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	A.
State(s) Party(ies)

	For multi-national nominations, States Parties should be listed in the order on which they have mutually agreed.

	Japan

	B.
Name of the element

	B.1.
Name of the element in English or French
This is the official name of the element that will appear in published material.

Not to exceed 200 characters 

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

	B.2.
Name of the element in the language and script of the community concerned, 
if applicable
This is the official name of the element in the vernacular language corresponding to the official name in English or French (point B.1).

Not to exceed 200 characters 

	和食；日本人の伝統的な食文化

-正月を例として-

	B.3.
Other name(s) of the element, if any

In addition to the official name(s) of the element (point B.1) mention alternate name(s), if any, by which the element is known.

	---

	C.
Name of the communities, groups or, if applicable, individuals concerned

	Identify clearly one or several communities, groups or, if applicable, individuals concerned with the nominated element. 

Not to exceed 150 words 

	The community concerned with the nominated element consists of all Japanese. This includes families, local communities, grassroots groups, schoolteachers, cooking instructors and craftsmen.

Notably in rural areas, numerous grassroots groups are active in preserving and transmitting knowledge associated with the traditional dietary culture particular to their specific locality and in the urban context, cooking instructors are also involved in supporting grassroots groups’ activities.

	D.
Geographical location and range of the element

	Provide information on the distribution of the element, indicating if possible the location(s) in which it is centred. If related elements are practised in neighbouring areas, please so indicate.
Not to exceed 150 words 

	The element is practiced all over the territory of the State. 
The element has basic common characteristics but has great diversity from Hokkaido in northern Japan, to Okinawa in southern Japan, responding to the wide range of geographical conditions and the differences of historical background. Use of diverse kinds of seafood, agricultural products and edible wild plants in the element created regional diversity, where local people have fostered the kind of traditional dietary culture unique to each region all over Japan.

	E.
Contact person for correspondence

	Provide the name, address and other contact information of the person responsible for correspondence concerning the nomination. If an e-mail address cannot be provided, indicate a fax number. 

For multi-national nominations provide complete contact information for one person designated by the States Parties as the main contact person for all correspondence relating to the nomination, and for one person in each State Party involved.


E-mail address

	:

	shiokawa@bunka.go.jp

	Title (Ms/Mr, etc.):

	Mr

	Family name:

	Dekura

	Given name:

	Kouichi

	Institution/position:

	Ministry of Agriculture, Forestry and Fisheries (MAFF)

Food-related Initiatives Coordination Office, Policy Planning Division, Minister’s Secretariat


Address

		1-2-1 Kasumigaseki, Chiyoda-ku, Tokyo 100-8950, JAPAN


Telephone

	number:

	+81-3-6738-6120

	Fax number:

	+81-3-3508-4080


E-mail address

	:

	Kouichi_dekura@nm.maff.go.jp


	

	1.
Identification and definition of the element

	For Criterion R.1, the States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined in Article 2 of the Convention’.

	Tick one or more boxes to identify the domain(s) of intangible cultural heritage manifested by the element, which might include one or more of the domains identified in Article 2.2 of the Convention. If you tick ‘others’, specify the domain(s) in brackets.

■oral traditions and expressions, including language as a vehicle of the intangible cultural heritage 

 FORMCHECKBOX 
 performing arts

■social practices, rituals and festive events

■knowledge and practices concerning nature and the universe

■traditional craftsmanship

 FORMCHECKBOX 
 other(s) 

	This section should address all the significant features of the element as it exists at present.

The Committee should receive sufficient information to determine: 

a. that the element is among the ‘practices, representations, expressions, knowledge, skills — as well as the instruments, objects, artefacts and cultural spaces associated therewith —’;

b. ‘that communities, groups and, in some cases, individuals recognize [it] as part of their cultural heritage’; 

c. 
that it is being ‘transmitted from generation to generation, [and] is constantly recreated by communities and groups in response to their environment, their interaction with nature and their history’; 

d. that it provides communities and groups involved with ‘a sense of identity and continuity’; and 

e. that it is not incompatible with ‘existing international human rights instruments as well as with the requirements of mutual respect among communities, groups and individuals, and of sustainable development’.

Overly technical descriptions should be avoided and submitting States should keep in mind that this section must explain the element to readers who have no prior knowledge or direct experience of it. Nomination files need not address in detail the history of the element, or its origin or antiquity.

	(i) Provide a brief summary description of the element that can introduce it to readers who have never seen or experienced it.

