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Prime Minister’s Diary

REMARKS BY MR. KISHIDA FUMIO, PRIME MINISTER OF JAPAN
JOINT PRESS CONFERENCE, EIGHTH TOKYO INTERNATIONAL
CONFERENCE ON AFRICAN DEVELOPMENT (TICAD 8)
On August 27 and 28, 2022, Mr.
Kishida Fumio, Prime Minister of
Japan, attended the Eighth Tokyo
International Conference on African Development (TICAD 8)i, held in
the Republic of Tunisia, online from
the official residence. On August 28
he delivered his opening remarks at
a joint press conference, stating as
follows:
I am pleased that TICAD 8 has come to a
successful conclusion in Tunisia as the
first TICAD conference to be held since
the outbreak of COVID-19, and as the second TICAD to be held in Africa.
I would like to deeply thank first of all
President Saied of the Republic of Tunisia for serving as co-chair and host of
TICAD 8, President Sall of the Republic of
Senegal for serving as co-chair, and also
the participating African countries, business people, all those who made efforts
for the success of TICAD 8, and the people of Tunisia.
I also appreciate from the bottom
of my heart the many condolences
expressed by so many of you on the passing of the late Prime Minister Abe.
Through TICAD 8, I was able to feel
the vitality of Africa, where we expect
dynamic growth. I also feel that it is
important for Japan to grow together
with Africa, as Africa grows with
dynamic power.
At the same time, it is true that a series
of contradictions of the global economy,
such as inequality and environmental
problems, are concentrated in Africa at
this moment. In addition, we need to

i

TICAD stands for Tokyo International Conference on African
Development. The Government of Japan has been leading this
conference since 1993, co-hosted by the United Nations, United
Nations Development Programme (UNDP), World Bank and
African Union Commission (AUC).

urgently deal with issues such as the
food crisis caused by Russian aggression
against Ukraine and unfair and opaque
development finance.
Japan aspires to be a “partner growing
together with Africa.” Japan contributes
strongly to the development of Africa by
overcoming challenges in Africa together
with Africa. By doing so, Japan learns
and grows too. Japan, as a partner, takes
an approach which focuses on “people.” I
have explained these ideas and received
support from many African leaders. This
also embodies the concept of “new form
of capitalism” that I have proposed.
The US$30 billion as the sum of public and private financial contributions,
which I announced during this conference, focuses on investment in people
and quality of growth and aims for a
resilient and sustainable Africa while
solving various problems faced by the
African people.
In particular, Japan is going to take
the following measures to realize further
development in Africa.
First, the launch of the US$4 billion
“Japan’s Green Growth Initiative with
Africa” to improve the quality of people’s
lives.
Second, an “investment fund for startups” of over 10 billion Japanese yen provided by the Japanese business community to support the entrepreneurship of
energetic young people.
Third, human resource development
of 300,000 professionals who will support the future of Africa.
Fourth, the support of up to US$5 billion provided through cooperation with
the African Development Bank for the
comprehensive development of the private sector.
Fifth, a new contribution of up to
US$1.08 billion for the Global Fund for

Joint Press Conference, TICAD 8, Second Day

tackling infectious diseases.
Sixth, food assistance of US$130 million for building resilient and sustainable
societies, aimed at defending people’s
lives as they face rising food and energy
prices, as well as the co-financing of
a US$300 million loan for the African
Emergency Food Production Facility of
the African Development Bank.
Through these measures, working
together with Africa, Japan will contribute vigorously to African development,
based on African ownership.
It is important to revitalize the international flow of people to proceed with
various initiatives. Japan has recently
reviewed its Travel Advice and Warning
on Infectious Diseases for countries and
regions with low numbers of COVID-19
infections, including many African countries. Furthermore, we will gradually
ease our border control measures so that
entry into Japan will become as smooth
as it is in other G7 countries.
Although TICAD 8 came to an end
today, what is important is the concrete
actions that will follow the discussions
we had in this meeting. TICAD is a living
process and I intend for us to move forward together, for the further development of Africa.
I look forward to welcoming African
participants to Japan in 2025. Thank you
very much.

Photo: Courtesy of Cabinet Public Affairs Office
Note: This article was created with the consent of the Ministry of Foreign Affairs of Japan and on the basis of materials published by the Ministry.
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Early-blooming cosmos at Nokonoshima Island Park
Photo: Courtesy of NOKONOSHIMA ISLANDPARK

Kurikinton (mashed chestnut) in its distinctive chestnut shape
Photo: Courtesy of kawakamiya
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An archer prepares to release
one of his three arrows
Photo: Courtesy of Ogasawararyu

Kangetsu-no-yube moon-viewing from a boat on Osawa-no-ike Pond at Daikakuji Temple
Photo: Courtesy of Daikakuji Temple
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utumn in Japan is a season with many things to look forward to, from the changing
colors of the trees, wagashi sweets, elegant kimono and the appearance of the
cosmos flowers to the autumn harvests and traditional seasonal events. In this
month’s issue of Highlighting Japan, we pick out a few of the characteristic features

of autumn in Japan.
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Autumn in Japan

Miura Yasuko
Photo: Courtesy of Miura Yasuko

W

e spoke with Miura Yasuko, a researcher of Japanese culture, about the scenery, events, customs, and foods of autumn in Japan.

How do people picture the season of autumn in Japan?
In Japan, there are some set phrases for describing
autumn. One example is “fruitful autumn.” This is because
in autumn various crops bear fruit and the harvest season
arrives. Because of the abundance of ingredients, there are
many delicious dishes in autumn. For this reason, it is also
known as “good appetite autumn.” Moreover, autumn features pleasant temperatures and the weather is relatively
stable. Because it is a good season for outdoor activities, it
is also described as “sports autumn” or “vacation autumn.”
In any case, for most Japanese people autumn in Japan is a
season with many things to look forward to, including food
and events that enable them to experience the blessings of
nature.
What natural changes make people feel that it’s autumn in
Japan?
In September, various insects such as pine crickets and bell
crickets begin to chirp. When Japanese hear these “singing” insects, they feel the arrival of autumn, thinking, “The
heat of summer is over, and it is finally getting cooler.” In
The Tale of Genji, a long novel with aristocratic society as
its setting written by Murasaki Shikibu in the early eleventh
century, there are scenes describing the singing of insects

in autumn. Internationally, there are almost no countries
outside Japan and the rest of East Asia that have a culture
of enjoying the singing of insects.
In October, you can also feel autumn in the trees along
the streets and in the mountains as they begin to change
color. In Japan, you can see beautiful autumn leaves all over
the country. This is because about two-thirds of the country’s land area is covered with forest, and there are many
deciduous trees with autumn leaves. Since ancient times,
Japanese people have loved the beauty of autumn leaves in
the same way as they do the plum and cherry blossoms in
spring. The Man’yoshu, Japan’s oldest anthology of poems,
which is said to have been compiled from the second half
of the seventh century, contains about 100 wakai poems on
the theme of autumn leaves. Moreover, during the Heian
period (end of the eighth century to the end of the 12th century), nobles held events where they enjoyed the autumn
leaves and competed in waka poem creation contests.
What are the major events that take place in autumn in
Japan?
For example, we have the autumn festivals. Among the
crops harvested in autumn, rice has been particularly
important to Japanese people since ancient times. Therefore, in autumn, festivals are held all over the country
to thank the deities for the harvest. Rice harvested that
autumn is offered in the
rituals held at shrines. There
are areas where people carry
mikoshi, small portable
shrines for the transport
of deities, in a procession
around the town, or they
perform kaguraii, which is
a musical theater dedicated
to the deities, at the local
shrine.
Moreover, tsukimi (moon
viewing) is held to appreciate “Chushu no Meigetsu”
(Mid-autumn moon) around
A display of tsukimi dango (moon-viewing
rice dumplings) and Japanese pampas
grass on the occasion of “Chushu no
Meigetsu” (Mid-autumn moon)
Photo: sasazawa / PIXTA
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the middle of September. Chushu means the day August 15
or jugoya (the fifteenth night) according to the old calendar
of Japan (lunisolar calendar).iii According to this calendar,
autumn is between July and September and Chushu is just
the middle of Autumn. On Chushu, which is also jugoya,
the sky was clear and the moon was at its most beautiful.
Therefore, tsukimi is said to have originated among the
nobles of the Heian period when they held banquets while
appreciating the moon. As the enjoyment of tsukimi spread
to the general public, it turned into an event to give thanks
to the moon by making offerings of the autumn harvest at
home. People knew the date by the phases of the moon and
spent the nights relying on the moonlight. The moon, like
the sun, was important to the people of long ago. There are
differences between regions and households, but typically
at tsukimi, three main offerings are prepared as decorations. They are autumn harvests such as satoimo (a type
of taro), sweet potatoes, grapes, and pears, tsukimi dango
(rice dumplings) resembling a full moon, and Japanese
pampas grass. Stems of pampas grass, which resemble
the ears of rice, are thought to be a dwelling place of the
deities.
What other events are there in autumn in Japan?
Grave visits are made on the days known as higan. Higan
occurs twice a year, in spring and autumn. Higan in autumn
is around September 23, covering the autumn equinox,
when the length of day and night is the same, as well as
the day before and after. On the autumn equinox, the sun
rises due east and sets due west. Therefore, it is thought to
be the days of the year when “that world” called higan in
the west where our ancestors live is the most connected
to “this world” called shigan in the east where we live. For

