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Hiroo Oda

Country/Region: Paraguay (Asuncion)
Age: 69
Current Occupation: Owner, Restaurant Hiroshima

{

Ge /<

® Parent, Child and Grandchild: Promoting Japanese Cuisine Over Three

Generations

*  Mr. Hiroo has been contributing to the promotion of Japanese food over three generations since
1969.

*  He developed his own channel to procure fresh fish in Paraguay in order to offer sushi and
sashimi using a variety of fresh seafood:; he also offers other Japanese cuisine using local
ingredients, contributing to the popularization of Japanese food.

* He is proactively promoting Japanese food: his activities include introduction of real Japanese
cuisine to the people in Paraguay in collaboration with local major newspapers for their feature
articles about Japanese food.

For more than 30 years, Mr. Hiroo has been promoting Japanese food, offering authentic Japanese
cuisine in his restaurant in Asuncion, the capital of Paraguay, with Japanese-descent and local staff.
He strives for genuine Japanese flavor using sake and seasonings from Japan, such as soy sauce for
sashimi, which cannot be produced in Paraguay. When he started, Japanese food was totally
unfamiliar to locals. Amid a Japanese-food boom these days, he established a new style of sushi, etc.,
while keeping the basics and tradition in mind, which was readily accepted by non-Japanese
customers. Mr. Hiroo is now operating three restaurants: a family restaurant, a Japanese-style pub and
a shopping center food court. Currently, 90% of the customers are locals. which shows how popular
his cuisine is in the region.

In 1997, he started to show people how to cook Japanese dishes when he was asked to, and in
2011, he started to give Japanese cooking classes twice a year or so on an irregular base. Also, to
commemorate the anniversary of the opening of Restaurant Hiroshima in Encarnacion every year, he
makes it a rule to offer his original dishes to about 400 people — both locals and those who are
interested in Japanese food — for free, a custom which he has been continuing for nearly 20 years
since the opening. These activities clearly show his devotion to the promotion of Japanese food and
culture.

Mr. Hiroo prepared sushi at a reception to celebrate the birthday of His Majesty the Emperor of
Japan, which is hosted by the Japanese Embassy in Asuncidn, Paraguay every year. The guests
included the President, the Vice-President, the mayor, the government officials and company
executives, as well as ambassadors from other countries that had diplomatic relations with Japan. He
is also committed to Japanese food PR events, dispatching instructors to cooking classes and sending
assistants or using his premises for the events.
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Country/Region: Paris, France

Age: 68

Current Occupation: President, Mission frangaise du
patrimoine et des cultures alimentaires
(MFPCA)
Professor emeritus, Paris-Sorbonne
University (University of Paris V)

® Dissemination of the Depth of Traditional Japanese Cuisine (washoku) in
France; Endeavors in the Registration of Washoku as UNESCO Intangible

Cultural Heritage, Which Brought About Washoku Boom Overseas

*  Mr. Pitte encouraged the Investigative Commission of nominating WASHOKU on the Representative List
of the Intangible Cultural Heritage to apply for the registration of washoku as an Intangible Cultural
Heritage, giving advice based on his own experience at the time of the registration of French gastronomy.

*  Heis actively participating in food symposiums held in Japan, acting on his belief that the core of Japanese
tervoir will be formed by using their five senses to become one with natural landscapes and by passing
down and developing the oneness together with the grand traditions and customs of Japanese gastronomy.

Mr. Pitte, a professor emeritus of Paris-Sorbonne University (University of Paris 1V), was born in
Paris in 1949. He was the president of the university from 2003 to 2008. In 2006, he established Paris-
Sorbonne University Abu Dhabi in the United Arab Emirates. He is renowned for his study of
historical and cultural geography centering on food and wine, as well as the history of landscape and
land planning.

In 2008, Mr. Pitte became a member of the Academy of Moral and Political Sciences, the Institute
of France, where he serves as a permanent secretary since 2017. He also serves as the president of the
Geographical Society, the world’s oldest society of its kind, which was established in 1821. As the
president of MFPCA, he engaged in PR activities with the aim of adding French cuisine on the Lists
of Intangible Cultural Heritage of the United Nations Educational, Scientific and Cultural
Organization (UNESCO). Based upon the experience, he offered advice and counsel the Investigative
Commission of nominating WASHOKU on the Representative List of the Intangible Cultural Heritage
on the occasion of the registration of washoku as an Intangible Cultural Heritage, while also widely
promoting the fascinations of Japanese cuisine in France.

