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Biocultural diversity has been formed through diverse interactions between nature and culture throughout Japan. It is
essential for ecosystem management based on local culture, but has been disappearing in recent years due to postwar
lifestyle changes, depopulation, and aging populations. In this study, we created and analyzed a database of meals served
at traditional events and community gatherings throughout Japan around 1930s to examine the regional difference in
biocultural diversity and the strength of its ties to ecosystems. The database was created based on the “Nihon no
Shyokuseikatsu Zenshu (H ADRATE4%4)” (Noubunkyo, 50 volumes, published in 1993). The data was compiled
based on the descriptions in the text, which included information on food items and decorations used in event meals and
daily meals and their method of acquisition in approximately 300 locations throughout the country for four seasons. The
method of acquisition was divided into purchased and self-supplied, and for self-supplied, the specific place (ecosystem)
from which they were obtained was also recorded. The richness (number of species) of food items was highest in winter,
followed by summer, spring, and autumn. The more diverse the subsistence food sources, the greater the increase in food
item richness. In urban areas, food item richness was maintained by compensating for the lack of subsistence food sources
with purchased food. Wild vegetables, spring leafy vegetables, and Sasa used for seasonal festivals characterized spring
across regions; in summer, summer vegetables such as cucumbers, eggplants, and cowpeas, and watermelon; in fall, fruits
such as pears and decorative silver grass; and in winter, fish such as salmon, Japanese common squid, and sharks, as well
as seasonal culinary ingredients, such as Oenanthe javanica, Capsella bursa-pastoris, and black soybeans. These results
strongly suggest that local ecosystems were once closely related to the local food culture and reveal the need to reassess
the value of ecosystems from this perspective.




