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Goat Cheese and WASHOKU

Chesco Ltd., founded in 2
1957, is the oldest cheese trad- |
ing company in Japan. We
deliver delicious cheese from
all over the world and distrib-
ute throughout Japan and its
quality control is my responsi-
bility.

It was only 1950’s, after the end of World War I, when the
general public started consuming cheese in Japan. Ever since then
the consumption has been on rise, but still the average consump-
tion remains small compared to the worldwide consumption; Japan
generally consumes 295,000 tons of cheese per year or 2.3kg per
capita. The merits of cheese, especially goat milk cheese, have not
been fully recognized by the consumers and therefore, we need to

work hard to disseminate useful information about goat cheese.

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

consumers, producers, and goat farmers.

continued on page 3
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Goat Cheese and WASHOKU

continued from page 1
As noted above, a history of milk usage and consumption in Japan is relo-

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 fraditional 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 infroduce to Japanese consumers delicious
cheese from all over the world, which | believe that will lead to a development of

unigue 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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The scientific division of the Japan Goat Network
held the 16th meeting at Utsunomiya University,
Utsunomiya, Tochigi on March 27, 2015.

The Japanese Society of Goat Science (JSGS)
meeting, held as a related program of the 119th
Annual Meeting of the Japanese Society of Ani-
mal Science, had 43 participants. The scientific
program included an invited lecture, oral presen-
tations and case studies.

Invited Lecture “The charms of the goat in the
farming systems involving livestock.”

Koji Takayama, PhD, Associate Professor, Animal
Science, Agricultural Sciences and Natural Re-
sources, Faculty of Agriculture, Kagoshima Uni-
versity, Kagoshima city, Kagoshima.

Oral Presentation

1. The aversive influence of dried starfish in the
open-field on domestic goat (Capra hircus aega-

grus). Eri Kobayashi, Naoshige Abe, Department
of Bioenvironmental Systems, College of Agricul-
ture, Tamagawa University, Machida, Tokyo.

2. An investigation of behavioral characteristics
of goats using an acceleration data logger - a
research of 2014 Mongolian summer pasture -.
Naekawa Hirofumil, Batarchingjin Myakhdadag?2,
1 Teacher Education and Scientific Information,
Tokyo University of Agriculture, Atsugi, Kanaga-
wa. 2 Standing Committee on Nature Environ-
ment, Food and Agricultural, Mongolia.

3. The effect of contact with young goat (Capra
hircus aegagrus) on autonomic nerve system and
feeling in human. Airi Saitou, Naoshige Abe, De-
partment of Bioenvironmental Systems, College
of Agriculture, Tamagawa University, Machida,
Tokyo.

4. A questionnaire survey about discrimination and
the palatableness of the meats including the goat.
Hitoshi Ogawa, Naoshige Abe, Department of Bio-
environmental Systems, College of Agriculture,
Tamagawa University, Machida, Tokyo.

5. The effect of feeding dried herbs on milk pro-
duction and sensory characteristics of milk in do-
mestic goat (Capra hircus aegagrus). Raibu Okawa,
Naoshige Abe, Department of Bioenvironmental
Systems, College of Agriculture, Tamagawa Uni-
versity, Machida, Tokyo.

6. Effects of feeding fresh spineless cactus
(Opuntia spp.) on milk production, blood constitu-
ents and antioxidant capacity of goats. Hitomi
Ichimura®, Satoshi Ishikawa®, Naoki Isobe?, Yo-
shiaki Hayashi', 1 Faculty of Agriculture, Meijo
University, Nagoya, Aichi. 2 Graduate School of
Biosphere Science, Hiroshima University, Higashi-
Hiroshima, Hiroshima.

7. Establishment of simple artificial insemination
technology using liquid semen in goat

Kentaro Okabe, Shoko Tanaka, Yoshio Nagura,
Nagano Station, National Livestock Breeding Cen-
ter, Saku, Nagano.

8. Processing of string cheese and cheddar
cheese using goat milk. Yoshiaki Hayashi, Hitomi
Ichimura, Yukihiko Ogawa, Satoshi Ishikawa, Fac-
ulty of Agriculture, Meijo University, Nagoya,
Aichi.

(Reported by Dr. Yoshiaki Hayashi, Meijo Univer-
sity/JSGS secretariat)
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+ The National Goat Summit entitled “The power of Goats to Connect Agribusiness, Food,
and People” will take place October 2 - 4, 2015 at the Rindoko Royal Hotel, Nasu, Tochi-
gi, Japan. There will be invited lectures, case study presentations, and management
seminars. More information is available at <Japan Goat Network http://
japangoat.web.fc2.com/index.html>

The first Yamanami Goat Summit, the Chugoku regional goat summit, was held on July
25—-26, 2015 in Matsue, Shimane. The summit was organized by the committee members
from Japan Goat Network, the Shimane prefectural goverment, and educational institu-
tions. There made 8 oral presentations by producers, students, and government officials
in addition to the keynote address by Dr. Fujiwara, Professor Emeritus of Shimane Uni-
versity. The total of 80 participants discussed various utilization of goats, such as dairy
production and products, weed control, and educational purposes.
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The only global organization on goats and small livestock
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