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Shodoshima, the Small Bean Island:
Walking Through the Sentiment Trail of Taste

CHONG KOK KIN
16X556

Summary

Ever since the emergence of olives has definitely changed the life of the inhabitants
on Shodoshima, the existence of olives is relatively new however it had given the
island a name to be remembered by many as the olive island. Although it is also
important to note that the existence of olives had also hidden the existing tradition
products of the island such as the soumen and soy sauce which is part of the
inhabitant’s original culture in the first place. Olives are the main attraction of the
island for the tourists as the island is blessed with the perfect climate to grow the
non-native plant and as such, the existence of the olives has definitely build up the
revenue of the island from tourist industry. The main question is that why are the
olives more popular than both the soy sauce and soumen when the olives came later
into the island. Thus, reasons discussed of why both soy sauce and soumen are not
as much hype as the olives include such as the exclusivity, mass production, the

continuity of the tradition, and so on.

1. The Motivation for this Project

I thank “Project Sanuki” for giving me the opportunity to write this paper and
allow my ideas and experiences to flow through across this paper. “Walking Through
the Sentiment Trail of Taste” is a paper that focuses mainly on the nature specialties
of the island of Shodoshima. Shodoshima was chose as the main island to write about
in this paper as there is a degree of negligence towards its soy sauce and soumen
that the popular olives had dominated the island’s popularity. The presence of olives
is in fact the newest existence to Shodoshima and yet the sudden boom of the olive
industry has made its way through to make Shodoshima came to known to existence
by many. Indeed, it is necessary to write about the olives as the opening in this paper
as no other places in Japan have the best olive oil production like Shodoshima and a
major importance to the tourism industry for the island. Nonetheless, it is necessary to
highlight both the soy sauce and the soumen and they should be put on par with the
olives in terms of popularity.

Food is part of the human’s necessities in life and to describe different countries’
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food takes the word of cuisine. Japanese cuisine takes its flavours from the nature;
hardly there are artificial flavourings in the Japanese traditional style of dining in
which this has grown popularity among foreigners and tourists around the world.
It is also to be noted that food is an important aspect nowadays in terms of tourism.
Depending on the four seasons; the Japanese cuisine takes its popularity in the form
of seasonal food as its main selling point of the nature’s finest. In addition, most
prefectures in Japan use mainly food to represent their prefecture's identity; this
has created a pathway for the tourism industries to open their gates even wider
to tourists around the world. Long (2003)in “Culinary Tourism” defined the term
Culinary tourism as tourists who travel and in search of unique food and at the same
time learning the culture of that destination. She continued by saying that food have
been made to the selling point of one’s culture and identity to please the curiosity of
tourists (Long, 2003). Taking examples from Japan, when one heard the prefecture of
Kagawa, the immediate response is the “udon-ken” which means the “udon prefecture”
as Kagawa is famous for its thick wheat flour noodles. Local tourists and tourists from
all over the world are curious what makes Sanuki Udon in Kagawa so popular and
as such, tourists drawn by their curiosity will take a trip to Kagawa and experience
the taste and culture of the noodles. In the case of olives, the word “Shodoshima”
will come into their mind. However, when “Shoyu” or “Soumen” comes into the
conversation, often these two does not seems to come in the first mind when speaking
of Shodoshima and always need a sort of reminder but the fact that before olives had
showed up in Shodoshima, both the soy sauce and the noodles have indeed exist in
Shodoshima since a long period of time.

Nonetheless, this paper does not have the ability, the intention or to have the
strength to make soy sauce or soumen in Shodoshima to become well known like the
olives. However, it is in hope that this paper allows more people to understand and
made to know of the history and process of soy sauce and soumen in Shodoshima and

its roots should not be forgotten in the island.

2. Introduction to Kagawa and Shodoshima

Japan is a country where it is bloomed with multiple colours of cultures and
traditions. Japan consists of prefectures which is called Todofuken in its language.
This includes 43 prefectures, two urban prefectures, one territory, and one metropolis
which made up to 47 prefectures of the country. Each of the prefectures has an origin
and has a story to tell and of course each of the prefectures hold something very

dearly that they boast of with pride.



