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Food Studies l3. BZ D bDDHETIZHEL . &
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WO Rk E R A A L EAERITNET 5
bOThHBEEDLZ D (the social ICBIT 2 5mH i
Latour 2006 = &),
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5 &L BRFDFEOMEHIRE. BUF S RESEHY -
i Rs LI TOERENHS M E L, BOK
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Interdisciplinarity CFBEME) &, & 2 REICHS
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N
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2007 | Cultivating Appetites for 747 R~
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2008 | Resilient Culinary Cultures: —a—F—
Disaster, Innovation, and DIV =
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2009 | Informing Possibilities for vy
the Future of Food and 7 =7 M7
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Connections 7 K%
2013 | Toward Sustainable A UM
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Innovation Across the Food K=
System
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Cultivating the Future 2
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B « BRIER, 7 — v EMERSY I, F—REHNE
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MEVA BN, BRFETEMT 2707581280 T
3 F OBREDPHEREIRFICL > TR S, =a—3—
IRFERAIA v VR (LIFNYU) 07w s 5 A
. TRE - 7 - F 25 70 — X« ANREEER
JBL TV, FROTESEE, ICHB K Ol
DEEFEDOHMKZ HIET EHIITHRTDH 505,
T—KNeXF4F4—X e Fussuld,. BYVRFLE
A tic CEBM LI 2880 « ARG IR
ANOROHAZEHL TS, NYUDT7— K« 2%
74— X3 FENKEF. AR SRR O
BEREESBAD 5 5P EHERE BN HEE VS
MTCTHBPIEW—F. B EoE LR e 2Bt %
MR L7128 5 & X 0 IS Pl AR P L T ik 2o
NBEOICHERENTWVWS, NYU ® Krishnendu
Ray itk 3 &, CNREEFEMFLEOAL ST, &
FIFEUEREED. SICHERAEEOIEL VAN T

9 Department of Nutrition, Food Studies & Public
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—F. BHEICALE T 2 U RS IVRDOKFF, Th
TNDFEOIAF DL < BEFFHIBREE &l & o
HAELTVWSE, ¥R MY R¥EZ2—27 =LA
HPEEARE WUF=a2a—227—-1) &, ¥ 0BR
RERBES &V MHEREIC B W TEME R = —
X EFEOEEICHIET 570D H ) F 2 5 L E2HAT
W3, KR MY REIERF Y ORFBEEK & ELHR
BEZTTBO . FRNEORYES Lok R % HElT
TEEEHBOEZHER T —< 2o - TWVW5, BIER
Hiz, gashvasdb, a3 a=r—va v, AR
. EREICET bR EMHA T,

oy Ny RETYT -7 7 ) AHE¥RE (DIF
SOAS!) 7—FR %574 —R e+ ¥ —0 Harry
West (3. FBEMEZSEDLSBEDTHBNEFL &
EXbo Banle1D0G. B_SHEOERE. EED
FSEORTDE T RHREZERT 5 DT,
UL LERRICBVW TR, $20HE2HET 560
MWL BN RS E, £ THFET DT EL,
FATHEA T B SFT IS 3B~ O BT 15 R AR
KENdEHBEEAD b, 7—F « 257 1 — X,
EEBHLEDOLON, $E3 7 VA —VEEBEEERT
XL S 3 AlRet 2 E5FE L T\w5 (Hamada,
et al. 2015:175), FEMEE 3. & < F THEDOFH
B DI K BHERDOIX Sy EBEER O LT 5
WETh2, TOXS WHFREM D BR0 . AEH
PRSI EBFRRETH L2 VWA 5, L L,
ZFNRRLTAIRETIREV (Ray 2008 Z24),

3-2. 7—FK « R¥F 4 —XDHEE

T7—=F 2554 = RITBIEHBITE. ASTFED
S OMEFEHIEE L ERE T, H2BF 0K & 15 5 Bl
LERHEE. T U ORES AYIBIN O BRI 4B S
HiEwm ERFENREPBRETH 5, DL D HENE
o7 7o -5, BRORMEE HED 51355 305
RV A& EXHRENCEBBGEZ 135 5 72D 1T, 2D
B2 AR S B ARG TE 2 kDI b e
KARRIE DK, ERBVA, OB, S07 70—
FHAEERL 7 —F « 25 F 4 = XHBFITBVT, &7T

