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Editorial Note

he 2024 edition (Vol. 7) of ARI Journal

“euodoo” was planned as a commemora-
tive issue for the 50th anniversary of ARI in
2023. However, editing took a long time, and
the publication has been delayed until this
year (December 2024). Nevertheless, with
the generous cooperation of many people,
the commemorative issue was completed,
and we are very happy and grateful to be able
to deliver it to you now.

The 50th anniversary issue contains five
manuscripts of speeches, theses, and an
essay.

The first, a speech manuscript by Mr.
Ardhendu S. Chatterjee, is based on his
speech delivered at the ARI’s s5oth anni-
versary celebration on September 16, 2023.
Chatterjee, an agroforestry and permacul-
ture expert based in West Bengal, India, is
one of the graduates who brings a wealth of
experience and knowledge to ARI’s curricu-
lum. He had taken classes at ARI for several
years. Based on the newly adopted theme
for the soth anniversary of ARI, “Learn-
ing Together for the Rural Future,” he spoke
about the philosophy of “That We May Live
Together” (ARI motto) from a global perspec-
tive, as well as the merits and significance
of a “rural value’-centered development
paradigm.

In addition to Mr. Chatterjee, about
20 other Graduates and their families

attended the soth-anniversary ceremony
and programs, including the 1992 Indian
graduate Dr. Ayyapan Shanmugam and his
wife, Rema. Dr. Shanmugam shared his
years of experience working as a rural devel-
opment officer at the State Bank of India
(SBI). I was impressed by the pride on his
face, as he had worked faithfully and consis-
tently in the spirit of ARI since he graduated
from ARI and completed his career in rural
development. So, we asked him to contribute
a summary of his story to this journal.

Mr. Osamu Arakawa, who has managed
ARI’s farm for more than 20 years and has
been a driving force behind the farm-related
curriculum, has written an essay that is also
appropriate for the soth commemorative
issue. Since the 20th-anniversary booklet,
there has not been a comprehensive descrip-
tion of the ARI farm, its philosophy, and its
evolution; we believe that Mr. Arakawa’s
thesis will be a valuable record of the ARI
farm.

Like the farm records, ARI's meal
service section, which provides meals to
the community members, has never been
compiled and publicized, although it is the
cornerstone of ARI's foodlife. The ARI’s meal
service section is called FEAST, which stands
for Food Education and Sustainable Table,
and the name alone indicates that it is differ-
ent from the typical school lunch program.



Ms. Ikumi Kanamori, who has overseen the
FEAST section since 2020, clearly summa-
rized the record and significance of FEAST’s
activities closely linked to the ARI’s farm
section, communal life, and curriculum.

The final essay is by one of our 2023
Graduates, Mr. Jakob Siringoringo. Mr.
Siringoringo belongs to an organization that
protects the culture and rights of indigenous
communities in North Sumatra, Indonesia.
He also writes actively and summarizes his
thoughts on servant leadership, which most
influenced him at ARI. A significant concern
is how our graduates apply servant leader-
ship, one of the three pillars of ARI's curric-
ulum. We thought Mr. Siringoringo’s article,
which shows an example of the application
of servant leadership in North Sumatra,
where many of our graduates are working,
would be appropriate for this issue.

The cover of this commemorative issue
features an oil painting by Ms. Mika Kitami,
who spent a year at ARI as a volunteer in
2005 at 19 years old and later decided to
become a painter. Ms. Kitami has always
told us that ARI has been the driving force
behind her artwork. This painting was on
Kitami's New Year’s card for this year (the
year of the dragon by the Chinese zodiac).
The energetic dragon with “a heavy belly
with “stagnation,” holding back its pulsat-
ing violence and single-mindedly aiming for

the flame,” overlapped in my mind with the
image of ARI about to leap into its 5Ist year
with unknown possibilities. Without hesita-
tion, I asked if Ms. Kitami would provide that
picture for the cover of this 50th commem-
orative issue of euodoo, and she agreed
instantly.

In this issue, we published all articles in
Japanese and English. This was made possi-
ble by the tremendous help of the staff and
volunteers who translated and proofread
each manuscript. We would like to express
our sincere thanks to Mr. Toshiaki Kusuno-
ki and Ms. Joyce Ray, together with the staff
members namely Ms. Yukiko Oyanagi, Ms.
Makiko Abe, Ms. Manosi Chatterjee Abe, Mr.
Jack Lichten, and especially Junko Tanaka,
ARI Librarian.

Finally, we thank Mr. Jun Yagisawa, a
former ARI staff member and multime-
dia creator, for his great help in editing this
issue. We would like to express our sincere
gratitude for his talent and passion for ARI,
for being patient with the manuscript’s slow
progress, for his deep understanding of the
value of ARI, and for his beautiful work
despite the time constraints.

Tomoko Arakawa
Director of ARI, editorial member



wmEED S

D7 HBHOE T2t — F— 2024 FEERR (55

78) &, 7Y 7RI 50 AE R Z 72
2023 FEDHEE L LTREL X L2, KIE
WEVKBZEST 222D, FIT2 2024 4
EDS (12A) TE->TLEVWE L, ZRTH,
Z L DHDEL ARV I 218 THRREDTEK
L. BRICZS L TBRITERZ 2 THE
LRV, B#HoSLET—HTHD 73,

50 FERREEIIEAF TS o0, HIEFEM.
NS Ty A BIRD LN TNET,

BUOHDOANLT YRy « S Fr X —KDi
HFEAZ, 202349 A 16 HifTbh 7O 7%
BEglaz 50 FEE SR MIc B 2 #HEREIC L2
HDTT, 1976 FIT7 P 7 2B % 2R3 L TLUK,
A YRR UNERRIC, BECED %
THEMEZEREH 727874 LA MY —,
NR=HNF % —DHEMRL LTHERT LT v &
D—Rid. TIOTEBOHVF 25 AIBNTEH
72 e HikE BB IR b abE 2R ELEDD
EDTE, BFCED ERTRELZTFH>Tw»
FEwkEZebd b ET, A3 50 AEICH I
BiF7z THIES . BNoRRDZDIZ) 2w
ST —=RIEDSWT, 4 Y FOBEEG» S, Tzt
RIREBE» 6, 7O 7 EESIRIBL T &2 T
WX S0 OB% - TENOfiiE, +
DDORFERT XA DR v b ERIBRSHN
TVWET,

S50 AERME O E ST 2T AI12F, Fv &
T—Rofic 820 BOREE Y ZORELS
MUTKNE LTz 192D 4 >~ FORELED
TXORY e a2V HVRELIRADZDS
LD 1IRBET L, TORRIZY 2 v o0 ¥ KIZ.
4 > REILIRFT (SBI) TEMNBRELYEL LT

i

BO-REORBEF B ICHE L TH» TN
F L, 7OT7H¥BREREL TR, —ELTY
I 7GRNl TREICH E, BN DML
HEES LEWMoOED ICHLERBEE THHIR
MWTLMe 22T, ZORBIZOROFHEEZE L
DTHFRLTWREEEFE L,

7O TEBDEEE 20 L EICH - TEH L,
BB 2H) X270 FA5ILTERTII
BERO/NGHN D 50 AFELRBICSTIDLVDHOD
ERDELR, 7OT7¥RORSBOHLEL. B
¥ ZFLTEBIIOVWTOZ L o 25, Al
720 ARSI EI»NZRIE KL, SHO
FNRD/NGSE T O 7 2D BT 2 & &E
Rire iz e BVET,

BB 2RRFEMR. 7O T RO T — NS
47 (BrwobZRUNIL, 206 EFO0ICHE
RIAETE) OBYIRZAEFELREME T 2HAETMD
FRIZOWTD, ZhkE e, MAMICHERL
72bDEINETHY ERATLR, 7V 7%
DB FEAST (7 4 — A b« WFET I
HE5) HE] OEK) 2IFEA TV E T
Z X Food Education And Sustainable Table
(BEBLUOHHAGERER) OHEIXTFER -
DT, TOAHEIH S . 7V 7O EHM
DEEN— R L EZEIRR L ITE > TWE 22
Y FET, 7V T EBRO AR T OEERH.
A3 a2=F 4 —AAN—DHFALEF, ZFLTHY
X o T A EEICHE LT < FEAST OE&E L
FERE. 2020 D 5 Z OEIGEH YL T 3 SR
ERDPKREGP DR T DT NELL,

REDT Y A 1X 2023 FEDRELEDOE D
WE2HDTT, AV 2T 7 - kX< b FMT
FERI I 2=7 4 OSULSPHER ORED -1



WEEIT2HATEHSYYyar - Y ray vyIK
. BETEEI L M/ ToTB D, 7Y 7R
R D BRI 2 — NV b - ) =K —
Ty AT OWT, RERIIHETORBEOFEH &
PNV b V=KX= TOREIZOWTE R
EFLDLVERELTWE LR, 7Y T7¥RD
HKED3ODHDVEDTHEF =Nk - U=
R—y TREEEENDED X S ICHHTEH
LTW2D0, 205 Z2idVWobfhzs DRk
DELEDOVEDTT, XA FIMIEIZL DR
¥EREHL TV IMT DD, ZOoFD—D
DL LT, ZOBRAEHLLVWHEETHZ LA
WX L7,

DR EDREEM - F2DIE, 2005 FERE I
ETRI T4 78 LTLERBT Y 7B
WIEL T, ZORMEMFICKSZ I 2ELLILRASE
FEROMETT, dLRKIZWD D, 797 HGEN
HEOROFIWEDFRE 2R > TWB EFE- T
NTVELE, ZOBRISEDOIRKOERIRIC
HrhTnlzdoT, XAl 2HE27-KEIEE
L RETD XS CENZDEZH IR HL—IDNC
REHET) TXAFXy ¥ a2 REDOED, RAD
AREM 2O THIERRROHZS T3 7Y
THGORLEOHTERDE L, XbITZD
BE ot — F—50 BELEE ORI
LTHOARVWHLKIAL., JHREEEE F L,

SETIE, TRNTOREELH - EOMBETH T
ZEMNTEFE LR, 2huTid, #h2hoEFED
B EEEEZHSY LT T - BE, K7~
TATDITADERIEGNHHD £ Lz, WA
K. Joyce Ray iz, TkE TIEAMIHAL F, Bl

HEMA R, P F v &Y — - <7 YK, Jack
Lichten [, # U TR 7 & 7 2 biE & o HHIE
FRIZL2 HHLERL LT E 3,

BRICRDE LD, S50mMEICEITITHE
BITHETH D, ~LF 2V X—¥r LTiER
TEARRERICKEBMERICRD L, &d
T F R ERR E AR . REREICHIRI o
HBHTH, 77 HBEOfifE % 5% < HFE L T,
ELLMEEFTTXoLWOTHEL 79 7 HPin
DENE WL 5 OREH 2R L EiF v Buv
£7,

FNRF
B - 24— F—WREEZER

Vi



About Cover Art

0Oil, P50 x 8 (1167mm x 6424mm), produced in 2022

dragon living in the water of a planet is

guided by a star child. The dragon swal-
lows the stagnation that has accumulated on
the planet and heads toward the sun.

"My belly is heavy with slime, and I stifle my
pulsating rage as I single-mindedly aim for
the fire (sun).

Looking back at the planet I had protected, it
was azure, beautiful and happy.

I locked eyes for a moment with the pilot
star child and then........

The flame (sun) is approaching! I am envel-
oped in light! My eyes burn and go dark! I
love them!”

(“The Tale of the Dragon and the Star Child”
(Original story in Japanese)

Ipainted this pictureasaclimaxtoastory.
First, I create a story and picture the scene I
want to depict. It is very difficult to read the
dragon's feelings. I painted this picture while
asking the dragon, “Why do you have to go
through so much pain?” At the same time, I
imagine the story before and after, thinking
about what “stagnation” means. The answer
toascenein the story yet to be completed lies
in what each viewer imagines. While inter-
acting with the painting, I tried to express
the compassion of the dragon.

Vi

I was told that when humans scaled back
their activities due to the corona disaster,
the air was clear and the water was crystal
clear. Human activities are probably foolish
in many cases when viewed from far outside.
Even so, the dragon must have felt affection
for the healthy way we live and wished to
keep us alive somehow. If dragons are just
invisible to the human eye, and if there is
a great deal in the world that is invisible to
the human eye, what then? When I feel the
strength of life and miraculous harmony,
I am aware of the existence of God, both
distant and near.

I know now that I felt these things, espe-
cially during my time at ARI as a volunteer.
My experience at ARI is one of the sources of
my creative work. Thanks to my acceptance
at ARI, an immature high school graduate
at that time, [ am who I am today, and this
painting was born.

With gratitude,

Mika Kitami
(Painter ,2005 ARI volunteer)
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ARI 50" Anniversary Celebration Address

Speech at the ARI 50 Anniversary Celebration

ARDHENDU SEKHAR CHATTER]JEE

An ARI Graduate of 1976 and secretary of the Development Research Communication
and Services Center (DRCSC) in India. As an expert on sustainable resource manage
ment and agroecology, he has educated people throughout Asia, cooperated with
international humanitarian projects, and published numerous books. He has studied
Permaculture Design and is an avid nature photographer.

Respected teachers, co-workers, esteemed supporters, technical assistants, administra-
tive staff, young trainees, close and distant neighbours, and all children;

We are gathered here today to celebrate the fiftieth anniversary of the Asian Rural Insti-
tute. Many are listening and watching us virtually from different countries and continents;
welcome to all of you.

I am a graduate of the 1976-77 batch, the elder most of the graduates present here, I am
told. Later I have visited ARI to join 4-5 times to share with graduates, volunteers and visi-
tors my experiences as a development worker and technical resource person. So many of you
are also direct students of mine and are regularly in touch through virtual media and are
co-workers in rural development work in different corners of Asia, Africa and other conti-
nents of the world.

1399 men and women, mainly from different countries of Asia and Africa; have graduated
from here and are engaged in community development work at different levels, in more than
62 nations, mainly in the fields of farming/agroforestry, education, and cooperative enter-
prise development. Together, we are working towards achieving many of the ‘Sustainable
Development Goals’ as they are known presently, enshrined long ago in the ARI motto: “That
We May Live Together”.

In the post-colonial and post World War scenario, the motto focused on frugal living,
mutual cooperation in peace-building, and meeting basic needs and essential services for
human existence. It also emphasized social equity and distributive justice as indicators of
peace on earth.

Five decades later, the same motto conveys a much deeper meaning to me, which I would
like to share with you today. During the five decades following (1950-2010), several “Green,
Blue, White Revolutions” took place in many South and South-East Asian, African, and
South American countries. Agricultural and animal husbandry production indeed increased
rapidly (mostly in natural resource-rich regions). But so did indebtedness, and malnour-
ishment of farming households. A few mega-corporations, mostly privately owned and
managed, located mostly in Western Europe, Northern America, Australia and New Zealand
dominated the seed and agro-input and machinery trade. Gradually, national or multina-
tional entities from a few other countries and regions such as China, Japan, South Korea,
South Vietnam, West and South India, joined the race for super profits. Financial and trade
regulations and legislative barriers were removed under the pretext of market expansion,



ARDHENDU SEKHAR CHATTERJEE

trade liberalization and protection of Intellectual Property Rights, all in the name of develop-
ing so-called backward areas and rural regions.

The “urban industrial model” of development became popular with planners and the
financial institutions. This fuelled the need for cheap land to build and expand work and resi-
dential areas. Car-centric highways and fast transportation systems to reach far and wide,
massive warehouses became the new faces of progress, with ever-increasing need for water,
energy, construction labour etc. “Rural” became synonymous with backward and unambi-
tious. The cost of this ‘progress’ were resource scarcity, ecosystem degradation (particularly
declining groundwater recharge; wetland, grassland and natural forest depletion, soil and
water pollution etc), all leading to global climate change.

These are not just baseless allegations. Towards the beginning of the 21st century, the
UNEP and FAO commissioned a large global study by about 300 scientists and other experts,
most of them from leading research institutions with financial support from the World Bank.
They collected many thousands of documents and organized several face-to-face consulta-
tions. After five years, they published a report “Agriculture at a crossroads” in the year 2008,
and this report is freely available on the internet. The report outlines many of the problems
related to the increased use of synthetic nitrogen and other fertilizers, surface and ground-
water, biocides, etc. Only three countries refused to sign the final report presented: Australia,
Canada and the United States.

The urban-industrial and factory farming model of reducing poverty and tackling
malnourishment has thus failed miserably to reduce social disparities, ecological degrada-
tion and monopoly over seed resources and knowledge and at present, and this is why we
need to re-evaluate the merits of a “Rural value” centred development paradigm.

This perspective on these deeper meanings are also based on experience I gained through
various kinds of work I have done as programme coordinator, country representative of one
or two international aid agencies based in Europe, as technical advisor/ consultant in several
south and south-east Asian Countries and different eco-regions of India.

These work assignments have gradually made me discover both the value of a multi-
cultural training oriented to manage or promote a farm or administer a training facility as
offered at ARI, but also made me realise that we need to find new interpretations of our motto
and discover a new meaning of the word “RURAL".

A “Rural Society” today does not mean backwards people, but non-greedy consumers who
value nature and try to minimize waste.

We need to rediscover the values of collaborative management of local natural resources,
renewable water, and energy and learn to appreciate diversity in art and culture (inspired
by nature). Only a planned transition to a small town or big village-centred societies and
federation of them, I feel, can reduce resource mining and revitalize our economies without
violent conflict over potable water, fertile soils and healthy open spaces. The COVID outbreak
showed us that we can survive without many of the wonders of modern urban amenities and
loud and constant messages that try to get us to unnecessarily increase consumption.

The conventional meaning of “Rural’, is just a location, where “development” (i.e. ameni-
ties and reliable services and consumption-centred lifestyles) have not arrived yet. Even

3
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though we know that the cost of so-called urban/progressive lifestyles results in monopo-
listic control of all our educational, healthcare, transportation, electricity, telecommunica-
tion, policy and decision-making, judicial as well as national defence systems. All of these are
becoming increasingly expensive day by day, both in terms of financial cost, human alien-
ation and environmental degradation costs.

Promises to meet basic needs of underprivileged people have become more of a catchy but
empty slogan and less of a genuine intention.

Pollution of air, water, soil and exhaustion or degradation of vital ecosystems such
as forests, lakes, streams and rivers as well as desertification of our farmlands and global
climate change resulting in massive crop losses is ever escalating the risk of local, regional
and international conflicts.

