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1Research journal of JSGS will be published in FY2019, which focused on presentations at the
JSGS. In the future, it is expected to become a research journal that gives you scientific an-
swers to the problems encountered by producers and goat raisers as a source of not only re-
search articles and case studies but also useful information related to goats.

2Dr. Shogo Shinde, Head of the Livestock Production Technology Research Division, Hiroshima
Prefectural Institute of Technology, serves also as the vise president of the Japan Goat Net-
work. He was selected as the chair of the JSGS in early 2020.
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The 21st Meeting of the Japan Society of Goat Science

The 21st Annual Meeting of the JSGS, the Re-
search Committee of the Japan Goat Net-
work was held on March 25, 2020. This meet-
ing was originally scheduled to be held at
Kyoto University but was held virtually due to
the widespread of COVID -19. The meeting
started with greetings by the former chair-
man Dr. Naoshige Abe and the new chair-
man Dr. Shogo Shinde, followed by 9 presen-
tations and case studies with 32 participants.
A report of Panel Discussion of the 21st Ja-
pan Goat Summit Subcommittee, 2019 was
made at the end of the meeting.

The presentations/case studies were extraor-
dinary wide areas and contents included

goat management techniques by nomadic
people, seasonal variation of the nutrient
composition of wild grass in abandoned cul-
tivated land, synchronization technique of
Shiba goat, change in Nepal ethnic minority
community due to goat market entry, osteo-
arthritis treatment cases, the possibility of
goat treatment at small animal hospitals,

causes and symp-
toms of goat rumen
acidosis and treat-
ment methods, ex-
amples of goat
feeding and cheese
production, consul-
tation cases regard-
ing goat raising, etc.
With various ques-
tions from research-
ers, goat raisers, and
technicians for each presentation via verbal
and text chat, a lively exchange of opinions
was made.

In the Subcommittee Report, the contents of
the Subcommittee Panel Discussion were
presented by each Subcommittee Chair.
We also discussed how the JSGS should ad-
dress the issues raised. Proposals made at
this meeting were to collect case studies on
goat feeding in local communities as well as
educational institutions, to collect and intro-

-see more on page 6
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The Commission Implementing Regulation (EU) 2019/366, released on March 5, 2019, allows the ex-
portation of Japanese milk and milk products to the European nations. The news made Japanese

cheese producers excited and their quality cheeses were submitted to the 2019 World Cheese
Awards in Bergamo, Italy. Here is a report from Ms. Malory Lane, director of Japan Cheese Co.

Success at World Cheese Awards 2019 in Bergamo, Italy

It was a last minute notification from the European Un- —
ion through Japands Ministr ySSSs i 45
Fisheries- Japanese cheese had been given the green NG R
light to enter the European Union legally.

The door had been opened and it was time to join the
world stage.

s treed cows' milk

With only a couple weeks before the submission dead-
line for the annual World Cheese Awards held in Berga-
mo, Italy, the Japanese cheese world made a mad
dash to submit the best cheeses of Japan.

The Cheese Professional Association, amongst others,
worked long hours to prepare the documentation for 18
cheesemakers and 30 cheeses (including 4 goat cheeses)
to enter the E.U. for the World Cheese Awards. It was a feat
of passion and immense cooperation across numerous
timezones. Japanese cheese had never been (legally)
shipped to Europe before - would it make it?

On October 18, 2019, the judging began at the 32nd annual World Cheese Awards with all
cheeses accounted for. It was only the beginning of the excitement in a day filled with joy as
we realized that one Japanese cheesemaker made it into the last round to be judged as
one of the top 16 cheeses in the world.

=== Japanese cheeses won one Super Gold, 4 Gold, one Silver, 8 Bronze
* medals. The list of submitted cheeses with their awards is available at
<https://japancheese.co/news/worldcheeseawards2019 >

The annual World Cheese Awards is organized by the Guild of Fine
Food from England. In 2019, 3,804 cheeses were judged by 260 judges
| from 35 countries. A mixed selection of cheeses was organized across
84 tables with a team of 3 -4 judges on each table. Each team of judg-
es selected one Super Gold cheese from their table, as well as award-
ing cheeses Gold, Silver, or Bronze medals. Out of the 84 Super Gold
cheeses, the Super Jury, consisting of 16 elite judges, each championed one cheese for the
final round. Out of these 16 cheeses, each is tasted and judged with up to 7 points by each
judge. From those tallies, the champion is crowned the Best Cheese in the World. If there is a
tie, like in 2019, the tie is broken by the lead judge.

Japan Cheese Co. was able to support the Japanese cheese submissions with English guid-
ance on entry documentation, Japanese -English interpretation, and as the go  -to for inquiries
about exports during the World Cheese Awards and B2Cheese trade show.
Malory Lane
Director, Japan Cheese Co.

*Japan Cheese Co. supports artisanal Japane
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Report on the 21st Japan Goat Summit in Yamanashi
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