10 Gastronomy 3. FEAY., HEFE RSN 505,
CITREMYERLI,

11 SOAS & School of Oriental and African Studies @l
Mo

DFHEISFESERE D ERME L 5 2HBFL & OHM
FEEDEHINBEDVHEDIEA D I,

IUB TR S NI EBRI 7 — K « 25 7 ¢ — XS
ABTRE 7-F 2574 =X+ 7075 ATHEHL
5 RN DEMFICH T s&FmA TN (Hamada
et al. 2015) EDT—F « ¥ F 4 =X+ 70T
LATHIEAL S 2HBFIG. HEETRIEMEET 5,
Counihan & Esterik 4% ® [ Food and Culture]
(2012) I AXF LM RO IR LB E 2Rl &
L. & 3MMBHRE LTV 3 [Taking Food Publicl
(Williams—Forson & Counihan f## 2011) 3. &
W 2SR & 125 T Ebish o fo TR
2] ITo0T, SEIEUHEPLSERSELHDT,
TR 2574 - RXOAMELLTHHATH 2, &
B o IcEREBWbDE LTE, [Cultivat-
ing Food Justice] (Alkon & Agyeman 2011) -+
[Food Politics] (Nestle 2002) 7% 1F 5N %, [Food
Politics) 1. ET L E ZEH1 T 2013 FI1TE 10 Ak
IR EN TV 5, BIGRHEY LR, XULASEF D
BlE SRV, EME E Do LicbDOHE
BAEETHERT 2O MA~DRE ISV TR Uk
Mintz @ [Sweetness and Power] (1986), 70 7 —
VO RIEFENEER A B 18 5 72 Trubek (2008) @
[ The Taste of Place] 367 —FK « 255 4 =X
HEFHEOSGEEE L TE A Iz, L L. Belasco
#F o [Appetite for Changel (1993) & [Food: Key
Concepts] (2006) & &, LoFEHETIE, KEF
PR s S LR H MR O R 3D v, BR
KRFEEOD 7 — K « 25 74 —RXIBVThH, T DFf
BThrFEEE—McE DB LI WAMFIFEL
PiznEnz 3 (Nestle and Mclntoch 2010 218) 12,

FEEECD . BiBo IUB KB 3RS
BWT, [Everyone Eats: Understanding Food and
Culture] (Anderson 2014) <. [The Cultural Poli-
tics of Food and Eating: A Reader] (Watson and
Caldwell 2004). %= L T [Good to Eat: Riddles of
Food and Culture] (Harris 1998) %7 —F « 2 %
74— REBEONLGEE L L CGESSINESDIE W T
ETH-To TNEF, WPLITT =K« 277 14—
AL NS FESE F DI SRR B Tid e <L IR
HTHEPERRTE2HDTH-72EWVWR B,

12 bixdic, EdoFEEOHRT, Hah Tz Dt
Mintz & ((H& &EH#ES1D 1988) Nestle® (7 — K « &
V74 7 A - & BREEED 2005) DA TH 5B,
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EEMEICA T, 7—F « 287 4 — XERBREE
AEMRLUIHEESEME VA, B LD bFEFICHE
ZEL 707545620, FL7 vV KRFOTE - &
VIRt E 7o 75 6, RAES ) F 4 —&AR— «
REAVAVE sy —CES N, BEREE ST
HEDND B, 4FEHIRFEE L THEFOEENHED S
D, 7a s S5 A0RRFHFEEEEEOETICH Y, X
(MERHOZ C BFAMERELEYFMETHE I
bbb, i, FWNITIE the Academic Bistro &
VAT YR, T TFEERITI T2y Va S
WISEEA E XA DIEED b & Ff, S ¥ — X
25y 7EBMOLR T VEEE TRABESIEEE
Ee 558, FEFEEA - S L, Bt
PEHT 2XED» S OHXEPN—TE2EA, TE B[R
D EDEMORAEHIEL TW 5, KX b v R¥
D7B s T AbEl, WREBIFORERE, A%
T B IDOZIRBISAM DR EEERT 5, FLy
VK70 75 45D Jonathan Deutsch 3. T @
X OBRBEE R, HELCOHFET 2 EB LA L
WS oimi Wi 2R A, A0 HE T L EES
OMAME L TELLSBHET 7o —F LU 5LE
ZTW3% (Hamada, et. al. 2015),

