Revitalizing Rice Cultivation

Addressing Japan's Farming Crisis and Inspiring the Next Generation

Kyoto University of Advanced Science Senior High School

Do you think there will still be rice on your table in the future?

In Kyoto, a farmer in our hometown will end his rice farming this year due to the lack of a
successor—a reality shared by many farmers across Japan. Over the past 30 years, Kyoto has
seen a decline of more than 2,000 farmers, [1] with nearly 70% facing this challenge. [2]
Since 2021, rice production has fallen below demand, threatening food stability and reducing
choices. [3]
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SRR et R Advantages for Both Parties
Our Goal: To inspire the next generation to value agriculture and protect the future

of Japanese food through Share Farming, a program we aim to expand from Kameoka, 8
Kyoto, to the rest of Japan. 8 8

+ Can learn about rice agriculture
* No need for frequent solo

+ Stable income
+ Don’t have to manage the farm

O anascment . >Unburdened
D - Can connect with farmers

and buydelicious rice

ur New App

+ Can secure successors

2. Solution “Share Farming”

Rice Cultivation Experience Program

> What is share farming?
+ A shared rice field managed by participants who experience all
stages of rice farming.
* Therice produced from this experience is split among the
participants and given to each according to their own labor. [3]

> Survey Insights The app's purpose is to make Share Farming more efficient.
+ 35.8% of surveyed Kyoto junior high school students had a There is a message board, a chat function, a calendar, a search
positive change in perception after agricultural experiences. [4] system, a growing condition monitor, and a matching system to

This program fosters collaboration between participants and local farmers, connect successors and farmers.
creating a mutual support system.
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We hope to halt the declining number of rice production enterprises in Japan at 550,000. [5] ’g; ‘ [ ‘
Participants will learn about agriculture, the importance of eating rice, and will be more e - ‘ T e

s | | =
likely to adopt rice farming in their own lives in the future. By becoming familiar with rice 2 250! ‘ -] ‘
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farming, they can gain a new viewpoint. We hope that this activity will provide an accessible ® ‘ ‘ ‘
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HKRXT—V . The Grobal Problem of Fruit Piracy

RRES (BAFE 400 FiEE) ¢
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RREE (H5E 200 words 12E) :

The global market share of premium brand fruits, such as Shine Muscat, has increased
to $18.03 billion. On the other hand, there is a growing problem known as “Fruit Piracy.”
This happens when branded fruits like Shine Muscat are illegally cultivated in other
countries. These fruits are often sold or exported under different names, resulting in
significant financial losses for the original producers. In the case of Shine Muscat alone,
the damage has been estimated to reach as much as 10 billion yen. This issue not only
affects the farmers but also the reputation and economic value of the brand, making it a
serious concern for industry. Shine Muscat is illegally cultivated mainly in China and South
Korea, where it is sold or exported under different names. This issue causes significant
economic damage to producers and the nation. Although Japan has strengthened laws
and monitoring, the results have been limited. Therefore, we propose the “Fruits
Diplomacy Day” initiative to address this problem. This initiative will involve governments,
producers, companies, and consumers working together to highlight efforts against illegal
cultivation and explore innovative solutions. We will also hold an event at Tokyo Big Sight,
where branded fruits from different countries will be displayed to raise interest.

ARICHTDF—T—F10 (&5

1.Fruit Piracy ©.Exotic Fruits

2 Negal Cultivation 7. Tokyo Big Sight
3.Sunshine Rose Grape 8. Fruits Diplomacy Day

4 Fragrant Jade Grape 9.Informed Choice
5.Luxury Fruits 10.Japanese Kob o Pear




The Global Problem of Fruit Piracy

: : The First Year of KUAS High School IC Student
-Protect Premium Brand Fruits- wl

Introduction Existing Efforts in Japan

The global market for luxury fruits, Exotic Fruit Global Market Report 2025 1. Stronger .La.ws: Japan ch.anged alaw in 2021 to prote.ct

often categorized as exotic fruits, is 525,00 iion plant varieties bet.ter. This law st.ops people from taking

experiencing significant growth. mosunes( - seeds or Plants without per'mlsswn.

In 2024, the exotic fruit market was M 2. Controlling Exports: Japan's government now controls
the export of agricultural products more carefully,

worth about $18.03 billion and is
expected to grow to $19.3 billion by
2025, with a growth rate of 7.1%
per year.

including fruits like Shine Muscat grapes, to stop
unauthorized exports.
3. Working with Other Countries: japan is talking with
0 countries like China and South Korea to create
agreements that protect Japanese crops and stop illegal
farming abroad.
Monitoring and Punishment: Japan is watching the
global market to find illegal grapes and is taking action,
including legal steps, when needed to protect its crops.

Our New Solution

"Fruit Diplomacy Day"

We propose "Fruits Diplomacy Day." This day aims to raise
awareness about the impact of fruit piracy and promote
sustainable practices through education, cultural exchange,
and consumer involvement. By deepening the
understanding of these fruits' uniqueness and advocating for
ethical cultivation methods, Fruits Diplomacy Day will
become a platform to preserve their legacy for future
generations.