Not to exceed 250 words

	WASHOKU is social practice based on a comprehensive 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 closely related to the sustainable use of natural resources. WASHOKU has developed as part of daily life and with a connection to annual events and is constantly recreated in response to changes in human relationship with natural and social environment.

Basic knowledge, social and cultural characteristics associated with WASHOKU are typically seen in New Year’s cerebrations when Japanese people immerse themselves in their tradition transmitted from generation to generation, thus reaffirming their identity and continuity. WASHOKU in New Year’s celebrations are regionally rich in diversity, given that each province has its own historical and geographical specificity. People make various preparation to welcome the deities of the incoming year; pounding rice cakes, preparing special meals such as beautifully decorated dishes called Osechi, Zoni and Toso, using fresh locally available ingredients each of which has a symbolic meaning. These dishes are served on special tableware and shared by the family members, or shared collectively by the community members, ensuring peoples’ health and social cohesion. This provides an occasion for elderly persons to teach the meanings contained in this social practice to the children.
In daily life, WASHOKU has important social functions for the Japanese to reaffirm identity, to foster familial and community cohesion, and to contribute to healthy life, through sharing traditional and well-balanced meals.

	(ii) Who are the bearers and practitioners of the element? Are there any specific roles or categories of persons with special responsibilities for the practice and transmission of the element? If yes, who are they and what are their responsibilities?

Not to exceed 250 words

	The practitioners of the element are all of the Japanese people. 
The bearers of the element are;

1) Families

Parents or grandparents transmit the element to their descendants at home. They teach children basic knowledge of the element including spiritual and health aspects and related manners. For example, to celebrate New Year, all members of a family get together and share Osechi. Each item of Osechi has a specific health related virtue and has an auspicious meaning, and elderly persons teach these to the children.
2) Local communities 

In local communities, elder persons or experts who have skills and knowledge about the element are the bearers of the tradition who transmit the element by means of leading community members in activities such as pounding rice cakes. 
3) Grassroots groups

Many grassroots groups have been established in order to preserve local dietary culture. They sometimes assume the role of transmitting the element on behalf of communities and the parents, especially in rural areas where the bond of local communities has been weakened, and in the urban context where opportunities to transmit at home are decreasing because single-family households are increasing.
4) Schoolteachers and Cooking instructors

Schoolteachers, play a significant role in teaching the health related virtues of the element and supporting the transmission of the element to younger generations. In urban contexts, cooking instructors play a similar role. 

5) Craftsmen

Craftsmen, who create utensils and special tableware used to serve WASHOKU, are also bearers of the element.

	(iii) How are the knowledge and skills related to the element transmitted today? 

Not to exceed 250 words

	The basic knowledge and skills related to the element, such as proper seasoning of home cooking and its spiritual and wholesome aspects are called “Ofukuro-no-aji (taste of mother’s cooking: home cooking)”. They were handed down from parents or grandparents to their descendants at home. Elderly people in local communities have transmitted their own dietary culture to the younger generation. These spiritual and wholesome aspects, cultural knowledge and skills have been transmitted mainly by means of oral tradition and practice, while sharing mealtime and events together. 

Grassroots groups also transmit the knowledge and skills to children and to younger generations by means of formal and non-formal education (e.g. lectures on traditional dietary culture in school or cooking class) or providing experiences (e.g. demonstration of and offering local specialties). 

In addition, schoolteachers have been transmitting knowledge and skills about the element in school curricula and also with school lunches by giving pupils opportunities to experience traditional local dietary culture.

 Cooking instructors transmit them at cooking schools or some events in urban contexts.

Furthermore, specialized knowledge and skills of the element handed down to trainees through an apprentice system that contributes to transmitting the specialized knowledge of the element to the general public. 
This knowledge and skills are constantly recreated in response to changes of the social environment such as influx of diverse cultures or technological development, but their underlying spirit and functions continue to prevail. Thus, the element provides a sense of identity and continuity to the Japanese.

	(iv) What social and cultural functions and meanings does the element have today for its community?