Current calls for peace-building have therefore become a far more difficult task. Asian
Rural Institute training team needs to re-evaluate both the content and process of training
leaders who understand the principles of climate justice and eco-restoration, experiential
and participatory learning and planning processes. The role of renewable energy resources
and their application in rural development also need to be emphasized. Collaboration with
other “Rural” values-oriented education and research organizations to create virtual learn-
ing opportunities also needs major attention. Not everyone has to be physically present to
learn here; a virtual data centre with several local language versions could be set up, based
on graduates, volunteers, and cooperating technical experts findings and learning, a collec-
tion of accessible presentations and e-books, and periodic seminars and virtual workshops
in partnership with local training centres that are organized by future forest and farm group
leaders and resource persons. Indigenous technology and knowledge could be prioritized to
help rediscover new ways of rural living.

‘That We May Live Together’ in a joyful and peaceful society, we need to discover the roots
of conflict and monopolistic control over earth resources and indigenous technology and
knowledge, and try our best to overcome them. Together, let us re-discover the importance of
‘Rural Values’ in our personal and work lives. Best wishes.
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My Learning at ARI

Speech at the ARI 50" Anniversary Celebration

DR. AYYAPAN SHANMUGAM

He is a veterinary graduate with a Postgraduate Diploma and an M.B.A. in Human

Resource Developme
nent officer in the St

small farmers, landle

ors, and women by iding loans a

interest rates and assisting them in growing crops and raising livestock.

Iam grateful to the founding Director, Dr. Toshihiro Takami, for having given me an oppor-
tunity to spend my most useful and learning experience during 1992 to 1993 at the Asian
Rural Institute, Japan. Those 13 months were the most memorable in my life. It is an honor
for me to share what I learned.

Among the many things I gained from ARI, I begin by sharing the knowledge I gained and
the core values I imbibed.

The core values are:
Dignity of Labour
Sincerity

Honesty
Truthfulness
Sharing knowledge
Living together

O N

I am a veterinary graduate with a Post Graduate Diploma and an M.B.A in Human
Resource Development. I was working as a Rural Development officer in the State Bank of
India (SBI) which has given me tremendous opportunities to know the real life status of the
village people especially those who are living below the poverty line not having three full
meals per day.

The State Bank of India is a multinational public sector bank in India. It is recognized
by the central Reserve Bank of India (RBI) as one of three Domestic Systemically Impor-
tant Banks (D-SIBs). D-SIB banks are those financial institutes whose failure might trigger a
financial crisis. The bank has a big network of branches globally, including two in Tokyo and
Osaka. I will explain the significance of this operational size later on.

In India, division of people by caste is especially rampant in rural areas. The “untouch-
ability attitude” is predominant in villages due to their weak economic status. As a Rural
Development officer my prime focus is to ensure that the Loan facilities by the bank reach
the “poorest of the poor” and spread out even within deep rural villages.

To explain further, most of the land holdings in India are owned by the rich landlords by
virtue of inheritance, which is a big curse for the poor even today. Even though India is living
in “Unity in Diversity” with so many languages, cultures, religions; discrimination still exists
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between the “Haves” towards the poor or “Have-nots”. They adopt the practice of “redlining”
where services such as loans or mortgages are denied based on their race or ethnicity. This
causes them to further struggle due to financial weakness and instability. Even though this
discrimination is reduced by the Government of India, it still exists in remote rural areas.

Inlight of these issues, the bank officials along with me attend the “Grama Sabha” (village-
level legislative body) meetings after sunset which is the usual time when people return from
grazing the cattle, goat or sheep. Every morning they leave home early to do so while women
cutand collect grass and wood pieces for selling and for their own cooking needs. The purpose
of our meetings is to directly ascertain the needs of their livelihood from them.

We also involve NGOs like Church of South India, World Vision India in identifying the
correct beneficiaries in our “Adopted Villages” for the upliftment of the rural poor farmers.
Our frequent meeting of the rural poor in their own dwellings, gave us a lot of insight in
understanding the actual requirements to alleviate their poverty.

After ascertaining the actual financial needs of the people, the nearest bank branch like
“Agricultural Development” Branch to the adopted villages started chalking out the action
plan to be initiated.

The Main focus of our lending activities are broadly classified as

(a) Agricultural Crop Loans

(b) Agricultural Term Loans

(c) Farm mechanization

(d) Getting subsidies and refinance help from Reserve Bank of India-NABARD (National
Bank for Agriculture and Rural Development)

Agricultural crop loans are being given by the SBI to small farmers, marginal farmers, and
even to landless agricultural laborers, who do not own any agricultural lands in their name,
for raising crops like paddy, sugarcane and conducting other farming activities. The banks
charge interest on their loans and determine the repayment based on the cropping patterns
and in consideration of the time of crop harvest. The lowest interest rates are offered to land-
less farmers/laborers while the rates slowly increase for others based on their land holdings.

Financial Institutions in India also arrange for “Crop Insurance” with Government Insur-
ance Companies and offer the lowest and competitive insurance premiums. This crop insur-
ance protects the farmers from potential natural calamities like unseasonal or heavy rain,
flooding, and fires etc.

The SBI with 51% of'its stake owned by the RBI, is a big leader in corporate banking, Micro
Small and Medium Enterprises (MSME) banking and Personal Banking activities. Despite
this, in line with national policy set to achieve priority sector lending targets, a big portfolio
is earmarked towards agricultural lending with the help of all its rural branches.

Agricultural Term Loans are earmarked for lending activities of
(1) Dairy farming
(2) Sheep and goat rearing
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(3) Poultry farming

(4) Pigrearing

(5) Composite fish culture
(6) Sericulture

Besides the rural poor landless agricultural laborers we especially coordinate with the
women in the villages. We have successfully formed women cooperative milk supply societ-
ies in many villages.

Why we choose to work with women is a big question to many. The reason is this. Ifa man
is financed, only his individual family will be benefited, whereas if the women are funded,
the whole community will be benefitted. The women are able to form “milk societies”, avail-
ing loans for the purchase of milk animals at a subsidized interest rate. A 50% subsidy is cred-
ited to their loan accounts directly by the State Government to enable them to pay the loan
installments easily. They are also given a second animal loan once the first animal completes
yielding of milk. This creates a continuous supply of milk to the government milk producers
cooperatives who in turn pay the proceeds directly to the bank loan accounts. The empower-
ment of rural women is restored in this way.

The bank also coordinates with farmers in marketing meat and egg products through the
government sponsored Meat Corporation, Poultry Corporation etc, which also then remit the
proceeds directly to the bank loan accounts as previously mentioned. In addition, the banks
provide help through the government veterinary doctors who assist for the health care of the
birds and animals through vaccinations and other necessary treatments.

My training at ARI was an eye opener to make myself more empathic in understanding
the real difficulties faced by socially oppressed people in the most rural and hilly areas. In
other words, I can also sum up the learning gained from ARI as follows:

We May Live Together
Follow Servant Leadership
Sharing the Knowledge
Never Lose Hope

Upliftment of the Rural Poor
Alleviation of Poverty

DRI AN S A

God is always Loving and Caring
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History of the Asian Rural Institute’s Farm

Translation: Toshiaki Kusunoki

OSAMU ARAKAWA

Associate Director, Chairman in Education, Farm staff

He has overseen the ARI farm since 2001, was the farm manager from 2003 to
2022, and has been an associate director and the education director since 2015.
Osamu was posted to Tanzania as a vegetable growing expert of the Japan Over-
seas Cooperation Volunteers. He has also been involved in rural development
projects in Nepal and Timor-Leste.

CHAPTER 1. PREFACE

Joining the farm staff of the Asian Rural Institute in 2001, I have experienced indeed multiple
incidents and happenings. Of those, the most critical one was the Eastern Japan Great Earth-
quake and the radioactive contamination caused by the explosion of the nuclear power plant,
Fukushima-I. It was not just a threat to the future of our organic farm, but ARI itself came
face to face with the risk of its very survival. Bird flu and swine fever in 2017 and in 2018,
respectively, shocked our country. Ever since, poultry farmers and pig raisers throughout
the islands have been put under the threat of those animal epidemics. Our farm is equally
affected. One of the top priorities since those years till this day is to take utmost measures of
prevention under the guidance of the local livestock hygiene center.

Then in 2020, the COVID-19 pandemic struck the world. Due to it, the size of our ARI
community was greatly reduced, which negatively impacted the running of the Institute. The
climate change is showing obvious signs of effects year after year. The summer time temper-
ature here is on the rise. With regard to the heat rise to around 40°C (104°F) from 2022 to
2024, the Meteorological Agency of Japan said it was abnormal weather for three consecutive
years. The number of occurrences of torrential rain (8omm, or 3.15in, or more per hour) has
doubled as compared to that during 1980s, some reports say. It is our shared impression that
the ‘abnormal weather’ has become nothing special any more.

Our farm has come through different experiences under the cloud of climate change and
various natural hazards. Yet, however, ARI has been growing foods with care, establishing
self-sufficiency, and a life-together with nature and people in such a drastically changing
environment. Our communal life on campus keeps on moving intact. At the very core of it
we hear something like a bass sound. And that is what we at ARI believe most precious of all.

Chapter 1 deals with a philosophy of our farm which supports the Institute, reflecting the
words of its founder, Dr. Toshihiro Takami. In Chapter 2, some important issues, in my view,
are dealt with regarding an organic agriculture that is one of the concrete ways of living out
that philosophy. Chapter 3 covers actual practices toward self-sufficiency, including in-house
seed collection, from the food sovereignty point of view. Chapter 4 talks about hazard-resis-
tant farming, our measures against climate change and pests, as well as measures against

15



HISTORY OF THE ASIAN RURAL INSTITUTE’S FARM

radioactive contamination, and the present situation of the bird flu. In Chapter 5, an organic
rice culture is highlighted among various endeavors of organic farming. And finally, Chapter
6 discusses our farm as a ground for nurturing servant leaders through a community-initi-
ated transformation process. Included here also is my personal experience in Tanzania as a
JAICA' volunteer on an afforestation project.

I learned thousands of lessons from the ARI farm during the past 24 years of assignment.
Any words fall short of describing all of it. I would be most grateful, however, if the following
pages somehow served a meaningful record of'it.

CHAPTER 2 FARMING PHILOSOPHY AT ARI - WORDS BY THE FOUNDER

2-1. What we value on our farm

A book titled Living in Harmony with the Soil* is a compilation of the essays and public
speeches by Dr. T. Takami, covering the years from 1981 through 1994. The book, published in
1996, contains his elaborations as to the founding spirit of the institute. In one of its passages,
he concisely reveals what does matter in the life of our farm. To summarize the essence, he
says:

“The campus of this institute is surrounded by woods after woods. Once out in the field, we can
see the Nasu mountain range. ‘I lift up my eyes to the mountains -’ (Psalm 121:1). Facing up to the
mountains - it is such a spiritual experience. Mountains provide a place where one can feel that
great beat of life that exists deep in nature beyond our human realm. Through the mountains
before my eyes, I grasp the presence of God. Mountains mean a place of an encounter between
God and the humans. At the same time, it is a place where an ever-changing life is being lived.”

“Mountains foster woods and forests, where a wide variety of life is sustained - plants,
animals, and micro-organisms. Our campus of learning is surrounded by woods, and is a
community where what we eat is taken seriously. The food, as we understand it here, is not
just one of the ingredients to sustain our daily life. It means more: It crystallizes ‘the working
of nature and that of the humans, and is immeasurable because it works as ‘the bond that
unites nature and the humans. Plowing the field together, feeding the livestock, ‘cooking their
lives, we share what is served on the meal table. The kitchen garbage and animal dung are
recycled into rich fertilizers by the work of micro-organisms and earthworms. The process
and work of this circulation is a simulation of that of nature itself, and as such, we humans are
producing foods in collaboration with nature. It is this circulation that plays a key role in the
sustenance of every life. Mother nature that God created and the humans made in the image
of God are unfolding a ‘life-together’ on our campus through sharing the great life. Those
who come to partake in this ‘life-together’ on campus, beyond the boundaries of nationality,
culture, religion, race, and sex, are to acquire learnings through spiritual experiences.”
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With similar phrases, Takami expresses what ARI stands for on multiple occasions.
Should a life of sharing as described here disappear, I do believe that ARI will, without fail,
cease to be the institute that is originally meant for.

2-2. ARI farm and ‘foodlife’

In the aforementioned book, Takami repeats a word, ‘foodlife’ over and over again. This ARI
originated coinage represents more than just what we eat. Without food, we all die, that is,
‘food’ and ‘life’ are inseparable. Food is essential to sustain our life regardless of one’s back-
ground. Referring to the word ‘foodlife’ as in the following passage, Takami explains what it
is to value highly the relationship between food and life:

“We can find a universe even in each grain of rice. We humans who cannot maintain a life without
food, cannot likewise live without a sound and healthy relationships with nature. --- The more
food we produce, the richer the soil becomes, the better the natural environment becomes, and
the more beautiful our human relationships grow — we concert our daily efforts wishing to imple-
ment a farming methodology that in the end brings about such a foodlife.”

2-3. Peace from the soil

A peace symposium was held on our campus in 2007 with the theme of “Peace from the
Soil” as part of the International Exchanges Programmes between Japan and Other UNESCO
Member States for the Promotion of International Cooperation and Mutual Understanding?
Ever since, the phrase seems to have taken sure roots in our campus life at large.

The Bible reads: “The Lord God formed a man (adam) from the dust of the ground (adamah)
and breathed into his nostrils the breath of life, and the man became a living being.” (Genesis
2:7) And further: “(By the sweat of your brow,) you will eat your food until you return to the
ground, since from it you were taken; for dust you are and to dust you will return.” (3:19)
The word ‘human’ originally comes from a Latin word ‘humus, they say. The humus in our
daily language means leaf mold, and it is formed through a process whereby small animals,
a variety of fungi and micro-organisms decompose organic materials coming from their
life-activities, i.e., fallen leaves, branches, fallen woods, dungs, and dead bodies of animals.
Then, minerals dissolving from ores get mixed with the decomposed materials. The humus,
in other words, is that which symbolizes the whole of the natural ecological system. In the
mystery of this combination of nature and life, lies peace in the true sense of the term. It is
closely related to Takami’s idea of ‘social justice’: “(The state of) everyone in the world, with no
exception, being able to sit at a beautiful table, filled with the joy of sharing.™

2-4. ARI farm as alearning ground

ARI farm is a place to learn to live together. Those who have worked there and been ‘touched
by the air of it’ come to perceive varied messages from their own experiences. Those messag-
es may resonate with, on one hand, or may refute, on the other, what each one may harbor
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in his/her mind. A similar phenomenon happens to those listening to music who experience
various feelings and thoughts. Sometimes it can be a moving experience and a moment of
‘feeling alive’ or, on the contrary, a sense of discomfort or displeasure. People feel differently
based on their own sense of freedom and responsibility.

The messages can only be received through concrete experiences; they are not something
which comes from brain-work, nor something which simply results in superficial ideals.
Therefore, once a person goes through such experiences, the body and soul of that person are
enriched.

Inthe sense above, the ARI farm is where God works through nature and the humans, and
is also where God’s energy circulates. Those participating men and women in the daily farm-
work, therefore, experience the mystery of the Creation of God who works ‘here and now.

2-5. A way of life that resonates

“I came to realize at last the importance of trying to listen with a humble mind to the one who is
talking to me - to listen to what nature, or God, is saying to me. Surrounded by such rich nature,
I want to meditate, want to pray, and wish to have a dialogue with God who exists in the depth of
myself - the depth, even I myself may not be conscious of. Directing my life towards God, and liv-
ing together with God ... in other words, I wish to lead a life of ‘resonance.” (Takami?)

In his final years, Takami had to suffer difficulties in simple daily talking, due to spinocer-
ebellar ataxia (SCA). Under such circumstances, he came to realize the importance of listen-
ing. Because of the difficulty in talking, he says, the way of life that resonates was deepened.

One of the wisdoms among the Native peoples in the US says: “When we show our respect
for other living things, they respond with respect for us.” (Arapaho)What becomes important
in dealing with crops and vegetables and animals on our farm is this respectful mind for
nature and for life at the same time. “All plants are our brothers and sisters. They talk to us
and if we listen, we can hear them.” (also, Arapaho).

Straining your ears to the voice that comes through nature, and self-realizing that you,
too, are living in that circulation, and letting your life resonate along with it - that, it seems
to me, is what working on the ARI farm all amounts to.

CHAPTER 3 PROJECT OF ORGANIC FARMING AT ARI
- LEARNING FROM ‘PEASANT FARMERS’

3-1. Farming methodology that follows the laws/providence of nature

We at ARI have learned a lot from practicing farmers near and far, from those who mind-
fully call themselves ‘peasants.’ The farms that were managed by those real ‘peasants’ were
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indeed lively, or ‘living farms’. Those farms were filled with living philosophies and convic-
tions. There, a variety of types of farming under different names were practiced, i.e., organic
agriculture, natural farming, natural agriculture, three-dimensional agriculture, microbial
farming, environment-friendly agriculture, circular agriculture, agriculture that nurtures
biodiversity, life-farming, permaculture, agroforestry, environmentally reproductive agri-
culture, sustainable agriculture, agroecology, and so and so forth. Whatever it may be called,
the ones who do practice it are the masters and experts of the art of living. The common
denominator in those farming and agriculture methods, it seems to me, is a way of life that
places priority on the natural ecological system in which a variety of lives are circulating, and
that aspires to follow the laws therein.

The first steps toward organic farming at ARI were made in 1974, or from the second
year after its births By the time I joined the farm staff in 2001, the farm was operated on a
completely organic basis. It is a generally held notion that organic farming means one that is
free from pesticides and chemical fertilizers, and has no orientation for a genetic engineer-
ing technology. Such a picture, however, does not represent the full meaning of the term nor
hint at its challenges. Given the fact that you do use organic fertilizers, if you make mistakes
in their amount or in the way you apply them, an outbreak of pests will be unavoidable. Also,
if you aim at mass-production by way of single cropping (monoculture), by using an abun-
dant volume of fossil fuels, you may become an accomplice to the possible destruction of the
natural ecological cycle even without the use of chemical fertilizers or pesticides. You need to
carefully observe the ecological system and to try to understand its providence well. The most
crucial lesson we need to learn here is to make the utmost effort to create beautiful harmony
through a collaboration with nature, never destroying its balance in any way possible. To
learn together as well as from one another while tirelessly upholding such a spirit - that sets
the basic stance of the ‘living farm’ of ARI.

