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Design Management Leveraging "Deliciousness™ as a Competitive Advantage:
Elucidation of the Strategy, Design, Human

Imura, Naoe
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This study examines how Japanese cuisines attract international tourists and

how Japanese food culture spreads and evolves overseas. Key findings: Conceptual Clarification:
Definitions of Washoku, Japanese cuisine, and Nihon-ryori were clarified. Case Studies: Interviews
with Kyoto"s Michelin-starred restaurant proprietors. Big Data Analysis: The spread and adaptation
of sushi in three U.S. cities were studied. Differences in customer experiences due to local
characteristics were highlighted. Comparing Japanese and U.S. sushi restaurant reviews revealed
variations influenced by regional socio-cultural and economic factors. Eye-Tracking Research: Dining

experiences at Kyoto"s kaiseki restaurants were recorded using eye-tracking devices, analyzing gaze

behaviors and conversations.

This study offers insights into how the "deliciousness" of Japanese cuisine enhances cultural
competitiveness through a comprehensive analysis of its strategies and impact.

Japanese food Japanese restaurant
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