morning from Italy.

MATSUI: Thank you very much for having me.

ISHIDA: It is very difficult to be a guide in Florence, isn't it? It is difficult for a Japanese person to obtain a
license. You have to be able to explain the entire Uffizi Gallery without seeing it. What was your life, like during
the COVID-19 pandemic?

MATSUI: Well, I live in Florence in central Italy and, as you can imagine, Italy being a tourist destination, 10% of
the production capacity of the city of Florence is made up of the tourism industry. The city has now become

empty. There were no tourists. Currently, museums are closed because of their timings. As this situation has

persisted for a long time, restaurants and people in the travel industry are worried about the future.
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ISHIDA: There are no tourists at all in Florence?

MATSUI: Since we are in Europe, there is no need to use airplanes to cross borders. Therefore, if it is not from the
red zone or orange zone, and if the regulations are relaxed a little, people come in by car from surrounding
landlocked countries. They mostly visit during the spring and summer. However, if you want to fly in from Japan,

China, or the U.S, I guess there are numerous hurdles.

ISHIDA: Matsui-san is in Tuscany. When it comes to gastronomy in Italy, it is Tuscany, isn't it? I have heard that
Tuscany is the most frequently searched word in the world on the Internet. I guess Tuscany is a place for which
people have high expectations. Ms. Matsui, I heard that you launched an interesting project during this period.

Could you tell us about it?

MATSUI: Sure. I would like to briefly introduce myself again. My name is Junko MATSUI and I live in Florence,
Tuscany, Central Italy. I have been living here for 28 years and have been working as a tourist guide for 27
years. As an Italian interpreter, I have been providing local materials and coordinating field trips, mainly for
research on agri tourism and research on Italian cases based on the theme of regional development by Japanese
universities.

Because of my profession, I was always in pursuit of how to introduce things and people in an attractive way
and how to deepen mutual understanding between Italian and Japanese experts.

Based upon this experience and because of the very special circumstances of the pandemic, I started my own
online tour last fall. The content of the online tour is slightly different from the usual tour in which the tour guide
travels around the surrounding tourist attractions with the tourists. Instead, I visit the Italian producers and talk
to them about their daily work, lives, and families. I show you the real situation of the production sites, the real
tasting scene, and the various stories behind the products. So far, we have introduced wineries, olive oil
producers, their production sites, artisan workshops, and a wife and her family who run a B&B in the Italian
countryside. We focused on these sites in these tours.

We have been running these tours for about three months since September 2020, and the total number of
participants in the paid programs has been over 100. We had approximately 200 people in total, including the free
programs. One of the most impressive results of these tours was that people who liked the event incorporated
them into their family reunions and meals. Many families enjoyed new ways of eating together by preparing
foods that were related to the foods featured in the tour.

For example, ahead of the tour, we tell people about the wines that will be featured, and they would buy the
wine and enjoy it while watching the production site through the screen. When we told the story of the butcher,
they enjoyed the tour while eating meat. There were also many people who wanted to buy the products of the
producers who were featured in the online tours and live streams. In the video that I will be showing later, there
is a scene of bottling olive oil. It is only five seconds long, but people were so impressed by it that they bought
dozens of bottles. This is an example of the power of video.

The most impressive point in the comments we received from the participants was the empathy they felt for
the people they met through the screen. The sense of trust in the people and products that comes from peeking
behind the scenes at production sites in distant countries that they cannot normally see and witness themselves.
Then, there is the fun of actually tasting the ingredients on the spot in real time while watching the story of the
product through the screen. I really feel that everyone has enjoyed these experiences.

In addition, it seems that ideas for the next travel plan become more specific, like you want to go see this or
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that, go here, or meet this person or that person, not because it is trendy nor because it is written in a magazine,
but because of your own sensitivity and stance. The purpose of the trip was clear. This satisfies the desire for
such a knowledge. I am very impressed by this.

We are currently exploring the possibility of collaborating with Japanese restaurants to provide meals for
online tours in Japan. For example, we would like to offer a service that provides a meal that goes perfectly with
the wine featured on the online tour.

Although we have discussed this with only a few restaurants, we have received positive feedback that it
could be an effective way to increase the profitability of their restaurants and that they would like to please their
regular customers by hosting online tour events in their restaurants. We also hope to please our regular
customers by conducting online tour events at restaurants.

Well, I think it would be easier to understand if you see a visual of what I just talked about a little bit, so

please watch a 3-minute video here.

Video: [(subtitels) Wine producers online tour.]
Matsui: “I'm drinking this, guys. Are you drinking?”
[Tasting scenes presented by the producer].
[T enjoy a glass of wine with tour participants.]
Matsui: “This is the second bottle of reserve wine.”
[The shop was established during his grandmother’s time.]
Matsui: “He created this fusion of local cuisine and latest gourmet cooking himself."
[Here are some dishes you can only eat here]
[The story of a butcher who have contributed to the revitalization of the local economy.]
Character: “The average age of a butcher shop owner in Japan is 70 years. The aging of people working in
the butchery is a global issue. I am 65 years old now, but am still considered a young man. What saves the
community is a sense of solidarity with the region. Solidarity with those who share a community is crucial."
“During the Renaissance, the most important thing was not to be rich, but to have access to ‘information” and
to be able to ‘use’ it.
[A story of a tiny little producer.]
[Example of a small producer with eight hectares of vineyards]
[Online tours can convey a production site in real ways.]
[Talking about agri tourism has the potential to inspire people to travel and visit lodges.]
Character: “This picture is of me and my grandfather.”
[You will feel as if you know this family].
[Even in faraway lands, you can feel the air of the living people].
Character: “I am his son and my job is a tourist guide.”
[Visit to an olive oil production site.]
[Reunion scene while actually enjoying the tour. Year-end party with an online tour.]

[Everyone bought a bottle of wine to attend]

ISHIDA: Thank you for Ms. Matsui. It is interesting. If we work together with importers, we might be able to talk
to the people in Tuscany while we are drinking their wines at home. Thank you very much for connecting with
us from 10,000 km away.

I would like to invite our commentator, Prof. Hiroko TANAKA, who specializes in food distribution and
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marketing. Please comment on what has been discussed so far. I apologize for the many topics. Thank you.

TANAKA: Sure, hello, everyone I am Hiroko TANAKA. It is nice to meet you all. As it is a very tight schedule, I
would like to talk very quicktly and shortly to save time for the panel discussion. My expertize is in marketing, so
I would like to talk about what we want in terms of marketing. Marketing is the process of determining what we
want, and companies and various other organizations respond to it. I have heard today’'s panelist lectures from
this perspective.

Though the COVID-19 pandemic has totally changed our lives, for me, the pandemic was really like a single
rest note, like when you play castanets and you hear a “plunk” then . It is like when you take a break in life. It
was not imaginable for me because I usually keep running, but I think it gave us a break, and everyone stopped
and thought about many things. In particular, Prof. Giacomo Mojoli used the word “review,” and that is the most
important thing. I think it is very important to slow down, stop, and think.

