74

EiEE#Er Y — HIBEEIES 3 VS Regional co-creation vision promotion office in ERPC

ERMBZICEDIC IV —rvIygaIN—Ty D

BRAFEEIML R

Green-Job Market Fostering Co-Creation Base Based

on Gastronomy Geopolitics
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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 eight universities, including the University of Tokyo and Tokyo City University, four local governments, and

about 32 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 Kaizoku Summit

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 4th “Kaizoku Summit” symposium was held in Shima City. This
year, the event underwent a substantial shift in direction, with students
and early-career researchers presenting their research on regional
activities and projects through poster sessions and flash talks. The
presentations were evaluated, and awards were conferred based on five
criteria, including societal contribution, feasibility, and level of public
resonance (Fig. 2).
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Fig. 4 Poster session Fig. 5 Facility tours

Tohoku University COI-NEXT Collaboration
among the three centers

The three COI-NEXT centers at Tohoku University collaborated to hold
a joint symposium titled “The Power of Universities in Addressing
Public Challenges,” which focused on the theme of social business and
the comprehensive knowledge generated by universities. Two keynote
lectures were delivered, followed by a panel discussion involving the
keynote speakers and project leaders from each hub (Fig. 3). In addition,
posters introducing each hub were displayed adjacent to the venue, and
a poster session was conducted by project members (Fig. 4).

An Educational Program for Sustainable Food
Systems and Green Job Creation

With the aim of developing human resources capable of creating jobs
that support the food supply chain, community spaces centered on
circular cultivation systems were established at Shima Spain Village and
KIBOTCHA. This fiscal year, the facility at Shima Spain Village began
accepting school excursions and study visits as a learning venue for
resource circulation and sustainable food production, and multiple
facility tours for elementary school students were conducted (Fig. 5).
This facility was introduced through a video in conjunction with events
at Shima Spain Village during the 2025 World Expo in Japan.

SHOKU Lab: Utilization as a Space for Exchange

In 2024, “SHOKU Lab,” a kitchen-equipped space, was established on
the first floor of the main building of the GSES.

The SHOKU Lab has been used to host academic networking events; the
Gastronomy Geopolitics Lecture; and the SOHEKI Seminar, organized
by the Gastronomy Geopolitics Innovators Garage (G-Cube). During the
discussion session of the SOHEKI Seminar, a tasting event was held
featuring soup prepared using underutilized fish. In the Gastronomy
Geopolitics Lecture titled “How to Create a Delicious Future,” dishes
prepared on site by chefs from restaurants practicing sustainable
management were offered for tasting, and the lecture has been utilized as
a platform for exchange through food. Through such activities, SHOKU
Lab has been utilized as a space for interaction centered on food.

Fig. 6 SOHEKI Seminar
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