3-2. Integrated farming

In a rich forest a variety of living things sustain a life of symbiosis while keeping a subtle
balance with one another. No one uses pesticides or chemical fertilizers in such a forest. Even
so, the plants grow big in such a healthy ecological environment, and microorganisms and
fungi enjoy the given forest conditions while affecting each other. Living farms are designed
in line with this state of a forest. That is to say, an environment similar to a natural forest is
reproduced, having organically integrated space and time-wise all that exists in nature, i.e.,
trees, crops and vegetables, livestock, fungi, microorganisms, water, air, sunlight, stones, and
soil, etc.

We at ARI have compost and bokashi, bio-gas and liquid fertilizer, fermented plant juice
(FP)), bacterial mineral water (BMW), which represent typical fertilizer technologies. We
have also learned and adopted many a wisdom and technical advice from active farmers in
the field of permaculture and agroforestry.
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3-3. Challenges of natural farming

An agronomist by the name of Masanobu Fukuoka is widely known to have developed a
farming method based on his philosophy of ‘nothingness.’ It was shocking to me, if not to
the whole world, because he completely negated almost all the methods of farming that
any farmers would employ as part of their common knowledge: no-plowing, no-weeding,
no-fertilizer-application, and, of course, no use of pesticides. He advocates that we follow the
rules of nature as best as we can, and we, the humans, should try to refrain from conducting
any ‘extra’ cultivation and application activities whatsoever. Though in principle, the organic
agriculture steers away from the use of chemical fertilizers and pesticides as well as from
genetic engineering technology, yet the general practitioners do plow their fields, and do
apply compost and bokashi. Fukuoka’s natural farming method, however, tells us to do away
with all these.

The deeper I try to understand what he has to say, the more I begin to have to acknowl-
edge the direction he is aiming at is right. In a forest, plants grow healthy — with no fertilizers
from human hands at all, and the ground not being plowed, either. Plants may continue to
sustain their lives as long as we, the humans, do not over-exploit them. There in a forest, wild
animals drop their dung, fallen leaves accumulate as organic materials. Microorganisms
fix nitrogen and carry phosphoric acid here and there, and fungi carry nutrients to plants
through their own network. Crickets and earthworms, the roots of plants, and microorgan-
isms are ‘plowing’ the soil, it can be said. If the humans do not step in a forest, its soil remains
quite soft.

Lowin-put natural farming results in the reduction of environmental load. It is also appar-
ent that the more you grow crops, the better the soil becomes with the help of small animals,
micro-organisms and fungi. Pests and pathogenic bacteria (or disease-causing bacteria) are
kept well in balance due to a natural food chain. Vegetables that grow at their own speed are
known to contain abundant minerals and vitamins, resulting in healthier physical bodies for
humans. Since natural farming follows the innate circulation of nature itself, it constitutes a
sustainable agriculture, whereby a way of life of coexistence with pests and weeds becomes
possible by not regarding them as our enemies.

Having said that, however, if we at ARI strictly and inflexibly apply this principle to our
farm, the farm life will soon hit a dead-end. We have livestock and make use of their manure.
With the help of microorganisms, the manure is fermented in a bio-gas fermentation tank,
and we make compost and bokashi to apply to the fields. If we are to give up on any fertilizer
as such, then the circulation of our farm will have to stop there. The end story would be that if
we at ARI are to follow the Fukuoka-style natural farming method from A to Z, we will have
to stop raising animals on our farm. For the community which strives for self-sufficiency in
foodstuff, it automatically leads us to stop consuming animal meats altogether.
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In communities where many of our Participants come from, the livestock means more
than just food materials and/or an income source. Livestock they raise in their villages carry
a lot more value in supporting the life of residents. For instance, those who do not have a
bank account will secure cash money when needed in a big amount by selling their animals.
There, livestock functions as a bank, in a way. At a wedding occasion, on the other hand, they
butcher their animals for the party that follows. Furthermore, in some villages, people utilize
certain types of animals to plow their fields.

In short, any rules and principles take different forms depending on the place, era, culture,
societal conditions, and so forth. It is, therefore, unnatural to believe that there must be an
almighty, universal farming method, as such, that works everywhere in the same manner.
It is all right to acknowledge that those rules and principles can be altered depending on the
given local people and conditions - the climate, society, culture, religion, and many others.
It is more important that there are diverse practices and philosophies in the world when it
comes to farming methods and agricultural endeavors.

One of the most important lessons to learn from all that has been said in the above is that
we strive to develop a methodology that honors the rules of nature as much as possible, that
honors the ecological system and circulation of nature, and that guarantees its own sustain-
ability for generations to come.

In that particular sense, our ARI farm by all means has been exploring, and still is, a more
ideallanding point at given times. Through raising animals in a more natural way (converting
the post-grazing land into vegetable fields, for instance), the animals continue to play the role
of fertilizer suppliers themselves. No human hands involved. It is a way of raising livestock
close to the natural farming method, it may be said. Another example of wisdom here is to
let loose pigs and chickens on the farm land so as for the former to dig the ground and for the
latter to eat the weeds. Again, no human labor of plowing is called for. Indeed, what Fukuoka
says is that we, the humans, refrain from plowing and applying fertilizers. In nature, the
earthworms, moles, microorganisms, the roots of plants are preparing and cultivating the
soil as well as rivers, microorganisms and fungi are supplying needed fertilizing elements.

3-4. ‘You are what you eat’ and ‘Food is medicine’

‘You are what you eat’ means that the body and the soil are one, and, therefore, inseparable.
The humans that eat the fruits from the soil are completely connected to the soil in this sense,
thus inseparable.

Fukuoka Shin'’ichi, a biologist says, “a life is a stream that exists in a dynamic equilibrium.”
When aliving creature takes a food into its body, the tissues that have been already inside the
body are decomposed and disposed of outside the body, and are replaced by that which is
taken in. Brain cells are not excluded in this regard. An intake of foods goes beyond just the
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body taking in energy. Rather, it means that the food taken in gets transformed into the body
itself. The state where ‘T’ continues intact, despite the fact that everything that constitutes
that very ‘T’ has been replaced, is described, in Fukuoka’s words, “keeping a state of equilib-
rium in a dynamic stream.” Thus, he defines it as a ‘dynamic equilibrium. That, he says, is
what it means to be living. He also goes on to say:

“Living body of ours is nothing but a loosely ‘stagnated complex’ of particles that happen to be
condensed in there. And this ‘complex’ always goes in and out at a high velocity. This stream itself
is a proof that we ‘are living.’ Unless you give particles to your body constantly from outside, it

won't break even in view of those that are disposed of.”
As such, we are what we eat.

‘Food is medicine, that is, medicine and food have the same origin, so they say. It repre-
sents a similar thought as above in that a well-balanced, healthy daily diet nurtures a healthy
body and mind, and prevents and cures illnesses. People in this day and age eat, and eat a lot,
all sorts of cheap foods that contain various food additives and preservatives in large quanti-
ty. Pesticides of neonicotinoid class cause damages to the nerve system of insects. It is report-
ed that they cause a developmental disorder in humans, and for that very reason, the use of
many of the said class pesticides is banned in EU and in the US. Having consumed foods that
contain such substances, or having touched them, people get sick and then go to a clinic for
remedial medicines. From the point of maintaining a healthy body, it is more important to
prevent illnesses by following a balanced daily diet, as compared to resorting to medical care.
Fresh vegetables that grew in rich nature are full of minerals, and thus represent a symbol of
a healthy life, and that is what keeps the overall health of the humans.

At ARI, all of us share a communal meal with what we ourselves grew and raised on its
farm.

3-5. Significance of farming by a small-scale community

The United Nations declared the years from 2019 to 2028 to be the ‘Decade of Family Farming,’
in promotion of family farming that has played a significant role in fortifying food security
as well as in eradicating poverty worldwide.

According to its Food and Agriculture Organization (FAO), family farming is a major form
of food production both in developed and developing countries (comprising more than 80%
of the food production value of the world). That is, it plays an important role in many aspects
of our life such as that of socio-economy, environment, and culture. Furthermore, those who
engage in family farming are incorporated into networks of their communities and cultures,
thus creating employment opportunities for both agricultural and non-agricultural popula-
tions. According to “The State of Food Security and Nutrition in the World (SOFI) Report - 2022,”
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the starving population of the world is estimated at a 700 to 830 million level, and nearly 80%
of those who fall into the extreme poverty bracket live in rural areas and engage in agricul-
tural works. So, a key to eradicate all forms of poverty through the betterment of livelihood of
rural population lies in increased investments in rural development projects and in sustain-
able agricultural endeavors, as well as in providing further support for small-scale farmers,
especially for female workers.

In this particular sense, ARI's model practice of small-scale communal farming would
make a meaningful contribution to the future activities of those Participants from Asia and
Africa in their respective rural areas.

3-6. Radical question to organic agriculture

Many criticisms and questions are raised vis-a-vis so-called organic agriculture. One of those
that are worth challenging is as follows: Can organic agriculture save the lives of global popu-
lation which is at the level of explosion?

3-6-1. Strategy to sustainably nurture the world by a means of organic agriculture

In 2017, the Research Institute of Organic Agriculture (FiBL) in Switzerland and the Food and
Agriculture Organization (UN:FAO), along with researchers from across Europe, released a
joint-research paper, titled “Strategies for Feeding the World more Sustainably with Organic
Agriculture.” It concludes by saying that if the following three points are to be materialized
by the year 2050, an organic agriculture can support the world’s population of nine billion:

1)  Toreduce the consumption of meats by 1/3 of the present volume;

2)  Totryas much as possible not to feed livestock with grains that are human foodstuff;

3)  Toreduce food loss (or foods that are wasted/discarded despite their edibility).

It certainly is an important issue, and at the same time, a big challenge for ARI, which
endeavors to nurture rural leaders, while advocating organic agriculture, at that. We have
been re-using locally discarded foodstuff (the left-overs from the school lunch program
contain a lot of yet edible items. We collect them and convert them into pig and chicken
feeds at ARI), and have been operating livestock projects by utilizing abandoned grains on
the occasion of dealers’ storage house clearance. Our contribution in this particular area of
concern should deserve a good rating. On the other hand, however, we have a long way to go
in terms of reducing the volume of grain materials that are suited for human consumption,
yet fed to the animals. Needed here is to exert more efforts in that direction and to change our
way of thinking.

3-6-2. What we can do at ARl in line with the proposed strategies

The following ideas come from a brain-storming session held on campus in 2023, in response
to three strategic points proposed above, on the theme of future activities to try and then
possibly adopt under the philosophy of ‘foodlife’ on campus.

23



HISTORY OF THE ASIAN RURAL INSTITUTE’S FARM

>

To increase the variety of beans as a protein source;

B. To come up with recipes for tastier bean dishes, and also to develop processed foods
using beans;

C. Totry to popularize entomophagy, or ‘insect eating’ such as eating crickets;

©

To try to include insects on the list of animal feed materials (it may replace fish meal);

E. To introduce meat-goats that can live only on weeds and grass, such as Nubian and
Boer breeds.

More ideas with a creative perspective are called for.

CHAPTER 4 AIMING AT SELF-SUFFICIENCY

4-1. Self-sufficiency in foodstuff and global economy

Itis our basic stance at ARI to produce every item we eat all by our own hands. The sufficiency
rate in 1996 was recorded at more than 90%.

Takami once wrote:
“All of what we eat will be produced by ourselves. It’s nothing strange when you come to think of
it, really. Those in developed industrial nations, Japan included, however, have gradually stopped
following this simple idea. Avoiding manual labor, they instead pay money for what they eat - for
safer, faster, tastier foods. And, they lack the spirit of sharing. The picture here is that people have
come to a point of not knowing, or not being able to know, who nor where their foods come from,
what kind of soil has helped produce what they eat. Eating has become an act of coveting your

neighbors.””

It has become sort of a natural thing that you eat items of your choice whenever and wher-
ever in this day and age of an urban life-style, which pays little attention to the ‘seasons of
food items, i.e., the grace of the rhythm of nature. If such a habit is let go further, the food will
become a separation factor - separating the humans and nature, separating the humans from
the humans themselves.

In the mid-80’s, the island of Negros, the Philippines, known as an ‘island of sugar, was hit
by an economic crisis (sugar crisis), costing a great number of children’s lives due to hunger. A
major cause of the crisis was attributed to the plantation economy depending on a large-scale
monoculture of sugar cane. The island farmers there did not own lands. They were no more
than simple laborers on the sugar cane plantations. Because of that, they could not even grow
their own foods, despite being ‘farmers.’ They were totally dependent on the plantation-led
economy. In 1985, the international price of sugar had crashed, and the plantation owners
stopped producing sugar altogether. The workers then and there found no other ways to
secure wages. With abundant food items at super-markets in view, they had to die of hunger.
We need to remember, the kind of life that is dependent on global economy, which greatly
fluctuates by speculation, is very fragile and dangerous.
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Japan faces the same challenge. The international prices for corns and soybeans, the major
feed items for livestock, do go up and down. Dairy farmers as well as poultry farmers who
depend on such feeds have to suffer a severe blow. On top of that, the climate change and
wars/conflicts in recent years around the globe present serious pictures in this particular
regard.

In addition, a large-scale monoculture is vulnerable in terms of diseases and pests. Since
only one kind of crop is grown, once pests break out, they would spread out all over the farm.
Farmers would try to subdue them by pesticides, but the pests would soon develop tolerance
against them. It is nothing but a typical cat-and-mouse game. Since it is a large-scale oper-
ation, the farmers resort to using herbicides and the genetically modified variety that will
not be affected by the herbicide applied. It is true that agrobusinesses that market chemical
fertilizers, herbicides, pesticides, and genetically modified seeds all in one set would profit.
This system of ‘industrial food production’ is very vulnerable to pest hazards and climate
change simply because it is a monoculture on a large-scale.

Surveys conducted by the UN Environment Programme (UNEP) and others show that the
supply-chain of foods in the hands of global agribusinesses is capable of supporting only 30%
of foods needed by the population worldwide, in spite of the fact that it consumes/utilized
75% of farmland, 90% of fossil fuels, and 80% of agricultural water throughout the world. On
the contrary, according to the Private Rice Culture Research Institute’s report, the organical-
ly developed food-web by small-scale farmers is said to be supplying food items to 70% of the
world’s population after using 25% of farmland, 10% of fossil fuels, and 20% of agricultural
water worldwide.®

Maintaining a life style with less reliance on such a fragile system of ‘industrial food
production’ leads us to our own self-reliance, in the true sense of the term, that is resis-
tant enough against natural hazards and climate change. While standing high on the soil
(the Mother Earth), to try to grow by your own hands the food items you consume; to try to
live in harmony with the rhythm of nature; to try to follow as much as possible the seasons
of given food items with reduced reliance on a system of mass-production as well as mass-
consumption; to try to honor the practiced philosophy of ‘local food production and local
consumption; and finally, to try to minimize the food-milage - all these ‘natural practices
and behavior in the past’ are on the list of urgent agenda before us in view of the increasing
probability of natural hazards due to global climate change.

4-2. Multi-variety cultivation on our farm

The number of people living on the ARI campus is normally (that is, it slightly changes
depending on the year and the season) 50 to 60 from spring to fall when the Participants stay,
and 10 to 30 during the winter months when they do not. During the summer season, the
population size goes up to nearly 100 on any given day of the week, including working visitors
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who want to share our community life on the farm and in the dining hall.

From the year 2001 until 2011, we raised 400 chickens for eggs, 100 broiler birds, 5 sows,
I jersey cow, and one bull. During the same span of time, we grew 70 to 80 different variet-
ies of crops and vegetables, including rice, after having made compost and bokashi utiliz-
ing animal dung, kitchen wastes, and native bacteria from the woods. We also kept carp in a
pond, and used water, which contains carp-droppings, to grow lotus roots and, also, feeding
paddy fields. There were days in the past when we raised rabbits for a meat purpose.

In the year 2011, we had to give up on vegetable growing, carp culturing, cow raising, and
mushroom growing. It was due to the influence of radioactivity detected on our campus that
originated from the damaged nuclear power plant in our neighbor prefecture at the time of
the Great Earthquake (more details will be followed up on later). In 2012, two breeds of goats
were introduced, namely, Saanen and Nubian. By then, gradually, vegetable growing activi-
ties were resumed. As of the year 2023, however, mushrooms have been left untouched, for a
radioactive substance named cesium has been still detected over the reference value.

An overall campus picture of the year 2022 is as follows: 50 ~ 60 regular community
members; 2 hectares (approx. 4.94 acres) of paddy fields for rice; 3.25ha (8.03ac) of fields for
crops and vegetables, where 75 different varieties are grown; o.2ha (0.49ac) for feed crops;
0.18ha (0.4 4ac) for fruit trees; 0.1ha (0.2 4ac) for grazing pasture; 5 sows; 400 chickens for eggs
and 200 broiler birds; 5 milking goats; 55 ducks. Of the land area here, ARI ownsI.9ha (4.69ac),
and 3.7ha (9.14ac) is a leased land. As to the fertilizing materials, a total of 39 tons of compost
and liquid fertilizer plus 31 tons of bokashi were used, covering 5.6ha (13.83ac). Pigs consumed
about 18 tons of feed that year. We also collected fallen leaves for a compost-making purpose,
not only on our whole campus, but also from the precincts of nearby shrines and city parks.

The figure 1 shows the amount of actual harvest regarding 70 to 80 kinds of crops and
vegetables in the order of land areas they were grown in.

4-3. Efforts to be self-sufficient in livestock feeds — A word to answer some critical
comments regarding our trial of food sufficiency on campus

As for the livestock feeds at ARI, we use home-mixed ones so as to avoid any possible adverse
effects attributable to a massive use of antibiotics and growth hormones (GH). Those are auto-
matically mixed in condensed feeds available in the general market. We purchase imported
corns and defatted soybeans available in the market as separate ingredients for making our
feeds. Regarding this background fact, certain criticisms from those who know us reached
ARI. They said: “In raising livestock, you do rely on the corns and soybeans marketed by
agribusinesses whose basic business orientation is geared for a large-scale genetically modi-
fied monoculture with a heavy use of pesticides, herbicides and chemical fertilizers. If so,
it amounts to a misleading narrative, if not a false one, to say that ARI is practicing organic
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Figure 1 Transition of Harvests
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farming by means of applying on the vegetable patches the compost and/or bokashi made
of the dung of the animals fed with such feeds. ARI indeed, therefore, is not a self-sufficient
community in food ... rather, it is no different from coveting nature and the humans through
eating such stuff.”

