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Chesco Ltd., founded in

1957, is the oldest cheese trad-

B XX ~INSIDE ing company in Japan. We

THIS 1SSUE: deliver delicious cheese from

o CREesa el all over the world and distrib-

WASHOKU ute throughout Japan and its

=moEERYES 2 quality control is my responsi-

HEAERER bility.

Goat Cheeseand 3 It was only 195006s, after the end

WASHOKD general public started consuming cheese in Japan. Ever since then

The 16th Japanese 4 the consumption has been on rise, but still the average consump-

st tion remains small compared to the worldwide consumption; Japan

brRLE 5 generally consumes 295,000 tons of cheese per year or 2.3kg per

PGS e capita. The merits of cheese, especially goat milk cheese, have not

IGAASOCRA 6 been fully recognized by the consumers and therefore, we need to
work hard to disseminate useful information about goat cheese.

Although we trade principally imported cheese, we are glad

to know that the number of cheese producers has increased in Ja-
pan during the last two decades. Believing that importers and do-
mestic producers should cooperate in order to promote cheese

ERv+ine B AXE

consumption, | have been joining the Cheese Professional Associa-
tion and the Japan Goat Network to exchange information with

consumers, producers, and goat farmers.
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Goat Cheese and WASHOKU
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As noted above, a history of milk usage and consumption in Japan is rela-

tively short. That is why both goat production and goat cheese are rather unfamil-
iar to Japanese livestock producers and the consumers. Therefore, it is essential to
educate goat producers on the merit of cheese; educate cheese consumers on

the merit of goat products (e.g. milk and cheese). Since Japan has been blessed
with a wide variety of agricultural fermented foods from ancient days, there is

great potential for Japanese consumers to accept cheese resulting increasing

(goat) cheese consumption in the future.

Relating that, we are proud of our original food culture, WASHOKU, which is now a
registered Intangible Heritage of Culture. The idea that adopting milk -related pro-
duces into our food culture will never conflicts with the concept of the Heritage of
Culture. In fact, we often witness that cheese goes well with our traditional fer-

mented foods such as Miso, Shoyu and Sake. | would like to invite you to experi-

ence the fantastic marriage of Sake and goat cheese!

We are determined to further introduce to Japanese consumers delicious
cheese from all over the world, which | believe that will lead to a development of

unique cheese to match the dietary culture of Japan.

Shigeru Mihara

Chevalier du taste fromage

Cheese Professional certified by C.P.A.
Quality Management Group

CHESCO LTD.
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Announcement

§ The National Goat i entitl e
and Peopled wildl dcatOthe
gi, Japan. There invited
seminar s. More information is ava
japangoat. web.fc2.com/index. html >
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The first Yamanami Goat Summit, the Chugoku

28626, 2015 in Matsue, Shimane. The summit wa
from Japan Goat Network, the Shimane prefect
tions. There made 8 or al presentations by pr
in addition to the keynote address by Dr. Fuj
versity. The total of 80 participants discus:
production and products, weed control, and ec¢



http://www.iga-goatworld.com/iga-in-japanese.html
http://www.iga-goatworld.com/iga-in-japanese.html
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