2 On the other hand, within the
47 prefectures, there exists the
smallest prefecture out of them

all in the island of Shikoku located

oM Yashmagy The Seto Inland Sea
) Shikokumus Wlage

at the south of the main island
N Ptk (Honshu)and east of the island

inin b of Kyushu which is the Kagawa

Knrru'ﬁ;;u Shrine

and

Figure 1. Kagawa Prefecture Map (Kagawa System K (t v k
goodwill Guide) agawa (formerly Known as

prefecture along with Ehime,

Tokushima, and Kouchi prefecture.

http://static.wixstatic.com/media/cd2de]_b53h96a236d34765b3878 ~ Sanuki) with the population of
65bfh2fbed0~mv2.png srz_1200_771_85_22_0.50_1.20_0.00_png_srz around one million boast its pride
on its udon which claimed to be the best throughout the whole Japan because of the
prefecture’s wheat production.

Within the Kagawa prefecture, one of the many small islands that belong to
Kagawa is Shodoshima which is also the second largest island in the Seto Inland Sea.
Shodoshima is proud of its successful production of olives so much that the national

flower and tree of Kagawa prefecture is the olive.

3. The Olives of Shodoshima

It is very easy to speak of Shodoshima when one mention about the olives in Japan
and it is no surprise that after all, Shodoshima is the birthplace of olives in the entire
island of Japan. However, Olives was not naturally found in Japan in the first place
which also means that supposedly, one could not be able to find any Olive trees in the
island of Shodoshima. Even before the
existence of Olive trees in Shodoshima,
soy sauce and soumen have already
already existed long before. Indeed, of
course it cannot be denied the fact that
the arrival of Olives had brought up
the popularity of Shodoshima and not

both the soy sauce and soumen.

Figure 2. Olive Park (japan-guide.com)

http://www.japan-guide.com/g2/5432_02.jpg

According to the official Shodoshima Olive Park website, the first time where

the first olive seedling came upon to Shodoshima was in 1908. It was at that time
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that Japan's Ministry of Agriculture and Commerce in the Meiji era decided that to
have Olive seedlings brought over from the America to plant them in Japan. During
that time, three prefectures were chosen for the trial of planting the olives which
includes Mie, Kagoshima and Kagawa
prefectures. However, none of the
seedlings survived and successfully
cultivated in Mie and Kagoshima but it
was only at the west side village of the
island of Shodoshima that olives were
successfully planted and grew steadily.

The success of the plantation was not

an easy task as olive pest such as the

Figure 3. Shodoshima Olive Park.(Wikipedia, 2012)
https://upload.wikimedia.org/wikipedia/commons/ weevil was a problem but through the
thumb/9/9a/Shodoshima_Olive_Park_Shodo_Island_
Japan22n.jpg/1280p x-Shodoshima_Olive_Park_Shodo_
Island_Japan22n.jpg local farmers and trial and error that

strict monitoring and control by the

the growth of olives was made into a success and then as time passed, the growing of
olives had then spread across the island. It is also to take account that the olives are
a native plant in the Mediterranean and because the climate of Shodoshima is close to
the Mediterranean that the growing of olives is possible. Thus, in the beginning of the
Taisho era after the Meiji era that the olives were sufficiently harvested to produce
Olive oil. In 1952, the olive tree was then made the prefectural tree in Kagawa.

The popularity of olives had since took over the entire island in which it may be not
a surprise that it is the only island in Japan to yield huge amount of olives. According
to Hachisu (2015), the main differences between the olive oil in Shodoshima and the
rests of the olive oil from the world is how the olive oil in Shodoshima is produced in
small scale, the nurturing of the olive trees and the method of blending of the olives

after pressing them.

3. 1. From Waste to Food

Manufacturers indeed did not just stop at producing olive oils but has continued
further to produce wide range of products such as cosmetics, facial care, olive snacks
and even olive oil udons. In the 1990s, “Sanuki Wagyu” or also known as Kagawa
produced beef became popular because of how it is produced with good climate and the
technology to fatten the beef (Sanuki Wagyu is raised on olives. That's what makes it
olive beef, 2016). In Shodoshima, instead of throwing the waste away, farmers used the
pressed olives waste to feed the cattle in which “Olive beef” had been produced since.
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The olives waste has to be dried so that they
produced a caramelized scent in which the cattle
will consume. It became evident that adding the
mixture to the cattle feed could produce superior
beef which do not get decolourised and oxidised
easily. The high oleic acid makes the beef very
healthy, less oily and tender when consumed.
(Sanuki Wagyu is raised on olives. That's what
makes it olive beef, 2016)

