The overview of horticulture and
research in Japan
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The agriculture output of Japan 2017

H Rice

m Vegetables

o Fruits

® Ornamental Plants
| [ivestock

B Others




Growth till 1990 and decline after 1990

m Rice ®m\Vegetables = Fruits ®m Ornamental Plants = Livestock m Others

Japanese agriculture has
developed rapidly after
1960

Year 1960 1990 2017
Total

(bil.JPY) 1,915 11,493 9,379

% of Hort. 17% 35% 39%




Ornamental plants have reached their peak later

Vegetable & Fruits Production
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Vegetables and fruits reached their peak contribution in 1990,
whereas ornamental plants reached in 2000.

Flower production (bill. JPY)



Production-consumption relationship
changes from 1965 to 2005
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Horticulture in Japan
from past to present

World
Edo War |l

period to
present
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Gardening in Edo period (1603 — 1868)

A

ex”

‘ 7
IR 5 : :" t’ ]
” 3 .
M Q; ‘g Hh ’ -
& ‘ | b |
;2

eitiitn \\\ e
SURAEY .o o5 | "
Qllggfgé/ s S - ‘ “ . :1 i
b [I B
= O%
%

(C) Tokyo Metropolitan Foundatjon for History an@i@ﬁltuke

- -




- - POE ot

| iﬂ,ma&ﬁ%.mn
e

ot ﬁmm T8t

"W W

\t % ..lw.r/t.flﬁa/amu,
TP o

.
-
»

) W g

/SR

P /‘\é



u.-—-_-_—--.--‘_'_

3% 2 A L - = 3
2 ~ ] f_?i«)]
g 2. i

>

o2 433

SR
A
it

]
-~
’

ik
D
ST




n¥

5 A 5

-

%3










I R
KL

AL

RN
R R
BRI B
FOEEHe R



100 different varieties are grafted onto a single rootstock plant

1 Z 0%

=

7
umd



V 47775

, 1727 727287
1 B T
2! 7 7 3 /7977 73 ”"7;

o o W
g——. . A\
N . WM
..‘\‘\‘!\“‘.‘\ MW RWMWN .

Chrysanthemum flower at Shinju Gyoen National Garden
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Mulching and drip irrigation
system for Satsuma
mandarin{orange production










Breeding of Eustoma
(native to North America)

Eustoma flower
at Texas, USA




Genetically modified blue Flowers of carnation and rose

. Blue rose
XV ‘Applause’ in 2009

)P by Suntory

Blue carnation
‘Moondust’ in 1997



2.THE IMPORTANCE OF
PRODUCT QUALITY IN | 2o andba
JAPANESE MARKET




50% says they tend to buy a high quality product even
if it exceed their budget

| basically.do
not buy luxury
goods

17%

I'll buy if | think
it's really good,
even if it
exceeds my

budget
47%

| will not buy
if | exceed my

budget
24%

I'll buy my 2nd or 3rd favorite
product within my budget —

Consumers decision on buying a luxury item



Whey do Japanese people prefer high quality
products?
- Quality management of industrial products -

Q:  What kind of image do you have for products of Japan,
Korea, China?

N T I

High Tech Hight Tech Simple
2 Trustworthy Popular Popular
3 Functional Trustworthy Familiar
Cool
9 Popular

15 Cool



Hofstede’s cultural dimensions theory

Factor analysis showed four main factors that
characterize cultures

* Power distance

* Individualism - collectivism
* Masculinity

* Uncertainty avoidance



South Korea § United States
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Enkawa’s research on Japanese culture and
quality

« Strong tendency to avoid uncertainty

1.

> WN

$

High risk of natural disaster in Japan is
probably associated with this
characteristics.

. Uncertainty is the thread or risk in life
. People feel anxious about something.
. Low quality products/service will make

Deople uncertain.




Additional factors

« High competition (masculinity)
« Relatively high individualism as
compared with other Asian countries.

Joy and Enthusiasm is the motivation
for creating high quality outputs

« Bottom-up culture rather than top-
down culture.