Not to exceed 250 words

	Through sharing culturally, socially and nutritionally appropriate meals that other Japanese people consume and that their ancestors enjoyed, Japanese people strengthen their feelings of belonging, thereby reconfirming their identity as Japanese. For example the tastes and smells of rice cake, stock (Dashi) or fermented seasonings often used in special meals for New Year’s celebrations are symbols of Japanese traditional diet, providing a valuable opportunity to reconfirm Japanese tradition and sense of identity.
In terms of social and cultural functions, the element fosters familial and social cohesion among families and communities which includes the very elderly and handicapped. Food preparation for various events by community cooperation and mutualism such as rice pounding for New Year’s celebration is an example to strengthen the feelings of solidarity and fellowship.  By sharing mealtime and appreciating nature-gifted ingredients together, people strengthen the bonds of family or community members. The element thus has laid the foundations for development of social capital such as the spirit of solidarity shared among farmers in the production of WASHOKU ingredients.
The element also contributes to a healthy life, long life expectancy and prevention of obesity among the Japanese. Since it requires intake of various nature based and locally supplied ingredients such as rice, fish, vegetables and edible wild plants, meals offered in the element are nutritionally well balanced and culturally meaningful to Japanese. Additionally, knowledge and practice related to Dashi and fermented seasonings with their rich savory flavor contributes to lowering caloric intake and prevents obesity by replacing animal fats. 

	(v) Is there any part of the element that is not compatible with existing international human rights instruments or with the requirement of mutual respect among communities, groups and individuals, or with sustainable development?

Not to exceed 250 words

	There are no parts of the element that are incompatible with international human rights instruments, or with the requirement of mutual respect among communities, groups and individuals, or with sustainable development. 

The element promotes dialogue, in a spirit of mutual respect, between people beyond gender, cultural differences and generations, when they share a meal often accompanied with alcohol such as Sake (rice wine) which is also part of the element.
The spirit of the element, “respect for nature”, encourages the sustainable use of natural resources. For example, the preservation skills of drying and pickling of natural ingredients to avoid spoilage are well developed in order to use them to the maximum extent. Such multi-use strategies that maximize the value of various ingredients are expressed by the word “Mottainai” (don’t waste) that is often used in the element. It thereby contributes to building a sustainable society through maximizing the use of natural resources. Furthermore, the use of locally available ingredients practiced in the element helps to reduce emissions of carbon dioxide, since it requires far less transportation (less food miles). Thus, the element contributes to efforts aimed at reducing global warming. 

As described above, the element contributes to promoting mutual respect among communities, groups and individuals and to the building of sustainable society as a component of sustainable development.

	2.
Contribution to ensuring visibility and awareness and 
to encouraging dialogue

	For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring visibility and awareness of the significance of the intangible cultural heritage and to encouraging dialogue, thus reflecting cultural diversity worldwide and testifying to human creativity’.

	(i) How can inscription of the element on the Representative List contribute to the visibility of the intangible cultural heritage in general and raise awareness of its importance at the local, national and international levels?

Not to exceed 150 words

	The element requires a well-balanced healthy diet and contributes to promotion of good health, a long life expectancy and prevention of obesity. Therefore, the inscription will shed light on a new role of ICH in terms of promoting good health. Specifically, it will contribute to enhance the visibility of ICH in general and to raise awareness of its importance not only in Japan but also in the world, because health issues are of great interest, especially in societies where lifestyle related diseases have become a social issue.

In addition, inscription of the element will raise awareness at local, national and international levels of the significant role that ICH plays in contributing to solve environmental problems such as increasing waste or unsustainable use of natural resources. 

	(ii) How can inscription encourage dialogue among communities, groups and individuals?

Not to exceed 150 words

	The dietary culture in each local community is unique to the region. However, it also has common features such as “respect for nature”, “enhancing health” and “fostering social cohesion”. Therefore once the element is inscribed, the people in various local communities will take a greater interest in dietary cultures in Japan and also take interest in the localized dietary cultures of other communities, as well as their own. Thus dialogue among groups or individuals belonging to different local communities will be promoted. Especially, the younger generation will recognize the value of traditional dietary cultures and will be encouraged to have dialogue about them. 
Furthermore, the inscription of the element will encourage intercultural dialogue among the communities that are the practitioners of elements related to dietary cultures of other countries, such as France, Mexico, Turkey, Spain, Greece, Italy and Morocco, which have been already inscribed in the RL. 

	(iii) How can inscription promote respect for cultural diversity and human creativity?

Not to exceed 150 words

	The element is a diverse dietary culture that remains localized. It contributes to promotion of good health, reinforcement of social cohesion and the building of a sustainable society based on knowledge and practices related to nature. Inscription will contribute to the fight against standardization of dietary lifestyles and to raising awareness of the necessity to promote safeguarding cultural diversity.

While preserving its basic features, the element has also been constantly recreated by communities and groups in accordance with evolving tastes of the Japanese. It has also been constantly recreated with the inspiration of dietary cultures in other communities or foreign countries thanks to improved transportation and preservation techniques. Thus, the element continuously enhances creativity in a comprehensive cultural practice that combines nature-based dietary culture and technique, knowledge, handicrafts and venue. The inscription of this creative element will raise awareness of human creativity harmonized with nature and promote respect for it.