However, the olive beef is not the only meat

Figure 4. Olive Beef (sanuki-taberu)

http://www.sanuki-taberu.net/data/sanuki/_/7 belng prOduced in this method. Yumebuta or

0726f647563742f32303133313132395f61613966666  “Dream pig” in English is pork meat that has
#2e6aT06T003235300000660066 1p been produced in the same way as the olive
beef has. Dried olive wastes are mixed into the feeds and then, being consumed by
the livestock. Berkshire breed of pig; it is known for being the best quality of pork
from England in which was first being imported to Japan in 1994 so that to breed with
the Kurobuta (Black Pig)which is found in Japan (The Sanuki Sanchiku Promotion
Committee). In 1999 however, the Ministry of Agriculture, Forestry and Fisheries
decided that the new breed could not be called “Kurobuta” and so the name “Sanuki
Yume Buta” was decided (The Sanuki Sanchiku Promotion Committee). The new
breed contained over 50% of the Berkshire breed and a pure breed black pig is called
the “Sanuki Kuro Buta” (The Sanuki Sanchiku Promotion Committee). Similarly to
the olive beef, it was proved that the meat was different from the other pork meat; the
fructose contained in the meat drastically increased which resulted in slightly sweeter
meat and it was found that the meat also cooks very well with other ingredients too

(The Sanuki Sanchiku Promotion Committee).

3. 2. Popularity and its Rise

As mentioned above that the olives are relatively new to Shodoshima to begin
with and olives are not particularly a native plant to Japan too. Although both the soy
sauce and soumen origins are not originally from Japan but the idea has been around
for generations and yet the soy sauce and soumen is not the highlight of Shodoshima
but instead of that the olives.

In the eyes of the culture in Japan, Olives are considered as exotic plant from
the west which is why one of the answers to why olives are more popular may just
because of a more psychological approach. As a human being, it is in the nature to
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be curious of something that it is not familiar with the current living environment.
Similarly that the olives are not a native of Asian countries let alone Japan herself and
thus, Japanese are curious of the only success of plantation of olives in Shodoshima
which makes it so indifferent and distinctive than the other products in the whole
island in Japan. There were no comparisons to begin with which means unlike the soy
sauce and the soumen, no other prefectures could produce the olives and that which
makes olives famous in Shodoshima to begin with, thanks to its climate that the island
have blessed with.

Besides with being an exotic plant and the distinctive plant to be able to have huge
growth only in Shodoshima naturally, the success of the growth of olives in the island
made it possible for the production of olive oils for consumption and even produced
enough to be sold to tourists. Nevertheless, that the manufacturers and entrepreneurs
had jump over the wagon by deciding to use olives and produce what is more than
just olive oils. When a tourist walks into the souvenir shop in Olive Park, one could
explore the different varieties of olive products ranging from confectionaries such as
olive sweets, biscuits, and chocolates to even daily used items such as body care and
face care products. It is undoubtedly that the entrepreneurs see the olives as a profit
maker by promoting the olives through various products and it works very well. Both
local tourists and overseas tourists are captivated by the merchandises that olives
could be made into thus, driven by curiosity to purchase them. The consequence of
these actions has made olives to be part of Shodoshima’'s culture even though the
existence of olives is fairly quite recent.

In addition, it is made very clear how the locals have also utilised fully of the olives
and nothing to be wasted. The residues that are left when olive oils are extracted
from are dried and mixed with the feeds of livestock and as such created new meat
products. These new products are not just pure gimmick but scientifically it is proven
to be healthier than other meat and taste better. It is also can be concluded how olives
can be seen that it is treated as a national treasure of the prefecture to the fact that
how the locals have used olives extensively which also makes sense as to why olives
are more popular than both the soy sauce and soumen.

On the other hand, the existence of olives on the island not only has made
Shodoshima came to well-known to the locals but also tourists from around the world
and as such has made the tourist industry of the island growing stronger year by
year. The consequence is that the locals see this as an opportunity to depend on olives
to make it as the main highlight of the island. As such, both the soy sauce and the
soumen continue to be hidden in the shadow of the olives and only to be known by a
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few who have searched what is more to offer from the island.