This project encourages collaboration between governments,

e producers, businesses, and consumers to protect the
Why thlS 1S prOblem legitimacy of premium branded fruits worldwide.

1. Loss of Economic Value : When other countries grow and sell =3 @ e
premium brand fruits without permission, the producing =
country loses potential income from exports and licensing fees.

Market Size (in USD billion)

2026

2027 2028

Problem

=

These fruits are at risk due to "fruit piracy"

Annual Loss Due to Piracy:
Shine Muscat — ¥10 Billion
Japanese Kobo Pear — ¥10 Billion

Shine Muscat is a high-quality grape developed in Japan. However, it
has been taken to countries like China and South Korea without
permission.

In 2020, the area used to grow Shine Muscat in China was about 53,000
hectares, which is 30 times more than in Japan. In China, they sell it
under names like "Bt &E#" and "EMNZEHR."

These products are also exported to other countries.

2. Market Competition: The fruit grown in other countries is o W L ==
cheaper, so Japanese farmers can't sell as much.

3.  Damage to Reputation: If the fruit from other countries is not I: |
good, people might think all fruits are bad. e ]

4. Stealing Ideas: The fruit is made in producing country, but L ——— |

other countries use it without permission. This is unfair to Provisional Floor Plan for Tokyo Big Sight

original country. Conclusion

References "Fruit Diplomacy Day" is a global initiative to fight against the
illegal growing of premium fruits, with countries working

THE SANKEI SHINBUN, EDITORIAL | Japan Loses $690M in Premium Brand Fruits Stolen by together. Through education, promoﬁng cooperation, and
Other Countries, October 11 2022. https://japan-forward.com/editorial-japan-loses-690m-in- . . . . .
premium-brand-fruits-stolen-by-other-countries/ encouraging ethical farming, the event aims to protect fruits
THE BUSINESS RESEARCH COMPANY, EXOTIC FRUIT GLOBAL MARKET REPORT 2025. like Japan's Shine Muscat from illegal cultivation and export.
AP THEBUSINES SRES FARCHLO MPARY. COM/REPOR AL AQ TIC-HRUIT-GLOBALMARKE L It helps consumers make informed choices and encourages
EIRTSIA : BOHER R, BAL00/. & v A LYY RN Yk IREFH) OFIR, September 10. governments and businesses to focus on protecting

South China Morning post, Agence France-Presse, Japan battles to protect premium US$100 abunch agrlcultural”produc’.cs. In a world ﬁhat 18 becommg more
grapes ‘stolen’ by China, South Korea, December 10 2023. https://www.scmp.com/news/asia/feast: connected, "Fruit Diplomacy Day" offers a way to keep the
asia/article/3244334/japan-hat tles-protect-premi 00- ' -korea/ value of these special fruits safe for future generations.
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HKRT—V : Chicken instead of Broilers

RRES (BAFE 400 FiEE) ¢
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RREE (H5E 200 words 12E) :

Chicken is the most widely consumed meat in Japan. We focused on broilers, an inexpensive
type of chicken bred to grow larger in a short period with little feed, can be produced quickly
and are treated with many chemicals such as growth hormones and antibiotics. They are also
raised in cramped conditions with little or no access to natural light. This makes them
susceptible to disease and they often die. We think this should stop so we propose Better
Chicken.

A breed with reasonable growth rate and the ability to live in a large space without stress, the
Better Chicken is good for both the chicken and the consumer. Also, a lot of companies are
starting to use better Chicken. Especially used by non-Japanese companies.

Finally, our solution is that we use the places in various areas of the school and put posters
on the wall. Especially, we use part of the floor, and looking at the chicken footprint images,
you can easily understand how many chickens are spent in a small place. Our goal is to make
everyone understand about broilers and better chicken.

ARICHTDF—T—F10 (&5

1. Broiler 6. Cardiopulmonary functions
2. Better Chicken 7. Animal Welfare

3. Jidori 8. Days to ship

4. Chemicals 9. Growth hormones

5. Unhealthy feeds 10. Antibiotics




Kyoto University of Advanced Science Senior High School International Course 1st year
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i D
Lihatare Brellorsi 5. Better Chicken has demerits

Chickens to produce large quantities of chicken cheaply and quickly. Fig3:Comparison of prices for 1 kg of broilers and Better Chicken

This graph shows that age at which broilers are slaughtered vs. life span of
chickens 74

250 |
2018 ‘
200 +37.5% ‘

Fig1:Average life expectancy of broilers and chickens

Broiler ' 6 weeks
Standard European Chicken Commitment
expectancy |

| 1:20% price increase per bird
o 1 2 o w0 o 2:40% decreased number of birds

2. Broilers have two probhlems

1. Environmental

Production costs per kg of meat
(eurocents)

6.Better Chicken results

Over 200 companies using Better Chicken such as Kentucky Fried
Chicken ,IKEA and Burger King.