In order to respond to such a criticism, from 2009, we have launched in a high gear a
project to be self-sufficient in livestock feeds as well. Being ‘self-sufficient’ can be tricky and
misleading. Therefore, we defined the phrase for our purposes to mean, “To use domestically
produced feed ingredients as much as possible, including the use of waste food materials in
the local communities, as opposed to trying to produce everything solely on our campus.” A
first challenge along this line of thought was to make use of so-called ‘white-bran’ (a byprod-
uct in the process of brewing Sake, original Japanese wines) in place of imported pressed
corns in the regular market. Afterwards, we decided to stop using imported soybean dregs,
pressed wheats and wheat bran. To replace all these ingredients, we turned our eyes to okara
(also, a byproduct in the process of making tofu), which was easily available from local tofu
factories. Okara was then mixed with white-bran to successfully produce fermented feeds.
One of the merits of fermenting is that the feed can be preserved well, for the food wastes
mature over time with a help of lactic acid bacteria. Even so, a word is needed here to clarify
that the raw material of even okara is again imported beans for the most part, i.e., it is not a
fully domestic product as such.

At present in 2023 we raise chickens, pigs, and goats. This last animal is almost self-suffi-
cient as far as their feed is concerned, for they eat grass and weeds on the campus fields and
in paddies, as well as those harvested from the leased farmland, although their contribution
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TABLE 1 Breakdown of feed items by the animal (2023)

Anim " q
izl Pigs Chickens Goats Ducks
Resources
soybean oil cake, soy
sauce oil meal, wheat, weeds of paddies, grass
From ARI vmes/lgaves c‘yfsweeﬁ wheat, grass and weeds and weed;, bamboo broken rice
potato including ensiled grass, ensiled sorghum,
ones, egg shells, melon leaves, wheat
fish bones
Domestic items white bran, rice bran, fish | white bran, rice bran, barley, wheat white bran

meal, wheat wheat

okara, wastes from
school-lunch program
(bread, vegetable), wastes
okara, whey from supermarkets (fish okara
lining, vegetable), ‘ramen’
broth remains,

rusk dough

Local resources
(raw materials for
okara and bread are
from overseas)

Purchasing at regular
market (originally Sharkbay salt
from overseas)

Sharkbay salt,

oyster shells Sharkbay salt

to our kitchen use remains at a rather nominal volume level. Contrary to such goats, the
chickens and the pigs do a great job of supplying eggs and meats, actually way more than
enough needed in our kitchen. The surplus is sold to our supporters and general customers
off-campus regularly. Feed materials for both chickens and pigs are for the most part domes-
tically produced, except, again, okara as stated above, salt, and fish meal. (Table 1)

4-4. Food sovereignty and self-sufficiency in seeds
4-4-1. Ownership rights of seeds

The concept of food sovereignty was first introduced by a transnational network of small-
to medium-size farmers, named Via Campesina (La Via Campesina). The network was orga-
nized in 1993 by those farmers and peasants throughout the world, including native peoples,
to claim their inherent rights in an opposition against exploitation in the hands of global
agribusinesses. In 2007, it defined the term as follows: “The right of peoples to healthy and
culturally appropriate food produced through ecologically sound and sustainable methods,
and their right to define their own food and agricultural systems.”

Let me introduce here one episode which took place in 2002 when I led our Participants as
part of our annual curriculum called the Western Japan Study Tour, visiting Mr. Masanobu
Fukuoka at his natural farm in Iyo City, Ehime Prefecture. I still and clearly remember how
one of the Participants from India who revered this natural farming pioneer kneeled down
and touched with his forehead the foot of this man as a form of his greetings. It made me
realize that the natural farmer was better recognized overseas than he was in Japan.
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When Fukuoka was talking about the seeds of a new variety of rice that grows and
harvests well, called ‘Happy Hill’ by his own naming, another one of our Participants grabbed
a handful of the seeds, and put them into his pocket. Having witnessed it, Fukuoka flew into
a rage. His outrage was not that the Participant acted without a consent of his. But it was out
of his alert consciousness that the seeds might somehow fall into the hands of multinational
corporations. Some reports had it that agribusinesses often did register the ownership rights,
as if they were the ones who first discovered a certain local variety. In fact, Fukuoka told me,
he had been visited persistently by the employees of giant companies in those days.

Vandana Shiva, an Indian philosopher and environmental activist, is another figure who
left an impacting influence on the life of ARI farm. She started a seed preservation move-
ment from 1987, and another one called Navadhanya from 1991, which aimed at protecting the
diversity and integrity of living resources. Throughout those years, she committed herselfto
the advocacy activities of organic agriculture and seed preservation, and at the same time,
engaged in both research and practical activities with regard to environmental issues and
social problems vis-a-vis forests, water, and genetic engineering technologies. Navadhanya
(meaning ‘Nine Grains’), an NPO, was established as a base of research, practice, and popu-
larization of organic agriculture. Technologies of genetic engineering have been inviting
varied voices of pros and cons on the basis of concerns over its safety and possible effects on
biological diversity. Her deepest vigilance here has to do with a thought that the ‘seeds’ that
are inherently common property might be monopolized by a group of enterprises, and thus
come to put the whole issue of world food under their control.

Forinstance, the genetically engineered seeds whose ownership rights belong to a certain
multinational corporation are not permitted to be reproduced privately by any individual on
the ground of infringement of patent rights. So much so, therefore, if you once switch your
farming in favor of growing genetically engineered crops and vegetables from conventional
farming, believing, or being made to believe, the catchy words of such seed companies, like ‘a
bigger harvest promised and a cost-cut possible in the fight against pests, you end up having
to buy the seeds you need every year. Furthermore, you are obliged to apply certain kinds
of herbicides for certain varieties by those selling companies in some cases. In short, if and
when farmers get trapped into this path, they have to become totally dependent upon the
seed companies regarding what and how they grow.

The verdict on a lawsuit between a farmer in Canada and a multinational corporation,
Monsanto Co. over a certain genetically engineered seed in 2004 was shocking. It captured
the minds and attention of the Participants, and of mine, too. It was a fight between the
company which asserts the ownership rights on the seed and the local organic farmer. The
plaintiff farmer appealed therein that his corn seeds were polluted by the seed variety engi-
neered by the company. To this action, Monsanto Co. filed a reverse suit by saying the initial
plaintiff stole their seeds. The farmer lost the case.
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Traditionally, farmers in South American countries used to preserve and exchange seeds
freely among themselves. A bill, commonly known as Monsanto Bill, was proposed one after
another in many countries, beginning in 2010. If the bill would come into effect, such tradi-
tional practices would be virtually banned, and thus would result in forcing the farming
people everywhere to buy seeds from particular corporations. Alerted farmers and general
citizens throughout the world waged protest movements against the proposed bill. In 2018,
the Supreme Court of India handed down a verdict which did not accept Monsanto’s patent
on genetically engineered cotton seeds.

At the very root of giant corporations monopolizing seed ownership rights, lies the arro-
gance of those who think that the humans can control the world and nature. Robbing farmers
of their traditional rights of collecting seeds from nature, a fundamentally natural practice, is
nothing but a serious infringement upon the dignity of the concerned.

4-4-2. Repeal of the ‘Seed Law’ and enactment of ‘Seeds and Seedlings Law’ in Japan

Waves of global agribusiness have reached here in Japan, too. A series of system reform
has been launched in recent years. A law came into effect that encourages transfer/provi-
sion of common knowledge as it relates to seeds and seedlings to private enterprises (Act on
the Support for Strengthening Agricultural Competitiveness, 2017; Item 4 of Article 8); the
national and local governments’ projects of providing seeds of rice, wheat, soybeans, and
others were discontinued by the abolishment of Act on the Seeds in 2018; limitations were
placed on the farmers in collecting seeds on their private farms, in effect, causing them to
purchase seeds every year from enterprises (by the amendment in 2021 to ‘the Seeds and
Seedlings Law’). Such flow of judicial steps could very likely amplify inducement factors
among enterprises to come up with a new variety through genome editing application to
native, local varieties, and then claim it as their registered seeds - lawfully. If local varieties
were wiped out one by one, then the diversity, as well as the safety of seeds and seedlings,
would be lost, their prices would go up, and they would be left susceptible to natural hazards.
It is a growing concern in the minds of many. The judicial reform we have seen here so far is
one that changes seeds, the very spring of our life, into a spring of profit-making on the part
of those enterprises, it needs to be pointed out.

4-4-3. How to ‘eat lives of living things’ and anthropocentrism

Forgetting that what we eat are the lives of living things, i.e., plants and animals, we treat
them as if they were industrial products geared for a pursuit of profits. With little consider-
ation to the connection we have with other living creatures, we strive for more convenience
and efficiency in our life. At the very base of this kind of orientation lies the idea of anthropo-
centrism, or human-centered mindset. Vandana Shiva has this to say:

“Genetic engineering allows you to take a gene from an unrelated organism ... therefore, not nor-
mally reproduced, biologically. By attaching patents to produced seeds, the corporations are try-

ing to create an illusion that they are the ones creating new genes and foods.”
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Then, she goes on to say with a powerful appeal to us, the consumers of lives:

“A key to bring about a change is found in ‘food’ which stands inseparable vis-a-vis our life. To
choose foodstuffs is literally to exercise democracy. That is to say that you on the consumer side
are shaping the world and its future. Taking food is never a trivial matter. We have to move from
an anthropocentric thinking, or ‘it’s all for the humans, to an earth-centric thinking. It’s the earth

that gives us everything. We all are part of a web of life. Together, let us create an ‘Earth Family."*®

4-4-4. In-house seed gathering at ARI

Based on the idea of food sovereignty, we at ARI have placed importance on the issue of self-
support with seeds. The seeds that we have been continuously and stably self-supporting
since 2001 are rice, wheats, soybeans, black beans, red beans, sweet potatoes, and taros. By
the year 2023, we have also experimented with collecting seeds of 52 different varieties of
crops and vegetables out of the 70 to 80 varieties we grow.

One triumphal success out of all those experiments has to do with onions. In 2002 we
planted some rotten onion bulbs, and they revived as leaf-onions later. Up until 2001, onion
growing, as such, had not been practiced on our farm due to unfavorable low temperatures.
But in 2002, we were able to successfully grow them on open-fields (a side-effect of global
warming?). From the year 2004, we expanded our program of collecting seeds of different
vegetables. In-house collection of garlic seeds was first begun in 2005. In 2015, when we raised
them in a site formerly used for greenhouses in one of the leased farmlands, however, we
suffered a whole loss due to a wide-spread disease there. A white corn variety was introduced
in 2010, and we accomplished full self-support of its seeds. Likewise, an in-house collection of
carrot seeds was begun in 2014, and in 2016 it reached the point of full self-support. At a time
when not enough seeds were left, only then did we buy them from outside agents. Technically
speaking, however, we are now capable of maintaining the self-supportive level in carrots.

A potato variety called Mathilde made its debut on our farm in 2016. This variety is a bit
smaller in size compared to others, but shows stronger resistance against diseases as well as
storability, that is, it preserves well. Complete self-support of seedlings of all potato varieties
was accomplished in 2018. Thus, we liberated ourselves from purchasing potato seedlings all
the way from Hokkaido, the northernmost end of the Japanese archipelago, which is famous
for potato growing. In the past, it was very difficult to preserve the seedlings without a refrig-
erator. They used to get rotten easily. A switch to Mathilde variety largely, if not completely,
solved our headache in this regard.

In 2016, we had to select a new variety of bell-peppers due to poor gemination with the
formerly grown one. The seeds for chili-peppers were changed to a local variety in 2017. The
year 2018 saw yet another introduction of purple eggplant and green eggplant, both fixed
breeds. The seeds for all those are being collected in-house even today. From the Private Rice
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Culture Research Institute, we obtained a new variety of soybeans. This one holds its bean
grains very well while maturing in the field, so we are now able to leave the plants there for a
rather long period of time for drying purposes until harvest. Also in 2020, we obtained from
the same institute the seeds of one variety of wheat for bread-making at our kitchen. Seed
collection for this variety has been done since then, along with those for a traditional variety
of wheats we have been growing for animal feeds.

We also introduced in 2021 a tomato variety called Matina which is resistant to diseas-
es and suited for outdoor cultivation as well. Bamboo-made braces are used. Nipping off the
buds is not needed. We have accomplished our mission of a constant supply of tomatoes to our
kitchen. In addition, the seed gathering of Amaranthus is also being continued to this date.

As for cucumbers, we introduced fixed species obtained through a seed exchange network
program of local organic farmers here in Tochigi Prefecture. Its germination rate rather fluc-
tuates depending on the year, thus posing a new challenge to us. The seeds failed to germinate
in 2023 again, so we had to rush to purchase another fixed species.

We experimented in the winter of 2022 with preserving sweet potatoes, packed with rice
husks in Styrofoam containers, punctured with air vent-holes. The rate of long-term preser-
vation drastically improved. The method also contributed to the improvement of the quality
of seed potatoes.

Since 2023, we have so far achieved and secured in-house seed collection and continued
cultivation of 19 varieties of crops and vegetables: Rice / wheat / white corns / egoma (perilla
frutescens) / soybeans / black beans / peanuts / red beans / cucumbers / tomatoes / mini
tomatoes / carrots / bell-peppers / chili-peppers / purple eggplants / green eggplants / cori-
ander / some varieties of pumpkins / ARI original leaf vegetables (through natural mating).
Those that we grow by means of vegetative reproduction are the following 14 varieties: Pota-
toes (Mathilde) / melon / sweet potatoes / taros / Chinese chive / butterburs / amaranthus /
mitsuba (Japanese parsley) / rhubarb / seri (Japanese parsley) / purple shiso (Japanese basil/
perilla) / mints / leaf-onion / (a few kinds of) garlic.

Various vegetable varieties which belong to the Brassicaceae family can be found on our
campus any time and anywhere, for they mate naturally - a blessing during off-seasons of
conventional vegetables.

CHAPTER 5 AGRICULTURE RESISTANT TO HAZARDS

5-1. The crisis of radioactive contamination caused by the Eastern Japan Great
Earthquake

The Great Earthquake on March 11th, 2011 cost more than 18,000 human lives (including
those still missing) through that three-fold incident: Earthquake, tsunami and the explosion
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of a nuclear power plant. Some of the buildings and various structures on our campus were
badly damaged, and others nearly destroyed. Reports of radioactive materials poured on the
immediate areas, including our campus which is only 110km away from the explosion site,
were convincing enough to pressure all of us on-campus or off-campus, notwithstanding,
to seriously face the question of whether or not we were able to continue to carry out our
mission of ARI right here. The farm staff in particular was confronted with the heavy ques-
tion of the possible degree of cesium in the polluted soil might migrate into the crops on our
farm - right then and in the future.

We were lucky to have been able, with a help of supporting churches, to introduce reliable
radioactivity measuring equipment at an early stage of the incident. What we named the ‘ARI
Becquerel Center™ started its operation wasting no time.

5-1-1. Knowing true necessities to a life

At the time of the nuclear power plant explosion, the information volume about it was abso-
lutely lacking to us who were faced with an urgent question of what to do right then. We were
completely at a loss. That we were left at a loss was a truly threatening experience by itself.

Different people showed greatly different senses of crisis with regard to the level of water,
air and soil pollutions created by the radioactive materials. The criterion for livable or unliv-
able conditions varied to a great extent even among the scientists of the field concerned. Some
of them advised that such and such places were quite dangerous, therefore, people should
evacuate immediately, or otherwise young women and children, in particular, would die of
a cancer. Others said the danger level was rather low, so there was no need of making a big
commotion - if people did, it would simply fuel more anxiety among the people already in
panic and spread reputational damages everywhere.

While such a superficial debate going on, one concrete step was made through the lead-
ership of able local leaders, i.e., the measuring of radioactivity. It was an action to protect
our own lives in the immediate local area by our own efforts. Also, it was to search for solid
grounds to determine whether we could really continue to live here.

We came to realize that clean air, water, and soil are the grace of God, which we took for
granted, and something we have to protect. Without those, foods in the true sense of the term
will not grow. Without true foods, true health cannot be nurtured.

This realization caused me to reflect: “Who am I who is dependent, as a matter of course,
on the electricity generated by nuclear power? Growth, development, civilization... what are
they?” The words of Tanaka Shozo, a social activist and conservationist in early 2oth century
in Japan, echo loud in my mind: “A true civilization never destroys mountains, nor rivers;
never breaks up villages; never should kill people.”
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5-1-2. Differences in soil - Japan and Belarus

Through our daily radioactivity monitoring, we came to find out that the soil of our campus
absorbs cesium well, and therefore, it hardly migrates into crops and vegetables grown there
as compared to the soil in Belarus, which was polluted by the nuclear power plant incident
at Chernobyl. It certainly makes sense when you review an organic farming lesson in which
you learned that the organic soil with aggregate (crumbled) structure firmly absorbs fertil-
izing elements, thereby supplying them to vegetables little by little. Thanks to our farm soil,
the radioactive materials that were detected from ARI vegetables were confirmed to count
substantially below the standard level set by Belarus authorities, which is stricter than that
set by the present government of Japan.

We also found out that the coefficient of migration of radioactive materials depends on the
kinds of plants and vegetables. For instance, when black beans are compared with ordinary
beans, cesium migrates more to the former. Since it is assumed that potassium, belonging to
the same family on the periodic table, would migrate in the same way, it is likewise inferred
that black beans would contain more potassium.

5-1-3. Things discontinued on our farm due to the nuclear power plant explosion

In 2011, the year of the incident, we had to stop growing many crops and vegetables except
rice, wheats, perilla frutescens (egoma), white-corns, sweet potatoes, taros, garlics, soybeans,
black beans, red beans, and mongo beans. We also had to give up raising dairy Jersey cows,
introduced on our farm in 1981, due to the possibility of the migration of radioactive materi-
als from pasture grasses to milk. Growing mushrooms of all kinds was also stopped, for they
are said to absorb cesium markedly. Even in 2023, mushroom logs lined up on the campus
show more cesium volume than the standard level, rather, the volume is on the rise. Mush-
room growing on those logs, therefore, is impossible still at present.