In recent years, he has been actively participating in food symposiums in Japan. He believes that it
will form the core of Japanese terroir (nature of the locality) that Japanese people use their five senses
to become one with natural landscapes that change with the seasons, and pass down and develop the
sense of oneness together with the grand traditions and customs of Japanese gastronomy: he carries
out his activities based on this belief.

Mr. Pitte has accepted honorary doctorates from Tel Aviv University (Israel), the University of lasi
(Romania), Thilissi State University (Georgia) and York University (Toronto, Canada). He is active
worldwide and has received multiple awards including the Order of the Rising Sun Gold and Silver
Rays, which was awarded by his Majesty the Emperor of Japan,
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Joji Sugawara

Country/ Region: Mexico (Mexico City)

Age: 68

Current Occupation: Owner, Restaurant DARUMA,
SUSHI-ZEN,
Senior Adviser, the Nichiboku Kyokai
(Mexican Japanese Association)

® Contribution to the dissemination and familiarization of Japanese Cuisine in
Mexico

*  Mr. Sugawara modified sushi to suit locals’ palates and brought a big sushi boom in Mexico. He
created an opportunity for Mexicans to try Japanese food. It is no exaggeration to say that Mr.
Sugawara established the style of sushi Mexican people are enjoying today, as locals put it.

*  He opened a conveyor-belt-sushi bar, which serves authentic sushi, for Japanese people living in
Mexico in 2006. He plays a huge role in the development of sushi culture in Mexico.

Mr. Sugawara left for Mexico in 1967 and opened a Japanese restaurant — the first DARUMA
restaurant — in 1975. The restaurant, which mainly served fried food. such as kushiage (deep fried
skewered meat, vegetables and seafood), as well as sashimi, lactobacillus beverages, etc., became very
popular, playing a pioneering role in the dissemination of Japanese food in Mexico. In 1982, he opened
the second DARUMA restaurant, which brought a sushi boom to Mexico. Subsequently, responding to
the strong request by customers, the third restaurant was opened in 1988, The large premises are also
equipped with iron plates to serve grilled dishes. The DARUMA chain celebrates its 42nd year
anniversary this year since the opening of the first restaurant.

Currently, Mr. Sugawara is operating a chain of five Daruma Restaurants and fast-food restaurants
SUSHI-ZEN. His premises are widely known as well-established Japanese restaurants in Mexico,
contributing to the promotion of Japanese food. Mr. Sugawara may be justly regarded as the forerunner
in the sushi boom in Mexico.

He also acknowledges the importance of the diffusion and handing down of Japanese culture,
especially the Japanese language, in foreign countries. Over the past 10 years, he worked for the
diffusion of Japanese culture and language in Mexico as he successively held the posts of the director
of Instituto Cultural Mexicano Japonés, a member of the board of directors of Liceo Mexicano Japonés
(Japan-Mexico Institute) and the president of the Nichiboku Kyokai.

In 2013, Mr. Sugawara was awarded the Foreign Minister’s Commendation by the Foreign Minister
of Japan for his contribution to the promotion of mutual understanding between Mexico and Japan.
He was also commended for his achievements by the Mexico Restaurant Association in 2014,
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Tommy Cheung Yu Yan

Country/Region: Hong Kong

Age: 68

Current Occupation:

Member., Executive Council of the HKSAR

Member, Legislative Council of the HKSAR

Chairman, Hong Kong Catering Industry Association
Honorary President, Hong Kong Japanese Food and Cuisine
Association

Honorary President, The Hong Kong Food Council
Honorary President, Hong Kong Wine & Spirits Industry
Coalition

Member of the University Council, The Chinese University
of Hong Kong

® Significant Achievements in the Dissemination of Japanese Foodstuff in Hong
Kong

*  Mr. Cheung restored consumer confidence in Japanese restaurants in Hong Kong through the
“Love Japanese Food” campaign he launched in 2011 to counter rumors in the Hong Kong
market concerning the aftermath of the Great East Japan Earthquake. Currently, he is working
diligently toward the relaxation and removal of restrictions on Japanese foodstuff import.