1. Merits of Better chicken

Consumers are expected to be able to eat chicken with peace of

* Use unhealthy feed

- Some companies also use slaughtering .
methods that are pain. [ ) (21

. . - mind thatit is animalwelfare friendly.
2. Body function e C -

A 4 8. Success Stories N

. R & & 94 out of 196 people always buy heirloom eggs,
their own weight. -

. . - Y . despite the fact that heirloom eggs are three times
Brollers is that they develop disabilities, due w T $w more expensive than gauge eggs,so we think Better
to their inability to support their weight. 9 A Chicken will be a sUCCess 100

Develop leg disorders that cannot sup port

- - _ SOURCE: ZUIDHOF ET AL. (2014)
3. Jidori as an alternative 9.Awareness

Fig4:0f those who know more about broilers out of the whole class
These native species must have a blood percentage of 50% or more, proof

of birth, rearing period of 75 days or more, free-rearing after 28 days of
age, and rearing density of 10 birds or less per square meter after 28 days
of age.Chickens that meet these breeding conditions are called Jidori.

According to our research ,only 10%
of respondents were well-known with broilers.

Fig2 Comparison of Jidori Chicken and Broiler Prices 10- snlllllﬂlls ) ‘
We thought that placing chicken footprintsin a small partitioned space,

especially on the flooring, and actually visualizing them would give a sense of
how many chickens are being raised.

e v )

(yen) Jidori Broilre
(1kg) (1ke)

The price of aJidori chickenis expensive, about 5 times that of a broiler.

4.What is Better Chicken?

11. Our goal

At 30 kg per square meter, it can be raised with more space than broilers, 1:Everyone understand about Broiler
which are raised on average at 59 kg per square meter. 2:Convey about Broiler and Better Chicken
References
https://www.maff.go.jp/j/pr/aff/1612/spe1_02.html https://www.maff.go.jp/j/pr/aff/1612/spe1_02.html
source : Japan Chicken AssociationDomestic brand chicken handbook 2003 source:Ministry of Agriculture, Forestry and Fisheries
Viewed date: November 1, 2024Viewed date: November 1,2024 Viewed date: November 1, 2024
https://avec-poultry.eu/wp-content/uploads/2024/05/European https://avec-poultry.eu/wp-content/uploads/2024/05/European-Chicken-
-Chicken-Commitment-Report-ADAS-March-2024.pdf Commitment-Report-ADAS-March-2024.pdf source AVEC

source: AVEC Viewed date: November 1, 2024 Viewed date: November 1, 2024
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HKRT—V  Lowing the cost of farmed sea bream

RRES (BAFE 400 FiEE) ¢
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RREE (3B 200 words 12E) :

We believed that the consumption rate of farmed sea bream should be increased to
maintain natural sea bream, which has been declining in recent years. According to a
survey we canvased, 7T0% of the total polled did not eat sea bream. Seventy percent
of those who didn’t eat said they wanted to eat it if the price went down. So, we
started researching farmed sea bream to see how to lower the price. The main
challenges are the high cost of feed and the spread of disease. At this stage, it has
been found that the use of mealworms as feed for sea bream can provide stable
breeding. Rather than entrusting food production to other companies, we propose
that fishermen produce their own food, to reduce costs, including labor costs. From
now on, we will grow mealworms and experiment to see if this method is appropriate.
As a result, we could raise them easily. however, on mating, we found some problems.
Based on these problems, we are going to pursue the considerations and conclusions.

ARICHTDF—T—F10 (&EFH)

1.mealwarm 6. wild caught sea bream
2. Tenebrio obscurus (. labor cost

3. overfishing 8. fishers

4. artificial 9. aquacultures

5. wholesale 10. Farmed sea bream
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Lowing the cost of
farmed sea bream
~Exploring Sustainable
Solutions with
Mealworms~

aquaculturfst

Introduction

Sea bream Mealworm

¥ Sea bream has been eaten by Japanese people for 2500 years
And sea bream is loved by a lot of Japanese .

Research Objectives

Our goal is to reduce the cost of farmed sea bream. To
make it possible, we are going to use mealworms as a
feed for farmed sea bream.This is because the price of
fishmeal, the food for farmed sea bream, has been
getting higher and higher recently.

v Sea bream population is in danger from the changing climate,
environmental pollution, and reduction of habitat.

Experiment &
hypothesis

We surveyed for 14 to 70 years old.

Contents of this experiment

Do you usually eat sea
bream?
The purpose of this experiment is to find out

An aquacu“:UHSt schedule if it is really possible for aquaculturists to

ol 05:45 Going to work grow mealworms.
i s:a breamdm“ 06:00 Fishing or feeding
ecreased, with a fixed net i
do you want to eat sea = di e 1.we check the aquaculturists’ schedule.
bream? 08:00 :ael?mlen fsl);hs IPPINg 2.we have to prepare an environment in
which mealworms can live considering
12:00 Lunch break temperature, humidity, place and bait.
13:00 Preparing for the
o next day,
o A ' repairing nets,
< m’ \.\ - feeding
1o g 7 . = = .
i p— —a 15:00 Leaving office Hypothesis
TR g v
= pnitzenien We hypothesized that by raising these

has increased

| worms, we could reduce labor costs,
reduce transportation costs, and lower
the price of the mealworms.