5-1-4. Cesium that circulates in ecological system

Over thousands of years, we the human beings have lived in and as part of the natural ecolog-
ical system. In this system is the circulation of life as can be representatively seen in a food
chain. Organic agriculture places importance on this circulation of life. But, radioactive mate-
rials do circulate, too. Cesium that fell on the ground gets absorbed into woods, then returns
to the ground through fallen leaves and dead twigs. The forest soil is said to hold cesium well,
and rains normally do not let it migrate so much. Unless we simply wait for 30 years for this
material to reduce by itself according to its half-life period, or replace the whole polluted soil
with fresh soil, the radioactive contamination level will not be reduced in any other way.

5-1-5. Decontamination experiment and self-sufficiency in oil

Upon receiving a report in 2011 that plants for vegetable oil such as rapeseed and soybeans
do absorb a lot of cesium but this radioactive material itself does not migrate into their oil
products, we decided to participate in a green oil project under the guidance of the Private
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Rice Culture Research Institute. It was a trial of decontaminating the cesium-polluted soil,
on the one hand, and, on the other, setting up a system for the sale of vegetable oil, through
squeezing it from rapeseeds and soybeans containing cesium. Having purchased a squeezer
machine, we carried out the project. As a result, we came to learn that cesium does not neces-
sarily migrate so much into those vegetables, and therefore, decontaminating the soil in this
way was rather less effective in the end.

Be that as it may, gaining a needed know-how of squeezing oil from soybeans, we have
made ourselves self-sufficient in cooking oil at our kitchen at about a 25% level. The oil meal
from the process serves as a handy ingredient for fertilizer and animal feeds. The table below
shows the result of soybean oil production:

5-2. Crisis of swine fever and bird flu

The case of swine fever was first reported from Gifu Prefecture, central Japan, in Septem-
ber of 2018. By 2021, a total of 73 cases from 15 prefectures were reported, including Tochigi
(ARIis located about 140km north of Tokyo). The outbreak led to culling around 258,000 pigs.
From October of 2019, a vaccination program was launched in the affected prefectures. In
September of 2020, Japan lost the status of swine fever-free country authorized by the World
Organization for Animal Health (WOAH).

Our pig farm has also been affected by the development of the epidemic. Upon the direc-
tive from a local livestock hygiene center, we had to fence around the pig pens, to always
disinfect boots with lime and other disinfectant materials, and to change clothes. These
measures have been duly followed up to this date. Furthermore, occasional off-campus visi-
tors were directed to refrain from stepping near to those pens. Vaccination was started at the
same time. As part of a prevention measure, these were a must. Thus, the pigs on our farm
since then had to be raised as much as possible in an unnatural environment, contradicting a

TABLE 2 Yearly trend of oil production

Year (F/¥)* Materia(l soybeans Soybean oil Defatted soybeans squgielzed
kg) (kg) (kg) (%)
2013.2—2014.3 1939.5 181.5 1758.0 9.4
2014.4—2015.3 1258.1 102.0 1035.7 8.1
2015.4—2016.3 1846.6 156.2 1680.3 85
2016.4—2017.3 608.2 34.8 576.9 5.7
2017.4—2018.3 944.5 63.0 812.2 6.7
2018.4—2019.3 2781.4 242.4 2568.5 8.7
2019.4—2020.3 1674.8 1414 1506.5 8.4
2020.4—2021.3 1121.4 93.5 1054.9 9.1
2021.4—2022.3 1674.8 1414 1506.5 9.0
2022.4—2023.3 1259.0 99.3 1146.2 79
2023.4—2024.3 1139.5 79.6 1026.7 7.0

*F/Y in Japan begins in March and ends in April of the following year.
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basic method and philosophy of natural pig raising. It is a dilemma to us. At the moment, we
try our best to provide them with enough space to move around freely.

In response to the bird flu pandemic worldwide, the Japanese government set up a minis-
terial body to supervise relevant measures needed. In January of 2017, about 100 dead chicks
were found at a poultry farm in Gifu Pref. The local government office identified the causal
disease to be a bird flu Hs type. As a result, the local authorities there ordered a culling of
around 80,000 birds at the farm. The bird flu spread throughout Japan starting from the
fall of 2022 and into 2023. A total of more than 16 million birds were subjected to a culling
therein. It resulted in a sharp price hike of eggs and chicken meat in the market. We have been
implementing several preventative measures, including vaccination. But even still, it is true
that our chickens are exposed to a constant danger at all time.

Such a spread of virus infections is caused by, to begin with, the fact that the humans
have ventured into the natural domain much too deep beyond the limits, is it not? Activ-
ity space for wild animals has been shifted due to forest destruction and overhunting, and
thus the viruses had to find new hosts somewhere else. It is of no wonder, therefore, that
uprooted viruses looking for their new reproduction ground chose those livestock farms
where an intensive raising of animals is practiced. In a livestock yard where animals of the
same kind and with the same type of genes are crowded, nothing obstructs an outbreak of the
viruses. The same principle is at work here as seen in a large-scale outbreak of diseases and
pest hazards on monoculture farms. It may be that we, the humans, who are the root causes
of such hazards and virus epidemics.

5-3. Measures against climate change and natural hazards
5-3-1. Small-scale cultivation of multiple varieties, mixed planting, and crop rotation

Repeated cultivation of large-scale monoculture, which relies upon gene-modified crops
and vegetables through the input of a tremendous amounts of agrochemicals such as herbi-
cides, pesticides, and chemical fertilizers, is quite susceptible to climate change and pests.
Pesticides kill natural predators along with insects; microorganisms become extinct, which
leads to the destruction of natural ecology; and biological diversity shrinks drastically. On
the contrary, cultivation of multiple crops and vegetables on a small-scale, mixed planting,
and rotation cropping can avoid the damages of continuous cropping, prevent shortages of
micro-elements, reduce wild grasses, and increase biological diversity, including microor-
ganisms. This approach contributes to the prevention of an outbreak of single kinds of pests.
Furthermore, it promises yet another harvest of other crops when a certain variety of crop
is totally damaged due to, for instance, climate change. So, farming that is not influenced by
hazards becomes possible.

In fact, when I was an on-the-job trainee at a local farm in Ibaraki Pref. before joining the
JICA volunteer program, an outbreak of a certain pest disease occurred at cabbage patches
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there despite a heavy use of pesticides and chemical fertilizers. This kind of incident has
never happened on our farm at ARI that practices organic agriculture.

On our farm, every year since 2000 to this date, we grow at least 60 to 8o different kinds
of crops and vegetables, tree fruits included. Having introduced rotation cropping for rice,
wheat and soy-beans, we have been successful in controlling pests and weeds.

5-3-2. Selecting varieties that are resistant to pests and natural hazards

In order to practice a sustainable agriculture, it becomes ever important to select fixed species
suited for given local areas rather than depending on F1 hybrid varieties, and on those geneti-
cally modified and genome engineered ones. Typical examples we have implemented at ARI
along this line are with potatoes (Mathilde) and tomatoes (Matina) as mentioned earlier.
Self-sufficiency as well as preservation rates in those two varieties have shown a drastic
improvement. What is called for here is for our community to continue to make efforts in
introducing more varieties of fixed seeds and to follow up on their management, mainte-
nance, and nurture.

5-3-3. Growing healthy natural seedlings and chicks

‘Half of the harvest volume is determined by the quality of seedlings,’ so say our forerunners.
Those that have well-developed stems, root hairs and trichomes are basically strong against
diseases and pests. In order to nurture such seedlings, it is important to grow them under
natural conditions as much as possible, avoiding dense planting and over-fertilizing. Seed-
lings grown under an appropriate degree of stresses show far more resistance to diseases and
pests as compared to those grown in hot-houses. Anybody with even a short experience in
organic agriculture and natural farming can realize it.

Mixing brown rice and bamboo leaves, which are rich in dietary fiber, in chicken feed
helps chicks to grow healthy and encourages disease-resistant chickens thereafter. With
such fiber, their elongated intestines absorb roughage and coarse feed well. A similar wisdom
works for other livestock. Purposely exposing them to a certain degree of germs boosts their
immune systems.

5-3-4. Energy sovereignty

Climate change and global warming is, most probably, triggered by our lifestyle nowadays,
which relies on varied energy sources with high environmental load, such as fossil fuels and
nuclear, and government policies that back up the industrial structure needed therein. Agri-
culture is also quite dependent, I should admit, on such energy outputs, since it daily uses
tractors, water pumps, refrigerators, and other equipment. When the power was cut off at the
time of the nuclear power plant incident in 2011, we faced difficulties of not being able to use
underground water, for the pump did not get to be started, as well as gasoline, one of the main
power sources for farm machines, became hard to find. Unless energy is self-supported, you
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cannot say you are operating an environmentally load-free farm in the true sense of the term,
or one that is resistant to hazards.

Based on the idea that we have the right to decide the sources of our own energy genera-
tion, we actively began a wider utilization of straight vegetable 0il (SVO) on our campus since
2012. It was an endeavor to collect, and then filter, used kitchen oil for diesel engines. We had
in mind a power generator and tractor engines for this project. In 2014, a diesel power gener-
ator was introduced, and after giving it minor modifications, we made it work on SVO. Until
2022 it was utilized for an oil-squeezing machine and a dryer for rice and wheat. We tried
out best to apply the same techniques to our tractors, but the experiment failed due to engine
troubles in 2017. At the moment, we are on our way to introducing anew a simple centrifugal
separator to do away with extra impurities so that we can make the tractors and the power
generator work properly.

In 1993, a bio-gas system utilizing pig feces was introduced. Produced gas has been used
for cooking meals in our kitchen and boiling livestock feeds. Also, from 2014, a new type of
bio-gas system, which carries a liquid fertilizer tank on top of the fermentation tank, has
been in active use. Produced gas is used for boiling fish lining and scraps for chicken feeds.

5-3-5. Maintenance and conservation of community forests/woodlands

From ancient times, community forests/woodlands (‘satoyama’) existed near any village
throughout Japan. People held a deep reverence for woodlands, and abundantly enjoyed bless-
ings from them. River water full of minerals originating from the woodlands enriched paddy
fields before reaching the final destination, the sea. In fall season, certain kinds of fish swim
upstream from the sea, and they, in turn, enrich the woodlands with their carcasses. In such
a forest, a wide variety of living things, like microorganisms and hyphae, live in harmony
with one another. In this magnificent circulation, our ancestors grew rice, caught fish, gath-
ered mushrooms, and fire-woods. Today, too, the humans keep receiving all these blessings
of woodlands, which nurture biodiversity (conservation of genes and species); absorb carbon
dioxide (suppression of global warming); prevent erosion of soil (conservation of soil as well
as prevention of sediment disasters, such as landslides); mitigate risks of floods and droughts;
purify water and contribute to blocking wind and noise. An effort to conserve woodlands in
itself, therefore, constitutes powerful measures, in many ways, against climate change and
natural hazards.

As an urban-style way of life prevailed hand-in-hand with rapid economic growth and
industrialization of the country, however, this circulation was destroyed, and we began to
lose the sense of ‘living together with woodlands.’ The population decrease and other factors
are posing a crisis situation to the woodlands throughout Japan. Can we not conclude that
the increase of disasters rooted in climate change is caused by our greediness - a pursuit of
immediate efficiency and convenience in negligence of the global environment and ecological
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system? You may rightly say that we in this day and age are gluttonizing the resources of
our future generations. We, the humans, are distancing ourselves from nature without really
realizing it, and losing sight of what we are and how we should be.

To cherish and take woodlands seriously is also to contemplate the connection between
our ancestors/descendants and ourselves. Wishing that the children of our next generations
would live and grow in and with rich nature, ARI concluded a contract in 1987 with Bato
Town (about a one-hour drive from the campus) to rent a town-registered woodland of 1.8ha
(4-45ac). During the years that followed, the Participants, the members of the staff, and work-
campers planted more than 5,000 saplings of hinoki-cypress. Takami called the project, “a
‘thrilling’ experience of living today with hopes for the future.” He re-iterates in one of his
writings: “the thrill involves ‘pains and joys.’ It is a word that only those who dare to bear a
burden in order to live together are able to understand.”

Up till this date, we, together with visiting students and volunteers from all over Japan and
overseas, have kept looking after this afforestation project with care by pruning, weeding,
thinning, and preparing walk paths. The contract with the town office officially ended in
2023, but the mayor permitted ARI to use the site for its afforestation project.

Our campus itself is surrounded by a forest as mentioned earlier, covering an area of
around 1ha (2.47ac). It serves as one of those satoyama-woodlands. We try to lead a daily
communal life-together here in an appreciation of the healthy connection/relationship
between nature and the humans. From the year 2001, tall trees of hinoki-cypress and oak
trees are growing together with many other varieties. Fuel materials from them are regularly
collected in the forms of firewood and charcoal. Also, we make use of fallen leaves and native
fungi to produce fermented fertilizers. In spring, fermented plant juice (FPJ) is produced for
vegetables and livestock from fast growing bamboo shoots, clovers, and Japanese mugwort
plant. In 2003, about 200 saplings of an oak variety were planted.

The campus forest is looked after daily by an afforestation group as part of the farm
work in the mornings and evenings. This includes the work of planting 300 new saplings,
preparing walk paths, clearing bushes and making charcoal. It is divided into three zones
for the maintenance purposes: 1) Nature experience zone for the local community residents;
2) Livestock-assisted complex-farming zone for goat grazing; 3) Counter-climate change zone
where a mix of bio-char and organic fertilizers is buried underground. Throughout the whole
forest, walk paths have been prepared, which now enable us to enjoy forest bathing, to find
a spot for prayer and meditation as well as a space for healing. In the nature experience zone
the other day, neighborhood children were invited to experience tree climbing under the
supervision of a certified leader from the outside community.

39



HISTORY OF THE ASIAN RURAL INSTITUTE’S FARM

5-3-6. Carbon Sequestration — Re-collecting and preserving carbon by charcoal

Recent years have seen a trend to acknowledge underground burial of biomass-derived
carbides (‘biochar’) as one of the technologies of carbon sequestration. Biocharis used as one of
the soil conditioners in many parts of the world. It is based on the idea that the biomass which
fixes carbon in the air delays its carbonization pace, owing to a high possibility of biochar to
remain for a long time in a natural environment. Much attention is paid to ‘carbon sequestra-
tion by forestation and carbonization (CFC) - a combination of afforestation and carboniza-
tion, soil application of the biomass originating from forests and agricultural activities.

Ithasbeenaroutine practice at ARI fromits early days to utilize rice husk-charand conven-
tional charcoal by mixing them in seed beds, compost, and bokashi-fertilizers. A charcoal
kiln was built in 1991. Since then, it provided us with homemade charcoals every winter as
logs were readily available from the on-campus forest. But the earthquake of 2011 destroyed
the kiln completely. So, from that point onwards, we have been mostly using rice husk char
and a small amount of charcoal made in an underground kiln-hole. In 2020, we came up with
a new approach. We throw in branches of trees and bamboos, and scrap wooden materials,
one after another, over a seed fire in a dome-shaped hole below the ground level. This method
successfully produced abundant charcoals easily, and saving time. At the moment, charcoals
are mixed with compost for the fields for the purposes of soil improvement, re-collection,
and preservation of carbon.

CHAPTER 6 ORGANIC RICE CULTIVATION

6-1. Area of rice culture and volume of harvest

The table shows the area we grew rice and the volume of harvests from there.

The land area in 2001 for crops/vegetable fields and rice paddies together was 0.83ha
(2.05ac) under the ARI title, and 1.08ha (2.66ac) leased from our neighbors, respectively. In
2005, a new lease of 2.18ha (5.38ac) was made with one of our neighbors. A designated dona-
tion received in 2011 helped us make a purchase of a 1.4ha (3.45ac) of farmland, and we named
it ‘Soil Child Farm. Then in 2016, an additional acquisition was made of o.2ha (0.49ac).
Having dug a well in the Soil Child Farm after a bit of exchange deals with the city office and
the neighbor concerned, we converted it to a rice paddy.

The final statistics in 2023: 2.94ha (7.26ac) of farm land and paddy under the ARI title;
5.51ha (13.61ac) of leased land, including 1.8ha (4.44ac) of the contracted forest area in Bato
Town (cf. 5-3-5).

6-2. Raising seedlings
From the year 2001, we began an experiment of a ‘pool seedling nursing’ method in our hot
houses. Aiming at rice nurturing with heftier stems and rice-ears as the Private Rice Culture
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TABLE 3 Transition in cultivation area and harvest volume of rice

Yeild Amount sold Turnover

Year Area (ha) |[Volume (ton) (kg/10a) (ton) e
2001 55 2,080 378

2002 72 2,300 319

2003 72 2,400 333

2004 99 3,793 382

2005 186 7,343 395

2006 218 8,332 382

2007 182 8,535 469

2008 185 5,445 294

2009 184 7,560 411

2010 207 7,752 374

2011 225 9,100 404

2012 198 7,323 370

2013* 189 6,613 350 516 309,750
2014 184 7,095 386 1,535 920,830
2015 196 7,549 385 1,193 715,550
2016 209 7,995 383 1,169 701,450
2017 201 9,075 451 1,726 1,035,810
2018 192 9,479 494 1,969 1,181,320
2019 154 6,482 421 1,891 1,134,460
2020 148 5,534 374 2,366 1,419,470
2021 170 7,388 435 2,943 1,766,050
2022 192 8,169 425 3,364 2,018,200
2023 198 7,109 359 2,501 1,501,100

*The first year of the sale for off-campus markets/agents.

Research Institute advocates, the seeds were sown rather thinly on the bed, using a mix of
regular soil and the Institute’s organic basal medium. Before, we used to use bokashi, but that
practice in a narrow hot house used to cause hydrogen sulfide and other gas hazards. The
organic basal medium, on the other hand, does not bring about such gas hazards as it uses
fermented fertilizer containing guano from bats’ droppings. As a pest hazard prevention
measure, we did try a salt-water selection of seeds as well as a hot water disinfection method,
but could not prevent a certain disease from developing for several years.

From 2009 onwards, we stopped purchasing fertilizers from the said research institute.
Instead, we began yet a new challenge for the nursery bed by making use of the campus soil
mixed with fermented humus, and pouring activated water into the pool set in a hot-house.
The activated water here is a reddish-brown color, made from the liquid fertilizer from
the biogas plant for the fermentation of pig feces. This liquid taken out of the plant is then
spread out in a trench pool for several months under the sun. The final product is absolute-
ly smell-free. A favorable effect is also expected from the activated water in the decomposi-
tion of hydrogen sulfide by photosynthetic bacteria (phototroph) originally contained in the
water. Several days after putting the activated water in the trench, we witnessed innumerable
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animal planktons in the pool on one hand, and no occurrence of a gas whatsoever on the
other. Furthermore, this method proved to suppress an occurrence of diseases completely.