this reason, many people visit the graves of their ancestors
on higan to pay their respects. On higan in autumn, we eat
ohagi and offer the sweet to our ancestors at their graves.
The name of the sweet is said to come from the flower of
hagi (Japanese bush clover), which blooms in the autumn.
It is a sweet food made by forming cooked and pounded
rice into a ball and covering it with red bean paste to which
sugar has been added. In the old days, sugar was a precious
commodity in Japan, so ohagi was a real treat. It is said that
this is why it became an item to be offered on the special
day higan.
Also, on November 15 in late autumn, there is the
event shichi-go-san, when
we pray for the healthy
growth of boys and girls
aged three (san in Japanese) as well as boys aged
five (go) and girls aged
seven (shichi). In the past,
the survival rate of infants
was low, and it could be
difficult to raise children
until the age of seven.
For this reason, this event
came to be held to thank
the deities and pray for the
children’s healthy growth.
A family with a child (right) holding
chitose-ame candy on shichi-go-san, a
ceremonial event in mid-November for
children aged seven, five and three
Photo: mits / PIXTA

On this day, children of each age wear traditional kimonos
and visit the shrine with their families. On shichi-go-san,
you can eat a candy called chitose-ame. The word “chitose”
means “one thousand years” or “a long time.” Chitose-ame
has a very elongated shape, expressing a wish for the child
to live a long life. The color of the candy is red and white,
a color combination that is considered auspicious. The bag
containing the candy also has auspicious pictures such as
pine, bamboo, and plum trees as well as cranes and turtles,
which are associated with longevity.
What are some of the unique flavors of autumn in Japan?

Ohagi rice dumplings covered with sweet red been paste, a treat enjoyed and
offered at the time of higan around the autumn equinox
Photo: rogue / PIXTA
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One of the most popular autumn flavors is saury. In
autumn, saury caught in the Pacific Ocean off the coast
of Hokkaido and Tohoku in northern Japan are very fatty.
Fresh saury is delicious to eat as sashimi, but it’s best to
grill it with salt. Grilled saury is often eaten with grated
daikon radish with soy sauce. People like the fine balance

between the rich taste of the fatty saury and the refreshing
taste of grated radish.
Autumn is also the season for satoimo taro. At the time
of tsukimi, we offer and eat a dish called kinukatsugi. Kinukatsugi is a dish in which satoimo are boiled, peeled, and
seasoned with salt and other condiments. There is also
a dish using satoimo called imoni. Imoni is a mixture of
ingredients such as satoimo, leeks, meat, and konnyakuiv
simmered with seasonings such as soy sauce or miso. In
areas such as Yamagata and Miyagi Prefectures, imoni parties are an autumn tradition. Family and friends gather and
boil satoimo in a large pot on the dry river beds.
Autumn is also a season of delicious mushrooms. There
are more than 5,000 species of mushrooms in Japan, and
about 100 of them are said to be edible. Mushrooms can
be eaten in various ways, such as baking, boiling, and stirfrying. The most precious and expensive of the mushrooms are matsutake. Matsutake mushrooms are difficult
to cultivate artificially, so only wild-growing matsutake
exist. Moreover, the harvesting period is short, and their
numbers are small. The aroma of matsutake mushrooms is
especially wonderful. You can enjoy that wonderful aroma
and flavor whether you grill them, cook them with rice as
matsutake gohan (rice), or batter and fry them as tempura.
Once the spread of COVID-19 subsides, how would you like
visitors from overseas to enjoy autumn in Japan?
I would like them to see the autumn colors. The scenery of
gardens of shrines and temples, and mountains steeped in
red and yellow is exquisite. There are many places to see
the autumn leaves, but one of my recommendations is
Ryuokyo gorge in Nikko City, Tochigi Prefecture. The entire
gorge through which the Kinugawa River flows is painted
with autumn colors, making it a truly wonderful view.
Many famous autumn festivals are also held. For example, in September and October, the Kishiwada Danjiri

Men and women dancing in the street during the Owara Kaze no Bon festival
held in early September in Yatsuo town, Toyama City, Toyama Prefecture
Photo: kouyunosa / PIXTA

Festival, which has an impressive history of 300 years, is
held in Kishiwada City, Osaka Prefecture. Floats called danjiri are energetically towed around town by the people. In
early November, Karatsu Kunchiv is held in Karatsu City,
Saga Prefecture. At this festival, fourteen huge and gorgeous floats called hikiyama tour the town.
Among the various autumn festivals, one I recommend
especially is the Owara Kaze no Bon held in early September in Yatsuo town, Toyama City, Toyama Prefecture. This
festival, which goes back more than 300 years, has men
and women with braided hats doing a dancing walk to the
tune of the local folk song Ecchu-Owara-Bushi and melancholic melody of the kokyu vi. Many of the dancers are people who have been practicing the dance since childhood as
they were born in this area. You can see amazing dances,
such as the graceful dance of the women and the majestic
dance of the men.
Also, I would like them to see the shichi-go-san event
I mentioned earlier. I feel happy when I see the children
happily wearing kimonos and the families watching over
them. The customs and events of Japan are also meant to
thank and pray for things that support us, and play roles in
deepening bonds within family and community, fostering
people’s sense of morality. Once you know the meaning of
each custom and event, you will enjoy them even more.

Interview by SAWAJI OSAMU

i
ii
iii
iv
Autumnal Ryuokyo gorge in Nikko City, Tochigi Prefecture
Photo: Hattshibu2sei / PIXTA

v
vi

See Highlighting Japan October 2020, “The Colors of Fall Captured in Waka Poetry” https://
www.gov-online.go.jp/eng/publicity/book/hlj/html/202010/202010_02_en.html
See Highlighting Japan November 2015, “A Dance Fit for the Gods” https://www.gov-online.
go.jp/eng/publicity/book/hlj/html/201511/201511_02_en.html
The lunisolar calendar is based on the phases of the moon and the cycles of the sun. It was
used in Japan until 1872. Compared to our calendar today, it is about one month off.
See Highlighting Japan June 2022, “An Ambassador for Japanese Food” https://www.govonline.go.jp/eng/publicity/book/hlj/html/202206/202206_05_en.html
See Highlighting Japan November 2019, “A Festive Feast for Family and Friends” https://
www.gov-online.go.jp/eng/publicity/book/hlj/html/201911/201911_05_en.html
The kokyu is a traditional Japanese stringed instrument.
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The Autumn Leaves of
Mt. Asahidake, Hokkaido
In mid-September, when the lingering summer heat is still
intense across most of Japan, the broad-leaved forests and
alpine plants of Mt. Asahidake on the northernmost main
island of Hokkaido begin to turn red, the first in Japan to
do so.

KATO KYOKO

D

aisetsuzan National Park, located in central Hokkaido, is known as the first place in Japan where
the leaves start to change color. On the slopes of
Mt. Asahidake (an active volcano with a height of

All photos: Courtesy of Higashikawa Tourism Association
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2,291 meters above sea level), the tallest peak of the Daisetsuzan mountain range that comprises a series of 2,000-meterhigh mountains, the leaves of the Sorbus matsumurana and
Aleutian avensi begin to turn yellow and red from around midSeptember. Visitors can enjoy the autumn colors of the alpine
plants at their feet near the Sugatami area 1,600 meters up, a
place which is reached by ropeway.
“Due to Hokkaido’s high latitude, points at 1,600 meters
above sea level are above the tree line (the edge of the habitat where trees can grow). That is why there are barely any tall
i

This small alpine shrub grows to around 10 centimeters in height.

