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The original plan was to go to the Hokkaido Public Library to research the historical materials of the
Kasahara family documents, and to the History Museum of Nakatsu City to research the Muroya
documents, especially early modern and modern books. Through this plan, | intended to consider
the existence base of the soy sauce brewing industry in each region. However, it became difficult
to investigate due to COVID-19 infection. | could go to the investigation in Kyushu during the spring
vacation, but | could not go to the historical materials investigation in Hokkaido, and as an
alternative measure, in addition to hunting historical materials related to this theme at our
university's library, libraries in Tokyo, historical materials museums, etc., | also selected historical
materials related to Hokkaido from the historical materials held by the Yamasa Soy Sauce Co., Ltd.
head office and the Oguri Koji family of Handa.

As a result, Hokuriku soy sauce producted in Niigata and Ishikawa prefectures was actively
exported to Hokkaido in modern times, which was revealed in last year's research, which became
a threat and inspired the soy sauce brewing industry in Hokkaido.

In Kyushu, | browsed and sorted out the historical materials of Muroya in Nakatsu City, Oita
Prefecture. Among them, it was found that amino acids often used in soy sauce brewing in Kyushu
were purchased from a company in Fukuyama City, Hiroshima Prefecture, and a cross-regional
connection in soy sauce brewing in Kyushu was confirmed.

In addition to this, this year | visited Ito city's retail stores and inns, which have the condition that
various soy sauces from all over the country flow in due to their geographical and hot spring
characteristics, and | did hearing surveys about the soy sauce used in the area. As a result, | was
able to confirm the distribution of soy sauce in Kyushu in the same area.

The results of this year's printing and lectures are as described in another section.
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Regional Foundation of Soy Sauce Brewing Industry in Early Modern and Modern Japan —In the cases of Hokkaido and Kyushu
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The original plan was to go to the Hokkaido Public Library to research the historical materials of the Kasahara family documents,
and to the History Museum of Nakatsu City to research the Muroya documents, especially early modern and modern books. Through
this plan, I intended to consider the existence base of the soy sauce brewing industry in each region. However, it became difficult to
investigate due to COVID-19 infection. I could go to the investigation in Kyushu during the spring vacation, but I could not go to the
historical materials investigation in Hokkaido, and as an alternative measure, in addition to hunting historical materials related to this
theme at our university’s library, libraries in Tokyo, historical materials museums, etc., I also selected historical materials related to
Hokkaido from the historical materials held by the Yamasa Soy Sauce Co., Ltd. head office and the Oguri Koji family of Handa.

As a result, Hokuriku soy sauce producted in Niigata and Ishikawa prefectures was actively exported to Hokkaido in modern times,
which was revealed in last year's research, which became a threat and inspired the soy sauce brewing industry in Hokkaido.

In Kyushu, I browsed and sorted out the historical materials of Muroya in Nakatsu City, Oita Prefecture. Among them, it was found
that amino acids often used in soy sauce brewing in Kyushu were purchased from a company in Fukuyama City, Hiroshima Prefecture,
and a cross—regional connection in soy sauce brewing in Kyushu was confirmed.

In addition to this, this year I visited Ito city's retail stores and inns, which have the condition that various soy sauces from all over
the country flow in due to their geographical and hot spring characteristics, and I did hearing surveys about the soy sauce used in the
area. As a result, I was able to confirm the distribution of soy sauce in Kyushu in the same area.

The results of this year’s printing and lectures are as described in another section.
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