
From	
  Kaiseki	
  Ryori	
  to	
  KyaraBen	
  	
  
Aesthe&cs	
  in	
  Japanese	
  food	
  

consump&on	
  



The	
  beauty	
  of	
  harmony	
  in	
  early	
  Japanese	
  art;	
  
	
  
Mono	
  no	
  aware	
  (物の哀れ)	
  in	
  Japanese	
  
literature;	
  
	
  
‘月次繪’(one	
  kind	
  of	
  the	
  tradi&onal	
  Japanese	
  
pain&ng,	
  capturing	
  the	
  alterna&on	
  of	
  the	
  four	
  
seasons) 

Aesthe+cs	
  	
  

In	
  Japanese	
  tradi+onal	
  food	
  

Simple	
  and	
  Exquisite 



Kaiseki	
  ryōri 
The	
  frugal	
  meal	
  served	
  in	
  the	
  
austere	
  style	
  of	
  chanoyu	
  (Japanese	
  
tea	
  ceremony)；	
  
	
  
Influenced	
  by	
  the	
  ideas	
  of	
  Buddhism	
  
and	
  the	
  aesthe&cs	
  of	
  Buddhist	
  
architecture.	
  	
  
 

The	
  appearance	
  and	
  colour	
  
of	
  food;	
  
	
  
The	
  austere	
  and	
  exquisite	
  
tableware;	
  
	
  
The	
  quiet	
  and	
  tasteful	
  
environment 

盛り付けの作法 









	
  
many	
  blogs	
  dedicated	
  to	
  cooking	
  and	
  food	
  recipes	
  

	
  
ac&ve	
  community	
  around	
  KyaraBen	
  /	
  decora&ve	
  bento	
  

Ac&ve	
  blogging	
  culture	
  in	
  Japan	
  



Kaerenmama’s	
  Blog	
  on	
  



Kaerenmama’s	
  Blog	
  on	
  



Magazines	
  and	
  Books	
  





Goods	
  and	
  Tools	
  



Anime	
  Merchandise	
  



There	
  are	
  more	
  than	
  700,000	
  posts	
  with	
  hashtag	
  
#foodart	
  on	
  Instagram.	
   

Food 

Art 

Aesthetic  
Functions 

blank 



Small	
  Business	
  in	
  crea&ve	
  industry 

Blogs,	
  Videos,	
  Books,	
  Events,	
  
Related	
  products 

Crea&ve	
  food 



Food	
  is	
  not	
  only	
  something	
  we	
  eat,	
  	
  
but	
  a	
  cultural	
  product	
  that	
  can	
  be	
  
enjoyed	
  visually	
  and	
  be	
  a	
  source	
  
for	
  crea+vity	
  and	
  innova+on.	
  