The Daisetsuzan Asahidake Ropeway
connects Sanroku Station at an altitude of
1,100 meters above sea level with Sugatami
Station at 1,600 meters in around 10 minutes

The Aleutian avens turn
bright red in autumn

trees halfway up Mt. Asahidake. When
the alpine plants at your feet change
color one after another in autumn, the
ground seems to be carpeted in red and
yellow,” explains Wilcock Kanako of the
Higashikawa Tourism Association. “The
magnificence of Mt. Asahidake and the
autumn leaves at its base is a scene that
cannot be enjoyed anywhere else. In the
early morning, you can sometimes see a
dramatic and magnificent view, passing
through a sea of clouds on the ropeway.”
Among the alpine plants that grow in
clusters mid-slope on Mt. Asahidake are
Aleutian avens (Geum pentapetalum). In
autumn they turn bright red all at once,
completely changing the landscape. In
summer, the Aleutian avens produce
pretty white flowers, and together with
the flowers of the other alpine plants
visitors can see a paradise-like scene that
is referred to as a “flower garden in the
sky.” The Ainu people, who have lived
in Hokkaido since ancient times, cherish this place and call it Kamui Mintara,
meaning “the garden where gods dwell.”
The Daisetsuzan Asahidake Ropeway, which operates year-round, takes
visitors from Sanroku Station at a point
1,100 meters above sea level to Sugatami Station at 1,600 meters in around 10

minutes. From Sugatami Station there
is a trekking course around 1.7 kilometers long that takes about an hour to go
around.
“I recommend going to the south side
of the course so that you can enjoy strolling while looking at Mt. Asahidake in
front of you,” says Wilcock. “Around the
Sugatami Pond on the tour course, you
get an up-close view of the fumaroles,
vents in the ground from which steam
rises up with roaring sounds like a jet
engine. You can really feel the power of
the living earth there,” says Wilcock.
The mid-slope of Mt. Asahidake is
a place of contrast, with its mountain
form emitting plumes of smoke in places,
interwoven with the red carpet of Aleutian avens. It is a beautiful autumn scene
that is unique to this area.
Just when the leaves are about to
change color, the first snow falls. At
around the end of September, it is sometimes possible for visitors to enjoy the
sight of autumn leaves and the first snow
on the mountain at the same time.

The slopes of Mt. Asahidake viewed from the ropeway in autumn
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Traditional
Kyoto
Sweets of
Autumn
Long-established confectionery maker Sasaya
Iori continues to produce wagashi (Japanese
sweets) in colors that evoke the Kyoto seasons

KATO KYOKO

K

yogashi, or Kyoto sweets, are
renowned as a wagashi (Japanese
sweets) with a long tradition in Kyoto.
Since its founding in Kyoto in 1716,
Sasaya Iori has been receiving orders from and
producing seasonal Kyoto sweets for the Old
Imperial Palace (the present-day Kyoto Imperial
Palace), Buddhist temples, Shinto shrines, and
heads of tea schools.
“Kyoto’s confectioners would test their skills
against each other’s, aiming to become the official purveyors to the Imperial Court and large
temples and shrinesi and improving the quality
of their sweets,” explains Tamaru Miyuki, the
proprietress of Sasaya Iori.
She goes on, “Kyoto is the birthplace of the
tea ceremony, which continues to flourish here.
The quest to produce sweets that are appropriate for serving at the tea ceremony led confectioners to develop aesthetic sensibilities unique
to Kyoto sweets.”

A confectioner making namagashi (fresh sweets)
All photos: Courtesy of Sasaya Iori
12
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Momiji (maple)
namagashi (fresh sweets)

Tamaru Miyuki,
proprietress of Sasaya Iori

Autumn namagashi (fresh sweets)
including (top left) Kure no aki
(meaning late autumn) and (second
from left at top) migratory wild geese

Oval-shaped tsukimi
dango (moon-viewing
rice dumplings)

Sasaya
Iori
produces namagashi (fresh
sweets) to be served
at tea ceremonies in
autumn with motifs of
gingko and momiji (maple) autumn leaves and
migratory wild geese. Namagashi are beautiful
hand-crafted confections made from white kidney bean paste, white azuki bean paste, or other
sweet bean paste, which are displayed on store
shelves only slightly ahead of the autumn season. Autumn leaf namagashi, for example, are
best savored when the colors of the trees in the
mountains begin to change and arouse anticipation for the autumn color to come. It is the
Kyoto aesthetic of miyabi (refined and graceful).
In September in Japan, on the night of the
most beautiful moon of the year, the chushu no
meigetsu (mid-autumn or harvest moon), the
custom is to offer and consume tsukimi dango
(moon-viewing rice dumplings) made of rice
flour or other flour to give thanks for a bountiful
autumn harvest. While tsukimi dango are typically spherical in shape, the preference in Kyoto
and at Sasaya Iori is for oval dumplings shaped
like satoimo (a type of taro). This dates back to
ancient times, when offerings were not dumplings but freshly harvested satoimo.
When the leaves begin to change color,
Sasaya Iori produces a namagashi called Kure
no aki (late autumn), which is reddish-brown
tinged with yellow and orange. The sweet is
abstract in form, but the name Kure no aki
evokes the image of mountains in late autumn,
as the leaf-viewing season comes to an end. In
this way, names are given to each namagashi
that gives physical form to the season, and there
is pleasure in seeing and feeling design that
evokes the season.
Says Tamaru, “Each traditional Japanese
sweet contains a prayer, a wish, or a message.
We see our work as, through Kyoto sweets,
conveying the changes of the seasons, and
also those things that Japanese people have
cherished.”
Thus, we may savor these refined Kyoto
sweets that bring color to autumn, while feeling
in their colors and shapes the thoughts of their
confectioner makers.

i

The supplying of goods to the Imperial Court or government offices. Also, a
merchant who supplies such goods.
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Yabusame
Horseback
Archery and
Samurai
Etiquette in
Kamakura
The city of Kamakura in Kanagawa Prefecture is the place where Japan’s first
samurai government was founded at the
end of the 12th century by Minamoto
no Yoritomoi (1147–1199). At the city’s
Tsurugaoka Hachimangu, a Yabusame
(horseback archery) ritual is performed
every autumn as part of a festival that
dates back to Hachimangu’s founding by
the new Kamakura shogunate.

SASAKI TAKASHI

An archer prepares to release one of
his three arrows
Photo: Courtesy of Ogasawararyu

A

n archer dressed in Kamakura samurai hunting
robes gallops down the approximately 254-meterlong “track” while shooting arrows from his horse
at three targets. The sound of horses running, the
archer shouting “in-yo,” the thud of arrows piercing the target,
and the cheers of the onlookers echo down the track at Tsurugaoka Hachimangu.
Tsurugaoka Hachimangu, located in Kamakura City, is dedicated to the guardian deity of the Kamakura samurai, and on
the last day of the Annual Festival (Reitai-sai) held every September, this Yabusame Horseback Archery Ritual (Yabusame
shinji) is held on a horseback archery range set up in the
shrine’s grounds. Yabusame is a martial art in which an archer