2012 2013 2014 2015 2016 2017 2018 2019 220 2021 2022 wmi

Farmed sea bream has been increase cost for 5 years.

References
March 2023 World's first! Insect “mealworms”
mixed with cultured sea bream bait makes the
fish less susceptible to disease
https://newsdig.tbs.co.jp/articles/itv/384405?

In 2023 1,602 yerv¥G

Conclusion

e v
N4 g /L,/\V/J\ N

Anchoby ( sea bream's feed) slightly increase from 2000

Timeline August 2024 - January 2025

We suggest that conduct an aquaculture

by fishermen themselves.
To do that, we can improve the cost

display=1

June 2024 Current status and challenges of
sardine aquaculture: Toward sustainable
aquaculture
https://fuji-feed.com/fish/post-5401.html
June 2024 Is it OK to catch baby sardines?
https://suisanshigen.com/2019/12/
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Revitalizing Japan'’s Yellowtail Industry ~Promoting 'Fruit Yellowtail’ to Attract a New Generation~

RRES (BAFE 400 FiEE) !
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RREE (HFE 200 words 12E) :

Today, yellowtail is an important fish in Japan. However, many of these farms are
losing money. Young people are eating less fish, which is also a problem. One of the
problems is the fishy smell. To solve these issues, we would like to focus on farming
a kind of yellowtail called “fruit yellowtail”. Fruit yellowtails are raised on feed that
contains fruit, making them environmentally friendly and to solve the fishy smell. We
plan to create a welbsite just for fruit yellowtail. Therefore, we also did AB testing to
make the website even better. The AB test compares the performance of two versions of
content to see which one appeals more to viewers. From there, we will expand to include
ethical seafood. By showing the benefits of fruit yellowtail, we hope to encourage
people to try it and support the fish farming industry. And to use other ways such as
advertisements, assorted yellowtail and introduction of fruit yellowtail pet food. Cats
can also eat yellowtail, including the skin, and yellowtail in particular does not contain
unnecessary chemicals. In this way, we will get a lot of customers. Our goal is to make
yellowtail more popular and help fish farmers businesses.

ARICHTDF—T—F10 (&5

1. deficit ©. ethical seafood

2. fruit yellowtalil (. seafood labor

3. amberjack 8. subscription service

4. consumption 9. AB-test

5. farming process 10. manufacturing process
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yellowtail yellowtail

* 1 Challenge o e
* Yellowtail, or buri, is an important part of Japanese diet, with 609% being 2018 2387 1004 1362
farmed. However, the industry competition with low profit margin and 2019 25 1068 ised
declining interest in fish for young people. 220 e R
2021 2283 946 1337
And, Feed costs and feed fees are putting a strain on 2022 2065 928 1187
yellowtail farming businesses. — 21
We thought that one of the why reasons the yellowtail ;4
mdustry continues to be in the red 1s that children are :2
turning away from fish. - 10"

Cost (yen)

Feed cost

The reason people are turning away from fish is because of the fishy
smell. So we think that fruit yellowtail is the solution.

N oo N

Difficult to eat _ 76 .
Takes toolong to cat. [N *>¢ °
. (&1110),%

pea—
Tae Y

In our survey, we randomly surveyed 100 people, and 92 out of 100 people
answered that they had never heard of fruit yellowtail. So, we would like to
start by focusing on raising awareness.

Fruit yellow tail could be seafood label called "ethical seafood" that is
environmentally and socially conscious.
However, because ethical seafood covers a wide range of categories, such as

- organic farming, fair trade, and animal welfare, it is difficult to know what
o constitutes ethical food, and the concept has not yet been widely adopted by "
= o , _ _ o Yes (89 No (92
asc é Japanese consumers. Therefore, by developing a dedicated sales site, further — —

revenue expansion is expected.

* 3 Creating website

photos will show the various types of fruit yellowtail, along with their
prices, and will also include a link to a purchasing site, allowing
visitors to buy directly at a low cost. We will also introduce the
producers' photos and the farming process in detail. By doing so we
believe that we can build trust and increase repeat custom.

* 4 Advertisement

By displaying advertisements for a website specializing in fruit yellowtail
on other websites, we hope to increase awareness. We conducted an A
test on the advertisements to see which of the two was more interesting to

Mikan Yellowtail Yuzu Yellowtail su Yellowtail Sudachi Yellowtail

¥8,500 ¥7,00( 2,800 ¥8,000

about 40 people. The photo on the below shows the advertisement that

was created based on the results of the survey. 5 F
- ° uture

Cats can also eat yellowtail, including the

. Silllpl e skin, and lfrult vellowtail in pal“gcular df)es
not contain unnecessary chemicals, so it can

- * can understand be given to them safely.

what fruit it is. So from now on, I'd like to target people .

who have cats as well, and make the website

AmhNo VB bERG o something that can be used by both owners

and their pets.
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RRES (BAFE 400 FiEE) ¢

