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Center for Integrative Medicine and Physics (CiMPhy)
Institute for Advanced Study, Kyoto University

Open Lecture
How a gastrophysicist gets
inspired by the Japanese cuisine

Prof. Dr. Ole Mouritsen

Copenhagen University
Japanese Cuisine Goodwill Ambassador
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Traditional Japanese cuisine is a treasure throve for chefs and culinary scientists to study in
order to learn how to prepare healthy and delicious food. As a gastrophysicist | have
particularly been inspired by the concepts of umami and dashi in the context of Japanese uses
of all types of marine food sources, fish, shellfish, cephalopods, and seaweeds, as well as the
preparation technigues for tsukemono. | am also interested in exploring how the insight gained

from these studies can teach us how to eat more green.
For Inquiry: cimphy-office@mail2.adm.kyoto-u.ac.jp