14
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rests his weight on iron stirrups placed on a horse and rides
at speed, balancing only with the lower body while using both
hands to shoot at a target with a bow and arrow. Originally,
yabusame horseback archery was practiced as a form of recreation at the imperial court, but with the rise of the samurai,
it developed into a religious ritual. The Yabusame Horseback
Archery Ritual was a sacred event in which archers shot targets
with a bow and arrow from a running horse as a way to pray for
good martial fortune during the coming year. They would also
bring home targets and arrows sanctified before the deities as
protection, praying for a good grain harvest and peace in the
world. The Yabusame ritual that is performed at the Annual
Festival of Tsurugaoka Hachimangu is said to have originated

in 1187 when Minamoto no Yoritomo, the founder of the
Kamakura shogunate, dedicated it after a hojoe.ii
Today, the people who perform the divine affairs at the
shrine are the disciples of the Ogasawara school, descended
from influential samurai.
“The Ogasawara school of archery and equestrian etiquette combines etiquette,iii archery on foot, and horseback
archery. Both archers shooting from the ground and those
shooting on horseback make movements that accord with
the etiquette that is the basis of the yabusame posture.
Before anything else, you must learn the etiquette of the
samurai properly.”
These are the words of Ogasawara Kiyotada, 31st head of
the Ogasawara school.
“The posture that a samurai adopts as his ideal is efficient, rational, and also beautiful. To learn it, core and
lower body strength are indispensable. Those who have just
started to practice basic movements such as walking, standing, and sitting may be totally exhausted and not be able
to get up the next morning due to muscle pain. In fact, it is
said that it takes ten years to learn how to walk according to
etiquette.”
The Ogasawara school was founded by Ogasawara Nagakiyo (1162–1242) when he was invited by Minamoto no
Yoritomo to be an instructor of archery and horse-riding.
Subsequently, successive Ogasawara heads also served the
shoguns of the Muromachi shogunate (1336–1573) and the
Edo shogunate (1603–1867), passing on their skills and spirit
iv
only to one of their own children by way of isshisoden. It
can be said that yabusame is the culmination of the diligent study of the disciples of the Ogasawara school. Archers
constantly devote themselves to not only etiquette but also
basic training such as archery training and horseback training to strengthen the core by sitting on a wooden horse as
preparation for the actual yabusame events. A horseback
archer needs to perform three movements at the same time:
riding a horse, pulling a bow, and making a shout, which
requires a strong physique, controlled power, and great
concentration.
It could be said that the advanced archery and riding
techniques as well as the bravery of the Japanese samurai of
the past have been transmitted for more than 800 years to
the present day through the Yabusame Horseback Archery
Ritual in Kamakura.

A Japanese warlord. He held real political power and established the Kamakura shogunate, the
first samurai government in Japan.
ii A religious ritual that warns against the taking of lives. During the ritual, birds and beasts are
released into the natural world.
iii Etiquette (reiho) is a style of conduct and demeanor that accords with courtesy. The Ogasawara
school of etiquette is said to reflect an “aesthetic” that is at once practical, active, rational, and
ethnic. It is a samurai’s etiquette cultivated among upper class samurai who incorporated the
culture of the court officials.
iv To convey the secrets or mysteries of one’s learning and crafts only to one of one’s own
children, keeping them secret from others.

Tsurugaoka Hachimangu
Photo: Courtesy of Tsurugaoka Hachimangu

An archer in action during the Yabusame Horseback Archery Ritual at Tsurugaoka
Hachimangu in Kamakura
Photo: Courtesy of Ogasawararyu

i

Ogasawara Kiyotada (right), 31st head of the Ogasawara school, and his son, Kiyomoto
(left), practicing archery at the Meiji Jingu shrine in Tokyo
Photo: Courtesy of Ogasawararyu
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Kurikinton (mashed chestnut) in
its distinctive chestnut shape
Photo: Courtesy of kawakamiya

Nakatsugawa’s Chestnut
Confectioneries
Chestnuts are a representative taste of autumn in Japan.
The nuts grow naturally or are cultivated in many parts
of Japan, but Nakatsugawa City in Gifu Prefecture is especially famous for its chestnuts and for the kurikinton
chestnut confectioneries first made there.

YANAGISAWA MIHO

I

Nakatsugawa chestnuts
Photo: Courtesy of Nakatsugawa Tourism Association
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n Japan there is the expression “good appetite
autumn.” In autumn, various foods such as nuts,
mushrooms, fatty fish, vegetables, and fruits whet
our appetites.
One of the most popular autumn foods are chestnuts, or
kuri in Japanese. There is a dish called “chestnut rice” in
which boiled chestnuts are cooked together with rice, but
most popular are the confectioneries that take advantage

Making kurikinton
Photo: Courtesy of kawakamiya

Kuriyokan, soft-boiled chestnuts in a sweet bean jelly
Photo: Courtesy of kawakamiya

Kuridorayaki, a fluffy pancake sandwich filled with
kurikinton chestnut paste
Photo: Courtesy of kawakamiya

of the simple sweetness of chestnuts.
In Japan, chestnut trees grow naturally in every corner
of the country and are also cultivated, but in particular, the
chestnuts harvested in Nakatsugawa City, Gifu Prefecture
are famous for their large size and for being of high quality. Kurikinton (mashed chestnuts) is well-known as a leading confectionery from Nakatsugawa. Steamed chestnuts
are crushed in a mortar to which sugar is added, after which
the well-kneaded chestnuts are squeezed with a coarse cloth
called a tea cloth. Many people go out of their way and come to
Nakatsugawa from afar to buy kurikinton, and at department
stores across Japan, the confectionery tends to sell out quickly.
“Nakatsugawa is a mountainous area, and in autumn we
harvest many delicious mountain chestnuts. As such, kurikinton appeared at some point in homes as an ingenious way to
eat the delicious chestnuts. Nakatsugawa is the birthplace
of kurikinton,” says an official of the Nakatsugawa Tourism
Association.
But the popularity of the confectionery in the town is not
just because it’s the sweet’s birthplace.
In the Edo period (early 17th to mid-late 19th century),
as the prosperous post town “Nakatsugawa-juku,” Nakatsu
gawa welcomed travelers with chestnut dishes and sweets
on the Nakasendo Road, which was one of the main roads
connecting Edo (present-day Tokyo) and Kyoto. Many
i
haiku poets (haijin) and waka poets (kajin) visited the
town, poetry parties and tea parties were frequently held,
and local dishes and confectioneries were served at banquets. “At that time, in response to the elegant and sophisticated requests of cultured individuals with discerning
palates, confectioneries that go well with green tea were
sought after, as a result of which the quality of kurikinton
just kept increasing,” explains the official.
From the early twentieth century, cultivation of chestnuts in Nakatsugawa was introduced to supplement the
naturally occurring mountain chestnuts. As the production volume of chestnuts increased, the number of Japanese confectionery shops in the town also increased, and as

they competed for taste and kept seeking to get better through
friendly competition, the quality improved further. One reason this simple confectionery made by crushing chestnuts and
adding sugar is gaining popularity is the accumulated experience and skill being applied in Nakatsugawa to make full use
of the subtle and gentle taste and aroma of the chestnuts.
Furthermore, “The fact that kurikinton was sold as a confectionery only during the autumn harvest season also gave it
a rarity value, and it became known nationwide as it was featured in magazines and newspapers,” says the official.
In Nakatsugawa, there are also other chestnut sweets, such
as kuriyokan, which is soft-boiled chestnuts in a sweet bean
jelly, and kuridorayaki, which is a fluffy pancake sandwich
filled with kurikinton chestnut paste.
Born from the households of mountainous Nakatsugawa,
kurikinton has over time become a flavor that represents
autumn in Japan. Take a bite of kurikinton and you are sure to
get a sense of the Japanese autumn from its soft texture, simple sweetness and subtle aroma.

i

A variety of Nakatsugawa chestnut confectioneries
Photo: Courtesy of Nakatsugawa Tourism Association

See Highlighting Japan May 2022, “Matsuo Basho: The Unparalleled Haiku Poet” https://www.
gov-online.go.jp/eng/publicity/book/hlj/html/202205/202205_12_en.html
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Moonviewing
Party
Every year in the fall, Daikakuji Temple
i
in Sagano, Kyoto City holds a Kangetsuno-yube (moon-viewing party), when
guests can enjoy the view of the beautiful moon from boats on the Osawa-noike Pond located in the temple grounds.