* In September 2016. he brought together local Japanese-food-import and restaurant business
persons to establish the Hong Kong Japanese Food and Cuisine, contributing to the promotion
and expansion of imports of Japanese cuisine and food culture in Hong Kong.

Mr. Cheung is a member of the Legislative Council of the HKSAR. who was the first elected official
representing the Catering functional constituency: he has been elected for five consecutive terms since
2000. As the founder and chairman of the Hong Kong Catering Industry Association, he has a lot of
influence on the catering industry in Hong Kong

In 2007, a Japanese beef promotion event was held in Hong Kong, hosted by the Ministry of
Agriculture, Forestry and Fisheries. Mr. Cheung attended the event as a representative of the
government of Hong Kong and encouraged the Japanese beef producers to accelerate exports to Hong
Kong.

In 2011, he launched a campaign “Love Japanese Food” for advertising the safety of Japanese
cuisine and foodstuffs in order to counter unfavorable rumors in the Hong Kong market concerning
contamination caused by the Great East Japan Earthquake. Participating Japanese restaurants declared
Wednesday to be the “half-price day,” and the campaign was continued over a period of four weeks in
an endeavor to regain consumer trust in local Japanese restaurants. Triggered by this campaign,
Japanese food industry sales in Hong Kong, which had decreased to 50% of its regular sales in April
2011, was recovered to 60 to 80% in only three months. Currently, he is ardently working on the
relaxation and removal of restrictions on Japanese foodstuff import.

In 2016, Mr. Cheung brought together local Japanese-food-import and restaurant business persons
(about 280 entities) to establish the Hong Kong Japanese Food and Cuisine Association, with the aim
of actively providing Japanese foodstuffs in Hong Kong.
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Shuho Bon Yagi

Country/Region: United States of America (New York)
Age: 69
Current Occupation: President, T.I1.C. Restaurant Group

® Contribution to the Dissemination of Japanese Cuisine and Food Culture in
the U.S.

* Focusing on Japanese cuisine other than dishes such as sushi and tempura that had been long
known in the U.S.. Mr. Yagi opened specialized Japanese restaurants, such as sake restaurants and
soba noodle restaurants, and contributed to the expansion of the Japanese food market.

* Mr. Yagi constructively conducted planning and marketing of restaurants appealing to the taste of
New Yorkers while also actively importing ingredients and food products from Japan. .

* He is highly acclaimed as a Japanese restaurant business pioneer, dubbed as the “Japanese
ambassador to Manhattan’s East Village” with reverence in the restaurant business world in New

York.

Mr. Yagi left for the U.S. in 1968. Based in New York, he has played a leading role in promoting
Japanese cuisine and food culture, which was barely recognized in the country when he arrived.
Currently, in addition to operating 16 restaurants, he. as a board member of the Japanese American
Association of New York (JAA) and the Gohan Society, engages in charities and fund-raising
activities to give back to local society. In 1990, Mr. Yagi planned and organized a Japanese festival,
boosting the atmosphere of the East Village as “Japan Town,” Mr. Yagi is working on the
dissemination of Japanese food culture, making it his motto to let people “Enjoy Japan Without
Airfare.”

He purchases about four million dollars’® worth of Japanese-produced foodstuffs a year from
Japanese-American food distributors. The breakdown is about three million dollars of Japanese
ingredients, such as beef, buckwheat flour, dried bonito flakes, soy sauce, yuzu citron products, salt,
tempura batter mix and dried kelp: and about a million dollars of alcoholic beverages including over
250 brands of sake, whiskey and shochu.

Thanks to the expansion of his T.1.C. Restaurant Group's Japanese restaurant business in the East
Village, which generates 20 million dollars in annual sales, not only Japanese cuisine but also food
culture has become popular and well-known among quality-oriented New Yorkers. Consequently,
Japanese cuisine has gradually become widespread in the U.S., contributing to the significant increase
in imports of Japanese foodstuffs.
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