RE. FOET XY VARSHKREILICAESBEELZSZ. KERIEEZXIDIRESETND, 2
UCSDEFI XY Y AZRMMEZ KT D E KRR OREOERERDEIL, ZNICNNZTENDT « —F
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RREE (H5E 200 words 12E) :

Recently, methane gas is emitted by cattle in the process of making beef, and the amount
of methane from cattle is increasing year by year. If methane increases in the current way,
it can cause a big acceleration of global warming and ecosystem changes. While methane
affects the environment, there are some ways to reduce methane from cattle, and we wiill
introduce one of the solutions to this problem. According to a University in Australia,
methane emissions can be decreased up to 98% by feeding cattle red seaweeds called

“Asparagopsis taxiformis” , so we want farmers to bring asparagopsis into their farming.
However, asparagopsis is so expensive that most farmers might not use asparagopsis
due to its financial disadvantage. Then, we will create a tax system in order to make
farmers buy and use asparagopsis. The tax will be called “cattle burp tax” , and charged
by the government to farmers. However, if farmers use asparagopsis to grow cattle, they
will not be in need to pay burp tax. Cattle burp tax is more expensive than asparagopsis,
therefore farmers will begin to adopt the seaweed. Through this project, we are expecting
that producing beef will be more sustainable.

ARICHTDF—T—F10 (&EE

1. cattle 6. Asparagopsis taxiformis
2. agriculture (. farmer

3. methane gas 8. microbe

4. greenhouse gas 9. burp tax

5. global warming 10. New Zealand




Burp tax
Asparagopsis taxiformis 0

BACK GROUND )

Recently, emitted by cattle has influence.
Melting of the permafrost / Changing of the ecosystem
N

—1 PREVIOUS RESEARCH )

October 11t in 2022, who was prime minister in

farmers who have cattle and so on that emit greenhouse gases by livestock’s burp.
However, farmers against to the government We propose a
program that reduce the burdens of

“It will be difficult to keep M9 »)
. . p ‘ Ra farmers.
L)

business continually!
“No farmers no food” May 11th, 2024
This plan was

planned to make a system of for

which can reduce methane

—{ METHODS )

1. Asparagopsis taxiformis
It is one of red algae and it has phycoerythrin which is red cell, and it affects aslumen which makes methane.

=

It is revealed to reduce of methane by including

FEED |
in cattle’s feed.

Wl  Asparagopsis taxiformis for

However, there are difficult problems
® The development of aquaculture technology for stable production.

e The supply and assessing the impact of feeding on livestock.

2' Burp taX (ShiLaitmAsparagopsistaxi‘formisFeed)
Methane gas will be reduced by introducing Asparagopsis taxiformis at farms, but this system will be a for

farmers. Thus, we think most farmers do not work on this system, so we suggest tax system.

»Thenmber x AbOUt x

Per 1 farmer of cows

However, the government makes a system of tax free if farmers use Asparagopsis taxiformis, but if they do not use the
seaweed, they have to pay tax. In more detail, this money will be used for laboratories of Asparagopsis taxiformis .
Not using Asparagopsis taxiformis

) Farmer f® “ [-)
o
A1 X R
)

Government

Government \
Eﬁ Ae collected money is
]

Using Asparagopsis taxiformis

Buy and use
Asparagopsis taxiformis Not Buy and use o
Asparagopsis taxiformis used for laboratory
Asparagopsis taxrformls Laboratory
Asparagopsis taxiformis Laboratory

Therefore...
Pay burp tax ( Use Asparagopsis taxiformis Judging from cost, using seaweeds is more effective to reduce the burden.

—{ CONCLUSION )

We believe it is mandatory to make burp tax and it is possible to decrease methane emissions. Also, we are sure that
production of Asparagopsis taxiformis will get better, so the price will be cheaper than now. Thus, the burden on farmers

will go down too. Finally, we want to set more concrete the amount of tax.

220221101 s OGCXWYBPJFIHSD3S4QY2KEFGZM
d

1-CNXLEFXZESOS5FVUTHRVUBAGLY/

%AB.%E3%81%8C 3%81%8F%EI%81%BF%ES E3hB2%BCHEI%E1 hBEHEI%E1%II%EI%E0%E;
_001448.html
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HKRT—V  Spreading Matcha around the world
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RREE (3B 200 words 12E) :

The export volume and value of matcha around the world has increased. Japan is known
for matcha but is becoming less relevant in its exports in comparisons to other countries.
We want to spread Japanese matcha even more, to keep up with competitors. Different
countries have different marketing strategies, such as China. Chinese matcha is
comparably cheaper however, it can pose a health risk due to bad farming and
production. In contrast Japanese matcha is very healthy, pure and of high quality, but the
price is high. We think that by highlighting the good qualities of Japanese goods, we can
gain interest from possible buyers, even with a higher cost. On top of that we want to
explore new markets as well. In the Middle East matcha is hardly known. Japanese
matcha could become very popular, especially in Saudi Arabia, because Saudi Arabia is a
high-income country with an established tea culture and a growing understanding of
health foods. Also, the Yen is weak now, making buying products in Saudi Riyal cheaper.
We hope to have an advantage in a new market and establish Japanese standards for
matcha and share its culture.