SUGIYAMA MAMORU

T

he custom of Kangetsu (moonviewing) dates back to the early
Heian period (794 to the end of
the 12th century), when court
nobles would enjoy looking at the full
moon on a clear autumn night following the heat of summer. The aristocrats
would enjoy drinking together, reciting
poetry, and playing musical instruments
while taking in the view of the moon from
boats on the water. Continuing that tradition, the Kangetsu-no-yube (moon-viewing party) is held every year in autumn at
Daikakuji Temple, located in the heart of
Sagano in the northwest suburbs of Kyoto.
Founded in 876, Daikakuji Temple
has historic connections to the Japanese
Imperial Familyii. Within its precincts,
there is Osawa-no-ike Pond, known
as the site of Japan’s oldest surviving
man-made garden with features such
as woods and miniature lakes. Designated a National Place of Scenic Beauty,
the pond has a circumference of around
1 kilometer and covers an area of some
64,000 square meters. The reflection of
the moon on the surface of the water on
an autumn night is splendid.
“For emperors and high-ranking
nobles, the moon was not something
to gaze up at,” says Okamura Koshin,
All photos: Courtesy of Daikakuji Temple
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General Affairs Manager of Daikakuji
Temple. “Rather, they gazed downward
and admired the moon’s reflection on the
surface of the water or in the sake cups
they were drinking from.” It is a unique
form of moon-viewing etiquette practiced by emperors and members of the
aristocracy.
Guests at the Kangetsu-no-yube can
follow this tradition and enjoy moon
viewing, just as nobles did in the Heian
period, from two Ryuto-gekishu-sen
boats, gliding and turning slowly around
Osawa-no-ike Pond, each boat decorated
at the bow with the heads of imaginary
creatures, one a dragon (ryu) and the
iii
other a kind of waterfowl (geki ).
“The moon shines brightly in the sky,
and if you lower your eyes the same
moon is reflected in the calm surface of
the water below. No man-made objects
enter your field of vision when you look
at the moon reflected in Osawa-no-ike
Pond. These two kinds of moon viewing
let us immerse ourselves in nature and
forget everything else,” says Okamura.
The Kangetsu-no-yube takes place in
September and October over the course
of three nights including the night of
Chushu (Mid-Autumn). During this time,
a Buddhist ritual called the Mangetsu
hoe (full moon ceremony), in which the
monks of Daikakuji Temple pray for a
bountiful harvest, is held on a special
stage extending out over the Osawa-noike Pond while the many visitors enjoy
the clear view of the moon overhead.
Osawa-no-ike Pond is also renowned
for its autumn foliage. Once the Kangetsu-no-yube is over and autumn is

in full swing, from mid-November to
early-December the surface of the pond
reflects the brilliant crimson autumn
leaves. At night, the area is illuminated,
creating a magical scene.
Visitors to Osawa-no-ike Pond at Daikakuji Temple today can enjoy autumn
as it was once enjoyed by Heian aristocrats.
i

See Highlighting Japan August 2022, Two Paths through the
Bamboo in Sagano, Kyoto https://www.gov-online.go.jp/eng/
publicity/book/hlj/html/202208/202208_02_en.html
ii The predecessor of Daikakuji Temple was the Imperial villa
constructed by Emperor Saga in the early Heian period (Saga
Rikyu-in). The grandson of Emperor Saga, Prince Gojaku Nyudo,
founded Daikakuji Temple on the site of Saga Rikyu-in in 876.
iii Imaginary waterfowl, large white birds that is said to fly in the
sky and skilfully dive into the water.

Kangetsu-no-yube moon-viewing from a boat
on Osawa-no-ike Pond at Daikakuji Temple

Scene from the Mangetsu hoe (full moon
ceremony) to pray for a bountiful harvest

Bow of the dragon-head boat beneath
the full moon on Osawa-no-ike Pond
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Kimono Bringing
Elegance to
Autumn in Kyoto
Kyo-yuzen is a technique developed in Kyoto for dyeing
kimono. This technique traditionally values a feeling of
seasonality, and seasonal scenes are reflected and drawn.
In autumn, motifs such as maple trees, chrysanthemums,
and bush clover are used to depict the unique emotions of
autumn.

SATO KUMIKO

K

imono dyed with motifs of autumn, such as the
leaves of maple trees described in Japanese classical poems or the chrysanthemums of ancient
temples, are like paintings. The yuzen-zome technique, in which silk is dyed to produce pictures of birds, flowers, landscapes and other things in vivid colors, was developed in Kyoto in the latter half of the 17th century and spread
around the country. The yuzen-zome techniques in Kyoto are
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Kyo-yuzen kimono with
autumnal persimmon and
chrysanthemum motifs
Photo: Ota Junichi

specifically called Kyo-yuzeni.
Fujii Tomoko is president of Sairin, a long-established artisan company making Kyo-yuzen fabrics. She says, “I think
people in Kyoto prefer Kyo-yuzen that express the four seasons using colors which are han’nari, meaning “vivid yet soft”
in the Kyoto dialect. There are also many designs called kotengara (classic pattern) that are Kyoto-like, expressing an aesthetic unique to Japan since the Heian period (end of eighth
century to twelfth century).”
The kimono (pictured) passed down from Tomoko’s mother
features a motif based on the Tatsuta River that flows through
Nara Prefecture, which borders Kyoto. Tatsuta River is a standard pattern for autumn. This river is a scenic spot for the
autumn leaves written about in many ancient waka poems,
including the following composed by Ariawara-no-Narihira
and translated by William N. Porter, 1909: “All red with leaves
Tatsuta’s stream / So softly purls along, / The everlasting Gods

Yellow green obijime and light blue obiage, the upper
parts of the kimono’s obi belt, selected to match the
autumnal colors of the kimono
Photo: Courtesy of Sairin

A Tatsuta River motif is used on this kimono worn by Fujii Tomoko. Saga chrysanthemums from Daikakuji Temple
can be seen on the semi-formal kimono fabrics in the center
Photo: Ota Junichi

themselves, / Who judge ’twixt right and
wrong, / Ne’er heard so sweet a song.”ii
There is another autumn Kyo-yuzen of
refined design which features Saga chrysanthemums that have been improved
over generations through cultivation
of a chrysanthemum that once grew
on the grounds of Daikakuji, a famous
temple in Kyoto (see pp. 18–19, “Moonviewing Party”). Even today, flower baskets decorated with scenes of gingko
and other autumn leaves blowing in the

Hand-drawing chrysanthemums on Kyo-yuzen fabric
Photo: Ota Junichi

wind, persimmons, bush clover, and
other autumn flowers are also popular as
autumn motifs.
Normally, a writing brush is used with
hand-drawn yuzen, but at Sairin, they
use a hake brush, which is wider than a
writing brush. This brush requires a more
skillful technique, but by using the hake
brush, even tightly woven silk fabric can
be dyed to the thread’s core. Also, instead
of applying the background color to the
entire fabric, a pattern is expressed and
dyed little by little with the hake brush.
This distinctive feature of Sairin’s fabrics was developed through great effort
by Tomoko’s predecessor and her father,
Hiroshi, a so-called sensho (dyeing artisan). Sensho is a job unique to yuzen. It
was born when hand-drawn yuzen was
created. Sensho direct their thoughts on
design and colors to each artisan of the
roughly 15 steps. Under their direction,
each artisan applies their technique to
one kimono. Among them, a single person handles the coloration, which takes

around 20 days. The artisan creates a
limitless variety of colors by combining
20 to 30 dyes together.
Fujii Hiroshi No Kimono, the main
brand of Sairin, has earned a reputation
for its delicate and elegant gradations,
and they are referred to as “royal colors” as Hiroshi has received orders from
members of the Japanese Imperial family and has had his work worn at official
occasions. An artisan working at Sairin’s
studio says that using the same red dye,
the shade can be made brighter for spring
and darker for autumn. They often walk
near the Kyoto Imperial Palace, observing and taking note of the shadows in the
colors of the trees.
The obiage (the cloth decorating the
upper part of the obi), obijime (the string
wrapped around the center of the obi),
and other kimono accessories are paired
differently according to color for each
Kyo-yuzen kimono that has been painstakingly dyed. At the start of autumn,
crisp colors are used, and as autumn
progresses, deeper colors are used. Kyoyuzen kimono with autumn designs
coordinated and worn in this way can be
said to suit the ancient capital of Kyoto’s
subdued autumn scenery, while bringing
extravagance and elegance.
i

Kyo-yuzen, a technique to produce traditional Kyoto kimono,
is characterized by glue application called itome to control the
spread of dyes and by dying directly to silk fabric with a brush.
It is said that Miyazaki Yuzensai, a folding fan painter who was
active in Kyoto in the latter half of the 17th century, began
dyeing kimono with the patterns he had painted himself. The
technique is striking for its many colors, elegant designs capturing the beauty of nature, and gorgeous effects.
ii See Highlighting Japan October 2020, “The Colors of Fall
Captured in Waka Poetry” https://www.gov-online.go.jp/eng/
publicity/book/hlj/html/202010/202010_02_en.html
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N

okonoshima Island in Hakata Bay in
Fukuoka City, Fukuoka Prefecture is home
to Nokonoshima Island Park, where in
autumn 800,000 cosmos flowers bloom.
Nokonoshima is a small island with a circumference of about 12 kilometers, about 10 minutes by ferry
from the port of Fukuoka, and is known as a vacation
resort. This island park opened in 1969 and originates
from when 19-year-old Kubota Kosaku (1934–2005),
who ran a sweet potato farm, decided to create a
nature park that soothes the soul, since farming on
the small island could not compete with large-scale
agriculture. While growing his sweet potatoes, Kubota

This swing suspended from a large tree is a
popular spot for taking photographs

The Island Park
Covered in
Cosmos Flowers
When autumn comes to Nokonoshima Island in Fukuoka City, Fukuoka Prefecture,
the island park is covered in cosmos flowers, offering a “soul-soothing” experience.

