
What is
Gastronomy Geopolitics? Co-Creative Hub for Fostering a 

Green Job Market 
through Gastronomy Geopolitics

Co-creative innovation Hub with shared 
kitchen.

Sendai City, Miyagi Prefecture
Tohoku University Aobayama New Campus
Graduate School of Environmental Studies, 
Main Building, 1st Floor

We have established Gastronomy Geopolitics labs with our central hub at 
Tohoku University's Aobayama New Campus in Sendai, and satellite 
locations in Shima City and Higashimatsushima City.

Gastronomy is not simply the study of food 
processing methods or cooking techniques, nor 
merely the pursuit of culinary pleasure. Rather, it is 
an intellectual endeavor that examines the 
profound relationship between humans and food 
through diverse cultural dimensions—art, history, 
science, and sociology—with cuisine as its founda-
tion.
Gastronomy Geopolitics takes this concept further, 
expanding its scope to the natural ecosystems that 
are the origin of food. It seeks to deepen scientific 
understanding of ecosystems and develop technol-
ogies for their sustainable management and 
conservation. It also promotes sustainable and 
green transformation throughout the entire food 
supply chain and encourages environmentally 
responsible consumption behavior across society.
To achieve these goals, Gastronomy Geopolitics 
brings together knowledge and resources from 
politics, industry, and education. It serves as a new 
guiding framework for building climate-resilient, 
sustainable food systems and the economic and 
social structures that support them—driven by 
regional collaboration and co-creation.

Serves as a research base for coastal 
environmental studies, with office 
functions plus space for meetings, 
lectures, and workshops.

Shima City, Mie Prefecture
In front of Kintetsu Ugata Station

Shima Satellite

A learning space 
centered on aquaponics, 
hosting study tours 
including school trips.

Hosts lectures and 
workshops including 
Nobiruno activities. Conducts spatial 
design research centered on aquaponics 
and edible gardens.

Higashimatsushima City, 
Miyagi Prefecture
Inside Kiboccha

Nobiruno Lab

Aqua and 
Agriculture 
Garden
Lab

nobiruno
lab.

468-1 Aramaki Aza Aoba, Aoba-ku, Sendai, Miyagi 980-0845
TEL 022-752-2239    E-mail erpc_vision@gastro-geopoli.com
▼ WEB  https://gastro-geopoli.com/gastro/
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SHOKU Lab (Food Lab)

Shima City, Mie Prefecture
Inside Shima Spain Village

AAG Lab

Laboratories for Gastronomy Geopolitics



Green jobs

In recent years, environmental changes such as global 
warming and ocean current shifts have had serious 
impacts on our food systems. Droughts, floods, and heat 
stress caused by extreme heat lead to reduced crop yields 
and shifts in seasonal harvests. Rising sea temperatures 
and changes in the Kuroshio Current are fundamentally 
shaking regional fisheries through changes in catchable 
fish species, loss of seaweed beds, and mass occurrences 
of certain species. These impacts extend beyond primary 
industries and influence the entire food system—from 
production to consumption. For instance, when large 
volumes of unfamiliar fish species enter the market, 
consumers may resist adopting them due to their limited 
presence in existing food culture. In the case of vegetables 
and fruits, much perfectly edible produce is labeled as 
“non-standard” merely for its appearance—such as color 
or shape—and vast quantities are discarded daily. Amid 
these environmental shifts, we now face the challenge of 
establishing food supply chains that can adapt to climate 
change. Driving this transformation requires creating 
diverse "Green jobs" that generate new forms of value.

G-cube
Gastronomy Geopolitics-Based 

Innovators' Garage
G-cube provides a collaborative platform for early-ca-
reer researchers to engage with one another, enhancing 
the quality and impact of their research while working 
collectively toward achieving the project vision. 
All project members support the social implementation 
of research outcomes and business proposals generat-
ed through G-cube.

G-cube Students
As a program designed to nurture future research-
ers, we support doctoral and master's students in 
their project activities.

Associate Professor, School of Food, Agricultural and 
Environmental Sciences, Miyagi University

4Task

Research Task Leader

Tomoko TANJI

Gastronomy
Supply Chains

Developing innovative food 
supply chains that can adapt 

to climate change

Knowledge Creation
Building an intellectual 

foundation for the proper 
conservation, management,
and sustainable utilization of 

natural capital

Associate Professor, Graduate School of Agricultural 
Science, Tohoku University

1Task

Research Task Leader

Toyonobu FUJII

Assistant Professor, Graduate School of Agricultural 
Science, Tohoku University

7Task

Research Task Leader

Hiroaki MURAKAMI

Professor, Graduate School of Environmental Studies, 
Tohoku University

2Task
Sustainable Nutrient 
Management and Life Cycle 
Environmental Assessment

Project Leader & Research Task Leader

Kazuyo MATSUBAE

Professor, Graduate School of Agricultural and Life 
Sciences, The University of Tokyo

3Task
Geographical Environmental 
Certification and Branding

Research Task Leader

Ryo KOHSAKA

Professor, Research Center for Sustainability Science, 
Tokyo City University

5Task
Behavioral Change of 
Consumers and Producers

Research Task Leader

Ryuzo FURUKAWA

Vision for a Sustainable Future
A climate-resilient food supply chain,

a community that nurtures connections across generations,
and a co-creative society where people can live enriched 

lives aligned with environmental sustainability.

Four Target Areas to Realize Our Vision

Green Job Education

Establishing educational 
communities that cultivate 
regional green job markets

Ecosystem
Development

Fostering market ecosystems 
that enable prosperous 

regional economies that coexist 
with the natural environment

Toward Knowledge Creation Toward Social Implementation

Assistant Professor, Department of Architecture, 
Graduate School of Engineering, Chiba University

8Task
Spatial Design for Fostering 
Co-Creative Regional 
Communities
Research Task Leader

Kasane YUASA
Project Assistant Professor, Environmental Research 
Promotion Center, Graduate School of Environmental 
Studies, Tohoku University

6Task
Career Education and 
Green Job Development

Deputy Project Leader
& Research Task Leader

Masae MITSUHASHI

Sustainable Management of 
Agricultural, Forestry, and 
Fishery Resources and 
Environmental Conservation

Quantification of Biological 
Resources and Knowledge 
Development for Their 
Sustainable Utilization

Business and Supply Chains 
Based on 
Gastronomy Geopolitics

Environmental Challenges 
in Food Systems

Research and Development Initiatives Research and Development Initiatives


