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The Preservation Society of Japanese Koji-based Sake Making Craftsmanship has been
designated by the Minister of Education, Culture, Sports, Science and Technology as a
preservation association that is a holder of the traditional knowledge and skills of sake-
making, a registered intangible cultural property. The Society works to securely transmit
the techniques of brewing traditional sake such as Nihonshu, Honkaku Shochu, Awamori,
and Hon Mirin to future generations and to improve the techniques, and engages in

activities to safeguard, utilize, and develop these techniques.

Traditional knowledge and skills of sake-making are distinct in that they use koji mold
that was grown in the climate and land of Japan. The sake brewed using these techniques
are also essential to various life events of Japanese people, such as funerals and
celebrations. Our Society is working with relevant community members and focusing on
activities that nurture future bearers and practitioners of traditional sake brewing,
promoting the techniques, and educating the public.

We think of the techniques of using Koji mold in multiple parallel fermentation as one
thing that shows the richness of human creativity. We hope the inscription of
“Traditional knowledge and skills of sake-making with koji mold in Japan” on the UNESCO
Representative List will raise interest in the diversity of the cuisine of the world and of

fermentation culture and stimulate international dialogue.

Therefore, we give our free, prior, and informed consent to the nomination of
“Traditional knowledge and skills of sake-making with koji mold in Japan” to the UNESCO
Representative List.

March 8, 2023 )l . \'E J%ﬂ 6 /ﬁﬁ I;g\

Mr. Konishi Shinuemon, Chair
Preservation Society of Japanese Koji-based Sake Making Craftsmanship
1-6-15, Nishishimbashi, Minato-ku, Tokyo, Japan
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Letter of Consent

Japan Toji Guild Association was established to correspond with the master
sake brewers’ associations, strive to research and improve the sake-brewing
techniques, nurture future successors, improve the dignity of the sake brewers, and
contribute to the traditional Japanese industry of brewing sake. Master sake brewers’
associations are found spread widely throughout Japan. These associations have
nurtured techniques that make use of the local characteristics of each region and
have continued their efforts with the local communities in which they are located.

In Japan, sake has been essential to ceremonies since ancient times. It has played
a vital role in food culture and feasts were people gather. The master brewers who
possess the techniques to brew sake have been bearers and practitioners of sake-
brewing in Japan since the late Edo period (roughly 200 years ago). In the early 20t
century, sake-brewing individuals consolidated into master sake brewers’
associations, and these associations have been engaged in work related to
improving the techniques, nurturing successors, improving working conditions.
They have also collected tools and records that have been used in old times and
worked to safeguard and transmit the techniques to brew sake traditionally by
hand.

Our work has resulted in the sake-brewing techniques being passed on from
generation to generation with pride. Furthermore, sake-brewing is something that
involves cooperation with the local communities, and our work has played a part
in strengthening ties between local residents.

If “Traditional knowledge and skills of sake-making with koji mold in Japan” is
inscribed on the UNESCO Representative List of the Intangible Cultural Heritage
of Humanity, it will be a driving force that motivates not only the people brewing
sake but also the local communities in sake-brewing regions. Technical exchanges
among these regions will also help connect more people and raise interest in
microorganisms such as koji mold and yeast and how they work, encouraging
more dialogue.

Therefore, we give our free, prior, and informed consent to the nomination of
“Traditional knowledge and skills of sake-making with koji mold in Japan” to the
UNESCO Representative List.

March 9, 2023
Japan Toji Guild Association
1-6-15, Nishishimbashi, Minato-ku, Tokyo, Japan

Mr. Ishikawa Tatsuya, Chair T ”] ~£ /&J
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