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Yumiko Aihara

Country/Region: France (Paris)
Age: 63
Current Position: Culinary journalist

O Introduction of Japanese cuisine culture in France

« Spreading Japanese cuisine culture in France through introduction of Japanese foods,
ingredients and culture attuned to present-day demand

» Has organized and given many Japanese cuisine demonstrations, tastings, and
lectures

- Holds presentations for French chefs and others, explaining the features of Japanese
cuisine and techniques involved

After having worked for a publisher in Tokyo as an editor of cooking books, she
studied culinary sociology at the University of Paris 7 under a journalism scholarship.

Since 2005, she has given lectures and demonstrations on Japanese cuisine, food
ingredients, and culture at the Japanese Culture House of Paris, embassies, consulates,
the French National Culinary School, and universities.

Moreover, she has introduced Japanese cuisine and cooking techniques to French
chefs, including chefs at three-star restaurants, as an art that has maintained its tradition
as a cultural heritage while welcoming innovation. She also invites chefs to Japan to let
them see and experience Japanese dietary culture.

She has organized and given many demonstrations, tastings, and lectures about such
Japanese cuisine.

Furthermore, during important festivals, such as SIAL and SIHRA, she heads the
JETRO pavilion and has been working vigorously to promote quality Japanese food
products including rice, sake, beef, local specialties, and traditional food since 2011.

Through these activities, she contributes to the popularization and appeal of Japanese
foods such as seaweed, soy milk, Japanese soup stock, umami and dietary culture
among French chefs.
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Zeng Bo

Country/Region: China (Shanghai)

Age: 46

Current Position:
CEO of Shanghai Daling Food Co.,Ltd
CEO of Shanghai Nagashin-uoyichi Co.,Ltd
Vice Director of Japanese Cuisine Committee
Of China Hotel Association
Honorary President of ECMA
(Eite Catering Management Association)

O Popularization and expansion in China of Japanese cuisine centered

on Japanese aquatic products

- Popularized Japanese cuisine with an emphasis on marine products among Chinese
buyers and chefs

- Worked to restart the import of marine products from Japan when imports were
completely suspended after the Great East Japan Earthquake.

- Effectively pioneered sale of fresh Japanese fish in China, and contributed greatly to
the popularization and growth of Japanese foods centered on Japanese aquatic products

While he was studying in Japan, he deepened his knowledge of marine products. He
started an import business of frozen Japanese marine products from Nagasaki to
Shanghai. Since then, Mr. Zeng continued his efforts to promote true Japanese dietary
culture through the introduction of fresh fish and processed aquatic products from
Japan for over 10 years. As of June 2016, total 1,145 tons of fresh Japanese fish from
Nagasaki and Hokkaido were introduced to over 600 Japanese restaurants in China.

Mr. Zeng also actively organizes on-site visits and interaction events for Chinese
chefs, restaurant owners and managers to introduce tasty Japanese cuisine highlighting
fresh fish. His enthusiasm about the beauty and deliciousness of marine products from
Japan greatly enhanced the popularity of Japanese food in China.

In 2011, after the Japanese earthquake, China stopped all import of Japanese food.
Mr. Zeng worked diligently to coordinate with related departments, and successfully
made the first breakthrough to reopening the door of importation of Japanese marine
products ahead of other food.

Currently he handles 90% of fresh Japanese fish in the Chinese market as a pioneer
of sales in China, and his contribution to the popularization of the Japanese food import
Is admirable.
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Darja Kawasumiova

Country/Region: Czech(Prague)
Age: 61
Current Position: Owner Chef of Miyabi

OA Czech citizen raising awareness of authentic Japanese cuisine

culture in the Czech Republic

* In co-sponsorship with the Embassy of Japan, presents seminars to promote authentic
Japanese cuisine culture and techniques, in addition to diverse other events relating to
Japanese cuisine and Tea Ceremony, in the Czech language for Czech people

* Proprietor and chef of Miyabi, a Japanese restaurant in the Czech Republic

- Through popularization of Japanese cuisine, has contributed greatly to building
friendly relations between Japan and the Czech Republic

While being a student at ICU, she was introduced to the Tea Ceremony and then for ten
years, she learned Ochaji and Kaiseki art. In 1992, she returned to Czech, and since then has
organized more than hundred private ochajis and public Tea Ceremony demonstrations.

In 1995, she opened Miyabi restaurant which offered the first public space featuring
authentic Japanese architecture in Czech. Over the years, the restaurant hosted cultural events
like art shows, lectures, workshops, concerts and even performances, more than twenty per
year. In every Ochaji and gastronomy event she presented the idea that “hospitality is art”. She
emphasized the spirit and attitude of “Kansha” by working with ingredients, and introduced
materials which were not well known in Czech like Konnyaku food, Burdock(Gobou), Edible
brown algae(Hijiki) and others. As the present Vice President of the Czech-Japanese
Association she uses Miyabi as a platform for activities of cultural exchange. Her work has
been recognized as a great contribution to the rise of the Czech gastronomy in the past 20 years,
and Miyabi was included among the most influential gastro businesses in a prestige book
“Prazska kucharka”.

Her vision has been and is now to bring the best from Japan while working mainly with the
Czech people. Miyabi brought up the first generation of chefs specializing in Japanese cuisine.
She arranges apprentice positions for her chefs in Washoku restaurants in Japan and in the
USA. She frequently invites professionals to visit Czech, to give public lectures and to teach.
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Seijiro Funayama

Country/Region: Australia (Sydney)

Age: 85

Current Position:

Jun Pacific Corporation Pty. Ltd., Corporate Adviser

O Increasing the popularity of Japanese food in Australia
- Founded a Japanese food retail store TOKYO MART in Sydney, Australia in 1976.
- Increased the popularity of Japanese cuisine through the import, wholesale, and
retail of Japanese food throughout Australia.
- Exerted effort to promote his hometown, Fukushima, Japan, to support its recovery
from disaster.

Seijiro Funayama has contributed to increasing the popularity of Japanese cuisine as a
pioneer in Japanese food sales in Australia for over 40 years, from a time when few
Australians knew about Japanese food. After early Australian experiences representing a
Japanese trading company, he opened Tokyo Mart, a Japanese food retail store, in Northbridge,
located in the northern part of Sydney in 1976. He founded Jun Pacific, a food trading
company, in 1990, and established a Japanese food supply chain that covers the import,
wholesale and retail of Japanese food. Currently, Jun Pacific has its headquarters in Sydney,
with branch offices and five retail stores in four major cities in Australia. It has about 300
employees.

With enthusiasm and knowledge accumulated through his experience in the Japanese food
retail business, Seijiro Funayama has dealt with tough negotiations with the Australian
quarantine authority, which has severe food import regulations, and exerted effort to increase
the popularity of safe and trusted Japanese food. He acquired an import permit for Japanese
seaweed, for which clearance had once been suspended by Customs. His story has been told
throughout the Japanese food industry: "Without Funayama, we would never have seen this
Japanese sushi boom."

In addition, his presence and contributions have been recognized with the Australian
government’s Ethnic Business Award in 2011 and 2013 (the 25" anniversary), which
highlights individuals who come to Australia and contribute greatly to the country’s business
and social landscape.

After the Great East Japan Earthquake, he has supported the sales of food and Sake
produced in his hometown, Fukushima.
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David Dingsan Lin

Country/Region: Taiwan (Yilan)

Age: 66

Current Position:

Chairman of Deysan International Co., Ltd.

O Promotion of Japanese agricultural, forestry, aquatic and food

products in Taiwan

- Involved in the distribution of Japan-grown rice at department store supermarkets,
including Sogo, Mitsukoshi, City Super, and Breeze Center, in Taipei, Kaohsiung,
Taichung, Tainan, and other cities

- Actively engaged year-round in sponsoring Japanese regional product exhibitions
and other events throughout Taiwan, in collaboration with Japanese regional public
entities

David Dingsan Lin was born in 1950 in Yilan, a small city on the northeast coast of Taiwan.
He graduated from the Tamsui Institute of Industrial & Business Administration (now known
as Alethia University) in 1971. After graduation, he served in the Taiwanese military. He
traveled abroad to study at Kyushu Sangyo University in Japan, and Utah State University in
the United States. Then he worked on a hay farm in Nevada, United States, for two years.
Founded Limex, Inc. in 1985, a company specializing in feed and food trade in the United
States.

He started import of Japanese rice, fruits, and processed food to Taiwan in 2005. In
coordination with local governments throughout Japan, organizes Japanese food fairs at
department stores, offering both sampling and sales to consumers.

He is also engaged in promotional activities for a wide variety of Japanese brand rice in
Taiwan. These activities include providing recipes for each rice brand. More than 70% of
Japanese rice sold in Taiwan is imported by the Limex Group. This is why he is called the Rice
King of Taiwan.

He was certified as a rice taste appraiser in 2009, and received Three-Star Rice Meister
certification and rice cooking sommelier certification in 2014.

Currently he is working actively in Tohoku Region serving as the Yamagata Prefecture
tourism and Tsuyahime rice ambassador, Food Kingdom Miyagi Ambassador, Yamanashi
Prefecture ambassador, and Shimane Prefecture’s PR ambassador for Unnan City.
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