SASAKI TAKASHI
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continuously planted azaleas and other plants, finally opening
the park more than fifteen years later.
“I heard that the park was not very popular when it first
opened, so many business people recommended that they
introduce roller coasters and a Ferris wheel, but Kubota didn’t
listen to them,” says Yamasaki Hiroaki, the public relations
manager at Island Park. He explains, “This was because he was
convinced at a time when Japan was experiencing rapid economic growth that before long people would eventually seek
healing from the beauty and kindness of nature.”
Various flowers bloom in abundance throughout the year,
from spring rapeseed flowers to winter daffodils, but the
most popular are the cosmos flowers in autumn. There are
two large cosmos fields in the park, one with about 500,000
early-blooming cosmos and the other with about 300,000 lateblooming cosmos. Early-blooming cosmos are in full bloom
from early to late-October, and late-blooming cosmos are best
seen from late October to mid-November, which means there
is plenty of time to enjoy the cosmos flowers. Beyond the

cosmos flowers swaying in the sea breeze, visitors can see the
azure sea and the islands of Hakata Bay. It is wonderful scenery that can only be seen here in Nokonoshima.
“What we care about most is how to help visitors take
beautiful pictures and have fun. That’s why we have created
passages in the cosmos fields so that people who have come
to see the wide carpet of flowers can poke their heads out for
pictures,” says Yamasaki. “There is also a swing hanging from
a large tree beside the early-blooming cosmos field, where you
can take photos that look as if you are swinging out toward the
sea, which is such a popular spot that we even get inquiries
from overseas.”
At Nokonoshima Island Park, a nostalgic townscape called
“Memory Lane” has been created where visitors can also enjoy
the island’s specialty dish, Noko udon noodles.
The pink cosmos blossoms against the blue sea and sky
together form a beautiful scene, making Nokonoshima a great
location to forget the hustle and bustle of the city and spend a
relaxing autumn day.

Early-blooming cosmos at Nokonoshima Island Park

All Photos: Courtesy of NOKONOSHIMA ISLANDPARK

A store on “Memory Lane”
with its nostalgic townscape
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Initiatives to Reduce
Food Loss and Waste
Japan is implementing a range of initiatives to reduce food loss and
waste (FLW) through cooperation among national and local governments, businesses, and consumers.

SAWAJI OSAMU

T

he term “food loss and waste”
refers to leftover food, unsold
food and any other food that is
fit for consumption but which,
for various reasons, ends up being
thrown away. According to statistics published by the Ministry of the Environment (MOE) and the Ministry of Agriculture, Forestry and Fisheries (MAFF) of
the Japanese government, in FY2020, the
food loss and waste generated in Japan
amounted to around 5.2 million tons. Of
this, 53% (2.75 million tons) was generated by businesses in industries such as

the food service and food manufacturing
industries, and 47% (2.47 million tons)
was generated by households.
A report by the United Nations Food
and Agriculture Organization (FAO)
suggests that of the food produced for
human consumption each year (about 4
billion tons), roughly one-third is lost or
wasted globally, which amounts to about
1.3 billion tons per year.
Throwing away vast amounts of food
like this has various impacts on society,
such as increased disposal costs, as well
as knock-on effects for the environment,

Poster raising awareness of Food
Loss and Waste Reduction Month
2022. When Japan’s food loss and
waste (5.22 million tons per year) is
expressed on a per capita basis, then
each person in the population throws
away around a bowl of rice (about 113
grams) every day
including an increase in emissions of CO2
from waste incineration and an increase
in landfill sites for incineration ash. For
these reasons, one of the targets of the
Sustainable Development Goals (SDGs)
adopted by the United Nations in 2015
sets, “By 2030, halve per capita global
food waste at the retail and consumer
levels and reduce food losses along production and supply chains, including
post-harvest losses.”

Initiatives in Japan

Nippon Access donating food to a food bank
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The Japanese Government has set a target of halving Japan’s food loss by 2030
from the 9.8 million tons recorded in
2000. To achieve this goal, a range of initiatives are being implemented in Japan.
A key pillar underpinning such initiatives
is the Act on Promotion of Food Loss and
Waste Reduction, which came into force
in October 2019. The act was enacted to
encourage diverse entities, including
national and local governments, businesses, and consumers, to work together
to reduce food loss and waste. It sets
October as Food Loss Reduction Month

Amount of Food Loss (million tons)
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According to the CAA, the best-before date does not mean that the food is no
longer edible after this date; rather it means the date until which the product can
be eaten deliciously. The best-before date is the date until which all the expected
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according to the specified storage method.
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to increase understanding and interest in reducing food loss
and waste, obligates the national government to establish a
basic policy to cut back on food loss and waste, and stipulates
that national and local governments are to educate and raise
awareness among businesses and consumers.
In light of the act, one initiative that is a focus of national
government efforts is the dissemination of information. The
Consumer Affairs Agency (CAA) has established a special website regarding food loss and waste reduction for consumers,
which provides basic information about food loss and waste,
and a range of other information such as tips and ideas for
reducing food loss and waste at home. MAFF also established a
portal site for providing the national government’s emergency
food stockpiles to food banks and others with a view to reducing food loss and waste, and supporting vulnerable people.
In Japan, natural disasters such as typhoons and earthquakes
occur frequently and so each ministry and agency stockpiles
preserved pregelatinized rice, drinking water, canned food
and other supplies. By gathering information about food
stockpiled by each ministry or agency that is near its “bestbefore date”i and publishing this information on the portal
site, MAFF makes it easier for food banks and other organizations to obtain stockpiled food.
Furthermore, to generate momentum for the reduction
of food waste throughout Japan, national and local governments have jointly organized the Food Loss and Waste Reduction National Convention, which has been held on October
30 every year since 2017 (except for 2020 when it was held in
December). In addition to seminars and talk sessions, the convention has also featured the Food Loss Reduction Promotion
Awards run by the CAA and the MOE since 2020. The awards
are presented by the Ministers of State and others to businesses, schools and individuals who have been outstanding
in their commitment to reducing food loss and waste. Award
winners in FY2021 included general food wholesaler Nippon
Access, Inc., which implemented initiatives such as improving the food ordering process, providing food to food banks
and introducing an AI-based food demand forecasting system.
Through these initiatives, Nippon Access reduced food loss by
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almost 300 tons per year. Another winner, Food Loss Reborn
Center, focusses on food recycling, picking up emergency food
supplies that are near their best-before date stockpiled by local
governments and businesses, and donating them to cafeterias
for disadvantaged children, food banks and similar organizations. The center is also engaged in an initiative to turn stockpiles of emergency food supplies that are past their best-before
dates or in a bad state of preservation into animal feed. Pupils
in fourth-year class 4 of Osaka Elementary School in Kamakura
City, Kanagawa Prefecture were also recognized for their initiative to reduce school lunch leftovers, which included producing posters to promote the reduction of food waste and calling
on pupils to get behind the initiative. As a result, school lunch
leftovers across the whole school were significantly reduced,
down from an average of 15 kilograms a day to 200 grams.
In recent years, public awareness of food loss and waste
reduction has grown. According to a survey by the CAA, the
percentage of people engaged in some sort of action to reduce
food loss increased from 67.4% in FY2014 to 78.3% in FY2021.
The government aims to increase this figure to 80% or more
by FY2025. It is action on the part of every individual that will
help further reduce food loss and waste.
Note: This article has been created with the consent of the
Consumer Affairs Agency and on the basis of materials published by the Agency.

The Consumer Affairs Agency has established a special
website regarding food loss and waste for consumers to
raise awareness
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The gated entrance at the
NEC headquarters in Tokyo,
where access is monitored
through face recognition

Advancing Face Recognition
Highly precise face recognition technology developed by a Japanese company is spreading within Japan and abroad.

SASAKI TAKASHI

F

ollowing the development of an informationdriven society, there are more and more instances of
device-based identity verification in everyday life.
Among the types of identity verification, biometric
authentication, based on physical and behavioral features, has
increased in recent years in place of “password recognition,”
where users enter a PIN or password, and “object recognition,”
where users use a key, card, or certificate.
Takashima Shinya of the Biometrics and Video Analytics

A woman passes through a gate with a face recognition
system installed at NEC Future Creation Hub
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Platform Division, Digital Business Platform Unit, NEC Corporation (or NEC), says that “currently, in addition to biometric
authentication using physical features, such as fingerprints,
face, the irisi or veins in the palm, there are also methods that
focus on behavioral features, such as handwriting and the way
a person walks. For face recognition, which we have worked
to develop over many years, there is no need to touch the
machine or hold up your hand. There is the advantage of conducting highly precise verification in a short time, for example, when walking through the gated entrances of buildings.”
NEC began researching fingerprint recognition about half
a century ago in 1971, and the company has continued its
research and development of face recognition for over thirty
years since 1989. To explain the mechanism simply, a face is
identified from a verification image taken with a camera, and
various features are extracted from the face, including the
position of the eyes, nose, and mouth, as well as the contours
and tilt of the face. These features are then compared and
cross-checked with a registered image prepared beforehand to
determine whether it is the same person or not.
In a benchmark test carried out by The US Commerce
Department’s National Institute of Standards and Technology
(NIST) in 2019ii, NEC’s face recognition had a recognition error
rate of 0.4% with a 1.6 million person database and achieved
a retrieval speed of 230 million faces/second, making it the

Face recognition is possible even when wearing a mask

Testing the self-checkout function on a multimodal
biometric authentication device

best in the world. This advanced technology was utilized in
practice at the Olympic and Paralympic Games Tokyo 2020,
held from July to September 2021. The access management
system implemented for the more than forty venues, athlete
villages, media centers, and more had a 99.8% precision rate
and greatly contributed to the safe and smooth operations of
the Games by verifying the identities of a total of 4 million
people.
While the wearing of masks has increased in recent years
due to COVID-19, NEC’s face recognition can verify a person’s
identity from the area around the eyes and other parts of the
face with the same precision as it can when a person is not
wearing a mask. NEC’s system has been introduced in more
than seventy countries and regions worldwide due to its high
reliability and was awarded the Commendation for Science
and Technology by the Minister of Education, Culture, Sports,
Science, and Technology, Government of Japan, in April 2022.
Kikuchi Masaya of the Biometrics and Video Analytics Platform Division, Digital Business Platform Unit, NEC, says, “We
can further improve the convenience of the face recognition
system by linking it with various information. For example,
when an adult enters a restaurant, if we can simply verify their

identity, then it becomes no longer necessary to confirm their
age when serving alcohol.”
On top of that, the multimodal biometric authentication
that NEC has developed allows for extremely accurate recognition, with an error rate of 1 in 10 billion, through the combination of three separate biometric authentication processes for
the face and both irises. This method of recognition is considered perfect for situations requiring stringent identification,
such as financial purchases, at medical centers, and in the
management of important facilities.
As face recognition is introduced more and more from the
unlocking of smartphones to passports, it will no longer be
necessary to remember or write down IDs and passwords or
carry personal identification if highly precise and convenient
biometric authentication is utilized in various situations in
society. A time may come when we can freely go to work, take
a trip, and shop with our hands empty.

i

Mechanism of face recognition ii

The iris is the donut-shaped part of the eye around the pupil (the black part
in the center of the eye).
A test to evaluate the processing performance as measured against similar
systems.

Identification of face
Features to be
Face normalization
extracted

Comparison
Extraction of features of features

Registered image

Verification

Verification
score
(0~100%)

Image to be verified

Mechanism of face recognition
1

© NEC Corporation 2020

All photos and figure: Courtesy of NEC Corporation
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A Frenchman
Fascinated by
Sakai Knives

Eric Chevallier holding
a kiritsuke, or cutting
knife, which can be
used for a variety of
purposes
Photo: Sato Kumiko

Having gained experience as a kaji i bladesmith, French-born Eric Chevallier today shares knife-based elements of traditional Japanese culture with the world as the inbound coordinator for Sakai City in Osaka Prefecture.

SATO KUMIKO

T

he Mozu-Furuichi Kofun G
 roupii, a collection of 44
kofun, or mounded tombs, built between the late 4th
century and early 6th century, gained World Heritage
listing in 2019. The group includes the Daisenryo
Tumulus, one of the largest mounded tombs in the world with
a mound length of approximately 500 meters, which lies in the
center of Sakai City. Facing Osaka Bay, Sakai prospered greatly
as a hub of overseas trade in the Middle Ages. Various forms
of craftsmanship have thrived in Sakai for centuries, and those
traditions have been passed down to the craftspeople of Sakai
in modern times. In particular, its knives are of such renown
that almost all the knives used by professional chefs in Japan
are believed to have been made in Sakai.
The Sakai City Traditional Crafts Museum, which showcases the traditional industries of Sakai, devotes its first and
second floors to knives, with rows of exhibits demonstrating
the wide variation in the knives produced by each craftsperson. Stationed on these floors to provide guidance is Frenchborn Eric Chevallier.
In addition to his mother tongue of French, Chevallier is
also fluent in English and Japanese. “The history of Sakai
knives goes far back, originating from the craftspeople who
28
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were assembled to construct the mounded tombs. The greatest appeal of a Sakai-made knife is that its sharpness will not
diminish for more than fifty years with maintenance. On top
of that is the surprising variety of Sakai knives each with their
own particular uses,” Chevallier explains.
In fact, Chevallier has accumulated around five years of
study as a bladesmith under Sasuke, a knife and scissors smith
in Sakai that has been in business for around 160 years. His
solid experience and knowledge earned recognition, and since
2018 he has been assigned to the Sakai City Traditional Crafts
Museum as the Foreign Market Development Coordinator of
the Sakai City Industrial Promotion Center.
In part due to washoku (traditional Japanese cuisine) being
registered as a UNESCO Intangible Cultural Heritageiii in 2013,
there has been increased interest in Japanese knives from chefs
overseas. Since 2018, Chevallier has shown countless overseas
visitors around the Sakai City Traditional Crafts Museum, and
sales of knives in the museum in that time have doubled. Chevallier’s ability to carefully respond to sophisticated questions
and requests from professional chefs from Japan and abroad
has earned him great trust at the museum.
Born and raised in Paris, Chevallier had an interest in Jap-

The Sakai City Traditional Crafts Museum in Sakai
City, Osaka Prefecture

An exhibit showing various knives, each shaped differently
depending on their use for fish, meat, vegetables and so on

A bladesmith forging a knife
anese culture from an early age and studied in the Japanese
language department of the National Institute of Oriental
Languages and Civilizations (INALCO) at the Paris-based Sorbonne University. During that time, he developed an interest
in the mounded tombs of Japan he learned about in class, and
made his first journey to Sakai City in 2012. It was at this time
that he formed a connection with the aforementioned Sasuke,
which has carried out a number of solo exhibitions of its products in France. He started out by assisting with interpreting,
but in the course of visiting the Sasuke worksite, he became
fascinated by kaji bladesmithing, and enrolled in an apprenticeship. Chevallier started with the basics, following tradition
at Sasuke by cleaning the work area and arranging the altar
each day. A little at a time, he learned by watching his master
work up close.
While Chevallier explains that “the blades of scissors are
complex and delicate, and the techniques cannot really be

A bladesmith sharpening a knife
mastered in five years or so,” he improved enough that his
master recognized his skill, telling him, “if it’s a knife, you are
good enough to put your own name on it.”
“As a bladesmith, I still have that passion of wanting to
forge a knife,” says Chevallier. “But I also want people to know
that the traditions of Sakai knives continue to live on through
the unique elements of Japanese culture in which the knives
are used, such as Japanese cuisine and bonsai,” he continues,
revealing his commitment to explaining the products both to
visitors and by disseminating information through blogs and
social media in his capacity as inbound coordinator.
Sakai knives are made using a large number of traditional
techniques that continue to be preserved by local craftspeople. To safeguard the knife-making tradition that so fascinated
him, Chevallier aspires to embrace the task of “communicating to the world the charms of Japanese culture that are still
not well known.”

i The manufacturing of various types of utensils by heating and tempering metal.
ii See Highlighting Japan September 2019 Issue: “A Journey Connecting the Bustling City of Osaka to World Heritage Sites” https://www.gov-online.go.jp/eng/
publicity/book/hlj/html/201909/201909_13_en.html
iii See Highlighting Japan April 2014 Issue, "Aiming for a greater share of the global market: Interview with Masayuki Yamashita of the Ministry of Agriculture,
Forestry and Fisheries” https://www.gov-online.go.jp/eng/publicity/book/hlj/html/201404/201404_02_en.html
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HAIKU POETS

Masaoka Shiki

A Poet Who Brought Innovation to Haiku
Masaoka Shiki (1867–1902) brought innovation to the world of haiku poetry
during the Meiji period (1868–1912) while also carrying on its traditions. He
left the world many haiku poems that “sketch from life,” capturing nature and
other things just as they are.

Masaoka Shiki

SAKURAI SHIN

M

asaoka Shiki (hereinafter,
“Shiki”) was born in 1867
in what is now Matsuyama,
Ehime Prefecture. He left
behind a legacy of haiku poems, essays,
critiques, and more in a variety of genres,
and he is one of the leading literary figures of the Meiji period. Shiki passed
away at the young age of 34, but his influence on the world of haiku in particular
during his short life is immeasurable.
He began creating haiku at the age
of 18, and from his early 20s, while
also composing his own, he became
engrossed in the sorting of haiku, collecting many haiku from the past. This
research would lead to his innovations in
haiku.
“Through steady research requiring

time and effort, Shiki considered the path
haiku should take in the future and collected his own thoughts on haiku,” says
Hiraoka Eiji, curator of the Shiki Museum
in Matsuyama. “With Basho Zodan (Some
Remarks on Basho), released in 1893
when he was 26, he criticized the admiration of great haiku poet Matsuo Bashoi in
haiku circles, and this had a great impact
on the world of haiku at that time.”
While Shiki highly praised Basho’s
style of poetry ripe with poetic inspiration, he also pointed out its shortcomings. He was also criticizing the poets
of his day who had deified Basho, this
accounting for their lack of fresh ideas,
their use of only formulaic language,
and their rehashing of past haiku. In the
opening of Haikai Taiyo (The Elements
of Haiku), released in 1895 when Shiki
was 28, he writes that “haiku is a part of
literature. Literature is a part of art. This
means the standard of beauty is the standard of literature. The standard of literature is the standard of haiku. In other
words, paintings, sculptures, music, theater, poems, and novels should all be critiqued according to the same standard.”
Additionally, Shiki
insisted that to create
haiku of literary merit,
one should express
one’s own emotions
by sketching nature
and other things just as
they are.

A sketch of a flower
drawn by Shiki in
1902, just before his
death (Collection of
the Shiki Museum)
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Shiki in a baseball uniform, taken
when he was 23
This insistence was influenced by the
idea of sketching from life in Western
arts, which had been introduced to Japan
from Europe during the Meiji period.
Shiki also recommended the use of modern things as themes and language not
used in conventional haiku. For example,
he composed haiku based on baseball, a
new sport that had spread in Japan, having come from the United States during
the Meiji period.
Hiraoka says, “Shiki probably thought
that haiku should be able to rank with
other literature and art from the West. He
is recognized as having started a movement of haiku innovation, which caused
haiku to be reborn as a form of modern
literature.”
His innovations in haiku caused a

great sensation, and many people came
to gather around Shiki seeking his teaching. He contracted pulmonary tuberculosis and was in his sick bed from age 29
in 1896, yet he fully supported the haiku
magazine Hototogisu that his friend published in Matsuyama in 1897. After the
publishing office moved to Tokyo, this
magazine greatly influenced the world of
haiku.
Shiki created around 25,000 haiku

poems in his lifetime, and he continued
to compose poems right up until his
death. “The garden flowers seen from
his bed at home and the personal items
arranged near his bedside came to be
important themes for his haiku. One
cannot ignore this time spent in his sick
bed when considering his haiku,” says
Hiraoka. “Many friends and acquaintances constantly visited while Shiki was
in his sick bed at home, and from this,

we can see that he was a person full of
charm,”
Shiki brought innovation to haiku
and established the poetic form as modern literature. His achievements are still
acclaimed.

i

See Highlighting Japan May 2022, “Matsuo
Basho: The Unparalleled Haiku Poet” https://
www.gov-online.go.jp/eng/publicity/book/hlj/
html/202205/202205_12_en.html

natsukusa ya
besu boru no
hito toshi

summer grass
baseball players far off
in the distance

Translation by Cor van den Heuvel and Nanae Tamura, Baseball Haiku: W. W. Norton & Company, 2007

Composed in 1898 at the age of 31. Natsukusa (summer grass) is the kigo (seasonal word) for summer. Shiki, who loved
baseball, created some haiku about it. The haiku speaks of a scene where one can see the people playing baseball on the
far side of the summer grass. When this haiku was created. Shiki’s illness had progressed to the point that it was difficult
for him to walk, and it is thought that from his sick bed, he was thinking of a baseball game he had seen at some point.

kaki kueba
kane ga narunari
Horyuji

I bite into a persimmon
and a bell resounds—
Horyuji

Translation by Janine Beichman, Masaoka Shiki: Kodansha International, 1986

Composed in 1985 at the age of 28. Kaki (persimmon) is the kigo for autumn. This is the most well-known of Shiki’s
haiku. He created the haiku in Nara, while on his way back to Tokyo from his convalescence in his hometown of Matsuyama. It paints a scene of someone taking a break while eating a persimmon at a tea house in Nara one autumn day, and
just then, the sound of a bell at Horyuji Temple can be heard. Within this single haiku, he vividly expresses sight, taste,
and sound with the orange color and sweet taste of persimmons, which he loved, and the sound of an echoing temple
bell.

ikutabi mo
yuki no fukasa o
tazunekeri
again and again
I ask how high
the snow is

Translation by Janine Beichman, Masaoka Shiki: Kodansha International, 1986

Composed in 1986 at the age of 29. Yuki (snow) is the kigo for winter. Shiki had already fallen ill at this point, and in this
haiku, he asks those around him over and over how much snow has fallen after hearing that it was snowing outside. He
was unable to get up and see the snow piling up, and in his mind as he lay in his sickbed, the snow may have accumulated
quite a bit.

All photos: Courtesy of the Shiki Museum
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Red spider lilies

SEASONAL FLOWERS

Higanbana
Red spider lily

Kinchakuda Red Spider
Lily Park in Hidaka City,
Saitama Prefecture

he red spider lily (lycoris
radiata) is a perennial
herb with red flowers that
bloom from late summer to autumn.
It is believed to have been introduced
to Japan from the Asian continent in
ancient times, but there are various
theories about its origins. It grows in
abundance in sunny places such as
roadsides and along ridges between
rice fields. In Japanese the flower
is called higanbana (literally, higan
flower) because it blooms around
higan* in mid-September. The red
spider lily is a seedless plant that
reproduces via bulbs that divide and
multiply. The stems are green and
grow vertically, with flowers about
10 cm in diameter at their tips. The
petals are about 5 mm wide and 4 cm
long. The flower head is characterized by six or seven petals that curl up
in a radial pattern and stamens that
stick out. In recent years, there have
been many places in Japan where red
spider lilies grow in clusters over a
wide area, and they are popular tourist spots. In Japan, the red-flowered
lycoris radiata is the most common
type of spider lily. However, because
of its beautiful appearance, selective
breeding of the plant has progressed,
and there are also golden-flowered
(lycoris traubii) and white-flowered
(lycoris albiflora) spider lilies.

* A twice-yearly Buddhist event in which
people visit the graves and make offerings to their ancestors. It is held in
March and September.

A white-flowered spider lily

PLEASE VISIT the Government of Japan’s official
English-language website
PLEASE VISIT the top page of Highlighting Japan for
links to all our past issues including videos.
www.gov-online.go.jp/eng/publicity/book/hlj/

HIGHLIGHTING JAPAN

ALL PAST ISSUES available online

https://www.japan.go.jp/

The official JapanGov website functions as a portal
for users to access a broad range of information
from policy-related information to cultural content.