	3.
Safeguarding measures

	For Criterion R.3, the States shall demonstrate that ‘safeguarding measures are elaborated that may protect and promote the element’.

	3.a.
Past and current efforts to safeguard the element

	(i) How is the viability of the element being ensured by the concerned communities, groups or, if applicable, individuals? What past and current initiatives have they taken in this regard?

Not to exceed 250 words

	The viability of the element has been ensured by family practice.

Nevertheless, due to the increase of single-family households, dismemberment of local communities and standardization of dietary lifestyles, WASHOKU’s presence and viability have recently gradually decreased.
Therefore, many local communities, groups and individuals have made efforts in promoting the element through formal or non-formal education by participating actively in the movement called “Shoku-iku” to ensure the viability of the element as follows;
1) Offering knowledge, experiences and education

Many Volunteers and grassroots groups have taken initiatives to disseminate through media the social and cultural functions of the element and to preserve, to transmit or to revitalize the element, by inter alia, holding cooking classes often assisted by elderly housewives.
In urban contexts such as Tokyo or Kyoto, cooking instructors and researchers have voluntarily held seminars to give opportunities to younger generations to develop an appreciation of the element as a healthy diet as well as for its savory flavor (umami).
2) Cultural Exchange

Some grassroots groups have been engaged in an exchange program in order to promote cultural exchange mainly between rural and urban areas. For example, groups such as LOHAS Echizen and ”NPO Sansai-no-sato Ibi” held tours through which children can experience rural life including pounding rice cake.
3) Others

A group making efforts to preserve localized dietary cultures has conducted interviews with 5,000 elders in 350 different regions and published a book titled "The Complete Works of Dietary Habits" (one of the largest dietary culture databases).

	Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the communities, groups or individuals concerned:

■transmission, particularly through formal and non-formal education

■identification, documentation, research

■preservation, protection 

■promotion, enhancement

■revitalization

	(ii) How have the concerned States Parties safeguarded the element? Specify external or internal constraints, such as limited resources. What are its past and current efforts in this regard?

Not to exceed 250 words

	In recent years, there have been food related problems including the decline of traditional dietary cultures and issues concerning unhealthy dietary habits leading to obesity caused by socio-economic structural change and advancement of food globalization. Thus, the government has implemented counter-measures as described below.

1) Encourage Shoku-iku movement 
In 2005, the State established the Shoku-iku Basic Act that includes support for the transmission of traditional dietary cultures as described below; 

· Government and local governments shall enhance, and disseminate knowledge about dietary cultures, and take other necessary measures in order to ensure transmission of the Japanese dietary cultures such as food related traditional events, etiquette, and the characteristic regional dietary cultures. -

Based on this Act, the Government established a National Action Plan within which framework nation-wide events have been organized where many associations exhibit and introduce various local dietary cultures. Additionally, the Government has been granting an award to volunteer groups and individuals who contributed to promoting Shoku-iku movements.

2) The Government selects some local specialties such as Zoni and supports them by making them known to public, in order to vitalize communities and supports cultural exchanges between communities.
3) The Government produced an introductory textbook and DVD that introduce the essence of the element.
4) The Government selects and promotes traditional handicrafts related to dietary culture in order to encourage the preservation and transmission of the related skills.

	Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the State(s) Party(ies) with regard to the element:

■transmission, particularly through formal and non-formal education

■identification, documentation, research

■preservation, protection

■promotion, enhancement

■revitalization

	3.b.
Safeguarding measures proposed

This section should identify and describe safeguarding measures that will be implemented, especially those intended to protect and promote the element.

	(i) What measures are proposed to help to ensure that the element’s viability is not jeopardized in the future, especially as an unintended result of inscription and the resulting visibility and public attention?

Not to exceed 750 words


3) Dissemination of dietary culture

				
	Holding series of cultural events such as symposium, seminars, and local exhibitions about their traditional local specialties.

	Association for dietary culture of Shiga
	Annually

	0.9

(NGO funds)

	Greater awareness of the element's diversity and promoting mutual respect


		Ehime Rural Life Association
	Annually

	1.6

(NGO funds, prefectural subsidy)

	
		Edible Wild Plants Culture Workshop
	Annually

	0.6

(NGO funds, donation)

	
	4) Safeguarding of traditional local ingredients

			
	Starting programs to connect producers (farmers or fishermen) and consumers in order that consumers become aware of an importance of producing traditional ingredients to preserve their localized dietary cultures.