Culture develops without strategic policies




After the East japan earthquake and Nuclear power station disaster

3. SECURITY AND SAFETY



The consumers demand for the quality became
apparent after 1980’s

Nutritional
value

Safe and
secure




EASY

DIFFICULT
to know
before
purchase

Food properties

Color

Shape Search goods
Weight

Taste

Flavor Experience
Texture goods
Nutritional value

Function

Safety

Organic Credence
Produced area goods

etc



East Japan Earthquake 2011.3.11
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Table 3

Perceived risk of beef related hazards

R
e | kb | 20/ | o | oaof | s | oot [k | F
(4]
FOOd ”%‘?? H " ”[L‘|.;[:-)\.H%[¥i 3.68 234567 3.87 ;mm 373 34567 3.70 :45m 3n 34567 3.75 34567 3.97 :Jir, 3.78 234567 87.4
poisoning 1 P EXT IR 354 o [ 370, 3565, [353,, |356; |360. |382.7 [362,.,| 87
Hovany y— 337 ., 360, 3395 3335, |343° |35 3730 [348,. | 670
FlIE (BSE) | 323, | 364|327 [3210, [347) |348) [3700 |34, | 862
Radioactivity |- i 32, (389, (330, |341, |342, |33, [3s0,, (341, | 876
bl de cde bhe abe abed
W 3 5, 0 T 329 | 358|328, |[323, |345. |348, |368. |343, | 783
JR— ;r' 2.90 123456 340 :2_1456 2.85 :jt_;:lir, 3.00 ::45(, 322 :|;4r, 324 :|;_=4r, 3.37 ::_:.m 3.15 123456 76.8




Below the provisional

regulation values

undetectable

0% | 10- 100% | 0% | 10- 100%
90% 90%

Do you think there is a risk of radiation | 4.0 35 3.0 3.8 3.6 3.2
Total exposure does not exceed 1 mSv 0.10 0.16 0.20 0.10 0.17 0.17
even if you continue to eat 200 g of
beef daily for 1 year with 500 Bq cesium
detected
Food businesses should do their best to | 4.64 4.47 4.42 4.53 4.44 4.49
eliminate food health hazards
| try to buy something produced as far | 4.19 3.60 2.82 3.79 3.81 3.19
from Fukushima as possible
Even if | take a small amount of 2.54 3.15 3.70 2.92 3.01 3.40

radioactive substances, the damage is
small, so | do not worry




4. ’"GALAPAGOSIFICATION’ AND
GLOBALIZATION



* High quality # good sales

e Excessively large fruits => expensive => young
people will not buy => market shrinks

* Globalization and
’ Galapagosification’

High Affective
Quality Design




The importance of high quality in Japanese market

Prefer well-known brand =2000
Product 2003
Choice 12006
Prefer Japanese brand
12009
m2012
Cheap and economical
Price &
quality
Expensive but high quality
0 20 40 60

%

Consumers preference to “high quality” products is
becoming stronger in 2000’s






United Nations -
Educational, Scientific and -
Cultural Organization .

Intangible
Cultural
Heritage
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CONVENTION LISTS SAFEGUARDING ACTORS BY COUNTRY

UNESCO » Culture » Intangible Heritage » Lists »
Washoku, traditional dietary cultures of the Japanese, notably for the celebration of

New Year

Elements inscribed

>Browse the Lists

Dive into intangible
cultural heritage!

# Nomination

file No. 00869

* Nomination form:
EnglishlFrench

* Consent of communities:
Japanese/English

* ICH inventory: English

Inscription: 8.COM 8.17

& Periodic reporting

Thoe ronnrt nn tho

Washoku, traditional dietary cultures of
the Japanese, notably for the celebration of
New Year

Japan
Inscribed in 2013 (8.COM) on the Representative List of the Intangible Cultural I
Heritage of Humanity

Washoku is a social practice based on a set of skills,
knowledge, practice and traditions related to the production,
processing, preparation and consumption of food. It is
associated with an essential spirit of respect for nature that is
closely related to the sustainable use of natural resources.
The basic knowledge and the social and cultural
characteristics associated with Washoku are typically seen
during New Year celebrations. The Japanese make various
preparations to welcome the deities of the incoming year,
pounding rice cakes and preparing special meals and
beautifully decorated dishes using fresh ingredients, each of
which has a symbolic meaning. These dishes are served on © 2013 by Ministry of Agriculture,
special tableware and shared by family members or Forestry and Fisheries

collectively among communities. The practice favours the

consumption of various natural, locally sourced ingredients such as rice, fish, vegetables and edible wild
plants. The basic knowledge and skills related to Washoku, such as the proper seasoning of home
cookina are nasced down in the home at cshared mealtimese Grassroots arouns schoolteachers and




Tokyo Olympic
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N:ﬁ The Japanese Society for Horticultural Science

e JSHS established in 1923 : 2,250 member
* [HC1995 in Kyoto

* The 100t anniversary of JSHS in 2023.
 AHC 2023 in Tokyo.

« 7t International Symposium on Persimmon in Nara,
11-15 October 2020

* [HC2026 in Kyoto
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