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Workshops for Teachers “Globalization and Asian Food Culture”
Japanese Taste and Flavor: Unification of Tradition and Innovation
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History of sushi and sushi variations in Japan 17 :70.8
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What is kaiseki ? All about Japanese cuisine fine dining 12 150.0
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Japanese techniques for plating and presentation 11 :45.8
6i 8 a:%%%ﬂ?ﬁ*o %ﬂ\ Seasonal Japanese ingredients — vegetables and fruits 11 :45.8
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1) Nami F., Midori K & Mi Sook C (2015) A Comparative Study in Usage of Yuzu in Japan and Korea, 18th
ARAHE(Asian Regional Association for Home Economics) Biennial International Congress 2015

2) Nami Fukutome(2014) Tasting seminar for master programs; Introduction to the World of Japanese Tea — not
only tea ceremony but the way of enjoying in a daily life —, University of Gastronomic Sciences, Pollenzo, Italy

3) Nami Fukutome(2014) Key note speech; “Diversity and Locality of Japanese food Culture”’, The International
Conference on Health and Leisure at University of Kang Ning, Taiwan

4) Nami Fukutome(2013) Japanese Food , Sake and Food Culture, The 1st Food Culture Academics Forum under
"the 2013 Living Technology Conference", Tainan University of Technology, Taiwan
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