In 2015, we purchased a rice-transplanting machine, a type which transplants seedlings
one by one. So as to make proper use of the machine, we lined up nursing boxes filled with
farm soil in a hot-house on a blue poly tarp encircled by wooden frames. Then, one-seedling
pots with the seeds already in them were lined up there, and were covered with particular
sheets. After the seeds’ germination, the nursery pool was filled with conventional water.
And then, the activated water was added right before the seedlings turned yellow. Special
care was needed then to not add the activated water too much so as to avoid excess nitrogen.
Allthose techniques following the introduction of the new transplanting machine drastically
upgraded the level of initial rooting of the seedlings.

An outdoor method in this regard has been also experimented with. The seedling-bed is
soaked with water, and leveled. Then it is left under the sun until its soil gets dried into a clay-
like one. A wooden frame of the same size as that for the pool above is set. Cracks in the soil are
fixed by tamping with feet. Boxes for one-seedling raising, the seeds already sown in them,
are lined up in the frame. Then it is covered with shading sheets. After their germination,
the boxes are filled with regular water. The activated water is added several days afterwards.
This method proved to be easier in terms of cutting extra/unwanted roots of the seedlings,
and required less activated water. By this method, we succeeded in raising stronger seedlings
with a minimum amount of water.

If we could somehow secure a paddy nearby for a seedling raising purpose, requiring easy
management, we would be freed from various diseases and gas-related hazards.

6-3. Increase of rice consumption at ARI dining hall

The area for rice cultivation during the years from 2001 to 2004 registered anywhere between
o.sha (1.23ac) and less than 1ha (2.47ac), and the amounts harvested were between 2 and 3.8
tons, respectively. The volume of consumption on campus was more than that of produc-
tion. The upward trend in the number of off-campus people received (daily visitors, volun-
teers, working visitors, study campers) in those years was likewise reflected in the annual
consumption of rice. To cover the shortages, we purchased the lower grade rice from outside,
solicited in-kind donations, and sometimes asked those in-coming work campers to bring
their own rice with them. An increase in rice production was a big challenge for ARI which
aims at self-sufficiency in foodstuffs.

The years 2020 and 2021 saw a drastic drop down to 2.5 and 2.0 tons, respectively, because
of the drop in the number of Participants and visitors alike due to the COVID-19 pandem-
ic. The recovery of the Participants’ population in 2022 is reflected in the rice consumption
amount, going up to 3.5 tons, and reaching at 4.0 ton level in 2023, respectively.
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6-4. Introduction of machinery and increase in cultivation area

In 2005, the lease contract of a farm land quite near the campus was successfully conclud-
ed involving the area of 2ha (4.94ac). We were blessed to have been able to purchase at
rather lower prices a dryer, a rice transplanting machine, a combine, and many other farm
machines, which in turn helped us to expand the rice paddy area to 2.0ha (4.94ac) in 2023
from o.5ha (1.23ac) in 2001. (Figure 2)

With our rice storage reaching its peak capacity in 2019, we had to reduce the cultivation
area down to 1.5ha (3.70ac). Due to the population decrease in 2020 and 2021, as mentioned
earlier, we tried to rather reduce the area concerned. It was only in the year 2022 that we were
able to return to the level of a little less than 2.0ha (4.94ac) in this particular regard.

6-5. Pest Control6-5-1. Crop rotation of rice, wheat and soybeans

Asmentioned earlier, we acquired 0.8ha (1.97ac) of paddy right next to our campus in 2017, and
a well was dug there. This particular land, being a wet paddy, was not suited for gardening.
But most of the paddies we had previously rented from the year 2005 onwards were convert-
ible to gardening grounds, which allowed us to practice crop rotation for three years: Rice
— wheat — soybeans — wheat — soybeans. A success here further made us able to maintain
2.0ha (4.94ac) worth of land each year for rice, wheat, and soybeans. As a result, our crop rota-
tion this way, or from a paddy to a garden and then from a garden back to a paddy, left us with
a sure feeling of effectiveness in controlling pests, suppressing weeds, and fixing nitrogen.

Figure 2 Transition of rice cultivation in area and rice harvest
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6-5-2. From Integrated Pest Management (IPM) to Integrated Biodiversity Manage-
ment (IBM)

The IPM is a multifaceted, integrated method in pest management that depends not only
upon chemical pesticides or herbicides and suppresses risks against the humans and the
environment. It employs a wide variety of methods in an integrated way, such as a biological
one (predators), a chemical one (insecticides, germicides, herbicides, etc.), and a physical one
(traps). It aims for a sustainable habitat differentiation between the humans and ‘hazardous
creatures.’

In contrast, the IBM does not necessarily aim at a total extinction of *hazardous creatures’
as long as a harvest volume can be secured in terms of an economic outcome. It is said in Japan
that there are 5,668 kinds of creatures living in the paddies and in their surroundings. Out
of which, 1,867 are insects and spiders, 177 are classified as ‘pests,’ and 155 are called ‘preda-
tors.’ The remaining 1,535 kinds, or 82.2% of the total, are just ‘plain bugs and insects. Though
these ‘plain bugs and insects’ are contributing in the formation of an ecosystem of a paddy
with a complex food chain, nonselective use of chemical pesticides disrupts and disturbs this
ecosystem. One vivid result is a wide scale occurrence of pests that would lead those ‘inno-
cent’ bugs and insects to an extinction crisis. IBM aims to manage the number of all creatures,
including ‘pests, living in the eco-system of a paddy within a given appropriate range.

For example, when you introduce ducks into a paddy, they eat weeds and leave droppings.
That is to say that the weeds in paddies are transformed into a fertilizer via ducks. Weeds are
weeds, but our perspective on them can change. If planktons increase with a help of bioac-
tive water, so do the numbers of tadpoles and frogs, dragonflies, spiders, and many others.
A recovery of this complex ecosystem in a paddy, encompassing a wide expression of many
living things, effectively keeps a single kind of ‘pest’ from occurring therein.

6-5-3. Measures against weeds

We have been putting into practice on our farm and paddies many different measures against
weeds: ducks and carps in rice paddies, rice bran, chain weeding, bamboo broom, differ-
ent types of weeding wheels, as well as early watering and deep water management, triple
ploughing before transplanting seedlings, and many others.

a. Deep water management

We felt that the most effective one among the above is the deep water management. In the
beginning of the trial, we were skeptical about the method. Faithfully following the advice
from the Private Rice Culture Research Institute, however, we kept the water level at 7 ~
1ocm above the paddy floor for 30 days after the transplanting of seedlings. Echinochloa
weed-grass that used to cover the whole paddy simply disappeared.
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b. Biodiversity and creamy layer

The second effective measure we found was the formation of a creamy layer by the devel-
opment of biodiversity. Application of several organic matters to paddies helped micro-
organisms become more active, which led to an increase of animal planktons, tadpoles
and frogs, and other living things. Especially effective were mud malt, or a fermented mix
of rice bran and soil with indigenous fungi, a bokashi fertilizer, pig feces fermented in a
bio-gas plant, bioactive compound water to increase photosynthetic bacteria. As a result,
the paddy mud formed a very creamy layer. After the transplantation of seedlings, the
paddy water normally remains murky for some time. And a week or so later, a floating
grass covers the paddy, which functions as something like a natural green mulch. The
shade thus created over the weeds suppresses their growing. Besides, predators increase,
such as dragonflies, frogs, and spiders that prey on rice plant pests.

Perhaps targeting the said floating grass, 13 wild ducks came to visit our six paddy
fields in 2023, and kept swimming around there for about a month. Giant water bugs were
also found therein. It is fantastic to pass the time in paddies with those living things.

c.  Triple ploughing

The first ploughing is done in paddies filled with water for a period of one month before
the transplantation. Weeds are allowed to germinate, and then after that, we clear them
all by ploughing the second time. In the third ploughing, we let weed seeds sink in the
creamy mud mentioned in the previous paragraph in order to control their germination.
Some farmers plough only twice, but we at ARI do the work for three times for a better
result, partially because our paddies are gravel-ridden, to a degree. In 2023, most of our
paddies developed the creamy mud layer and weed grasses showed a drastic decrease.

d. Simultaneous raising of rice and ducks

It requires a lot of work to raise ducks in a paddy, such as setting up an electric fence
around it and putting bird nets over it. Its weeding effect, however, is great. It is very effec-
tive to let loose about seven ducks in a paddy of 1oom. They eat up pests, and their drop-
pings become a fertilizer. Weeds are thus transformed into precious resources by them.

e.  Simultaneous raising of rice and carps

Fry carps are also let loose into a paddy, about 5 to 10kg in weight per a paddy of 100
m. Bird nets are a must to keep away herons and other wild birds. Over introduction of
carps beyond the above limit would betray your objectives, for then they also begin to eat
rice plants themselves. Weeding effects are not quite felt equal as compared to those by
ducks, but yet, we are optimistic of improvements to be made in the future. At a village in
Myanmar where one of our graduates is active, simultaneous raising of rice and fish has
been quite popular, and it has served a double purpose of harvesting rice and fish.
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6-5-4. Fertilizers on our farm

Applied fertilizers on our farm are: biogas liquid fertilizer (bioactive compound water, photo-
synthetic bacteria), bokashi (chicken dung, rice bran, soil, rice husk charcoal, fermented
fertilizer mixed with indigenous fungi), mud-malt (a fermented mix of rice bran, soil and
indigenous fungi), compost (fully fermented kitchen garbage, weeds, pig and chicken dungs,
fallen leaves, etc.), and fermented okara and rice bran.

Soybean oil cakes are also utilized from the year 2016 as part of fertilizer material. Ten
kilogram per 1oom are directly applied right after the transplantation. Defatted soybeans do
not cause gas hazards even when applied right after the transplantation, and instead bring
about expected effects as a nitrogen fertilizer. But again, an overdose of it triggers the lack of
oxygen, which can lead to large-scale, mass deaths of tadpoles and the wilting of seedlings at
the end. So, it demands a careful attention. We began growing hair vetches (a variety belong-
ing to icia villosa) for a seed collection purpose in 2022 in order to expand the use of green
manure.

6-6. An overview of rice culture

In rice culture which nurtures biodiversity, you can feel the joys of creating a life living
together with nature. Days and moments of thanking God for the joys and sharing it with the
people around is ‘thrilling, as Takami so elaborates (cf. 5-3-5). A dynamism lies there through
producing foods that support other people’s lives with your hard work and at the cost of your
own life and soul.

However, we have to confess one thing here. Rice cultivation in ARI does depend on heavy
machinery such as, to name a few, a tractor, a combine, a transplanting machine, a dryer, a
rice-huller, and a water pump. They use fossil fuels and electricity, which have been identified
as factors of climate change and natural disasters. Developments are awaited in the field of
new, clean renewable energies and rechargeable batteries for them. Nonetheless, we believe,
for the time being, that it is effective to use straight vegetable oil (SVO) for a tractor and a
diesel power generator as temporary measures. We long for the SVO project to be resumed.

As one of the steps forward to the natural farming, we hope to try out low in-put organic
rice cultivation on a partial basis. In other words, the hope is to secure a stable harvest through
making more use of green fertilizers, such as hairy vetch, and using the least amount possible
of organic fertilizers, such as bokashi and compost.

I personally believe the System of Rice Intensification (SRI) would be most effective in
reducing greenhouse gasses. It aims at a maximum harvest using the least amount of water
through sparse planting by hands. Weeding of a paddy is done vertically and horizontally
with certain man-operated wheelers, and drying rice is to be done on the racks. If one aims
at self-sufficiency with narrow paddies at hand, which are not suited for the use of heavy
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machines, the SRI would be the best choice, although it depends on the availability of labor
force and time.

CHAPTER 7 ARI FARM AS GROUND FOR PUTTING
SERVANT LEADERSHIP INTO PRACTICE

7-1. Cases of success and failure of development projects

With the story of Jesus Christ washing the feet of his disciples as its ultimate image, ARI tries
to nurture servant leaders. The training program is designed to involve the whole of commu-
nity life on campus itself, including conventional classroom sessions, but going beyond. Our
farm activities contribute to it in a unique way. Those graduating servant leaders are expect-
ed to commit themselves to reform their communities, while sharing a common vision with
their own people.

Whether or not a development project in a community brings about a sustainable change
to it depends greatly upon how it is actually implemented. It is deemed to end up in a failure
for the most part if:

1) Community people are not participating in the planning stage of a project; or even if
they are, they are not counted as decision makers on important issues, including the
fund allocation;

2)  Alarge investment is made from the very beginning; but when no more funds are
available, the whole activities stop when the project term is up;

3) People take an on-going project for granted, and simply wait for the next ones to
come, having lost the urge to bring about change through their own efforts in a self-
supporting way.

Here are examples out of my own experiences as a JICA volunteer. I took part in an affor-
estation project in a certain semi-arid region of Tanzania. Trees were planted with a large
sum of funds and machinery from Japan while employing local people for the work. A picture
more than 10 years later after the completion of the project is that people do not come to plant
trees anymore without wages, that machines from Japan are left unused, if not abandoned,
for needed spare parts are hard to get, and that the trees left unattended for years are with-
ered, for the local livestock has eaten their leaves, twigs, and barks.

Contrary to the above, a project would work out in bringing change for the better to a
community when the local people concerned experience change in their mindset through an
active participation in the project execution on their own initiatives. In most instances, what
is needed is not a big project, but instead, to build human relationships through small-scale
activities and to nurture local leaders.
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Another example from Nepal: a smalllocal community, on the people’s initiative, launched
a home gardening project for their self-support. Though the project itself was quite small,
the villagers came to realize strengths and weaknesses of their own community through
the activities involved, as well as their available local resources, along with future issues to
tackle. In the process of tackling and overcoming difficult issues, the villagers changed, and
true leaders were born one after another. It is through such a process that everyone has the
potential to grow to become a leader.

There are several models for the process of community transformation. We at the ARI
farm adopt a community-initiated transformation process model. It progresses as dealt with
in the following section. Through such a process, the mindset of one who actually partici-
patesin it is changed. The final goal is change of a community as a whole.

7-2. Transformation process of community-initiated model

The community-initiated transformation process can be illustrated as follows:

1) Building human relationships — nurturing leaders — analyzing resources and issues
— coming up with a common vision — project planning — implementation — evaluation —
blessing — (back to) building human relationships, all by and through the initiative of the
given community.

The process above has been incorporated from 2017 into the farm work (or ‘foodlife work’
as we call it) carried out by the Participants in the mornings and evenings. The entire class
of Participants are divided into three to four groups, seven to eight people each. Then each
group is assigned to manage a garden of 2,000m (0.49ac) and livestock (one from pig, goat,
or chicken). The group is held responsible for the total management of the project they them-
selves have chosen. Thus, the members are expected to take up the daily farm work proac-
tively as their own business. A leader is selected from among the members of each group,
and has to exercise his/her leadership in growing vegetables and taking care of animals the
group has chosen. Through a bi-weekly shift system of group members taking turns as the
next leader, all of them come to play the role eventually. The leader is expected to manage a
vegetable garden and animals in a designated time span of one hour each in the morning and
in the evening by demonstrating leadership to those fellow members with different personal
and cultural backgrounds. To accomplish all these tasks in a foreign environment is a signifi-
cant challenge to the Participants.

Also, the daily work can be unpleasant and disturbing to those Participants who are
accustomed to thinking that manual laboring is not their business according to their social
standing (perhaps project coordinators and managers, and some pastors). There are times
occasionally when quarrels occur among the group members and unexpected challenges fall
upon them out of the blue. Then and there, each Participant faces real questions: how to build
human relationships with others, the meaning of dignity of labor, how to collaborate with
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Figure 3 Transformation process of community-initiated model (SlideServe, 2019)
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the works of nature, so on and so forth. Teamwork building is also important for a better end
result. In fact, you can easily notice that the garden being looked after by a group showing
poor teamwork deteriorates as the time goes by. To manage a farm nicely, it is a must to care-
fully listen to teammates, to vegetables and animals as well, and empathize with them. Even
at the time of a failure, or being hurt by someone or some happenings, if someone approaches
to listen to you with empathy, you will be healed and soothed. Close, careful observations
of plants and animals will tell you what they need at a given point of time in their growth.
We take part in the farm work, sometimes persuading the teammates, with a mind of stew-
ardship - to manage what is entrusted to you with a long-term perspective, integrity, and
accountability.

Through growing together, while being perceptive and sensitive always to what you
yourself and others do, and sharing a common vision, we are nurtured to become leaders
who contribute to building a community. The ARI farm is designed in such a way that those
who participate in its life will be able to learn and experience the spirit of servant leadership
through concrete practices based upon all senses and body and soul, not only through using
brains in a classroom situation.

CHAPTER 8 CLOSING REMARKS

Having written this paper, I am firmly convinced that, even in such a turbulent age, what
ARI has long valued has not changed. It is to learn through spiritual experiences. We on the
campus grow our own food, i.e., the source of life, and share it. Through such a daily living,
we experience the mystery of nature, and perceive great life that is beyond us, the humans. I
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believe such experiences will transform the human beings who exploit nature out of selfish-
ness and do not hesitate to kill their fellow man in wars. In this particular sense, the learning
ground like our farm will become important more and more in the future.

I am deeply aware that we can only operate our farm owing to many, varied types of
supporters. Those who may not directly engage in farm activities as such are still supporting
the farm as far as they are walking along together with the mission of ARI in their own ways.
I would like to offer thanks for the support the board members, the donors, the farm staff
members in the past, the host families who received our Participants for the on-the-job train-
ing, the work campers, the study campers, the volunteers, the working visitors, those who
donated their farm machines, and finally, but not least, those customers of our farm produce
who support the ARI mission in a concrete way.

When some farms in Fukushima Prefecture were polluted by radioactive materials in
2011, general consumers began refraining from purchasing the produce from the affected
areas. Those who had contracts with organic farmers there were especially alerted, and did
likewise on their part. It may be only a natural reaction on such an occasion, because they
were concerned about the safety of what they put on their meal table. Safety of our life is the
top priority over anything else. Even in those days, however, many of those ARI supporters
dared to continue purchasing our farm produce. I understand that they wanted, more than
just securing safe foodstuffs for themselves, to continue to support our graduates working in
many corners of the world under the same mission banner upheld by ARIL

The badly damaged buildings and other structures on campus, as well as the news that
followed of a radioactive contamination in the area, caused us at ARI to pause. It is true that
the thought crossed our minds of having to give up on our mission here altogether. To contin-
ue the farm, we all thought, would be simply a desperate dream as the soil is the farm’s very
life base. ARI made a beautiful comeback, however, with unceasing help and encouragement
of many of those supporters. This fact makes me realize that God wants Asian Rural Insti-
tute, the community members and the supporters alike to stay alive.

