
Washoku, Japanese Food



Library of Congress Cataloging-in-Publication Data

Names: Kobori, Masuko, editor.
Title: Washoku, Japanese food / Masuko Kobori, editor, Division of Food

Function Research, Institute of Food Research, National Agriculture and
Food Research Organization, Ibaraki, Japan, Hiroshi Nabetani, editor,
Department of Food Science and Nutrition, Faculty of Nutrition, Tokyo
Kasei University, Tokyo, Japan, Wallace Yokoyama, editor, United States
Department of Agriculture, Albany, California, United States, LinShu
Liu, editor, United States Department of Agriculture, Wyndmoor,
Pennsylvania, United States ; sponsored by the  ACS Division of
Agricultural and Food Chemistry, Inc.

Description: Washington, DC : American Chemical Society, [2022] | Series:
ACS symposium series ; 1430 | Includes bibliographical references and
index.

Identifiers: LCCN 2022051567 (print) | LCCN 2022051568 (ebook) | ISBN
9780841297395 (hardcover OP) | ISBN 9780841297388 (ebook other) | ISBN 9781713888376 (pod)

Subjects: LCSH: Food habits--Japan. | Food--Japan. | Japanese--Food. |
Diet--Japan.

Classification: LCC GT2853.J3 W3585 2022  (print) | LCC GT2853.J3  (ebook)
| DDC 394.1/20952--dc23/eng/20221207

LC record available at https://lccn.loc.gov/2022051567
LC ebook record available at https://lccn.loc.gov/2022051568

The paper used in this publication meets the minimum requirements of American National Standard for Information
Sciences—Permanence of Paper for Printed Library Materials, ANSI Z39.48n1984.
Copyright © 2022 American Chemical Society

All Rights Reserved. Reprographic copying beyond that permitted by Sections 107 or 108 of the U.S. Copyright Act
is allowed for internal use only, provided that a per-chapter fee of $40.25 plus $0.75 per page is paid to the Copyright
Clearance Center, Inc., 222 Rosewood Drive, Danvers, MA 01923, USA. Republication or reproduction for sale of pages in
this book is permitted only under license from ACS. Direct these and other permission requests to ACS Copyright Office,
Publications Division, 1155 16th Street, N.W., Washington, DC 20036.
The citation of trade names and/or names of manufacturers in this publication is not to be construed as an endorsement or
as approval by ACS of the commercial products or services referenced herein; nor should the mere reference herein to any
drawing, specification, chemical process, or other data be regarded as a license or as a conveyance of any right or permission
to the holder, reader, or any other person or corporation, to manufacture, reproduce, use, or sell any patented invention or
copyrighted work that may in any way be related thereto. Registered names, trademarks, etc., used in this publication, even
without specific indication thereof, are not to be considered unprotected by law.
PRINTED IN THE UNITED STATES OF AMERICA



Contents

Shuzo Hashimoto, Masayuki Shibata, and Nanae Fujii

Motonaka Kuroda

Miwa Yamaguchi and Nobuo Nishi

Hideto Takase

Wally Yokoyama, James Pan, and Hyunsook Kim

Hiroshi Nabetani

Ken’ichi Ohtsubo and Sumiko Nakamura

Masuko Kobori, Risa Araki, and Koichi Hashimoto

Yukiharu Ogawa, Sukanya Thuengtung, Sunantha Ketnawa, Wei Qin, Jutalak Suwannachot, and
Masatsugu Tamura

Indexes

Preface .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.�� ix

Japanese Food and Soy Processing Technology.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��1. 1

Soup Consumption Inversely Correlates with the Risk of Obesity: A Systematic
Review .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��

2.
13

Characteristics of WASHOKU: Japanese Traditional Dietary Culture, Compared
with Sustainable Healthy Diets Based on Nutrition-Sensitive Agriculture and Food
Systems.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��

3.

23

The SMART Washoku Concept - Based on Japanese Diet and Implemented to
Prevent Visceral Fat Accumulation .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��

4.
43

Culinary History and Health Benefits of Brasenia Schreberi Leaf and Hydrocolloids.��.��.��.��5. 55

Characteristics of Japanese Food and Its Culture .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��6. 63

Rice, the Symbolic Food of Japan.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��7. 69

Health Functions of Fermented Soybean Product Natto: Poly-Gamma-Glutamic
Acid Reduces the Postprandial Blood Glucose Levels.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��

8.
87

Digestive Property of Plant-Based Japanese Foods .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��9. 101

Editors’ Biographies .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.�� 117

Author Index .��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.��.�� 121

���




