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MIZUTA MUSEUM OF ART, JOSAI UNIVERSITY

Clothing, foed and housing are essential for us to have safe, secure lives. With
regard 1o food, the enactment of the Basic Act on Food Education in June 2005
was followed by a health food boom and a remarkable increase in healthy recipes.
Last December, washoku (traditional Japanese cuisine) was added to the World
Cultural Heritage list, Interest in Japanese food is growing, both domestically and
internationally,

Many of today' s favorite items of Japanese food, such as tempura, soba and
sushi, date back to the Edo period, during which seasonings and ingredients
became abundantly available and people’ s dietary lives were enriched. People in
the Edo period became conscious of their health, and ingredients such as tofu,
arum root and radish were considered to be healthy ingredients. Many books of
recipes using these ingredients were published at the time.

As dietary lives became enriched during the Edo period, Confucian Ekiken
Kaibara noted that refraining from eating or drinking too much was the
fundamental approach, and recommended "moderation in eating” in his
publication Yojokun. The prevalence of herbalism led to significant progress in
medicine and pharmacy, and pharmaceutical therapies became widespread,
Despite the trend, Kaibara stressed the need for a balanced diet, arguing that
everyday efforts would have a greater effect in terms of maintaining good health
than relying on medicines would.

Based on dietary life during the Edo period, the upcoming exhibition features
food culture in the Edo period through ukiyo-e, recipe books and samples
repraducing food from the Edo period. Some of the ukiyo-e exhibits depict how
food is digested in the body, which was unusual at the time. By reading Yojokun,
you will appreciate how people in the Edo period were committed to their food
and their health, which is the core of today's dietary education. People’s interest in
the relationship between humans and food has remained unchanged since the
old days. Hopefully this will be an opportunity for you to rethink this relationship.
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MBy train
From Sakado station of the Tobu-Tojo Line, take the Tobu-Ogose Line and
get off at Kawakado station, It is a 10minute walk to the university.

T350-0295 lERURFMHITPES 1-1
1-1 Keyaki-dai, Sakado-shi, Saitama 350-0295 JAPAN
TEL:049-271-7327 http: //www.josai.ac.jp/ ~ museum/
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