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The Regional Co-Creation Vision Promotion Office was established in the Environmental Research Promotion Center in FY2021. It operates the “Co-

Creation Center for Fostering Green Job Markets Based on Gourmet Geopolitics (Representative: Prof. Matsubae Kazuyo)” of the JST Co-Creation

Space Formation Support Program (COI-NEXT), which was adopted in FY2021. This center will be promoted to a full-scale research and development

project in April 2023 after a 2-year development program from FY2021, and will run for 10 years until the end of March 2033. In addition to Tohoku

University, it works in collaboration with nine universities, including the University of Tokyo and Tokyo City University, four local governments, and

about 30 institutions. In the “Support for the Development of Human Resources for the Next Generation” program adopted in FY2023, “G-Cube” was

formed to implement a training program for young researchers.
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Fig. 1 Project Structure.

Fig. 2 Rakugo performer:
Sanshiro Katsura.

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).

Symposium: Kaizoku Summit

The 3rd Kaizoku Summit symposium was held in Shima City. In addition
to the keynote speech, there was an attempt to unravel the meaning of life
through classical rakugo, as well as an original rakugo story on the
subject of climate change, in order to promote the concept of “gastronomy
geopolitics” (Fig. 2).

Fig. 3 Collaborative Symposium.

RILKEF COI-NEXT 3 #Lmic & 5EH#H

HILRZED COI-NEXT MR EHE L TAEIRO T L ILE—
AV T ERRAIRREEEZD) 2T —NIC. BRAYYRY D LZRE
Ufco EMFDTOY VM) —Y—ICLDBEHRBAL, SEDE
ERATINRIVTA ANy Y avaRELIe (Fig. 3), Ffeo YUK
VUL TRICHUSREBLUL TR IKBWAUAF/251)
DRAEREZEBEL. BHRETRES NIEFRRCIRORM
ZfEolc, REFBICLSZHABRZRELL (Fig. 4).

ASa=F4ZERIZIERTH 1Y

BOYTSAF—VEXRABANMEZBRY BcdHITiF. FEktAEE
BREICDBMNZVU—r I3 z8HU, IRAMERASEZDHRMHE
HADNEBEEHD, RMBDFRY FrEEEIRAYNOD 2R
o, EREREVZATLAZROE VMBI 2 2T RO SEER
i EBETHIYT—0vayTE2EEL, HIRERPERESHS
muzz (Fig. 5)o

Y27+ 75K "GREEN JOURNEY,

SERETHIHEBESEEAARRTINROEH>TILE EIF
X704 5L "TGREEN JOURNEY) X% —hU., 8 BICER
Sy RIIVICBWTRERRMHESI N (Fig. 6). Tk, ZieRE
U7c SDGs B oM EETEBERZRY & ZBMIC, RITHEZ
BUT, FHRATREEADBRZRD. RRFENOERH - TEZRMA
MEBZEZBIELTWS, E—#iF. S EROEEMEEREDM
BHEEALLTRY— MU EEHOFERIV TV VIR, R
MBI O S EHMAATR TEBMEE, VP—CEBEEINTWS,
S, AEICEWT, HETOVSLEHRRIE. Z<DOAICE
Bt BF O ZZRHELTVCFETH S,

Fig. 4 Food made from unused resources.

Fig. 5 Space Design Workshop.

Tohoku University COI-NEXT Collaboration
among the three centers.

The three COI-NEXT centers at Tohoku University collaborated to hold a
joint symposium on the theme of “Considering well-being and
sustainability for people and the planet.” The project leaders from each
center gave an overview, followed by a panel discussion with participating
companies (Fig. 3).

After the symposium, we invited Hiroshi Uotani of Sakana no Mirai to
hold a tasting event in the Food Lab with live cooking demonstrations
using underutilized fish caught in Miyagi Prefecture and local ingredients
(Fig. 4).

Spatial design that creates a community

To develop human resources that support the food supply chain, it is
important to create green jobs that lead to sustainable food and create a
system that connects local human resources with jobs. In two locations,
KIBOTCHA in Higashimatsushima and Shima Spain Village, a place
for forming a local community centered on a recycling-based cultivation
system was set up, and a spatial design workshop was held with the
participation of local residents and high school students (Fig. 5).

Sustainable travel “GREEN JOURNEY”

The tourism program “GREEN JOURNEY,” launched by the participating
organizations Nissan Motor Co., Ltd. and Nippon Travel Agency, was
launched, and a presentation was held at Tokyo Midtown in August (Fig.
6). The aim was to raise awareness of the SDGs and encourage behavioral
change through “travel,” as well as to deepen understanding of
sustainability and to instill awareness and behavior toward
decarbonization through travel experiences. The first phase was launched
in Shima City, Mie Prefecture, and Aso City, Kumamoto Prefecture, and
the experience content in Shima City consisted of a gastronomy
geopolitics tour that incorporated the concept of gastronomy geopolitics.
In the future, the base plans to enhance educational programs and

disseminate the concept of gastronomy geopolitics to many people.

Fig. 6 “GREEN JOURNEY,” presentation.
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