I would like to comment on each lecturer, but the time is limited. I think that these lectures are catalysts. We
can choose and capture what we want from what we have talked about. I think it will help develop various
companies and create next-generation business models.

I had exactly the same idea that Ms. Matsui discussed earlier. I did it once at a restaurant. At that time, we
did not have Zoom, but we connected via Skype, and the person who was actually making the food from the field
said, “This is how we make it. Cheers!” and we toasted. It was fun, and I think this is a new business.

I will turn it over to Prof. Ishida as I believe I have talked too much.

ISHIDA: Thank you for your comments. I have never seen Prof. TANAKA standing still even once. Thank you
for your hard work in this regard.

I am sure you have had many things like this, with all kinds of inputs so far. From here on, I would like to
talk to Prof. SHINMURA, Mr. MANABE, and Prof. Fitrio. I hope that you will talk in a casual manner. If you
would like to comment on what we have discussed so far, or if you have something to add, or if you would like to
initiate a discussion, I would like to hear from you. Thank you very much. Prof. SHINMURA, if you do not mind, I

would request you to initiate the discussion.

SHINMURA: Yes, this is SHINMURA from Ritsumeikan. I am also involved in several restaurant businesses
simultaneously. As I joined in the last minute, I was unable to listen to all of the presentations, but when I think
about what the past year has been like for COVID-19, I feel that we have probably evolved over the past several
hundred years.

What happened in Japan in the past year was that, for example, the demand for restaurants disappeared at
once. And where did the customers go? Naturally, they visited supermarkets and retail stores. Uber Eats and
other delivery services came to fill in the gaps, but what came out of that was that when individually packaged
food is delivered throughout Japan, a mountain of waste is generated. If we do this, we will encounter new
problems.

If the pandemic had not occurred, businesses such as delivery would slowly emerge in one year. Slowly,
people start working at distributed locations. But COVID-19 has sped things up, and the real world has not
caught up. This has led to various distortions, and I think we should consider how we can correct these
distortions.

This may be a digression from today’'s discussion, but I was doing some research on the battle between

humans and viruses the other day, and I discovered something interesting. It has been shown that 8% of human
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DNA is acquired from viruses. We are attacked, both physically and socially. However, the macro system of
human beings and the micro system of human beings are trying to create antibodies against this. As we
increasingly adapt to the virus, we also evolve the world system and our individual lifestyles, and I think we are
doing this rapidly.

What is the most important characteristic of viruses acquired by mammals and humans? This is the
fertilization process. What I mean by this is that when fertilization occurs, for example, there are different DNAs
in males and females, and those with different DNAs do not fuse. Rejection occurs. However, there is an egg and
sperm that taps together. Oh, no. That's strange. Our DNA is different. The fertilization process is the same as
that of the virus that causes COVID-19. This is the same process as that for the virus that causes COVID-19.
Therefore, the term “with COVID-19” is often used, and in this sense, we human beings, as individuals, companies,
and society, naturally need to find ways to adapt to viruses and work from there to evolve to a higher level.
However, the evolution process is extremely complex. I think we are witnessing this.

Our company has also suffered a heavy loss with sales down by several tens of percent, but we have to think
that we are experiencing a phase of birth pain to create more value as a company, as individuals, and as a society.
This means that we should consider the fact that sales are falling as a positive sign. This is a bit of refutation, but

that is all. Thank you for your time.

ISHIDA: Thank you, Professor SHINMURA. There were many things that happened, and you faced many
difficulties, but I think it was a wonderful story because it was like you were trying to make a new positive
breakthrough. So, under the term “evolution,” the restaurants were forced to evolve in a positive way. In this

context, Mr. Manabe talked about the same thing earlier, so I would like you to talk about it a little here, as well.

MANABE: Sure. As explained in the earlier lecture, our original mission was to connect producers and consumers
through our stores, and we have been working on various initiatives, but this time we are taking on challenges
that go beyond the stores. On Saturday, February 27th, we conducted an online tour of Tosashimizu City, just as
Ms. Matsui introduced earlier. Though we are in the restaurant business, we have a strong relationship with
Tosashimizu City, so we decided to take on a challenge that other restaurant businesses cannot. We asked the
local government for help and were able to broadcast an online tour of the newly built aquarium after it closed, as
well as a local sake brewery to help us introduce their sake. The local Sake brewery was also asked to help us
introduce their sake. We also had local fishermen come, and they showed “wara-yaki straw grilling of bonito.” I
think this is unusual, but we conducted an online auction. When we held the auction, 50 people participated, and
we made approximately 400,000 yen in sales.

While people have not been able to go to the countryside for a year, the need to connect with each other or
know the countryside has been bubbling up. This was the first tour that we planned, and we did not know how it
would turn out, but it was very well attended, and people were very happy. At the auction, the price was going
to be higher than what you would normally pay by mail order, and if the price went any higher, we would have
had to ask people to buy it by mail order because it was cheaper.

I realized that new value is created when people connect with each other, and I thought that we would like

to accept more challenges outside of our stores in the future.

ISHIDA: Thank you for your comments. How can I say... I thought the fish in the fish tank that you showed in the
photo earlier looked like an aquarium, but it was actually connected to the aquarium as an event, was it not? I

think that is really cool. I think that by putting it online, there is something special that everyone can enjoy.
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When Matsui-san was talking about her tours, she told us that you could take people to places that you would not
be able to see if you did not go online. It is true that if you took 20 people to a small sake brewery, wine brewery,

or cheese factory, it would get in the way of work and might be cumbersome for them. What about MATSUI-san?

MATSUI: That's right. For example, in the case of cheese factories, there are time limitations, such as we must be
there at 9:00 in the morning, and there are space limitations in terms of the number of people. For example, when
you come to Italy from Japan, you have to deal with jet lag, and you have to spend many hours on a plane, so the
time you can actually physically visit places is quite limited.

Therefore, even if you come for an inspection or for an important purpose, there is a limit to what you can do
in the field. However, with the introduction of the online system, you can prepare in-depth exchanges in advance.
So, when you actually visit the site, you can get a lot more out of it than before, and you can have deeper
exchanges. I think it is very different when you go to meet someone after having met them online rather than
meeting them for the first time. I think you can make very good use of that.

I feel that we can communicate in many new ways now. For example, what I tried the other day was like
this. You can see the scenery of Florence behind me right now, and if online, I can show historical changes at a

moment by showing a black and white photo of what this scenery looked like in the 1800s.

ISHIDA: Thank you for your comments. I feel that there must be a gap between the information and experiences
you can get by actually going out physically and the experiences you can obtain from books. Depending on the
method and purpose, I think that online is good. In the case of Tuscany, I think some people want to walk around
and get to know the terroir quickly, and others want to know the terroir as if they were going through an
encyclopedia. I am sure there are people who think it is too difficult to go there by foot. Could you give us some

comments on your discussion around terroir, Professor Fitrio?