ARICHTDF—T—F10 (&5

1.exclusively 6.outstanding

2 artisanal ' distinctive
3.hyperglycemia 8.carbohydrates
4 arteriosclerosis 9. absorption

5. oxidation 10. antioxidant




Expanding the Global Reach of

Japanese Matcha

Matchatcha - KUAS IC 1st year

Overview of the World Matcha
market

Global market

Both the volume and value of Japan's matcha exports are
increasing. However, the volume of matcha exports from other
countries is also increasing.

Impressions of Matcha

Japanese: “ltis a Japanese style,elegant and expensive.”
Foreigners: "It is a symbol of Japanese culture,good for our health
and bitter.The bright green colour is beautiful.”

The reason why Matcha is healthy

Matcha has these nutritions, for example...
Catechin:prevent high blood sugar and obesity
Vitamin E:prevent aging and arteriosclerosis.

Japan

Production Limitations
Japan's matcha production is limited due to
available land, making it hard to compete on volume alone.

Post-COVID Opportunity

Domestic production declined after COVID, but the fields are still
usable. Increasing production levels to former rates can
strengthen market presence.

Favorable Exchange Rate

The weaker yen means that Japanese matcha is now more
affordable for overseas consumers, making this a prime time to
increase exports.

Quality

The quality of Japanese matcha and Chinese matcha is very
different. The flavor, functionality, tradition, and safety of
Japanese matcha are good.

Marketing

Japan can advertise its tea as excellent and original as many
think of it as the original. By rebranding it as a luxurious good of
high standard, it will attract other customers. The promise of
quality and safety is very convincing for most consumers.

Potentials: Explore the Middle East

The main importing countries and regions of Matcha are the US,
Taiwan and the EU, the Middle East is not a big Importer of
matcha. This makes it possible for Japan to explore a new
market.

Conclusion

1.volume & value of matcha exports are increasing (not only Japan)
2.Japan's strengths:quality, safety, the weaker yen (good opportunity)

Competitors:
for example China

Lower Price, Lower Quality

Chinese matcha is cheaper and often of slightly lower
quality than Japanese matcha. The reason for the
lower price is that China has lower production costs
than other countries and can produce matcha in large
quantities due to its large land holdings. A reason for
the low quality is that the procedures required to
produce sweet and flavorful Matcha are not inplace.

Health dangers

For example pesticide regulatory standards in China
are looser than in Japan. This sometimes results in
pesticide residues.

Pesticides can cause headaches, visual
disturbances, psychiatric symptoms, and
neurological disorders.

Marketing

Matcha marketing strategies in China include offering
matcha that matches the needs of the exporting
country, promotion on social networking sites such as
WeChat and Weibo and in-store POP ads, and online
sales. This allows for an effective approach to target
markets and increased sales.

Saudi Arabia

Thinking of Health

Drinking tea is already a big part of this practice and
because of matcha rich nutritious and minerals, it's
a healthy supply. Many people in Saudi Arabia think
of their diet as very important.

Japanese foods increase interest in Saudi Arabia as
a healthy image but those are almost always not
Japanese style and made in Japan.They don't know
real Japanese foods.It's good opportunity to spread
Japanese foods to use their health trend.

High income

Saudi Arabia is high-income economy. Especially,
about 30 to 40 years old people have a highest
income.Furthermore,those people are most interest
for healthy food.

Cultural Similarities

Saudi Arabia has a distinctive tea culture. Saudi
Arabia is a muslim country, so alcohol is prohibited.
This means that more people choose alternatives
such as tea. This style is same as Japanese style.

3.ex.China:cheaper & lower quality that Japanese matcha — bad effects for our body
4.our target:Saudi Arabia focus on thinking of health, high income and culture

We thought about the opportunities of the Japanese matcha market in the world. Our goal is to achieve more popularity and market
share of Japanese matcha, which has a very good chance to happen at the moment, because of the product's strengths and the
weak yen. As a key element we decided to explore the Saudi Arabian market, because of its benefits such as the economy or
established tea culture. This way we hope to spread matcha around the world and share our fascination with this traditional good.

Sources: E#KE%H https://www.maff.go.jp
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Japan’s Green Tea Exports Hit Record HighNippon.com
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7,000 ~=  exported amount (ton)

——

export value (Billion yen)

% A cup of Sent ‘ha
Tea catechins (polyphenol) 150mg | 70mg
Caffeine (alkaloid) 48mg 20mg
Theanine (amino acid) 20-40mg | 2-20mg
Lutein (carotenoids) mg 0
Vitamin K (fat-soluble vitamins) | 44pg*** 0
Per 70mL of standard matcha(1.5 matcha used) **Senchafextract)is 100mL per cup
"Equivalent o 26% of caly

By Nikkei, 2021

m s
W Taiwan
W EU- UK
South East Asia
Canada
Hong Kong

| Others

Shifts in Tea Plantation Area Size and Production
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Greated by Nippon.com based on data from the Ministry of