—hH, =a2a—RXR7 =D T7—FK e« 25754 — X3,
Fpic &k 5 [RERER] ORFHAFLER T~ DREE
aJREBBIH A LD o7 52 4 — & LT 2008 HE Bz
SNt FFEOFRIcE Sbhiiw T L: v T LisT
o 75 Afpid. BEEECENETHOME &89
5T EITk - Ty FEHEAD AL ST 2 Do TE
I BFTOEERME L TWE, £, NEEEERT
B o A deZE2 i THER Y 5 IR 73 b R
208 U T BRI IR O g~ O F#kicEL Y F
ATV, ez a—27 —VI3ABERRF & LT,
BUERBF O EBEPRERICEATH 5, 7 —
FeZgF =X 70s 500, ABKYHLE B
DA EDHBFICS T2 AN TE D, FHRRBBIAR
BT itEm 2O T =2 —a -7 ILF
T 2EOMBEICYTROEIENTE S, FEMS
D7—FK e RFF 4 =R+ I—ZADFEEEFF, =a—
R =id, BRARFEDPIAE S I F 5 DER
ZA[REIC LT W3,

K2 b v RO7a 7T LFEFEET, THIEED
BohE. AR, £ LT (A5 OREEMEL &2
REE LTRELAEAYOREZRBL TV 5
(Santich 2004), ¥z + v KO 7o/ 5 A Tld, A

LB, BERI ST s s bEE v A vkl
U7GBEIRBLE S E03d 5 —T5, RSP MRERE, &
YL s & bt & BRI O B HI B G A H 78 TR
HEkE HERmAEES L OARETH 5, BB LHED
—BiT. BEARNEBRICE S OB E A Bis T ERE
SR & MTERLD AN B T EiTk - Ty FEICKERIC
EO el 2 EEd 2 0a 0 59 EEmIIAIE
ZHESEEICCH L TV 5,
FoFUERERLILBOHEYET 07 5 L DFEE.
7= K287 =X OO HEHRE L O
A Do NVEVMKETIE, 201446 Hlc7—F -
AT 4 —RORBEEHEEL Lic [YVaveTa—A-
FoFUilEEa] 2R LI, BESD S A MV,
[7—F« X457 =BT KRN b0 EH
HB2b004]1 L, COTRIKEILHED
[BIRET—F e RIF4—RFT7—F 2551 —
RIS ] LW S P TIROBIRF I 24T H
ot HEHETIE, WHITAZTDHDET— K« X
ST 4 —REBEON ) F 25O ANEMHEVS
RIVicxtd 2 figks R4 < L2 BIICED S i,
USSR, FEOT—F R TF 4 —ZADPBEVRT A
LB T A EESFEHSOERON FICE T B8R
BHWEENC B D & 2 B G PREEZNRICE b
Niz, ZOEEICE, BB TlESnicition sy — X
DWH T 2 . RF b F v 72 2FH L RS
OFFE., KEFHEIEER L2 EAL, BNE G,
PHA, BHELEBUEREEEZND Ahich ) + 2
S LDIDDITHEY SN ZADIERR LR A Lz, A
FHid. BRAEAEZOBT 260 TH S EA2FEAT
0L, ABPHE, T L TAFEELITERL
B DRDEIZEI D VW T DFERIE. I ICHER
Th-tEHELTWS (Belliveau 2015),
PRERFHEATEH L e B2 FEEEL HovR»r0na S
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Scopes and Spheres of Food Studies

Faculty of Liberal Arts, Department of Life Planning
Shingo HAMADA

Abstract

Food Studies is a growing interdisciplinary program in American and European higher education in the

last three decades. The development and establishment of newly emerging research field and its associated

education curriculum requires to deal with the disciplinary divisionism, structural barriers and the exploration

of a further inter—and transdisciplinary approach. This paper discusses the characteristics and present condi-

tions of food studies programs in academic institutes in the U.S. and Europe, followed by a short proposal

for developing food studies in Osaka area. Food Studies pedagogy often emphasizes experiential teaching

and learning in contrary to lecturing methods. Transdicsiplinary pedagogical program is crucial in the deve-

lopment of food studies that involves interdisciplinary approach on campus and community engagement in

Osaka.
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