	Gunma Slowfood Association
	Annually

	0.1

(prefectural subsidy)

	Keeping traditional local ingredients that are indispensable in the element by encouraging producers


		Yamagata Green Tourism Association
	Annually

	3.7

(NGO funds, prefectural subsidy)

	
	Safeguarding and promoting production of vegetables native to the locality. 

	Slow Food Niigata
	Annually

	3.0

(NGO funds)

	
		JA Kyoto Yamashiro
	Annually

	3.9

(Association funds)

	

	* budgets in 2012 FY

Additionally, many similar safeguarding measures are proposed by local communities, groups and individuals.
II. prefectural governments and associations initiatives

To support the above mentioned efforts proposed by local communities and grassroots groups, some prefectural governments and associations plan following measures.
- Certification system for traditional ingredients
To encourage traditional ingredient producers, the list of certification system for traditional ingredients will be expanded.(Nagano prefecture)
- Research and Studies 

Conduct various research and studies to understand cultural and social functions and meanings of the local dietary cultures, and to accurately record it. (The Japan Society of Home Economics, Japanese Society of Shoku-iku, Japanese Traditional Food Workshop)

Establishing higher educational institutes to cooperate with local universities and NPOs in order to train specialists to support transmission of the element. (Kyoto prefecture)
In addition, the “Supporters Conference for WASHOKU”, established with participation of local communities, groups and individuals who proposed safeguarding measures described above, plans to monitor their enforcement in order to counter any unintended result of inscription that might jeopardize the viability of the element.

	(ii) How will the States Parties concerned support the implementation of the proposed safeguarding measures?

Not to exceed 250 words

	In order to support the implementation of the proposed safeguarding measures, the Government will make efforts as described below.

1) Enhance Shoku-iku movement

According to the National Action Plan for Shoku-iku which was and will be carried out from 2011 to 2015, the Government will make efforts to enhance the Shoku-iku movement in order that people of all ages can attend Shoku-iku activities and to support these activities undertaken by local governments or grassroots groups including financial support. For instance, the Government encourages the utilization of traditional local foods for school lunches.
Furthermore, the Government plans to support transmission of local dietary culture through financial support for various activities by local communities from 2013 FY.
2) Spread the knowledge of dietary cultures

To provide information about the element, notably about its cultural and social functions including virtues for good health, the Government plans to organize a national exhibition. Moreover, the Government plans to develop a guide and website that explains how to revitalize utilization of local dietary cultures.

3) Support to preserve local ingredients

The Government will introduce a system of geographical indications in order to safeguard and ensure the transmission of traditional and local specialties and ingredients made with local food processing and cultivation skills. 

4) Support of monitoring

The Government will assist efforts by the “Supporters Conference for WASHOKU” in order to monitor enforcement of safeguarding measures to avoid excessive commercialization.

	(iii) How have communities, groups or individuals been involved in planning the proposed safeguarding measures and how will they be involved in their implementation?

Not to exceed 250 words 

	Many local communities, groups and individuals have been voluntarily involved in planning the proposed safeguarding measures. Many have proposed safeguarding measures to the local governments and the Investigative Commission cited in 4.a. They intend to be involved in their implementation as instructors or practitioners on their own initiative.

For example; 

In Ichinoseki City and Tsuruoka City, grassroots groups who promote the transmission of  local dietary culture have been involved in planning the proposed safeguarding measures described above, and intend to participate proactively in promoting traditional diets. In Obama City, grassroots groups, elders’ clubs, nutrition instructors, and community members held meetings and planned safeguarding measures with the support of local government. They will implement the measures in order to advance education for both parents and children. Additionally, in Kogota area of Misato Town, a local women’s group held meetings voluntarily in order to transmit traditional local diet, and has made efforts to create new recipes or to give cooking lessons in junior high schools.

In Kyoto, universities, schools and skilled hands of cook, with voluntary assistants committed themselves to this plan and will lecture on their knowledge of the element to children and students.
In addition, many other local communities, groups and individuals, including local governments, academic societies, NPOs and various associations, have expressed their will to be involved in implementation of the proposed safeguarding measures (approximately 500 bodies). They will participate in the safeguarding activities at schools, local communities and various events.

	3.c.
Competent body(ies) involved in safeguarding
Provide the name, address and other contact information of the competent body(ies), and if applicable, the name and title of the contact person(s), with responsibility for the local management and safeguarding of the element.

	Name of the body:

Supporters Conference for WASHOKU
Name and title of the contact person:

KUMAKURA, Isao
Address:

2-1-1 Chuo, Naka-ku, Hamamatsu City, Shizuoka Prefecture
Telephone number:

+81-53-457-6100
Fax number:

+81-53-457-6101
E-mail address:

---


	4.
Community participation and consent in the nomination process

	For Criterion R.4, the States shall demonstrate that ‘the element has been nominated following the widest possible participation of the community, group or, if applicable, individuals concerned and with their free, prior and informed consent’.