Aslong as God so wishes, we will continue to carry out the mission. Let us “seek first God’s
kingdom and righteousness.” (Matthew 6:33)
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JICA:Japan International Cooperation Agency
English version not available.

‘Peace from the Soil: The symposium was held in September, 2007, for one week at ARI. Peace activists, religious figures,
and those who engage in farming for a peaceful life were invited from overseas as lecturers. Of those eight people invited,
four were ARI graduates. Having listened to their vivid voices/opinions with regard to the conflicts and problematic
situations throughout the world, the participants adopted “Joint Declaration of Peace from the Soil.”

The Heartbeat of Takami — A Book of Toshihiro Takami’s words. December, 2018.

It was Shigeo Asai, who joined the staff in 1974, or two years later from the foundation, who introduced the idea of organic
agriculture to ARI. It does not mean, however, that ARI shifted to organic farming right then, for the concept, let alone
the practice, of organic agriculture was not popularly known in those days. ARI’s 20th anniversary year publication of
1993 records: “Vegetable growing and rice cultivation on our farm have been done with complete pesticide free and
chemical fertilizer free about 12 years ago and also about five years ago, respectively.”

English version not available.

English version not available.

Summarized by the Private Rice Culture Institute, 2023. The Institute was founded in 1997, and has been a registered
NPO from 200I.

From “DVD Vandana Shiva Talks,” produced by Shin’ichi Tsuji, 2014.
From an interview by one Japanese Consumers’ Co-op in 2015.

Started in January, 2012, with a support of Christian organizations (JEDRO, National Christian Council of Japan, and
Ecumenical Disaster Counter-measure Office). Open for public access. The soil of the campus and the crops and produce
from it are being monitored as needed. Local volunteers have so far dealt with 7,000 samples through October, 2024.
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TOTHBEDORST 24 FRBWTET, R TVEEWEZLBEHAT, SETEZRES
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2.7 7 HBD RO F—HRABEADO TR XD

2-1. 7Y 7HRORGTRYICIhTwE 2 &
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FNZFEREML7Z-DOTHD, NHEIKERL OEFAEEDOFTERDDOEAEABLTWS, ZOER
ZEZEPVDBEIHROTWHTH DL EFE R D, FHTIE. MOELNKRBREMOBIES N AR L
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1996),

BRI DX ST I THERE W GEERBA L, EED 00280 HA R ko726,
EOIZ S FHUIEBE TR BB AT TWS,
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EVWIBEEFoTRDEIREL TV S,
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M3 3% 19 1) ¥ H 5, Human (AN) &7 7 V#O Humus (FE L) MFEREZoT0d W05,
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ZIUIERD MESROAB—ADOHINS 2L T0bES BURRURN S, BHREEIIO I N
TE3Zr) &S THRIEFR) (&R, 2018, p.31) oML EREZICED > T3,
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Yo w5 ZICB0WES70TT, (Flg) ZoBrLERICHENTO D THEEAL, fTh 2#HIF. BS
HEDHLLWISIRHETD, WHBIRARACEONLMHE OXEGE KDV, HFOWDBEEMDIZS
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3.7V 7 EBDABEEANOM Y A — THIE »o%ER

3-1. HRDH: - HHICHES Rik

KA ZELZE TEEE) EMEXEL IADBEEDNLEICEZL BEATER, APO THE PEAT
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T2E AR REZ > TV R THOABRZIIRT 220 b N2V, BROEEREZ & SBI%
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HO7bTENZSDIZARDTLTEIDONT O 7 EHROERLRRATH %, 1996 FIIZ¥EBFED B
RKIZ 0% ZBEZ TV,

HO7bDWBN2bDEFRHED 2B TDOL %, BEXTAIUIHLDFIOZ L BRDOTTH, HAZIZL
DIETERMDA LI, ZOYRTHZIeELELSE->TEZ L, HETLT, BEEHLT, &%
12, BLL BOLL, 20580 TICARNLI LT 5, HABBRZDDN, ¥ITEALDL T, ¥
SWVISEMBETERDDRDL, DROLBRVWEICK>TVWEDTT, BREZILIZE->T, AL xiF
5X51HoTVEDTT, (AR, 199, p.114)
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LTH DA ER LW EEEENLED ., BRJIDPEAY AM. AB ABEZ2UVE#T DD
WCHoTLES, ZHIRALWIETH S,

1980 AT, THIFEDE ) ¥ LTHIBNZ 7 4 VY A 270 2B TRIFGEHE WG 2584 L,
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VT—=a ViR THo e, BRRIZIMZRAFT, ¥ o FMTHERREFHE IR TV, 20
720, BRETHZ2DICHDTANZDDTHEZ e N TEFTIC, BRENCHEDO S v F—>a i
IFEL Tz, 1985 4, WO EEMIE I #%E L. RERESWEOEEZRILL D, HBEZE
EEB/IZIENTET, I DRA=—2=7 =5 v MEEROPBNL TV 22b 5T, BXND
DPEZAFTIALZATII LD, BIRICE > TRELEF T2 70— OUREFITKIFET 24X TH
BOARTBIVDIDTH S I ZEM LRI S WV,

HAD IS TIER V. REOHFRTH 2 b vERaLRX A ZOEBMMEIEAEEH T2, 20O
FHIRTFE T 2B RLEBRRADITRIIEAE, I 5 IOEETEHKBELEECHS R EOBERICED Z0
A FHEL TV 5,

Fho, KREBH—EWE2AET 2 BEIRKPBZFRCHHV, E—ofEYLrRwo T, RERIE—
SUWCBIRICIED %, BEEZFE>THMZ 2070, TSRMESTETLES, WEbEI-oIThHS, K
FBICAT S 7202, BREAl 2 2H L T Mk Wil sz SR b 5, (LZIER. kR
Bl BE BEFHAMIAETEEY PCTIRGET 27 7V B R RN 20, TOEEERNER
AT ME. KB THE—FEIETH 2 000 2 ITREBRLLAMBELEIH LT 2 T M,

EHEBRGEE (UNEP) LY ofEicks e, WABKO 7 7V L OXRDBEY 774 F =2 — Vi,
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30%DENDDEZLZATVARICTERY, —H. BHNE I EOFKICIENZ/NMET — F v = 7R
D 25%., {LABEID 10%. BEFKD 20%Z2FH L THREAOD 70% b DEXDDEHFE LT
W WS (REFGERFZEAT , 2023, pp.1-11),

[Egs e EETRNERI AT A TERZLFESLTEE TV Z2iE, KEPLKRELTIE D, ED
HERTOHENICORD S, RMIRE L THFOERDOEHADTIESZ 2, BROV XAIZEDET
HExzzr, REEEX KBHBOY AT LIS Z e, TEZRTAESF Y MEEZ HIET 2
o 7= FvAL—VRRDRIIZ 228, ZhED2DOTHZDHIE 722 E BRBEEENC & 5K
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7R B 5,
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BL. ZO#EZIZD LERHAIC U THCHETARBELFER L TW5 7Y 780k, ERIZERE
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fkEhz UL, BRREEZABEO N ZME D THRLEMRETE3HRMbH 2, 2720, T X 7D
BTH2EA4 RIMAZA XTH 2720, SEREFEL WVIHRTIZR W,

2023 FEHAE, =V MY, ¥ ¥, TREH-TVBD, YXOREHNIIE & A ¥ HH - {5 H Sk
DETHBL TV, LA L Y FILXZ2BEANDOEBRMHARIZZ L\, ZHICHART=Y b U & 7RI,
BEICTRSHRIPHEMGE L. IKEICb RESEML TS, ZL T, 2ofrhd, EEETERBE L
TWABEIAX A XS E 4 H 70, AMERTIZ, FLAYEETH 5,

=K1 RTRHFARONRR (20235F)
REOEE : . \ o
O J4 —ory T FAHE
51 k. .
dLF. BYTTE BB, FRAME. U
' HYIAEDDBE OLF. FRRME. IHH. TOE- VL e\
o2l 2 S o EDTA | AOHRT ArovrL—o N | <TK
L—. OReEE Yroom, an®
B TR R L 7o B4
o B - Kb B - KB . . :
[EE M a¥. OLF L% OALF. FFLF Hehh
Bﬁa;ﬁ§§%<m
R ¥ BRI AT
(BD5. NVDR | 5H5. KT LTRERR (R 5
BHIBASR) RO TR
- X/Eﬁ/‘hb 5N
SR UEM
BAR S —oRAIE SrL IR Sv—oNAE
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A

4-4. R FEHE L o BiG
4-4-1. fiF O e

BRI FHEOMEEEATZDIEL T « H Y —F (La Via Campesina) & W5 RO F/NEZEEIC
329 NI —OMERTH-/z, BT - HrRI—FiF, HRAZHOREREEDL, BMREE-BH
Za—oL s 7Y EI R R X BHIUCKI LT, BA 725 OMER % iR 2 72912 1993 FICkE K
LA TH 2, 2007 FFICEBRFHOER T BETULNAREROLEDD D HE. B, BEk
ERERICHLE L Rt R BIRIC K > TEB L, A0k b0MAE2BRNZ D, YOI RB¥EETOIE
H77=bTERTE LN ¥ L,

2002 4E, AT o TV 3 P HATHERIT TR IEE KO BE (BREHATH) ikt Tz iZo
77o BTDERLTWB A > RO¥AED, BRKDRBICHSDHEE DT THRE L TW o2 IcE 2 T
W3, BEKIEHARLD HRCERIA TV S 2BV 2,

BREKAHARBETICEL I BRI LW I Ay Y- A DEDADFTE LI X, U DY
ERZOREE—RBIM->TERT Yy NARTLE o7, TRERLERERIZNKDO LB 7E LT,
ZFRE, HEPEEREN TR v MCAREZ L2820 TR, ZORPERBEDOTICES Z
LEERLTOIEE o, Z0—oVL s 77U E YRR % BHT 3 ZEENEN, HBoOEE H 75
SHADPBINCHA L 2hrD T (v, FTEREEIET 220 ZeRI o T, EBE BERE
HEOHENEMKDORIGICEERE TV WS,

F/ 4 Y FOBEE - RIRIGER Y 7 VX F 27 7 ROTEH D 2EGEO RBGICRK ERFE L RIF L,
W22i% 1987 o ST EEF Z A L. 1991 05 [F VX —=vill#)) ¥ L TEMZHESLER
DORETEH R IAD T2, ARBESRLETOMREFEEIEBL. MoK, BETFHEARZEMN R CICET 281
HERE, MO EEEEICHED 2, AREEOM L HE, ERO-ODHEE LT, NPO
FYX—=x 920/ 2%, BETFHAEIEMOVTIE., ZOREMERPEMZRRIEAN
DBEDSBENDPNTNED, Tr Y XF - ST > KA - L bERT 3D, AR, LEMHET
HBEITO T P—HMOBHEIL->THEXNE 22T, HAODBEDHEIZORL D LRENE NS
ZEeTHhHolz,

728 ZIXZEBEEIFTE D OEETFHARZOE T, FFEOREICH- 5 & LTHFED
BLrohTnwg, INEMSEZ 2, EHERO X FBHIBTE 2 L Wo EREORWLAIZELT—E
BETHABZAEDICYID B2 22013, BRECEDOSVETEFEET 2 BV RFUIR S0,
X511, BEOBREROBHRZENBEBESTSATWAIESSH 2, 2% b, BRIZEEYORE2E
TRERZERKET SR> TLES>DOTHS (GF, >V >, 2014, pp.31-37)s

2004 FITWE, A F X ORRPEVH Y MO UBBETHARZ 0L D < o TEEZ L3RRI
HIOHRZ T4 IIEEE D > TRITIED, 7O THEROEEL OMTHRELFHL ko, BMOMA
METRTZEVH Y MO Y OEBEROBNTDH S, GEERY 2 AF—KROBFO MY E
nasHEVY Y VEOBRE LB TFHARZIOL ) —F v Wi RIERINZ, LrL, EVH Y
MEHICH ) =S OFEEHA L LT av AP —KEiFi., Ya~vA P —RBKGERE R o7 D7,

2010 ELIE. FIKDZ K DETEHRICITOA TV ET DR ER L2 REMICRAREIC L, &
EMNSEHD KD ITHRVBEIE VY Y MERBRAIIREIN 2L, ZhvehoE0BReM
RORHEINCI D B o 7zs X HIZ 2018 FFiCiE. 4 ¥ FOBREKTE Y ¥ MEOBLEFHAIEZ
MOBFORBHFLERD LN WS HIN T E N,

KEFEICEZMOFEEBEORAIE, R ERE  AHPXETE 2 & XT3 ABOHEX
BHb, HRDPOEER > TEE TV LW YL DRTOTAZES Zid. BROBEEZEAICL 3
bRy, EEIIEZ D,
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4-4-2. HARIZ BT 2R FIERE L & /NI

HARIZS 78 —oUL-7 7Y LY A RDWIEFLHFETETWS, 2017 FFiCid, AHEOBFOHIR %,
M 2 BT REEENEET 2 X5 RE L (BEFRFIRESIRE S £ 41H), 2018 i, EH., Rick
23X AF XA RYOBTORMFEE LD X (BETHEREL)., BROBRFEEHBL, £
¥PBECHELEEBEBALI 2258275 Q021 £ HEHERE) W5 —HOHELETH 5,
ZDZEIE EREICT ) MEEEMA TERAEICT 2 Z e DOFER L b b, ERENEEINT
WL TRz, SRS ZEN S KbN, Moffiftld Eash, KFCHMsHicks e ERashTtnd,
WOBDFETH2EFHEEOHEDTFICRIBELE > THWVL,

4-4-3. VWO BD AN ¥ NRIHD I3

AEHZERSDBVDOLTHY HOHETHH AL 2ENT, HrdbREE2ENT 2 THEEEY
THEIDPDE S >TWVWE, HERICEFEDIEPDOEZ DD DR bEZFTIEAICZEZ L, %
BRI BB 2BRTZ22VWS ABFLEROEZFPREICDH S, V7 o &F - 2T 7 KITRD
£ ERBRTNW S,

B HARZ 21X, BoOBEZE L., H3EWHOEYDOBETEANS LW BRFIZIED D 5%
VB FIRE DT, TR IEIFHEEZ OIS 28T, HErbED LRI LVELETRPAERND D
FEAHLTWE 2D XS RBEEIFF LS L LTWEDTT,

BT, VWOBZRETHIHEAETHLIRAICHIRLIGRER 5,

MiebDwobeyloThiIhgwy TEY) 22, Ztzed o3 d (i) ARIADPET
BENZHDOEERZIZ, REFRETHETZ2Z20DDTT, 2F D, ARIAIZ HEELWS
G S, RO, KRROEEESTVEIDTT, BNZZLWERLT, TXW0WRILTEDD FHA,
Xp, BEEPLLTIMAE, S, OB ERLE T EHABA, 2L T, TABFLI 205 THIBRAL
OHEN, BT RTEDHTZ TN DEFHBRTT, Al2BidAsR WObOMYO—HTT, “H
REE e dIcEEFL x> EH LY RT 4, 2015),

4-4-4. HFFMDRAA

TOTEBROBSZ. ZORREMICTIE L TEOEBEERL TE 2, 2001 £ 5 8 L TLE
FICHEZ BRTETVADE. A%, TLF, B4R, BEA X, 7XF, YA E, VY { ETH B,
2023 FEBITEE TIZ 70 ~ 80 FEAREE L CE BRI D S5 5. 52 MEO B RIEY CREZEATE /2,

ZFOHFT, BN TH > 7201%, 2002 FICEM LR v ¥ (BEEHD) 2HA 5 220k 3EX
SAXOHHATH o7z, 2001 FFETIIETEF TR A FOEEEEBITDOATWRD - 05, BEL
DREETH A S D 2002 FE 2~ 3 ¥ OFBHFIFICKI L 720

2004 F & BREFEORMICHER, F/2ic Y My U REA Lz, 2005 Fi2i,. =¥ =27 DHFR
M (Er2 20X EMEH) ZHBLA LT LTV o205, 2015 4, EiodE vy 2 PTG
L7258, WA BRELER LT LE >, 2010ERY A Fa— 28 AL, BEELEB, 2014 4
W= Y Y OARREEFE L, 2016 FFICHOER2ERICEII Lz, Z20%, BY RVKHIIER B
AT22rbH2H, BV v OBEEMRTESZ X512k o7,

EHIT, 2016 FEY » HAEDRF AKX LWV @ELEAL, 2018 FFICIFEA T2 ELI v A ED
SEREREER L. ZOMBIREBRA—274 VIZHANNRD TH B3P, JHRICE THHM AREFEMEIC
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A

EATW3, LiED» SEA ERBAT I2MBEL R oz, . TNETI ¥ A EDREE
RLUTOMFERIEFICHECTEBICNE IR TELLS, SFALRREEL THhLIELAYELEE Y
RAEHBRGFETEZ X5k o7z,

2016 FlE ¥ —~< Y OHEFRRIC L W fEEEH, FELZHZICHBL. HEZ TEEZHEDET TV,
2017 FE N HFSSOMEE Y )Y XICEE, 2018 FICIEEEOLEF R e FFROMEEEAL, H
EETHREMGETTH B, /2. REMEREF 25 THOIFIZZA A VWS X4 XD RHEERER
Lz ik, BB DRLBDMATLo DL TrONETZIENTES L5k T,
2020 i, FAEFO SV Ha sy ToorBh) ZEAL, ko sx (EHERHE) e
HITHZER D HIT TV 5,

2021 2 b~ PO BRETEMFEES T E ZRRUCTRVY T 4 —FREAL, 1TTF—2KROZHE
EAUTT, F2ERLRVWAHETHEET 2 22X, b~ MOREMBEHER TRz, EBIT, 7
<7 Y RAOFERD TV, BEETEZAAL TN,

Fav ik, 2004 EHH5EERESRY VY -2 B E TR L CRZEEESLH AL (O
DR F [ HOMEHBIERN) * OFEEEEA LRELET TV 2H, FICXDEFFRIEFL S HHL
TW3, 2023 EHMEPHFE T, BN REEHEOBEMAT I ko2,

