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Japan’s Traditional Food Culture and Food Safety

Isao Kumakura

Japan has the culture of raw fish consumption, one of rare dietary
practices in the world. The Japanese have explored various
techniques, fermentation technology and preservation methods with
the use of vinegar and salt so as to eat fish as close to being raw as
possible.

In the days when refrigeration was unavailable, there were
techniques for adjusting the duration of fish preservation to enable
long-distance transportation.

Pickling is a form of safety wisdom for preventing food spoilage and
achieving long-term food preservation.

Yet, recent changes in manufacturing methods have undermined the
safety of food products that have been traditionally safe.

This presentation introduces various traditional foods, and explores
what the Japanese food culture entails and how the traditional

wisdom regarding foods should be handed down.



Topics covered in this presentation
1. Raw fish consumption
(1) Japanese people and fish food consumption
1) Seafood consumption by Japanese people
2) Culture of raw fish consumption
(2) Traditional preservation techniques for keeping fish fresh
1) Ikijime spiking
2) Hamo in the Yudoshi style and Sabazushi in Kyoto
3) Narezushi
4) Namasu and Sakabite
5) Sashimi and Sushi
2. Pickles
(1) History and origination
(2) Blowfish ovary pickled in rice bran (Ishikawa Prefecture)
(3) Preservation by the use of salt, Miso paste and soy sauce
(4) Modern manufacturing methods and traditional techniques

(5) Inheritance of knowledge and food safety