ASHARDIONO: I featured terroir in my presentation because this pandemic created many problems, just like a
prelude to climate change. In the future, going forward with this situation, I think it will worsen.

Therefore, the linkage between terroirs and agricultural products is important. It is not just a concept; it can
quantify the terroir factors. The quality of the agricultural product and taste can be quantified; if so, if we are to
see some other changes in the future, we will have historical experience, as mentioned by Ms. MATSUI about
Florence in the past. For example, wine, the taste of wine in the past and 10 years from now, will be similar.

Anyway, because of climate change, everything will change in the future and we need to respond to that
change. Because of that, if we have the Terroir approach, then we can think of some baseline figure to think
about the future, how it is going to change can be visible and quantifiable; thus, we will be able to cope with the

changing agriculture society in the future. Thank you.

ISHIDA: Thank you for your comments. I think this idea of terroirs is difficult to discuss in Japan. As Professor
ASHADIONO mentioned earlier, the word “terroir” originates from the world of wine. Indeed, I have the
impression that wine is a drink that is easily influenced by terroir. Does not Sake, for example, have regional
characteristics? Yes, it has. It has regional characteristics, but not like wine. In the case of wine, the vintage, year,
year the grapes were picked, where the wine was made, and soil on which the wine was grown are all factors
that could be incorporated into the taste of the wine.

So, I wondered where to start when talking about terroirs in Japan. However, I think today’s talk about Uji

tea is probably the right place to begin. According to experts, Uji tea is made by creating a special shadow like
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the one you just showed me, but I think that terroir does exist here.

The contents of the lectures you gave this time were generally very advanced and concrete, but the last talk
by Giacomo MOJOLI was quite conceptual. He was talking about the future of the restaurant industry and what
it would be like in the post-COVID-19 world, and as someone said earlier, it would be a little different from the
conventional food and beverage industry. Who stated that? I wonder if different types of businesses will be
incorporated into it, or if they will think about people’s health, or was this something Mr. MANABE said? I think
it is going to develop a little more than the way restaurants have been in the past. I think it will become a

different place. If we talk about this theme, would anyone like to comment?

MANABE: In his lecture, Professor SHINMURA mentioned the possibility of expanding into other areas, such as
health.

ISHIDA: Oh, I apologize. It was Professor SHINMURA. What kind of impression do you have of Giacomo

MOJOLT's talk as a person who is actually in charge of restaurants?

SHINMURA: I think it is difficult. The other day, I was giving keynote speeches with President DEGUCHI of the
APU. We were asked about what would happen after COVID-19. My answer was the same as President
DEGUCHI's: “In the long run, things will return to normal.” As I stated in my lecture, if you ask how many
pandemics have occurred in the past 200,000 years, there have been nearly 1,000 pandemics. What kinds of
behavioral patterns have we developed in the face of the deaths of tens or hundreds of millions of fellow human
beings? We have developed a culture in which we eat together, shake hands, and embrace each other before the
COVID-19 pandemic. We are surprised by this pandemic because it is the first time that are witnessing it as
individuals. When we are only one hundred or thousands of generations of humanity, we should not expect it to
change our culture drastically in the long run. This is my opinion.

But as I said before, there is the word “evolve,” and as you said, through this web meeting, I can talk with
the person who said “Good morning” in Florence, and now I am in Tokyo, and we can talk online like this. This is
called a 0-night/2-day meeting at international conferences. I've done it once. We could not meet without doing so
much effort to travel for zero nights and two days. However, we can now meet without stress and without
wasting time before and after meeting. We experienced such a change over a very short time.

Now, I do not think we can go back from the world that has become very convenient. Last year, I had a
conversation with Roger Porter from Harvard, he said that once a person has experienced something like this, it
is impossible to return. This type of action takes root. Thus, things such as remote and teleworking will become
established in society.

In the midst of this, people are still trying to meet face-to-face. I am not an expert in this field, but it is often
said that saliva is important for communication. We often say that we spit and froth at the mouth, but the fact is
that this is where emotional substances are in, and it is important that we exchange saliva when we interact with
each other in order to understand each other’s emotions. There may come a time when a computer will emit an
angry substance from your terminal when someone becomes angry (laugh). However, the benefits of a physical
meeting cannot be surpassed by computers.

So, I think we have to combine teleworking or meeting on the web with meeting in real life. The food
business is a zero-sum game of eating in, taking in and eating out. That is why we have divided the food business
into three categories: eating out, taking in, and eating in. However, the food business will grow if it can grasp the

trends of where it is growing and where it is falling, and respond accordingly. That's my assumption.
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ISHIDA: Thank you for your comments. It is true that the first thing that came to mind was a society that had
become somewhat inconvenient, and it made everyone feel uneasy; but when I am actually working in the
management of our university or giving classes, sometimes I think it is more interesting to do things with this
zoom or remotely.

Prof. SHINMURA stated earlier that he did not expect people from Florence to come, but I also thought it
would be interesting, so I invited about 30 people from all over Italy (to the class), and our seminar was like
having foreigners year-round. I felt like I was sitting in front of the control room in Star Trek. When I sat here, I
felt like the whole world was coming to me.

There is still some time left, so I would like to ask you if there is anything you would like to share with us in

relation to food during the pandemic.

MANABE: I can really relate to what Prof. SHINMURA was saying. We are an Izakaya (Japanese-style pub), so I
think the style of the Izakaya business is changing. Accepting large banquets was the way Izakaya developed
after World War II as a way for companies to communicate between employees. Therefore, I think the way we
accept large banquets will change as the way we work changes.

However, the benefits of sharing a meal with other people and being able to feel the temperature around the
table have not been lost, so I do not think that the restaurant industry itself will be lost. Online services have
become very convenient, but it is difficult to feel the temperature, so the real thing is still effective in allowing
people to feel the temperature of the food on their tongue or to touch it, so I think the restaurant business will
survive.

Leaving aside the topic of restaurant business, I can also relate to Prof. SHINMURA's story. Viruses
themselves have been with us for tens of thousands of years, so I do not think the idea of living together will
change in the future. However, with climate change and population growth, I feel the conditions are changing. We
are no longer in a situation where we can unconditionally cultivate more land, as we have done in the past, and
the same is true for water. Small-scale farmers and family farmers are more efficient in terms of energy and land

productivity, so I think we need to rethink these aspects.

ISHIDA: Thank you for your comments. Thanks to the inability to meet people anymore, it has become especially
nice to meet people. There are times when I feel like we should go out for a drink after a meeting, but it is a year
of trying to hold it back. I think that technology affects our feeling of distancing when talking remotely. Initially, I
used an old PC; therefore, the images were very rough. When the image is rough, it looks very far away, doesn't
it? However, last year, I realized that when you start using a good camera with a good connection, you suddenly
felt like you were close by. Therefore, I put on a good web camera and used an iPhone. It is much easier to hear
when I am giving a language class, and I feel like I am there with them.