	4.a.
Participation of communities, groups and individuals concerned in the nomination process

Describe how the community, group or, if applicable, individuals concerned have participated actively in preparing and elaborating the nomination at all stages. 

States Parties are encouraged to prepare nominations with the participation of a wide variety of all concerned parties, including where appropriate local and regional governments, communities, NGOs, research institutes, centres of expertise and others. 

Not to exceed 500 words 

	To prepare the nomination of the element for the RL, an Investigative Commission was established. The members of the Commission are representatives of local communities, groups, local governments, research institutions and experts who have been striving to preserve and transmit their dietary cultures which have been gradually weakened in the era of globalization. The commission held several meetings to define the element to be proposed for the nomination and the methods to prepare the nomination file. As the results of each deliberation have been published regularly on a Web site, more than 500 other stakeholders took an interest in this initiative and organized meetings locally and made proposals for the safeguarding measures. The Investigative Commission examined the proposals and chose those safeguarding measures cited in section 3.b. (i): Shoku-iku, human resource development, safeguarding of traditional ingredients etc.. Among those selected the following examples could be cited: Tsuruoka Shoku-iku and Chisan-Chisyo Promotion Council of Yamagata Prefecture and Iwasawa Magokoro-ichi of Niigata Prefecture, a women’s grassroots group, both proposed safeguarding measures to offer local specialties or event-related meals.
Many local communities, grassroots groups and individuals exemplified above gathered and established a group named “Supporters Conference for WASHOKU” to support transmitting of WASHOKU. The group discussed what they should do and propose to monitor enforcement of safeguarding measures and any unintended result of inscription that might jeopardize the viability of the element.

During the preparation of the nomination, all discussion and draft nomination files were open to the public in order to receive any comments. In addition, national and local newspapers and the other mass media have reported widely about the nomination. These articles helped to increase the participation of grassroots groups in the discussions.

Furthermore, in 2011, the Investigative Commission conducted a questionnaire survey about traditional dietary cultures in order to ascertain the public’s will. Over 3,000 people of various generations and gender participated and expressed their opinions. The survey revealed that 98% of people consider preservation and transmission of the element important. 

In addition, the Government sent officers to various provinces in order to obtain free, prior and informed consents of local communities, groups and individuals to the draft nomination files.  .

This nomination file was therefore elaborated at all stages with active participation of the local community, group and individuals concerned as mentioned above.

	4.b.
Free, prior and informed consent to the nomination

The free, prior and informed consent to the nomination of the element from the community, group or, if applicable, individuals concerned may be demonstrated through written or recorded concurrence, or through other means, according to the legal regimens of the State Party and the infinite variety of communities and groups concerned. The Committee will welcome a broad range of demonstrations or attestations of community consent in preference to standard or uniform declarations. They should be provided in their original language as well as in English or French, if needed. 

Attach to the nomination form information showing such consent and indicate below what documents you are providing and what form they take. 

Not to exceed 250 words

	Approximately 1,500 local communities, groups and individuals who participated actively in preparing the nomination notably in proposing safeguarding measures signed a document granting their free, prior and informed consent to the contents of the nomination file and provided supporting documents (enclosed herewith). Representative examples are listed below. (All local communities, groups or individuals who consent to the nomination are listed in attached file.)

- Agri-Net Nanae

- Akita Yamamoto Agricultural Cooperatives (JA Akita Yamamoto)

- Association for dietary culture of Shiga

- Ehime Rural Life Association

- Gunma slowfood association

- Ichinoseki Mochi-Shoku Promotion Council

- Iwasawa Magokoro-ichi

- Kirishima Shoku-iku Association

- Kogota Shojin-ryori Community

- Kyoto Yamashiro Agricultural Cooperatives (JA Kyoto Yamashiro)

- LOHAS Echizen

- NPO Sansai no sato Ibi

- Shonai-Hama-Bunka Missionaries

- Shoku-no-Kaze

- Supporters Conference for WASHOKU

- Tsuruoka Shoku-iku and Chisan-Chisyo Promotion Council

- Yamagata Green-Tourism Association

Furthermore, the recent questionnaire survey conducted in 2011 and described above revealed that 92% of respondents consented to the question “Would you support the nomination of the element on the Representative List of the Intangible Cultural Heritage?”. (3,134 persons of every generation and both genders over the age of 20 responded to the questionnaire survey conducted by the Investigative Commission.)

