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A Revolution in Dining Patterns Created by Transportation
Kazuhiro TANAKA*

The tremendous increase in the speed and volume of transportation in recent years
has speeded up the process of interfusion of people’s dining patterns,

However, in comparison with the amount of information available on various
alternatives in dining patterns, only a small amount of information on the criteria of
selection is available, Because of this, we can see a pattern of unbalanced diet
which symbolizes the confusion in the present-day dining patterns among people.

The culinary culture of a people, on the other hand, has a conservative aspect,
as we can see in the fact that Western-style food has become widespread in Japan,
with rice still serving as a key aspect. Similarly, the culinary culture of the United
States, while based on the methods associated with mass production, is still rooted
in its European origins,

When we compare historical dining patterns in the U, S, and Japan, we can see the
loss of autochthon which originated in each respective culture and the act of dining
together which is common to both countries.

The foundation and starting point of a meal lies in the act of dining together.
Thus if we are to create an enriched culinary culture, we need to take another look
at autochthon, while we make use of high technology.
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K TIE KR Parmigiano Reggiano, Bl A5 H L
FE D% TIZORKE

The photograph shows the seasoning process
after it is taken out of the mold.
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Fig. 2 #REFE THE DD Prosciutto di Parma, ¥—0Fzig
taddLiic, AOREESIZE, F—FrE(E
LRTW3
Prosciutto di Parma which is being cured in
the drying room. A thick layer of lard is put
on the inside red portion in order to ensure
that it will dry evenly.
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4571 7DRXETMA Extra-Hard Cheese, Grana
style #X% 9 % Parmigiano Reggiano, EHB¥mM+H
NDIiE

Parmigiano Reggiano, which is a leading
example of Italy's Extra-Hard Cheese, Grana
style. It is being processed by longterm
curing.
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Fig.d 1 HELEOUEEIAEL £§2 A /- Prosciutto di Parma.
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Prosciutto di parma which has undergone
more than a year of drying and cure
processing. The specifications of (the sample
on the display board) are structured in such
a way as to make thinslicing easier.

Fig.5 /L= « NABEOBREREICSE L WG CHIE &
hd, KEREEDBED
This is the stamp of approval of product
quality, which is placed on products that pass
the inspection standards of the Parma Ham
Association.
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