However, there is definitely the benefit of having a sense of temperature. I think that the moment the

pandemic ends, everyone will start to leave. What do you think about that Tanaka-Sensei?

TANAKA: That's right. Let me change our topic slightly. While this pandemic is rapidly transforming the way we
work, one of the things that was often mentioned in the food business was the concept of the third place, which
became very popular when Starbucks came out. I think it was the idea of having a home, a place to work in, and
another place to be comfortable. I think that this was the basis of this concept. What I realized this time,
especially when my family stopped working in April and May of last year, was that I do not want to be with my

family 24 hours a day, no matter how close we are. You need 1, 2, and 3, right?
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Thus, working remotely is fine, but I still need 2. I do not want to work at home. Thus, local communities are
likely to become important. An office-like space to work somewhere in the community, not working at home.
Local people gather there to work, and food is served. Otherwise, if you stay at 1 (home) for 24 hours a day, it is
not good for numerous reasons, for instance, the possibility of getting into quarrels, etc. You have to go out at
least once a day, and the place you eat changes. Nowadays, company canteens are in a very difficult situation
because the percentage of employees who come to work is declining, but I think those people should be going to

the local community.

ISHIDA: Thank you for your comments. I understand how much you feel. Even before the pandemic, I was
working in a foreign country for a living, so I used to do a lot of work via Skype or messenger, seeing another
person’s face remotely on a daily basis. At first, I thought it might not be a good idea, or that it would not work
well for my privacy, but I was in the middle of raising my child, so I experimented with working while my child
was running around in circles and babbling. So, no matter how many important people came to me on Skype, if I
continued to work while my child was here, foreigners did not complain. If you do this in Japan, you will probably
receive a lot of criticism, and people will say, “do not mix public and private activities.” I feel that we can change
the way we live our daily lives and our privacy. Even though the way we eat has changed a lot, has it not? We
have come from a time when everyone was happy sitting on the floor around a small low table at home, and we
were glad to have a color TV that we watched together. Currently, everyone is eating alone and taking it for
granted. Therefore, I think that things that we take for granted will gradually change in this way.

The first time I used Skype, or the first time it became possible to have multiple conversations online, I
wanted to try it, but I did not know who I would do it with. If everyone doesn’t follow, you have to say, “Let’s do
it together.”

Therefore, as Professor Tanaka stated earlier, I think we have stopped for a while. We have worked hard for
a century or two to make society run, to make the economy run, and to make all sorts of things prosperous, but I
think we are now at a moment when we have to return and look at ourselves. I wonder if we will be able to find
a new direction by doing so, and I really hope that this direction will be a comfortable, beautiful one, as Giacomo
MOJOLI mentioned earlier. His words are vague, but I feel that it is somehow coming into focus.

We are under strict orders to finish on time, so if there is anything you would like to add, please do so.

ASHARDIONO: I do not mean to add anything, but you mentioned Uji tea earlier. Today’s presentation is not
about the Uji tea brand but about the tea grown in Uji City. That is all.

ISHIDA: Thank you for your comments. We will now close this session. Thank you very much for your comment.

So, MATSUI-san, your day starts now, right?

MATSUI: That's right. It is 812 morning. Good-bye.
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PANEL DISCUSSION of Session 3
"Gastronomic Arts and Sciences in the Era beyond COVID-19
— Construting International Research Network"

YOSHIZUMI: We are going to start the panel discussion of Session 3. Now, over to the facilitator, Professor

Mariko ARATA from the College of Gastronomy Management.

ARATA: I will serve as a facilitator for this session. The theme of this session in Japanese is "Biyondo korona jidai
no shoku kagaku, kenkyuu kouryuu netto waaku no kouchiku ni mukete," but the English translation was
incorrect. The poster mentioned “Gastronomy Science Beyond the Pandemic,” however, shoku kagaku should be
translated as “Gastronomic Sciences” or “Gastronomic Arts and Sciences.” Since this is how we communicate at
our university, I would like to correct the title. Please accept my apologies.

The third session is a panel discussion. We invited faculty members from the College of Gastronomy
Management at Ritsumeikan University. The college started three years ago, a new department, and faculty
members from various fields are researching Gastronomic Arts and Sciences as an interdisciplinary study.

We have completed the first two sessions of this symposium, which reflected the results of the Meridian 180
online forum. In this session, we would like to share our vision, such as the future of our department, that is, the
College of Gastronomy Management. How can the Gastronomic Arts and Sciences develop in the future? How can
we use an interdisciplinary field to build a network of research exchanges that transcend various barriers of
industry, government, and academia?

Firstly, we will hear from three commentators: Professor Toshio ASAKURA, our current dean; Professor Koji
AMANO, the dean to be from April (2021); and Associate Professor Daisuke YASUI, who will represent the
younger generation. First, Professor ASAKURA, please share your thoughts.

ASAKURA: My name is ASAKURA, Dean of the College of Gastronomy Management at Ritsumeikan University.
We established this college to fulfill our mission of "challenging the formation of a Center of Excellence for
Gastronomy Education and Research in Japan" under the broad theme of "turning 'Gastronomy' into 'Arts and
Sciences, " and that is the theme of my greeting.

Until recently, the study of food in Japan was relegated to the Faculty of Home Economics, which studies
culinary arts and nutrition, and the Faculty of Agriculture, which focuses on food production. In 2014,
Ritsumeikan responded to this situation by establishing the “Research Center for International Gastronomic
Science” to conduct comprehensive research on food. In April 2018, when the College of Gastronomy Management
was being established, this research centre was renamed “Research Center for Gastronomic Arts and Sciences.”

Initially, the college was called "The College of Gastronomic Sciences,' but after consulting the Ministry of
Education, we renamed it "The College of Gastronomy Management." In 2018, we opened this college to seek
comprehensive gastronomic research in Japan for the first time.

The catchphrase is "Make the world tasty and interesting." The following is an introduction to the articles on
the current homepage.

http://www.ritsumei.ac.jp/gast/

As Professor AMANO will take over as Dean in April 2021, the contents of the website will also change and
need reviewing.

Our college’s educational philosophy is to cultivate a deep knowledge of gastronomic sciences based on
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economics and business administration to develop human resources with advanced management skills and
practicality, who can provide solutions to human food problems beyond the scope of conventional wisdom.

Eating is something you do every day, so usually, you do not give it much thought. However, it is critical
because it is a daily practice. Besides familiar issues such as life and health, everyday food is also linked to politics,
economics, diplomacy, the environment, and energy. Moreover, the mechanisms of capitalism and issues such as
inequality and poverty are also included.