	4.c.
Respect for customary practices governing access to the element

Access to certain specific aspects of intangible cultural heritage or to information about it is sometimes restricted by customary practices enacted and conducted by the communities in order, for example, to maintain the secrecy of certain knowledge. Indicate whether or not such practices exist, and if they do, demonstrate that inscription of the element and implementation of the safeguarding measures would fully respect such customary practices governing access to specific aspects of such heritage (cf. Article 13 of the Convention). Describe any specific measures that might need to be taken to ensure such respect. If no such practices exist, please provide a clear statement on it. 

Not to exceed 250 words 

	The element is widely practiced in Japan and transmitted orally within families who have maintained their own ways of cooking. However, there is no customary practice restricting access such as secrecy. For example, knowledge and skills about how to cook meals offered in the element are open to the public by recipes or published works such as books, articles, audio-visual materials or websites.

	4.d.
Concerned community organization(s) or representative(s)

Provide the name, address and other contact information of community organizations or representatives, or other non-governmental organizations, that are concerned with the element such as associations, organizations, clubs, guilds, steering committees, etc.

	Organization/ community:
Investigative Commission to nominate WASHOKU on the Representative List of the Intangible Cultural Heritage
Name and title of the contact person:
KUMAKURA, Isao

Address:
1-2-1 Kasumigaseki, Chiyoda-ku, Tokyo 100-8950, JAPAN
Telephone number:
+81-3-6738-6120

Fax number:
+81-3-3508-4080
E-mail address:
syoku_vision@nm.maff.go.jp



	5.
 Inclusion of the element in an inventory 

	For Criterion R.5, the States shall demonstrate that ‘the element is included in an inventory of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies), as defined in Articles 11 and 12 of the Convention’.

Identify the inventory in which the element has been included and the office, agency, organization or body responsible for maintaining that inventory. Demonstrate that the inventory has been drawn up in conformity with the Convention, in particular Article 11(b) that stipulates that intangible cultural heritage shall be identified and defined ‘with the participation of communities, groups and relevant non-governmental organizations’ and Article 12 requiring that inventories be regularly updated.

The nominated element’s inclusion in an inventory should not in any way imply or require that the inventory(ies) should have been completed prior to nomination. Rather, a submitting State Party may be in the process of completing or updating one or more inventories, but has already duly included the nominated element on an inventory-in-progress.

Attach to the nomination form documents showing the inclusion of the element in an inventory or refer to a website presenting that inventory. 
Not to exceed 200 words

	As described in 3.a and b, the element is included as intangible cultural heritage in the Government’s inventory and safeguarding measures as defined in Article 11 (a) of the Convention will be taken by the submitting State, local communities, groups and individuals.

As described in 4.a and b, the Government identified the element with the participation of communities, groups and individuals defined in Article 11 (b) of the Convention and defined it as intangible cultural heritage following deliberations by the “Council for Cultural Affairs” and the “Special Committee on the Convention for the Safeguarding of Intangible Cultural Heritage” established by the Government.

The Council and the Special Committee agreed two points concerning inclusion of the element in Japan’s inventory as defined in Article 12: 1) they will establish a new category of intangible cultural heritage in the inventory even though it is not covered under the “Law for the protection of Cultural Properties” and, 2) they will include the element in this new category.
Following these deliberations the Government included the element in its inventory. The inventory is attached to this nomination file. The Agency for Cultural Affairs is responsible for maintaining and regularly updating the inventory. 

	6.
Documentation 

	6.a.
Appended documentation

The documentation listed below is mandatory, except for the edited video, and will be used in the process of examining and evaluating the nomination. It will also be helpful for visibility activities if the element is inscribed. Tick the following boxes to confirm that related items are included with the nomination and that they follow the instructions. Additional materials other than those specified below cannot be accepted and will not be returned. 

	■10 recent photographs in high definition

■cession(s) of rights corresponding to the photos (Form ICH-07-photo)

■edited video (up to 10 minutes) (strongly encouraged for evaluation and visibility)

■cession(s) of rights corresponding to the video recording (Form ICH-07-video)

	6.b.
Principal published references

Submitting States may wish to list, using a standard bibliographic format, principal published references providing supplementary information on the element, such as books, articles, audiovisual materials or websites. Such published works should not be sent along with the nomination.

Not to exceed one standard page.

