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A challenge for creation of energy-saving and low-carbonized local community based
on food culture

Ohmura, Naoto
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This research tried to propose a methodology for construction of a future local
community aiming at health, longevity, security, safety, energy saving and low carbonization by focusing
on Japanese food.

As for energy saving and low carbonization in foods, this research paid attention to "boiling" and
"steaming” which are relatively large energy consuming cooking processes. Numerical models for prediction
of time variations of temperature and hardness of foodstuff were constructed and optimization of heating
cooking was tried.

In order to proposed a methodology for construction of a future local community which has accomplished
low energy consumption and low carbon dioxide emission, this research tried to make a future image of
society from the aspect of food production systems using a design thinking method. The design thinking
method leaded to an important concept that "taking much time or "waiting" is crucial for the future
society.
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