


Hiraku Ogura

Fermentation Designer

— Design
— Biology
— Anthropology

— Food
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What is Hakko (Fermentation) ?

Working Process of Effective Microorganisms
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Lactic Acid Fermentation
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Fermentation x Design xAnthoropology

Field work in ethnology all over Japan, Asia
Making new product & market of fermented foods
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Context of East & West
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Melting Pot
of Asian culture



Yogurt + Miso

Bread . Tempe
Wine/Beer . Rice Wine f *
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as a Starter
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KOJ |isa Symbol of Japanese cuisine.




Koji mold = Aspergillus Oryzae

A : specific taste of Washoku
B : medium of other microbes
C : producer of Umami
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Aspergillus Glaucus

Fermented dry bonito

Aspergillus Awamori

Aspergillus Kawachi

Aspergillus Sojae
Soy sauce

Japanese Spirits

Monascus Anka

Red fermented bean curd
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Fermented foods by using Mold

Vinaigre
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Japanese Spirits

=

IZ 1FA Ln» L.n L )

LeSD H% HA E’F BAHE Wil




Rice field makes our fermentation foods
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Rice, Soybean, Barley(Wheat)
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Blessing of Rlce field
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My daily breakfast
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Lightning means---

Rice’s wife
fix the nitrogen under the field

©Hiraku Ogura All Right Reserved.



©Hiraku Ogura All Right Reserved.

>
o0
O
O
i
=
>\
=
Q
(7p)
Q
C
4]
Q.
4V
-
(W
O
>
Q
Y

Sake is a




Secret of Asian Fermentation




Microbes make

Our sence of taste?
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ew movement of “Hakko”
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—History of . E 1
Over 1,000 years 25 . B E R |
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Communication with wild microbes

©Hiraku Ogura All Right Reserved.




©Hiraku Ogura All Right Reserved.



go;
o
-
()
@
)
o
<
2
o
<
©
S
S
o)
o
=
=
©
=
L
©




e,
o
>
p -
]
@
O

o

c

2

o

<
©
S
>
o)

O
)
=
©
=
I
©




In Japan...

There are so many

unknown fermented foods

| traveled all over Japan

47 regions to collect them
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Variations of

Shoyu

Condensed Shoyu
White Shoyu

Fish Pickles
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Variations of
Miso

Hatcho Miso
Long aged Miso

Kinzanji Miso
Miso Pickles
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~ Unique Seasonings

Kanzuri
Fermented Chill Paste

Mirin

Desert Umami Sake
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Fermenfed TeCI vith Mold & Lactobacilli
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Sen made from fermented sweet potato
©Hiraku Ogura All Right Reserved.




L 4
- %'
N
T

GOCIO specific Natto of Towada
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AO'ChU roots of asian spirits
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Aizome (Japanese Indigo)
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SOR HAKKO DIY MOVEMENT
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Optimize Unknown Fermentation Process
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