Agriculture, Forestry, and Fisheries. nippon.com

I'Differences Between Japanese VS Chinese Grown Matcha ]MATCHA.COM
https://matcha.com/blogs/news/the-difference-between-japanese-and-chinese-grown-matcha-and-why-japanese-

matcha-is-superior
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https://www.jetro.go.jp/ext_images/_Reports/02/2017/cdc7e3f80bc753f5/Kyogo_chn.pdf
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RREE (H5E 200 words 12E) :

Persimmons are valuable fruits used in traditional medicine and dyeing, but a lot of them
are wasted during harvest and transportation. In Japan, about 188,000 tons of
persimmons are produced every year, and around 9% are thrown away. Unripe astringent
persimmons contain tannins, which have deodorizing, antibacterial, and antiviral effects,
making them useful for reducing food waste. We have come up with a project that uses
tannins from discarded persimmons as a dye to re-dye old clothes, which will then be
given to children’ s cafeterias and families in need.

In this project, we will raise money through crowdfunding and collect used clothes by
placing donation boxes in public places. Persimmon tannin dye can extend the life of
clothes and helps keep them clean due to its antibacterial effects, making it especially
helpful for children who don’ t have many clothes to change into. In the future, we plan
to expand this project to support people iNn poverty or areas affected by disease
outbreaks. Our goal is to reduce food waste, protect the environment, and provide
economic support. Through this project, we hope to contribute to creating a sustainable
society.

ARICHTDF—D—F10 (&EFH)

1. Tannin 6. Deodorant

2. Impression 7. Antiviral

3. Nutritious 8. Antibacterial
4. Discarded 9. Antimicrobial
5.Dye 10. Epidemics
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1.PERSIMMONS

Persimmons have many positive points, like preventing

colds, recharging batteries, slowing aging, and whiten

the skin. This is because its vitamin content is Lemmons
approximately that of mandarins and higher Mandarins  —
than lemons. They are also rich in beta-carotene,
which may help prevent cancer, hardening of the
arteries, and heart attacks.

2.CURRENT SITUATION

Amount of Vitamin C (per 100g)

Persimmons

(mg) O 20 40 60 80
Source: LER FE AR HfiT(2022)

According to the 2023 Japanese Food Composition Database,
about 9% of a 200g persimmon, or around 18g, is thrown
away as waste, including the peel and seeds.

W Wakayama
m Nara

M Fukuoka

W Gifu

M Aichi

M other

Extreme heatand

EX. Fukuoka Prefecture is Japan sthlrd- heavy rain caused
largest producer, but about 1/3 of its R
by global warming

harvest is thrown away. They are
BA N AFR(2023) around of 7000t.

Source: A

3.PERSIMMON FERTILIZER

According to the 2021 issue of the monthly magazine Gendai Nogyo, it was found that persimmon tannin
can react with iron to create "tannin iron," a substance that acts as a helpful fertilizer for plant growth.
When crops were grown with tannin iron compared to those without it, there were differences in iron
content, flavor, root spread, and growth. This shows that tannin iron could be useful as a new material to
support crop growth.

EX. The experiment conducted by Nara Medical University demonstrated that the condition of patients with COVID-19 can be improved,
and the spread of the virus can be controlled.

4 KAKISHIBU 6.PROJECT

The astringent persimmons are 1 .Using discarded persimmons,
crushed, their juice is squeezed i’;ﬁzz"cf;'ii;igifEZECt' persimmon tannin dye is made, and

out, and the dye is made by aging Antiviral effect, Insect collected old clothes are dyed with it.

the juice.there are some benefits. repellent effect. 2 .The dyed clothes are then delivered to

people in need.

The funds are raised through

>.TANNIN crowdfunding.

It causes the astri ngent taste in persimmons, Collection of Dye the

espeC|aIIy in unripe, astringent persimmons. It discarded clothes you
persimmons collected

solidifies when it comes into contact with alcohol. &
£ = N\
While strong tea has a tannin concentration of @ ) |‘G —) —) %
about 0.1% to 0.2%, astringent persimmons contain ,
Put the them in Deliver to the

a high concentration of about Kaki a mill and let poverty-

. .. . . themripen stricken area
tannin has strong antioxidant and antibacterial
effects, and it also helps to reduce the rise in blood 7.FUTURE

sugar levels after eating carbohydrates.
The final goal is to deliver persimmon-dyed

second-hand clothes to people in impoverished
areas around the world.