We came up with the idea of "Gastronomic Arts and Sciences" as a discipline that comprehensively studies
these issues surrounding food from the three academic fields; humanities, social sciences, and natural sciences.
Students at the College of Gastronomy Management study these gastronomic sciences comprehensively with a
broad educational perspective from following three areas; economics and business administration (management)
as social sciences, culture (study of the humanities), and technology (part of the natural sciences). These three
areas of study are not divided into courses or departments but rather into a single faculty because we want our
students to develop the ability to think broadly with a multifaceted perspective of the food world.

Our college is the first to be dedicated to “Gastronomic Arts and Sciences" in Japan. Since this is the first, it
is number one. However, to maintain our best position in Japan, students and faculty members should polish
themselves through collaboration. Furthermore, to establish a comprehensive study of food, we need to establish a
system in cooperation with the Research Center for Gastronomic Arts and Sciences that covers Ritsumeikan
University. We would also like to collaborate with people studying food and foodways worldwide to explore the

big dream of "making the world delicious and interesting." That is all for me. Thank you very much.

ARATA: Thank you, Prof. ASAKURA; the subsequent comment comes from Prof. AMANO.

AMANO: Good afternoon. I appreciate you taking the time to listen to the thought-provoking discussions and
informative lectures. My comment is from the perspective of the "three greeds related to food."

Firstly, we are greedy for a volume of food; in other words, we have an “appetite.” It is related to the survival
instinct; we will not survive until we integrate the necessary nutrition. The utilization of fire is the basis of
cooking. People started using fire because of its merits, such as disinfecting food and reducing food's volume by
heating and enable to eat a larger amount

The second greed is a desire for deliciousness. In other words, we want to feel joy by eating delicious food. It
is because of people’s desire to live healthier and to have nutritious food. Humankind is said to have a desire for
deliciousness because we intuitively feel deliciousness when eating nutritious food.

The third is the pleasure of eating together with somebody. We dine in the same place, chatting and laughing
as we eat, so interacting with other people helps develop an appetite. In other words, communication is the best
nutrition. One theory posits that cheerfully enjoying food with others makes it easier for nutrition to be absorbed
into the body.

Thus, various people have studied the first two, the desire to have a quantity of food, and the desire to have
delicious food. However, I believe that the third one, to enjoy the food with somebody, has been scarcely studied.
Therefore, the advanced Gastronomy Arts and Sciences should accelerate the research in this field, producing
better outcomes by exchanging ideas with other experts.

Professor SHINMURA stated that COVID-19 had a significant impact on the food industry, such as providing
a space for people to enjoy dining or restaurants. To satisfy the first and second desires to ensure the quantity
and deliciousness of food in the post-COVID-19 era, one has the option of using e-commerce and delivery services,

which we call digital transformation (DX) in the food business.
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However, it is still difficult to satisfy the third desire of enjoying food with somebody, or “co-eating” with DX.
In this beyond-COVID-19 era, it will be a challenge to think how to share the sense of atmosphere and feeling of
temperature in this digital manner. We can share thoughts through digital signals over the Internet. It allows the
exchange of audiovisual information. However, how can we exchange information about taste, smell, or tactile
information like texture? Furthermore, while dining together, exchanging detailed information about the
atmosphere and temperature will be a challenge for the future. It is my conclusive comment after hearing
discussions and presentations throughout the day.

In Japanese, we have a phrase that says, “to eat the rice cooked in the same pot.” We believe that we are in
the same boat because we eat the same thing. This might be a major research topic for us. Unfortunately, our
faculty members have not had face-to-face gatherings for over a year. Therefore, we need to find other ways to
build trusting relationships.

Thus, in the era beyond COVID-19, we would like to promote studies about co-eating or the pleasure derived
from eating together as research on the edgy gastronomic arts and sciences. I believe that we have various
approaches, such as research on the historical-cultural background of co-eating, a study proving that eating while
enjoying a chat with somebody is a good way to have healthy digestion because much saliva is produced, or an
examination of how to run an innovative food business in a way that allows the enjoyment of co-eating despite
non-contact to avoid infection. Therefore, a multidisciplinary research exchange network should be utilized to
establish new ways to enjoy food together, especially in the era beyond COVID-19. If that is the case, I am

optimistic about the future of gastronomic arts and sciences. That is all for me. Thank you.

ARATA: Thank you, Professor AMANO. My specialty is cultural anthropology, and talking about co-eating or
“commensality,” I think one of the major areas of interest in cultural anthropology is commensality.

We had dinner together while preparing for the Meridian 180 online forum. We held a trial meeting over a
meal in a restaurant, communicating via Zoom to maintain a physical distance but still eating the same food in the
same space. Unfortunately we had some mechanical troubles at that time because we were unfamiliar with the
equipment and systems, but I believe it has enough potential.

Now, we would like to invite Associate Professor Daisuke YASUIL

YASUI: I am YASUIL Thank you very much for inviting me. I majored in sociology, and now I am learning about
food studies, which are interdisciplinary approaches to food and eating. Today, I would like to share some
observations from the perspective of food studies.

For the past two decades, food research has gained worldwide popularity in higher education and research
institutes. Some universities in the United States and Europe have food studies departments and courses, and
numerous textbooks and articles have been published about food research in these courses. In Japan, this trend
has birthed the College of Gastronomy Management.

Now I would like to talk about how to develop further research exchanges.
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Figure 1. The Scopes and Spheres of Food Studies (Hamada 2016: p.34)

Food studies are defined as studies that consider the relationship between food and human eating
experiences from various perspectives in a wide range of food systems stating from production to consumption.
Today, numerous presentations talked about different approaches. Food and eating are complex aggregates that
overlook several elements.

Figure 1 shows a frequently used framework to explain food studies; Body, Culture, and Environment (Figure
1). These three elements overlap, and we should consider food in the context of society as a whole (Social). For
example, the concept of health can be considered in nutrition science. Moreover, we can have a cultural
perspective, such as consumer culture, which seeks slim and lean bodies. Alternatively, we can consider
environmental viewpoints that allow overeating. Thus, food can be analyzed from various perspectives using
diverse methods.

We can analyze eating from different perspectives. Therefore, food studies aim to understand eating by using
various approaches and integrating them to address the issue of food and eating in the modern world. It
necessitates an interdisciplinary research network, which requires overcoming several obstacles. I would like to
highlight these two observations.

The first comment concerns interdisciplinarity itself. Food studies involve several academic disciplines that
aim to tackle the issues of food and eating, but combining multiple disciplines is not simple. In existing academic
and university schemes, it is challenging to connect the natural sciences, such as nutrition and food science, with
social sciences, such as agriculture and economics, and humanities, such as folklore and anthropology (Hamada
2016: 35).

