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Research on Acceptance of Spices by Japanese People-Focusing

on Acceptance of Ethnic Cuisine
Koji Akino (Department of Nutrition Sciences, Kagawa Nutrition University)

Spices are ingredients that are indispensable to our dietary life. In particular, a
great diversity of spices were brought into Japan from all over the world, starting in the
era of the great explorers that began in the 15th century.

This paper is an account of research focusing on ethnic cuisine from Asia, Africa
and Latin America (excluding those from China, Korea, Europe and America), for
which people’s interest began to expand from the early 1980s. This study addresses the
questions of 1. To what extent were these cuisines incorporated into our daily eating
habits ? ; and 2. What kind of ingredients are the spices that are used in these cuisines ?

The study results on people who prepare ethnic cuisine at home showed that 38%
of the 1,031 respondents to the survey incorporate such cuisine into their daily eating
habits. The ratio of acceptance is particularly high among respondents who had spent
a long time living overseas, over half of whom answered that they prepare ethnic dishes
as part of their home cooking.

In addition, spices other than pepper, ginger, wasabi (Japanese horseradish),
garlic, mustard, Japanese pepper, shichimi togarashi (a mixture of red pepper and
other spices), and chili oil, which are used in traditional Japanese cuisine are being
used often. These include, in order of frequency of use, 1. curry powder, 2. bay
leaves, 3. nutmeg, and 4. cinnamon.

Along with the internationalization that took place in Japan in the 1980s, new
ethnic cuisines and a wide variety of spices were welcomed. The globalization of

Japanese eating habits continves today.