Source: EM KPR EFERO EHEEEEORYHER AT TRKRRE) 20214
FREVEMKE (M4 VU (Hi%)ICL2FRIOFT I RELEHVET L COEELTHE & VREE
FBHI )R £ 58] 78 B A#R2017/11/7 14:02https: /;www.nishinippon.co. jp/splitem/n/385699/

2021402H26H BARGEERNR202ZFAXFEHNLLASHARRRESED BRL-FHEAALEZNIRSORSE]
21FEDT 54 LS4 VDREY 5T I 7 0T 4 VI MERRRE | BESNHCHRADEMERE>T [FHY—R] 22 Yfzlv!
https:/iwww.ruralnet.or. jp/gn/201910/gung.htm
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RREE (3B 200 words 12E) :

Soy meat has gained attention for its health and price, and it is also environmentally
friendly because it requires much less water to produce compared to other meats.
However, although soy meat is widely known in Japan, few people eat it regularly.
This is because it has not yet become familiar in Japanese food culture. In this studly,
we will work with nutritionists and chefs to develop delicious, nutritionally balanced
soy meat menus that are easy for children to accept. We provide school lunches once
every two months for first to sixth graders at an elementary school in Kyoto City. The
goal of this project is to familiarize children with soy meat from an early age and to
have them incorporate soy into their daily diet as a new option in addition to the
traditional pork, beef, and chicken. These soy meat dishes will be served
experimentally in school lunches, and we will collect data on taste preferences and
acceptance. Additionally, educational programs about the environment and health
will be conducted to increase understanding. Through this process, we aim to identify
the challenges of promoting and integrating soy meat into daily life.

ARICHTDF—T—F10 (&5

1. Soy Meat ©. Dietary Fiber
2. Awareness 7. Low in Fat
3. Consumption 8. Protein

4. Alternative Meat 9. Familiar

5. Acceptable 10. Nutrients




ProspeCtS for Soy meat KUAS 1-1 international course

~ Bridging the gap between

awareness and consumption ~

Introduction

Soy meat is one of the alternative
meats, mainly made from soy
beans, that has gained a lot of
attention in recent years due to its
health benefits and affordability.

Problem description

There is a large gap between perception and consumption

. Have you ever eaten dishes
Flgure 1 made from plant-based meat?
+ Continuous eating plant-based meat : 10.8%

‘ + Have eaten, but not continuously : 22.1%
- Have never eaten: 67.1%

n=6506

Fish and meat have traditionally
been the mainstay of the Japanese
diet and this strong dependence
has hindered the penetration of
soy meat.

u Continuous eating
= Have eaten, but not continuously
® Have never eaten

hy it's a pr

Reason 1

blem

Amount of water required for the production of
protein-rich foods (t/kg)

Water consumption for producing 1 kg of

beef is approximately 20.6 tons, which is 25

about eight times the amount needed to 20 R
produce 1 kg of soy, the main ingredient of
soy meat.(figure 2) 15

Reason 2 10

/
/

According to a survey by the Ministry of 5
Finance, per capita meat consumption was I I I h
2438 g of beef (up 10.3% year-on-year), 7781 g 0 u
of pork (up 9.0%) and 6359 g of poultry (up e,é’\ K S LS

11.5%). This is because the supply of meat is 0
said to be insufficient if this situation persists.

So, the consumption of soy as a meat
substitute can reduce the consumption

of animal meat and is expected to solve
the above problems.

Soy meat is low in fat but has | EENGNIGENE

as much protein as meat. It o 0% B

er 100mi)

Benefits of soy meat

E=]
233g 463

provides a high amount S S I >0
. . Dietary (k og Og

of dietary fiber that you can't ~®= -

Fat per 30.2g 149.6g 4.1g 3.2

get from other meats. (Figure 3) 2

I
I

]
]

Why people d oose soy meat

Japanese food culture does not feature soy meat
prominently because the Japanese diet frequently includes
other soybean-based foods such as tofu, soy sauce, and
natto. Many people feel they get enough soy in their diet
and therefore do not choose soy meat.

Introduction of Soy Meat School Lunch

We therefore propose to introduce soy meat in school lunches. We
will then investigate its effectiveness and potential for
dissemination (this time, we assume that it will be implemented in
primary schools in Kyoto).In addition, model cases can be built to
suit the characteristics of the region and schools to make it easier
to approach. In cooperation with nutritionists and cooks, they will
develop a tasty and nutritionally balanced soy meat menu that is
acceptable to the children. As an example, collaboration with
Kyoto's specialities, such as Kyoto vegetables, is being considered.
These are more accessible and familiar methods.

X School X Kyoto

Soy meat

lunch vegetables

Expected effects

Expected to contribute to SDGs solutions

[World Population]
2024. 2050.

Livestock meat supplies are in short supply as
the world's population grows. To prevent these,
soy meat is attracting attention as an alternative
protein.

8.2billion | 9.7 billion

From (UNIC)

Around 2 billion people in the world are said to be obese while
around 700 million people are suffering from hunger, two
contradictory problems.

Soy meat is high in protein and low in fat and is expected to solve
these two problems simultaneously.

GOOD HEALTH
AND WELL-BEING

nfe

1 CLIMATE

o Soy meat is expected to help reduce climate change and

environmental pollution. It is also expected to reduce greenhouse
gas emissions from cattle burping and excrement, as well as
improve soil and water pollution.

Conclusion

The consumption of soy as a meat substitute can be
expected to solve various environmental problems
by reducing meat consumption through livestock
production. Furthermore the benefits of soy meat -
high protein and low fat - also contribute to solving
health problems such as world hunger and obesity.
Increasing consumer and soy meat consumption can
help solve these global problems.

©
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