	REFERENCES – (in Japanese only)

<<web sites>>

MAFF, Naze? Nani? Shoku-iku!! /Ryori reshipishu (Why? What? Shoku-iku!!/ Collection of recipes)                                                            http://www.maff.go.jp/j/syokuiku/recipesyu.html

Noson Kaihatsu Kikaku Iinkai (Rural Development Planning Commission), Katei de ajiwau Kyodoryori 100sen (Local specialties that we enjoy at home) 

http://www.rdpc.or.jp/kyoudoryouri100/recipe/
<<books>>
ACA (Ed.), 2005, Zenkoku kara Atsumeta Dento no Aji Ozoni 100sen (Taste of Tradition, Collected from all parts of Japan; Section of 100 Zoni), Jyoshi Eiyo Daigaku Shupan.
Harada Nobuo, 2005, Washoku to Nihon Bunka -Nihonnryori no Shakaishi (Washoku and Japanese Culture- Social History of Japanese Dishes). Shogakkan. 
Hokkaido Shokuseikatsu Kaizen Suishinin Dantai Renraku Kyougikai (Ed.), 2006, Hokkaido Densho shokubunka -Tsutae Nokoshitai Wagaya no Ryori- (Hokkaido traditional Dietary culture -Home Dishes that We Want to Transmit-)
Imamura, Tomoko, 1979, Kagoshima Kyodo Ryori Zenshu: Nihon no Aji no Furusato (Complete collection of Local Specialties in Kagoshima: Home of Japanese Taste), Minami Nihon Shinbun Kaihatsu Center
Kanzaki, Noritake, 2005, Matsuri no Shokubunka (Dietary Cultures of Festivity), Kadokawa Shoten

Kimizuka, Masayoshi, others, 1993, Nihon no Shokuseikatsu Zenshu Zen 50 kan (The Complete Works of Dietary Habits, 50 volumes),  Nosangyoson Bunka Kyokai
Kumakura, Isao (Ed.), 1999, Nihon no Shokujibunnka (Dietary Cultures of Japan), Ajinomoto Shoku no Bunka Center
Nihon Dento Shokuhin Kenkyukai (Japanese Traditional Food Workshop) (Ed.) 2007, Nihon no Dento Shokuhin Jiten (Dictionary on Japanese Traditional Foods), Asakura Shoten
Nosan Gyoson Bunka Kyokai (Ed.), 2002, Kikigaki Furusato no Kateiryori 10 kan (Interviews Home dishes from home towns 10 volumes)

Nosan Gyoson Bunka kyoukai., Densho Shashinkan Nihon no shokubunka Zen 12 kan (12 volumes of Collection of Pictures: Food Culture in Japan), 2006, 
Nomoto, Kanichi (Ed.), 2011, Shoku no Minzoku Jiten (Dictionary on Food Customs), Shufusha.
Shiga no Shokubunnka Kennkyukai (Association for dietary culture of Shiga) (Ed.),1995, Funazushi no Nazo (Wonder of Fermented Crucian Carp Sushi), Sanraizu Insatsu Shuppanbu 
Okinawa Eiyoshi Kai (Okinawa Dietetic Association), 1998, Uchina Ryori no Eiyo Seibun (Nutritional Components of Okinawa Dishes), Okinawa Eiyoshikai.
Ooi Michio and Ichikawa Takeo, 2011, Chiiki wo Terasu Dento Sakumotsu (Traditional Agricultural Products that Enhances the Local Communities), Kawabe Shorin.

Tsuruoka Shokubunka Sozo Toshi Suishin Kyogikai (Ed.), 2011, Shonai no Zairai Sakumotsu de Tsukuru Reshipishu “Hatake no Aji” (Recipies of the dishes using products grown in rural Shonai “Taste from vegetable garden”), Media Publishing. 
Zenkoku Gakko Eiyoshi Kyogikai, Kyodoshoku no Ryorishu [Zenkokuban] Gakko Kyushoku kara Tsutaeteikitai Nihon no Aji (Collection of Recipes of Local Specialties, Spreading Japanese taste through school lunches), 2009 
<<Audio-Visual>>

Ajinomoto Shoku Bunka Center, “Japanese Taste, Traditional food”

Kikkoman Kokusai Shokubunka kenkyu Center (Kikkoman Institute for International Food Culture),  “Series Japanese Food Culture”

	7.
Signature on behalf of the State(s) Party(ies)

	The nomination should conclude with the original signature of the official empowered to sign it on behalf of the State Party, together with his or her name, title and the date of submission.

In the case of multi-national nominations, the document should contain the name, title and signature of an official of each State Party submitting the nomination.

	Name:

Seiichi Kondo
Title:
Commissioner for Cultural Affairs
Date:
15 January 2013 (revised version)
Signature:
<signed>
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