Interdisciplinary research is the creation of new academic areas. However, it is not created from scratch but
based on the researcher’s knowledge and recognition of the existing academic system while developing one frame
with two or more disciplines. Therefore, we need some expertise while learning and acquiring knowledge of other
disciplines. Proceeding with interdisciplinary research requires mastering one's specialty, such as sociology, and
gaining the same level of expertise in different fields. Acquiring another expertise is frequently equated to
learning a second language. It is not impossible, but not simple either (Hamada 2016: 37), and requires a certain
level of effort. For the first purpose, I want to inquire about the cooperation system we should adopt for

interdisciplinary food studies.
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Figure 2. Range and barriers of consciousness in food selection (Akitsu 2018: p.127)

Further, we talk about the problems faced by Japanese society in pursuing food research. I mentioned the
three elements of food studies; Body, Culture, and Environment. “Body” signifies food pollution, food safety, health,
etc. “Environment” signifies animal rights, human rights, environmental protection, etc. However, the food
discussions in Japan are generally biased toward the body and health. The news also focuses on the food issues
related to health and nutritional aspects, whereas the social or the environmental aspects are ignored [Figure 2]V.

Currently, the COVID-19 and Stay Home campaigns have provided momentum to the idea of rethinking food.
However, the Japanese interest is limited to one’s body or family, without reviewing the society or the
environment. (Akitsu 2018: 125-128).

For my second observation, I want to inquire about broadening our bodily interests to social and
environmental issues or approaching our bodily issues from social and environmental perspectives.

Therefore, I commented on the above two points. Research networks are vital for food studies, but what is
their feasibility, and what to do about them?

That is all from me. Thank you very much.

ARATA: Thank you. That was a comment from Dr. YASUI, who has compiled a comprehensive overview of the
vast field of food studies based on his extensive research. He edited a book on food studies, now published and
accessible. I believe he raised some thought-provoking issues.

In the case of interdisciplinary research, I believe that an individual does not necessarily require in-depth
interdisciplinary knowledge, because collaborative research and joint studies have great potential. To some
extent, we can learn from each other by bringing together people with varying academic specialties. We do not
necessarily have to reach the same level of knowledge and expertise, and I think interdisciplinary research has
ample prospects as a whole.

There are up to 35 faculty members at the College of Gastronomy Management. Today's speakers are just a
small part of that group, and I think this gathering of researchers from various fields has birthed and is going to
give birth to numerous new ideas.

There are four other panelists, who are also members of the faculty. I would invite them to share their views
and examples of work resulting from collaboration in our college. Associate Professor Tomomi NONAKA, a social

systems engineering expert, will speak first.
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NONAKA: Hello, I am NONAKA of the College of Gastronomy Management at Ritsumeikan University. Can you
see my slide? I want to share something.

As Professor ARATA mentioned, I intend to show some examples of educational projects related to
gastronomy. One is named the “GAstroEdu Project.” Professor Masayoshi ISHIDA, Professor Tomomi HONDA,
and Mr. Yoshio KOIWAI from TNC have joined us.

Videos are also available; let me show them first.

(Playing the video titled "Tomato Adventure,' connecting Japanese elementary school students with Italy)

https:.//www.youtube.com/watch?v=F20ExtyleRA

NONAKA: Thank you very much.

I want to show you the slides once again. It is the online-specific engagement about creating education for
connecting the world. We are taking this challenge to learn about food comprehensively in a short period.

This workshop started in May with school members, followed by a workshop for a primary school in August
2020. Workshops for junior high school students were also conducted in January, February, and March 2021. The
scope includes primary students, junior high school students. However, we may provide workshops to university
students in the future using Professor ISHIDA’s network. Besides, several past educational institutions are
working significantly in such projects to accommodate their knowledge and expertise in this network. Therefore,
we put together a workshop using such networks.

Since I specialize in system engineering, my role is designing from an engineering sciences perspective,
whereas Professor ISHIDA and Professor HONDA have their specialties and roles. Therefore, we wish to create
something good by combining our expertise. My purpose and interest lie in design engineering. For example,
Professor HONDA specializes in culinary; therefore, she is working extensively for creating workshops by
collaborating her specialty’s point of view with Professor ISHIDA. We are talking about having an exciting
workshop to stimulate students’ curiosity to join our network.

So far, I have shared our cases with you.

ARATA: Thank you. The video clip was exciting to watchl!
Next, we invite Prof. Takeshi TAKADA to share his insight. He is studying urban industrial policy and

tourism community development.

TAKADA: Thank you. I was also excited to watch the clip. I want to discuss network creation from a regional
perspective. We have seen many cases of creating a network of research, industry, consumption, and
governments, and those voices need to be incorporated by looking at the presentation.

In this COVID-19 pandemic situation, we must think about it promptly. In that sense, the voices from the
field must be grasped quickly for sharing their perspective with us. Communication or exchange of information
between producers, businesses, and consumer governments is critical. Furthermore, since each researcher has a
related field, they may act as intermediaries to create a network between regions in some cases.

Thus, this is a short case study. However, when the state of emergency was declared last April, I asked
students in my seminar to explore the web for information on restaurant support and share it with other students
using the cloud-based learning management system called “Manaba.” Further, we compiled this information and
provided it to shopping malls and local governments as required.

One of the pieces of information we provided is as follows: Because of COVID-19, various restaurants started
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offering takeout but lacked appropriate sales channels. One of our students found a case of a local supermarket
providing local restaurants the space to sell their box lunches. We shared this information with others. Last
month, a person from one of the shopping arcades informed us that she used this information to suggest doing
something similar in her town and a local supermarket implemented it.

During the COVID-19 pandemic, I realized that the people at each site were looking for information that
might be useful. Rather than simply disseminating information, we need to verify its effectiveness and propose
improvements through research exchanges between industry, academia, and the government. I believe that doing
so will effectively fully utilize this type of network.

That is all I have to say. Thank you very much.

ARATA: Thank you for your comment. Professor YOSHIZUMI and I conducted various surveys with the students
while preparing video clips for this symposium, and we also devised a method of connecting the people involved.
Since academic people do not have a stake in the business, we are well-suited to serve as an intermediary in such
networking.

Okay, our next speaker is Prof. Yuji WADA, and he is studying psychology and cognitive psychology.
Professor WADA, please begin.

WADA: Yes, hi, hello. I am WADA. This symposium was extremely interesting. There were several wonderful
attempts to overview the changes in food, humanity, and local gastronomy amid the COVID-19 pandemic. Among
those, I was impressed with the students’ presentations during lunch break. When they were first-year students,
two years ago, they underwent a training course in Obama, in which they were asked to write down the contents
of their presentations on a mock-up sheet of paper before giving them. Compared to that, both the content and
quality of the presentations have greatly improved with the support of the College of Image Arts and Sciences. I
was deeply moved.

In this extremely dynamic session, talks by Prof. ASAKURA and Prof. YASUI gave an overview of
gastronomic arts and sciences, and attempts such as Tomato Adventure were also introduced. It was like Google
Earth, in which you can view the gastronomic sciences from a high point, and you can go down to various places
on Earth by focusing on specific items as in the case of Tomato Adventure.

Conversely, as I listened, I thought that if you want to transform the gastronomic arts and sciences into an
academic system that connects them, you need to understand each concept’s current scale and location. This is
true for the audience, and for the people who are actually conducting the research.

Such an overview is what our graduates and ourselves should adopt in the future. As in the words of Prof.
Ishida, we are like soccer midfielders; we would like to acquire the ability to overview the field as well as to pass
the ball to play the game as a player, and sometimes even score goals. I think that people like Prof. TANAKA
who are actually active in marketing have such abilities, and I want to learn from them.

I feel that the Japanese people as a whole should have this kind of perspective, beyond the College of
Gastronomy Management. For example, people who are trying to promote organic activities often say that
pesticides pose a great health risk, but when analysing the risk scientifically, you find that this argument is
inappropriate. I think it is important for them to maintain an appropriate awareness from a scientific standpoint in
developing such arguments.

I have been conducting most of my experiments in the laboratory, but I am also making card game materials
to help junior and senior high school students acquire such risk communication skills. We conducted workshops

using card games at junior high schools. We have also made an online version of the game as we have been
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restricted in our actions and in meeting face-to-face. This game is made of quizzes. The questions include “what
effects would eating food with food additives every day have on the body?” We conducted research beforehand to
find the questions that many people make mistakes in answering based on cognitive biases. We want them to
actually experience the mistakes and identify the correct answer, so that they can realize that their
preconceptions could be often wrong.

Thus, based upon the discussion we have had so far, I myself would be happy to be in a position to develop
gastronomic sciences in the future, which result from the fusion of many sciences. Therefore, it is necessary for
me to understand these fields. Prof. ARATA stated that we do not necessarily have to reach the level of a
specialist in other specialties, but if we do not gain some knowledge, I think we will begin to resemble an emperor
with no clothes.

I would like to use an example from the words of David MARR, a British neuroscientist, who proposes that
we need three levels to understand information processing in the brain. These levels are computational theory,
representation and algorithms, and hardware implementation. I think it is useful for gastronomic sciences, which
involve many different research fields, to consider these three levels in each field.

For example, David MARR says something like the following: “Trying to understand perception only by
studying neurons is like trying to understand bird flight only by studying feathers, it never works.” To
understand bird flight, you must understand aerodynamics, and only then can you understand the structure of
feathers and the meaning of differently shaped wings. In the example of bird flight, computational theory would
be aerodynamics and representation, algorithms would be movement and flight, and hardware would be the
structure of the bird’s wings. I hope that in gastronomic sciences, the various sciences will build up in unison in
this way as well.

After the pandemic, once the vaccine has spread sufficiently, the era of post-COVID-19 or with-COVID-19 will
come. In recent cases of infectious diseases in Japan, the new strain of influenza has already become an integral
part of daily life, and I think COVID-19 will become a part of our lives as well. As the new strain of influenza was
spreading, alcohol disinfection gained popularity. Consequently, the number of food poisonings decreased
considerably. Before the Yukke incident (a serious food poisoning incident caused by Yakiniku chain restaurants
in 2011), when grilling meat, people used to pick up raw meat and eat cooked meat with the same chopsticks.
After the incident, people began to use tongs (to pick up raw meat) and use chopsticks when eating. In this way,
our lifestyle is gradually changing due to social events, but some aspects remain, such as still wanting to meet
face to face. At this point, I agree with Prof. SHINMURA.

This time, I think the pandemic will leave a deeper mark because it is prolonged on a global scale. We also
understand that online meetings can make spatial and temporal constraints unnecessary. There is no need for a
face-to-face faculty council. The COVID-19 pandemic has clarified these aspects.

In Japan, the Cabinet Office is currently working on a large-scale project called “Moonshot,” and one of the
tasks consists in achieving a world in which people are free from the constraints of bodily space and time. For
this purpose, brain scientists, robotics engineers, and information engineers are leading the task.

Just as the DX of food Professor AMANO mentioned, we have lost some things by being unable to meet face-
to-face, but we have also gained others. This may not be the same as setting the agenda for the Moonshot R&D
system, but innovation of this type is expected of the Moonshot, or even innovation that reconstructs the body,
mind, perception of time, and communication. This can consist, for example, of reconfiguring our perception of the
body, mind, and time through the use of a single body avatar by multiple people. I think that this kind of
innovation can be used for food communication in the future.

Our research group was also aware of this, and for example, to transmit smells, we created a device that
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presents pseudo-retronasal smells from a nostril. Retronasal smells are important for eating, which is timed to
coincide with exhalation.

Moreover, Prof. AMANO stated earlier that transmission is weak in the sense of smell and taste. Therefore,
we have achieved this by storing olfactory and gustatory information in a form, and morphing chocolate that
looks sweet and chocolate that looks bitter. I think it would be quite interesting to visualize this in real time
during a meal.

Furthermore, as a science of appearance, for example, when yogurt is mixed, people tend to find it slightly
weird if it has a bumpy texture. This results from a phenomenon called trypophobia, in which people feel
discomfort upon seeing a collection of small holes. The same mechanism applies to the appearance of yogurt. We
conducted an image engineering study to determine how to overcome this and formulated an efficient solution,
which was applied by a dairy product manufacturer.

Food has many different functions. As Professor AMANO said, in addition to efficiency, taste, and
convenience, there are many pleasures in eating, and the COVID-19 pandemic has made us rediscover these
things. From now on, we would like to consider how to present these things properly.

I think the fields of study that can play major roles in developing such things are not only agriculture and
nutrition, but also information technology and brain science. We need to collaborate using this type of technology.
I think it would be important to involve people with such scientific capabilities as our colleagues in the College of

Gastronomy Management. That is all I have to say.

ARATA: Thank you Prof. WADA for sharing a very broad perspective. We are running out of time. We would

invite Professor ISHIDA to summarize today’s discussion in Theme 3.

ISHIDA: Thank you very much. It is ISHIDA again.

After listening to today's discussion, it is understandable that the field of food and eating touches every
corner of the world. Our department has just completed its first three years. It will reach its completion in the
next academic year (2021/2022). Thus, we may look back and see what we have accomplished.

There is a mysterious word that was mentioned multiple times in this symposium; "Gastronomic Sciences."
The word was first coined in Italian, "Scienze Gastronomiche,” later translated into English as "Gastronomic
Sciences." In Italian, it is difficult to distinguish whether it is plural, but in English, it is plural. Therefore, we are
talking about creating a food research field that encompasses multiple disciplines.