4. Black Gold of Shodoshima

Soy sauce is a common product in the east. Soy sauce is typically use in Asian
cuisine and condiment sauce. It is usually made from fermented boiled soy bean paste.
Soy sauce was originated from China in the 500 B.C and it has been used in China
for close to 2500 years (Murray, Pizzorno, & Pizzorno, 2005). It was in the seventh
century that soy sauce was introduced in Japan by Buddhist monks when it is called
“Shoyu” and now Japan is the leading producer of soy sauce with an annual per

capital intake of about 3 gallons (Murray, Pizzorno, & Pizzorno, 2005).

4. 1. History of the Soy Sauce

According to the Shodoshima Shoyu Association website (/N 5 B 3 3l 15 [\ #H &,
2011), the Shodoshima soy sauce started off in the late 16™ century. Salt production
was very high around the island and the location of Shodoshima served very well
as a shipping port. It is because of this that it was relatively easy to collect the raw
ingredients and ship the product to places around the Seto inland sea. The island’
s climate seems to be deemed perfect and ideal in soy sauce production. The history
of the soy sauce started off during the construction of the Osaka castle when labour
workers used a liquid to season their food which was introduced to Yuasa town in Kii
Province which is the present day
Wakayama prefecture. Thus, this
spiked the interest of the inhabitants
of Shodoshima and decided to travel
to Yuasa town to learn how to make
the liquid.

However, not all soy sauce
factories in Japan still retain the

traditional method of fermenting soy

sauce like Shodoshima. The island

Figure 5. Soy Sauce Fermentation (Masahide) )
http://kyoudo-ryouri.com/wp-content/uploads/2016/03/ has been makmg SOy sauce for many

DSC_8233.jpg centuries and after the World War 2,

the soy sauce makers were encouraged to use stainless steel tanks to make soy sauce

and replaced their 1000 years old tradition wooden barrel (kioke)but the inhabitants

were persistent and refused to use the modern method brought by the mainland

(Hachisu, 2016). Although one may ask the reasons as to why the inhabitants refused
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to use the modern method. In around 100 years ago, most of the Japanese preserved
foods are made by using the wooden barrel (kioke)such as the rice vinegars, sake,
pickles, miso, and so on. The process of fermentation requires a healthy environment
where the yeast and the enzymes are in their best shape to grow and ferment and the
kioke is the best fermentation tool for this process. This is because the wooden barrel
itself is host to millions of good bacteria and that is the reason kioke is a vital tool for
preserving Japanese food (Hachisu, 2016). While persisting in using the traditional
method for making the soy sauce, Shodoshima came up in third place for Japan’s best
three soy sauce production (Nabi, 2003) and yet, not many know the popularity of soy
sauce in Shodoshima while the well-known popularity of soy sauce has given to the
Chiba prefecture.

Nonetheless, there were efforts made. Each Shodoshima soy sauce factory tries

their best to promote their soy sauce and sell them to the market. Similarly to olive

| : | get the soy sauce. In order to promote the

oils, tourists and locals could even purchase
the soy sauce made from Shodoshima and

stores in Takamatsu so that they do not

have to travel all the way to Shodoshima to

soy sauce further, manufacturers have also

made Japanese traditional preserved food

called Tsukudani by using the island’s soy

Figure 6. Tsukudani (tsukudaniyasan)
, , sauce such as preserved kelps, plums, and
http://www.tsukudaniyasan.com/site_data/

cabinet/00000439_photol.jpg seafood to sell.

4. 2. Popularity of the Soy Sauce

It is indeed a matter to be discussed as to why the soy sauce in Shodoshima did
not bring the island shine forward like the olives had done since the existence of soy
sauce from the island dated back hundreds of years ago. The persistence of using
the kioke barrels to make the soy sauce should have at least bring a little light to the
island since not many soy sauce factories in the whole island of Japan still using the
traditional method of fermenting soy sauce.

However, there are obvious and subtle reasons as to why the popularity of the
Shodoshima soy sauce is not captivating travellers and tourists. The more obvious
reason is that Shodoshima is not the only place in Japan to have soy sauce production.
As mentioned before that Shodoshima came in third place for soy sauce production,
Chiba prefecture is the leading production of soy sauce in the whole island followed
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by Hyogo. As such, there is a competition between the three and it is hard for soy
sauce in Shodoshima to make a brand or representative like the olives. Furthermore,
the persistent of using kioke to make soy sauce in Shodoshima makes it difficult for
mass and large production in order to achieve the high quality soy sauce. The limited
production of kioke soy sauce production only makes 0.1 percent of soy sauce in the
market (Hachisu, 2016). The limited production of soy sauce makes the popularity
hard to reach to further distance unless tourists visit Kagawa but the purpose of
tourists visit Kagawa is because of its Udon and not soy sauce in the first place.
Tourists would have chosen to visit Chiba prefecture if they want to know more about
soy sauce as they have options to do so.

