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The Regional Co-Creation Vision Promotion Office was established in the Environmental Research Promotion Center in 2021. We operate "the Program

on Open Innovation Platforms for Industry-academia Co-creation (COI-NEXT),, which was adopted in 2021, “Co-Creation Base for Cultivating Green

Job Markets Based on Gastronomic Geopolitics” (representative: Professor Kazuyo Matsubae). This center underwent a two-year training program

starting in 2021 and was promoted to a full-fledged program in April 2023, starting as a 10-year research and development project until the end of March

2033. In addition to Tohoku University, seven universities, including the University of Tokyo and Tokyo City University; three local governments; and

23 companies are participating in the project. Furthermore, in FY2023, two project proposals were adopted: “Support for the development of human

resources who will lead the next generation,” and “Support for accelerating and enriching the realization of the center's vision by strengthening

collaboration with other institutions.” In collaboration with one company,

we are further accelerating our research with the aim of realizing our vision.

FTERMEF WS, HLWER

BHatR TR 2RRI3ICE. BRKEEBREBREY IS4
FI—YDT)—VEHAEET, ROEEBRERICEITIREGHEA
DEBEICZ, HEZLHBINTLWIEBHOBEISAICEDELS
B772avhHp20h, BMZHEHETZILET. EDLSRKRE
FENHDZONEERTIVENH D, BHMOMIVHAREAEEE
Z. b5 ULAaEERL, REBERLEUTEMN. BE. &%,
HERHRESIEIFLAENERZEZ. BREDEFREERLTW
ZERFOWEESSICERBIY. "ERMEZE Tk, BOESRE
BRE2EREERROMSE - BREZRD., ERROEE - R2iifiiz
BEL, BIRIEEY IS5/ F—00 V-, BREICER
U HBEEFZESZEREIZE2BIEL. HIBOBIAD. EED
. BBEOHRE, RICEDLZZKRBMENEEREL. AR
BE. TNEXZZREBEURERRIZHOEETH S (Fig. 1)

Ffe, 7OV MOTE, #HERETRINTEWSH, £2EH
TIEBEDEINABW “IVYIR " ZRBUERL LTz (Fig. 2).

Fig. 1 Courtesy call on Yoshihiro Murai, the governor
of Miyagi Prefecture.
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Fig. 2 Site tour of Tohoku Boring
Co., Ltd.'s new ZEB.

Gastronomy Geopolitics

To make a food system more environmentally sustainable, it’s important
to go green in agricultural resource management and the supply chain.
In addition, consumers must know the background and environmental
impact of food supply. We have established a new concept, gastronomy
geopolitics, combining gastronomy, which is the study of the relationship
between food and cultural elements, such as art, history, science and
society, and the pursuit of the pleasures of eating. In gastronomy
geopolitics, we aim to deepen our understanding of natural ecosystems,
establish management and conservation technologies, and go green in
the food industrial supply chain and consumer behavior. We also
concentrate on variable knowledge and the power of food to realize a
sustainable food economy and society (Fig. 1).

We designed the project logo based on a moray eel as a symbol of unused
fish resources except for in a certain region (Fig. 2).

Vision of the “Green-Job Market Fostering a Co-
Creation Base Based on Gastronomy Geopolitics”

In 2023, we conducted a project titled “Green-Job Market Fostering a
Co-Creation Base Based on Gastronomy Geopolitics” (JST’s COI-NEXT

W
- A

Fig. 3 Symposium in Higashimatsushima city.
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Fig. 4 Symposium in Shima city.

Fig. 5 Tohoku University Energy Symposium.
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program), aiming to realize a sustainable food supply chain and a co-
creation society in which people can live close to nature for generations.
We aimed for six research targets: 1) appropriate management of
agricultural and fishery resources and environmental conservation, 2)
appropriate management of the nutrient cycle and environmental life
cycle assessment, 3) geological indication and branding, 4) a business
supply chain based on gastronomy geopolitics, 5) changes in consumer
and producer behavior, and 6) career counseling and green-job growth.

Extension Courses on Gastronomy Geopolitics

In Shima and Higashi-Matsushima, we held the extension courses 8 times,
in which 250 people in total participated. Guest speakers in a variety of
research fields gave academic lectures and held hands-on seminars (Fig. 3
and 4). In Tokyo, we also held business seminars once a month, in which
200 people in total participated.

Regional Collaborative Activities

We set up workshops, in which a total of 150 participants made a
kaleidoscope with fragments of microplastics, at the SDGs events in
Shima Nemu Resort and Higashi-Matsushima. A quiz competition about
marine life and environments was held at the same time as the Higashi-
Matsushima event, in which many children participated.

Symposium: “Kaizoku Summit”

We organized a symposium called “Kaizoku Summit,” which had about
140 participants, consisting of high school and university students and
businessmen in Shima. 3 keynote speeches and subcommittee meetings
were held. The students of local fisheries and commercial high schools
in Mie sold their original seafoods, such as canned seafood and curry
and rice with moray eels , which they developed in collaboration with a
local fishery.

Fig. 6 The Students Challenging to reduce plastic bottles.
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