We have received the idea of "Gastronomic Sciences" from the president of Slow Food International, who
invented this idea. Besides, I am responsible for the Japanese word "Shoku-Kagaku" because it is my work. Since
we do not have plurals in Japanese, I cannot comment. Gastronomic sciences are said to be cross-disciplinary. As
apparent from our more than 30 faculty members, we are all involved in various areas. When I worked for Slow
Food, I met people from different fields, but we never talked intimately. I do not know if I would have ever met
Wada-sensei in my life if I had not come here. I think this is a good harvest.

The first thing we emphasize in the slow food movement is that food is a complex system. It is a complex
system that is too rich to grasp. Thus, they argue that we should make an effort not to keep it limited as an
academic field. Based on the logic of an activist, they say quite harsh things.

Why are we required to do numerous things? There are various types of people in our faculty. Some study
history, others study cultural anthropology, while several others study economics, marketing, folklore, culinary
arts, psychology, etc. We engage in a wide range of activities. One can obtain all kinds of information related to

food in this place. We claim we are creating an area of knowledge that can be seen from 360 degrees, a platform
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for knowledge. What is the difference between that and the field of expertise in twentieth-century style?

However, this is certainly different. Graduates from here do not necessarily become nutritionists or historians.
There might indeed be some people who become highly specialized and enter cutting-edge fields after spending
four years here, but most people are not like that. As mentioned earlier, the Slow Food Movement has this
explanation. There is a term called "midfielder-like." A midfielder is a soccer term for a player who plays in the
middle of the field, between the attackers and the defenders. In Japan, Nakata played the role of a midfielder
called centrocampista in Italian. What does he do? These people know other people very well. They are aware of
what the people around them are doing and what they intend to do. That is why people say that he is the
commander in chief. While being a commander in chief, Nakata sometimes goes to score goals. That is, he
sometimes comes in and takes his turn, showing his expertise.

What is the importance of this idea? Slow Food implies that the academic field of food is developing in the
direction of science or natural science. It does not suggest that academic results are biased. For example, the food
policy at the EU level is based on factors such as hygiene and the environment, which can be quantified along
with proper evidence. We observe that traditional foodstuffs are being lost amidst this. In Europe, the policy
favors those who produce more food over small industries. In other words, it is possible for a cheese made in the
same way for 200 years to be inspected one day and instructed to close because it should not be aged on such
dirty wooden shelves. Therefore, it is preferable to create an environment where people from different fields can
participate, rather than just logic and evidence. Hence, I was thinking about restoring balance in the field of food
research.

We were talking about midfielders earlier. We can also consider something like an orchestra. The conductor
of an orchestra is a person who stands in front of the orchestra and keeps waving a stick, but this person does
not just have the skill to keep waving a stick. Why can this man or woman give orders to everybody? One must
know how to make all hundred people play a symphony. You must know everything, including the range of the
contrabasses, the position of the cellos required for playing, when to change the trumpeters to prevent shortness
of breath, the timing of the drummers, etc. That is why the idea of gastronomic sciences was to create people
who can conduct a comprehensive review of what others are doing, how people in various fields and areas live,
and how they think.

Hence, I wanted to show them (the students of the College of Gastromy Management) a variety of things.
That meant that we had to go in various directions. In my seminar, we invited people from all over Italy, from all
kinds of fields. In every lecture we had at least one Italian speaker online. These people included researchers, as
well as producers of wheat or cheese. One was a falconer who showed up in Tuscany at 5 a.m. and caught a
rabbit. Put another way, they were conducting a reality show about food.

We indeed had a big problem with COVID-19, and it became kind of bleak in terms of teaching as I could not
go to the campus anymore. However, I thought about doing something interesting within our reach and
capabilities. For example, I was doing something about the history of a small village in Tuscany.

(The moderator interrupts asking for a conclusion)

Therefore, we talked about our attitude toward the field of food, which shows such multiple aspects. Thank

you very much for your kind attention.

ARATA: We wish we could speak here for another hour, but we are running out of time and unable to open a
discussion with the panel. I apologize for squeezing too much content in this symposium. We are exerting our

best, and I hope you root for us.
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Note

1) Motoki Akitsu, who created Figure 2, analyzes the current situation in Japan, which has little interest in the natural and social
environment related to food selection (Akitsu 2018: 125-128). First, he divides consumer awareness about food choices. He sets the
area of consciousness for his or his family's health and nutrition as the area of the objected "body." In Japan, as shown in Figure 2 @),
“the ’body‘ and the natural/social environment are targeted, creating a gap between the subject who thinks about food and the natural/
social environment,” and the wall of imagination directs consciousness only to the "body” (Akitsu 2018: 127). Moreover, to overcome this
situation, as shown in Figure 2 @), the subject and the "body" that are overly conscious and targeted must be fused with the natural
and social environment. It is necessary to recreate a "more integrated and intuitive relationship" with "the natural and social

environment that transcends the ‘body”™ (Akitsu 2018: 128).
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Closing remarks by Professor Naoto MINAMI, Director of Research
Center of Gastronomic Arts and Science

I am MINAM]I, director of the Research Center of Gastronomic Arts and Science.

Thank you very much for joining us today for this full-day online international symposium titled “Food and
Agriculture Beyond the Pandemic.”.

Of course, the COVID-19 pandemic has continued for over a year and society has been damaged in various
ways, especially in the food and agriculture field. Many people are taking actions to overcome the challenges that
we face.

Today’s symposium discussed new approaches and actions under COVID-19 in Japan, new trials of food
banks and food business technical advancements, the struggle of small-scale farmers in Colombia, and the
approaches to food procurement in Brazil for the poor, along with examples from Vietnam and Italy. We also
introduced interdisciplinary academic exchanges that investigate these issues and related activities of the College
of Gastronomy Management at Ritsumeikan University.

For the time being, we believe the COVID-19 pandemic will be suppressed to some extent, thanks to vaccine
inoculation. However, as Professor Mojoli said, we do not believe that we will return completely to the pre-COVID
state. Human kind is facing serious issues, such as increasing disparities between rich and poor countries, damage
to the environment and agriculture, harm caused by profit-oriented food production, and so on.

There is a French philosopher and supreme intellectual figure named Jacques ATTALL In 2019, he published
the book “Histoires de I'’Alimentation.”. In 2020, it was published in Japan as “Shoku no Rekishi (History of Food
or Eating).” In this book, he states that eating is the human activity that constitutes the core of history and we
need to find the answers to the hard questions related to eating in order to approach the future.

So, just like ATTALI said, we need to look into resolutions beyond COVID-19, which should have cross-
border effects, and today's symposium is the first step. I hope it will contribute to future discussions.

Last but not least, I would like to convey my appreciation to the speakers, commentators, panelists,
facilitators, and students who made presentations today, as well as the supporting faculties, the staff, and
members who worked on the operating the Zoom webinar. Thank you very much for all your efforts. Finally, my
words of heartfelt thanks go Professor Mariko ARATA and Professor Miki YOSHIZUMI for their hard work on
holding this symposium.

Thank you very much.
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