As mentioned before that the soy sauce is common condiment or flavouring in East
Asia Cuisine and thus, soy sauce is looked as a common ingredient and not exquisite.
As such, there are only a handful of people who appreciate and have the interest to
explore the fine quality of soy sauce. There are no reasons for ordinary housewives to
buy high quality expensive soy sauce just for the sake of cooking daily regular dishes
for flavouring at home unless otherwise have the knowledge and interest of using
such soy sauce.

Besides unable to mass produce the soy sauce through the use of kioke, human
resources are losing out. While being persistent by using the traditional method to
produce the high quality soy sauce at the same, it is hard to maintain the tradition
without any younger generations who would take up this expertise to make a living
and as such, the popularity of such soy sauce is dying out although there are
attempts to preserve such tradition through education and promotion (Hachisu, 2016).

Another possible reason as to why soy sauce is not been highly regarded as the
olives could be because the range of products produced is not as broad the olives.
Manufacturers and entrepreneurs have utilised olives in every possible way that could
both benefit the public and gain profit at the same time such as producing olive soaps,
cosmetics, and olive meats. However, the purpose of soy sauce is not as broad as the
olives which could produce a wide range of products and thus not as captivating as
the olives. Needless to say that there are efforts made such as soy sauce ice cream
which could drives the curiosity of people of how it taste like and also, the Japanese
Traditional preserved food tsukudani. Nevertheless, it is important to keep the soy

sauce tradition going as soy sauce is part of Shodoshima’s history and tradition.

5. White Threads

Noodles are one of the main staple foods in many countries and cultures which are
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made by using different kinds of flour depending on the type of noodles such as rice
flour, buckwheat flour, wheat flour and even potato flour. The Udon are thick and
white in colour noodles that pop into the minds of many when one speaks of Kagawa
Prefecture but one would be surprised that Udon only consists of wheat flour, salt and
water. Similarly to its counterpart, the “Soumen”, consists of the same ingredients as
Udon but it is stretched with the help of Vegetable oil to make it finer than the Udon.
It is then hang out dry under the sun which looks like fine white threads from far
away.

According to Etoh (2015), “Soumen” dates back into the Nara Period (710-794)
which was said that it is originated from China by the term “Soumochi”. Throughout
the Nara and Heian (794-1185)periods “Soumochi” is made of rice flour and were
twisted into ropes and only ate in the Imperial Court during occasions; Wheat flour
was used instead of rice flour beginning in the 12" century and has then been widely
spread throughout Japan especially areas where wheats were in high production.
However today, Hyogo prefecture is renowned to produce top quality soumen due to

its accessibility to natural ingredients in its geographical location.

5. 1. Soumen and Shodoshima
The history of Soumen and Shodoshima date back 400 years ago when one of the
inhabitants of Shodoshima took on pilgrimage to Isejingu which is a shrine in Mie
prefecture. On the way to his pilgrimage, the inhabitant heard about the soumen
being made at Miwa in Nara prefecture. The inhabitant then went on and learned
about the soumen and decided to bring the idea back to Shodoshima which had since
then spread across the island. It became a success as the process fits the culture of
the Shodoshima inhabitants of what they could offer during off fishing season. The
g island’s climate which has warm
sunlight is perfect for the Soumen

and furthermore, they could harvest

enough salt from the sea to make the
_ Soumen. In addition during winter,
il there is hardly any snow thus the
m dry wind from the sea could dry the
L O S,
Figure 7. Shodoshima soumen (wel-shikoku, 2012)

http://www.wel-shikoku.gr.jp/wp-content/uploads/2012/07/
soumenl.jpg Prefecture which is Ibonoito; a major
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soumen production company which boast its white threads all over Japan. Even so,
Miwasoumen from Nara prefecture come in second place and Shodoshima come up
in third place in the rank of soumen production across Japan that is according to “H
KO = KHMES236" which states Japan's top three most famous of almost everything
(Nabi, 2003). However, as much as Shodoshima has been ranked the third in terms of
the whole Japan’s soumen production, it is not well known enough to the point where
soumen could represent Shodoshima like what the Olives had done which leaves the

question of how and why.

5. 2. Shodoshima Soumen and its popularity

Shodoshima soumen and its soy sauce share the same fate in terms of the
popularity compare to the olives. In fact, soumen and the soy sauce have been existed
in the island long before olives were introduced in Shodoshima. One similar reason
between Shodoshima soy sauce and soumen is that soumen is not only distinctive to
Shodoshima. In fact, Shodoshima's soumen similarly to the soy sauce came in third in
terms of production throughout the whole Japan and the most famous soumen comes
from Hyogo prefecture followed by Nara prefecture. There are already competitions
to begin with and as such, tourists have the options and choices to choose places (as
in Hyogo and Nara)to experience and taste soumen. Secondly, visiting Shodoshima’
s soumen factories require reservation beforehand and are difficult to access to even
after arriving at the island by ferry. Therefore, it is difficult for Shodoshima’s soumen
to represent and shine for the island.

Besides that, the popularity of soumen by season should also be taken account
for. Soumen are usually being enjoyed during the summer and thus, it is not popular
for eating soumen throughout the
year because the soumen are usually
served cold and not hot. The trend
of soumen could not last throughout
the year and thus, the popularity of
the soumen could not last long in
Shodoshima. In addition, even when it
is in the summer, tourists will prefer to

go Hyogo or Nara instead which have

already taken Shodoshima’s spotlight.

Figure 8. Drying the Soumen (Kobayashi, 2015)
https://setouchifinder.com/wp-content/uploads/ja/
images/0/5287.jpg production of Shodoshima’s soumen

It is also important to note that the

11



1s no match against the amount of soumen produced by both Nara and Hyogo
respectively which also hinders the rise of soumen to represent Shodoshima in the
first place. It is also to note that soumen is very common in Japan, while the olives are
not native to Japan thus seen as exotic which leads to its popularity but soumen on
the other hand is a common type of noodles in Japan which can be said that people
have gotten used to the existence of soumen and as such not much is needed to know
more.

Furthermore, the origin of soumen and even soy sauce was not from Shodoshima
island in the first place as both are brought over from other prefectures but
the inhabitants of Shodoshima has developed both products that solely belongs
to Shodoshima. Nevertheless, it is important as well to look at the specialty of
Shodoshima soumen for example that the soumen from Shodoshima is made with the
sesame oil produced by the island and as such differs from the soumen in Nara and

Hyogo prefectures.

6. Conclusion and Suggestion

In conclusion, the arrival of the olives has no doubt that it brought Shodoshima
back to life and as such, both soumen and soy sauce is seen as bonuses for the island.
Nonetheless, it is important to appreciate and promote the soumen and the soy sauce
because both of these are part of the history, tradition, and culture of the inhabitants
and the island herself. However, several factors might have hindered the promotion of
soumen and soy sauce of Shodoshima. One of the factors might be the access to this
soy sauce and soumen factories. Firstly, these factories are not clustered together at
one place but rather quite a distance from each other and also, the roads of the island
can be very narrow and hilly and as such travelling to visit these factories can be a
hassle for tourists without a car and guidance. (The olive farms are relatively more
accessible as they are located near to the access points such as ports for the tourists)

Besides improving the transportation, the island should hold special events such as
Soy sauce competition, soy sauce and soumen collaboration event, soy sauce day or
soumen day in order to make further promotion of Shodoshima’s specialty. The lack
of these special events could possibly make soy sauce and soumen from the island less
well known to the public too.

In conjunction, it is important to advertise such events through different platforms
especially SNS like Instagram, Facebook, and Twitter and also, events should also be
promoted through travel agency too as they are the main platform to attract tourists
such as having tour package not only based and focus on the olives but also the

12



soumen and the soy sauce.

It is quite worrisome the fact that the tradition of soy sauce and soumen in
Shodoshima might die in the future because of the lack of youths who are willing to
take up the tradition. The possible reason could be that Shodoshima soy sauce and
soumen are not known to many and that one possible way is through educating the
youths today or even the tourists about the two Shodoshima products. It can possibly
be done by offering internships or projects not only for students but for the public in
order for them to engage in the process of making soy sauce and soumen and as such,
may spike up the interests of the people.

Despite with the strong acknowledgement of the olives which makes the island
so well known today, it is important too that to not forget the original tradition and
culture of the Shodoshima island. It is to hope that both the soy sauce and the soumen
could be pushed further and brought forward to shine for the island again one day or

at least carry forward to the next generation.
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