2022 FEDKITIT, RN T EFRERF O — LI AR EZ ANTHET ST, ¥YTAE
DRBRFERMIREEIC LD 2huce b v/ E0E b ML,

2023 FEHE, TRCHRRBE LG 2R TETVWIDIE, 1, a22F, KV ba—r, =37,
RAR, BEAX, Fvhtg, 7%, ¥Favl), bxb (74 —FEMHE)., 3=r<b, =
VIV, =RV, MBI KFR BFAR, AV TR ARFyO—Hh. 7O THERERR (F
BiCHARRE LT 77 FROWE) © 19 B, KEZFETHPLBBL TV I01E. Yy 1 E (%
FARX), AV DV, FYRALE, Y EAE, =5, 7F, TRIVH R IUAN, N=T £,
By, IV EEXERF, 20O UEHETH D, BB, 777 FROEHFHKICOVTI,
awVFRh T, BLay, IXF, FULVHAREPHARRIKE LS DR, FEIHCHD Y Zh
WHAELTED, RICHEBEHOBTERED L EICEEL TV,

5. K FIWTHmOERE LI

5-1. HHAKBFICER § 2 BESHHEEIIC & 2 ik

20114E 3 H 11 HIHEER D 726 LAEHARKREBSIIMHE, HE. FTAREMOoFERe WS =&HD
KEZEW, FBE, [THRHEZEOBIZEHE T 18000 AL EICDIF o7, BEERE ORBEILNT S
TEBETIXEYSEE L, X5 REHE R T IIEN A, & EHERET 110km L2 TWinizd,
TR X 2 S EESRE D EE, FERoGHRICESEDbN, FICBETIR. BREEwETH 2>y
LB NI EICREATT 2 0K EREL 25 72,

YR TREXEAROY R — T, BEEOECRSTREHIE&R  BINCEA L, MYk, THEOMK
SHEWE 2T 2 HER (7O 7EBRERZ LAY Z—] CRWBRLE FIF3 e W TETR,

5-1-1. WO BIZE > TAKBIZLER D DEHS

HWEH R T HREITHEDIE Z o 7244, BRAKE S TRV W EE X RFUIR SRV A
122 5T, BRIEENCARLTOW 2, 060V eELTE o, ZLTIOR156RVEWND
ZEDRBIBETH o7z,

WEHEE I & o T, K, R, EAERZIATVEDTERVDR L WS GERROESIIANCE > T
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ELL BT, YOEREFRINIZEAEDIENTERLSRIZPEVIHIFZK, BIEFICL--THEE
XETHoTo HIEMFIE. T EIEHICEREED ST QIIHEE L7250, IRV RICHE
WIS FEDIEIH Y ITho THALE BV, FLHI2EMRIIERTLRVDOIEEELTTEIRLR
W, ANx%Z2HBEIe TRy 7ORRKE R, BFRELEERIIIZILLE o7,

ZD X3 RIRMOPT, HiAREANDOR CHIR (FICHRZERT - IRESERET) ECHEBRL2EREZB0
V=K = v I XD HESBEDTE I F o 720 T BEAERPESLDWDEEF272DIITEI L,
AYZZOHIBICED 2 D% EZ 272DORWEHRT I T H - 7,

ZLTREVHI- Tz, ERVRIKE LR DIFHI Er W20 TEH#W) HATHD, Hz D
PrBoTERERVRKEZERE LI, FORINUERLRVIDTHZ I E, TRWVRIKEZER
ERIE. ALBOBERDBDEFELRV, ZLTAYDEND DA RTIUL., KL IHEBERVDE
EHE DR,

FTHREICL > TEYHINZESIC, H2DRTDO LS KKFELTW2EHD 2 IE—HKEE DD,
PIFCHE, XA 20, HPEED TEoXiZlzRs X3, JII2HRs 3T, HE2HS T,
ANEHFRIXZRL) (HPESER2ERRZESR 1977, p.260) W5 SEPMICEEHIZX > TV 5,

5-1-2. HRD LRI V- DL DB

H & OBGBEREDFER, F 21/ 74 VEHERTHERINI NI V- OB ICHR 797
PO TIF SV LR Lo DA LT, ZZTEUEMICIET LS Y ABBITLIZC VWS Z ey
Motz ZHUE, BHEETEALFNEEZR O E Losh IRE LT, D LT oBHRIcHt
92 2 2EZEEI VL, ZOT OB TERD B TE DFRIEWD &M X 2 BatHEY
Bld, FREHCNRO AARBUFOREHE I D BLWARI L —S DOHEEE REL T2 2 L AR
iz,

Fiz, WX o TRBATREDNES 22 DB Dh o7, R ARBBRXA R BWOX A %NS
L YU LARERRARDIZICELABITT S, AMETEIYLALFAUBETHEZ2 AV v LBFRUEE
ETRZeHAEINZ s, BXAXDIESBH VTV LELZLSFATVWR LR TE 3,

5-1-3. FEFBC X W RGTHILZ RER Sk e

[RFEFERDOEE 72 2011 Fid, 4 2, T 2F, 237, AV ba—ry, ¥y~ E M€ =
Y=, B4R BEAR, 7RXF, BYIACRUNOEEEZENORIGEFIE L, . REL
LEFADBEEMEOBTHME L 2D, 1981 FEICHALEAS v —Y—f) ofFdHILE
XBEB/RDP 0T 5TV LDRNDBE LV INEIA XTI REDF ) ARG FIE L,
2023 FEBUE D 2B ¥ v Y R RANOFAREE > ¥ A DEPFEAEMEDL LT, L LAMIMEMCH D, 20
JFEAREMRA LU F 7 aHOREIBED R RERIRETH 5,

5-1-4. ZERER O THWBR T 2 B S D A

ATES DR, e NEZARERROPTEO—#r LTEETER, ZOERRICIZEYEIHIC
REXINZ IS BRVOEDERD DD, ZOVDEDIEREAVICT 2O0EBEBETHZ, LoL,
WEEE D -EELTLES, LIREBEDTEWE RS Y ARKLICHIRENELESHNAE L o T
FhTCR-oTWL, HROTWEF LSV LZ LoD EWEL TN EIZ2BHODHEDRVESTH %,
30E X WS ZDEBIATIH > TV DREDD, B2 WVIFERINL2HS H X 2T ITRETEE
PUIBB N0,

64



A

]2 FEERH A IEHE (20134F-20234F)

. kLA 1 X 54 X BEES X | mm
(kg) (kg) (kg) (%)
2013.2—2014.3 1939.5 181.5 1758.0 9.4
2014.4—2015.3 1258.1 102.0 1035.7 8.1
2015.4—2016.3 1846.6 156.2 1680.3 8.5
2016.4—2017.3 608.2 34.8 576.9 57
2017.4—2018.3 944.5 63.0 812.2 6.7
2018.4—2019.3 2781.4 242.4 2568.5 8.7
2019.4—2020.3 1674.8 141.4 1506.5 8.4
2020.4—2021.3 1121.4 93.5 1054.9 9.1
2021.4—2022.3 1674.8 141.4 1506.5 9.0
2022.4—2023.3 1259.0 99.3 1146.2 79
2023.4—2024.3 1139.5 79.6 1026.7 7.0

5-1-5. B oikA & o EHiG

2011 4E, F R FRXA RDMAGTEWIZE S ¥ 4% 7= < AT 2 HHICIIEIT LW 2w S5 1HR
2ET. REMEWEREED ) - - A4 Fadzy Db EIFRBILE, L2V A0%E
CEFNTVELEERPELEDNS, 2V LEEDLFZAREA ZOMWMEHEDIRFTL LS 2 WIRAT
Hoteo TITHERTHHIEEBEAL T, FXARPKA XOWEHET o7z, BRELTEI YLD
FDFRARPKA ZIBITLRWZ EH 02D, LORBITIFIEIENZ &9 D - Tz,

LirLl, B4 XDHEHESL ZENTED LS -722 T, 25UEETIIH2AEMHEEMTE
B5E31H o7 EHIEA XDOMHIFERFCAR e LTHEELTWVWS, &4 MOV RIZFE 2
DeBHTHo72,

5-2. REA, B4 72N U F Ok

JRENZ 2018 4F 9 AT BRIRTHA L TR, 2021 X TIHARE 2 &3 15 BT 73 HHIRAE L
#25.8 FHEDBBITITE NIz, 2019 F 10 A2 5V 7 F VAt X A, 2020 4 9 A2 HARIKEER
HEHGR (WOAH) 2538E T 2IKBDIERER 7 — & 22 #E LT,

ZOWIZT T HEBESRAAEN TV S, KEREFEFROEICLD, KEDAD %27 = ¥ A TH
A, ARPHBRTEHICRMZHEE L., (FEEDEBR MK L2, HMFICL2EEDRFAITES
FROFIRL., oWV I F U HEMERIBLZ, VELRERBETHZ, 7RI TEZZTER»LE
TIONTHBEEINS ZLITR S, ZhiF. KEZHRIGEVWRETHS W5 BARBKROEK L T /&
T30, JLYIRNEENTWED, TERET L0 IRARAR—ZAEM>TETR LS8N
LTWw3,

2005 FD/A Y I Ny FOWEFWNRIEND 22T, HRBUFIIERBMKERIZREA Y7 vy
RRAE 2T TWVWB, 20174E 1 A, KRR LEHNOERSL T, =7 YO F# 100 PI2FEAT
WEDOHMRFEREIN, BORETHSMES Y7Ly Friksiah, BRIZZoBEBEETAEIATY
529 N U8 IR BRI UTz 2022 FERKD 5 2023 ., HAZEICEA ¥ 7V Y FHRFAIT L,
1600 PO =7 M USRS e e D, U, BRR COMELZABE L2, Fho=v Vs v rF v
HERR Y OMENREIT o TWED, HICRA VI LT v FOEHKIcE s IhATwS,

INEDOTANRERDIEKRIT, Z2HZd AP EROEBICZINETYU LICEL Ao T0o e
L Z 572D TIEIRNES D 2 HMBHEREER LI & > T HEBMOITERF LD D fTEHEK-
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e ANREH I BRIEEZRUKRD 2, U A VADBENNCKE 2 FE T 2 50 & it O BIEs
AR LTHRERRIE RV, FICEETF2HROFREHEORENEREL TV IRENETIE. VA LR%
FHEr® D27 S REIEL TL % 5, KEBE— DRI CRERP —FICRRET 2D L R UFEET
H%, NHIZEDBTHERP VANV ADKREIEDFRE 2o TWnd L F o THLWLe bW,

5-3. SRAE HRFKFEADOH
5-3-1. Z i H/DBBURES & IRAE iR

FREF R 172 & O B3, LR 2 KBTI A T 285 TR AEYNITRE U7 KRB —3R
B X 2 EEIR, KIBEEIRRERICE THHV, KildER e v bicBEETHERLICSh, MAEMD
FER L BARERRRIEBE N, EYSHETE LSBT T 3, ZAH LT, S5 BE/INEBERE IR A,
B 2k, EEEEZENEE L, MEERORZEZHIEL., 526 L, MEWESOEYZEEE
HRKXEZ, B—ORERAVPAKET 202 E, XOHRKEOLENCX > TO L ODEMH R L T
b, MOEMDBINETE 2 2 VI RBIHBVRELEL I A TE S, HE, EEPRREODH 3 B
THHE L T, (LEIERSRBEEZZH L TV 22b 5T, Fr_XVMTE v A BARRE
L7ze —H. BHE¥EEZERTZ 7Y 7¥ROBE TEIRREITREZ o TRV,

FBETiE. 2000 2 SHIEICW 2 £ T, BEDR LD 60 ~ 80 ME QI RIEY & B 2iRkE L
TWd, A%+ 2LF - X4 XOESED AN, WERPHELES T2 2L TV,

5-3-2. HFERPFEF IO M EES

Fl LB FHAMRZ, 7/ ARERMC X 2 EYICES 3, #BICE L -BEBE2H S 2 i3k
B RERITS L TEETH S, 7I7FRTOMBPWLRERFIE LT, Py TAED F LK
RO =74 —F) ZEALLZIERETFONDE, ZRZEIDEROS ¥y A4 ERL M OB
e RIFRIIREN A LU, 2RAEEOEEMEEA L, HFERTHRE - Bl - FRL TV
NBRD LTV SB,

5-3-3. L HAK L HAL FOH K

ME2ME, \E) LEDbNBE51T,. HOTEZ L THEROEDDBREZ LELRATVWS, TA
SDLo DTEINKL, MBPLERAEZZE (M54 a—2) REDPFEL TV HIZEANIHRE
HIZHBOETH D, ZIWVIHEETHICIIFEMEEET, BERE2RDTELRVWESIC, TESRTH
RORETETCLODBHETH 2, ZOXIBRA M ZAZHEICEZoNLEHIEY, BEBTLORER
OB AR TRERICHMED D 2 Z 2id. D UEBEESPHRBEELRBTIRRTE 3,

¥l RBFRXBVTH=ZT MY DO FICEYHHSE RIS VoL AENIEHEZE L, M
KELoDPDIRINTES XSICETRED., HAEEORICE S LTRENEMITLD T3 Z 2RI
BMOWREBEEBE TSI LICORM S,

5-3-4. TRVF—FHE

LRI R T B PR AM OSSR L X — I - 7RG, FNEXZ B EEME. BUR
HHIERIRRZ(L, SBEEBESIERILELEZX 5, P 727X —2HKRY T BEELZHEICHERT 2
BED, ZOIIRIAINF-RXRKREIMEFELTVE I EEELTWS, FEHEFRTERDILE -
rEHTKELALTAEKRY IHBIEE>TLEV, KT N TERLARD, %72, BIhE
THBZHYVYHBFRENSRLKRY, 7O T7HRORGOHEE b WL Gz, TXLF—HPEMT
EFRINE, ARYOBEKRTRBICATREZEZRVEE, KEFWWHEVEEEZEATLS 2IEXE AR,
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A

EFRERETHEI TANFT I ZER L TRDZMENDED 213 T2 0H > . FEETIE
20124E X DR P L — b RY KT )L A )L (Straight Vegetable Oil = SVO) 2 EHRIICTER LIAD 72,
ZHUIEABEARS MR O BRI () 2RO TETABEL, T4 —EAKBEEP I 7 X—
DF 4 —ENLZ DU EBRET 2ATH B, 2014 FICT 4+ —EAREEEZEAL, D LOMI %M
FTILTSVOWRKARENTEL LR -T2, 2022 FETIORBIZL DFEHELaX - a6FD
B ERE XS, P R-DI I ICHUGERMA SVO THRIBTE 2 X 512 L7, 2017 4
WIEZ VYV I TABERE, TRLEREAZ T L T2, BIfE, BELELIHEZEAL IS
A EEDBRNT, FEEC N5 72— 2BEX 83 REHTTH 5,

T, HBRTIZ 19983 EL 6 T XROEREFHLINATH R « SRATFLEHEAL, N AH %R
HRMR OE W2 CICHIH LT &7z, 2014 FICITHEM O LICEINEDN T 2 ~AEloMED N1 45
R PRATFLAREAL, =7 MURBFERHAOADT S 2EET2DHHL TS,

5-3-5. Bifla3I 2=74 - 74 VA bOE(i L RS

HR. HRICEZBEOBEILLDH D, A2 IR CBROZZAZLLS, ZOREZIATLZAICRZTT
EZXTE, BOOLIMNDEIATAEZEATEPRINNOKIEHAEEH LUIBICIRATO <, R AT
W2 eEr OISR ILEET, FTEMEYSEEDL EDZRREEIMPORNBDDH > TES L
T3, ZOHABRBIROPFTALIZAAXEE T, AR, ¥/ aZ2HWML., FEB/TERLTEL,
ZLT. S NHEF»LZRE2BEEZZITWE, RIEVZHELZEA BIETFPEWEOHESE).
TEMERFBRRIN L GHERIRRIED . HREELZE FUKPEKREEML (LfERE - TRKED
Bil), KEZEL. BRSPS ICERS 2 GRIERE), BLERET 2 2t BRI KUBELEHC R
KENORKELMEL RZDTH 5,

Lo L. SEREFERERC TE DS —RUCEA, HHHOETEEEIMTEE - T 2. ZOMERIE
BEEN, HrrdicEzxsr Wy EELERL TV, AOBDYDH T, SRHADHINIGEHIC
WL T3, [URETNC X 2 KEDIME. AHEPERESPHIERERROANT V22 L THEDFIE
RNEM - FFEEEBR L2DIlRERZZ e EEE AT 0D, KHROBEFEEZBVORLTVWEEE -
THOVWV, ATV O L ER> SN, B 50ANRZOH N HETHRES>TLE-TWVS,

HERYNCT 221k, HESTREDORBDEEZZ LT H D, TAHRADENPRARL
BIEEF > TV TR T, 1987 26 7 2 7 EBESH AR EARER S IART (FASE])IH]) 55
1.8ha OHTEMZME D, 5000 K LDk ) X OREME T o7, HRIZ, ZAZTRICELEZ 2T TS
HEx2 DR ZEBEESV. TRRELIIELZ>A2L0we w3 22T, HIcEE 3720108 AT
HAEZHEIDDDANMBL S 258ETT) Liiok (FHA, 1987, p.1),

ZLT, BERVWEZETHRAZZOEEMERYNICE T, AP SLEF S BESCRTI VT4 T
LFT B, FEAD, BK, MEEDREET->TER, 7Y T7EBRLAT OFKIE 2023 FEFTHRT
L7228, 5l &R E ZOMEEMEZHCH DY TWZ 2 eiroT,

T, TYT7EBREBARE Tha oFICHENLTVT, FXRELNDESXR>TWVWD, ZOFKEFH
LEAIZEA ANM e o2 BGREHEL TVS, 2001 FiCid /) F27 XF, FIREDKRN
ZREBREORE LBICE > TWVT, ZAHDREMILAEN S, FHOREBTREIC L, EHEEPAN
A AR, TEFEEFH LU CHREIENZED, BEBEEORWE Yy 7 a, 7ua—n"— FEFhLRHE
BRI 2B TR RBICH L TE 72, 2003 F£1idaF 58 200 AZAEAR L 72,

F7z, 2023 FICWEHMEHRDO N — TR E- T, HYDOBEEORMIQZEFEHRE 2 A 2
BT E, 7 XF 300 ROMEM, MGEED . FATAID . RIED R % ORMIEEN 21T S Z L BT E T,

F v YRANDHREIRD 3 DDXFICF I TEEL TWE, OHIBDO AN &2 »&EAEBRTE 2 THAK
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BRI, QY F2HIRT 2 TEEMEEGREEDR. ONA FRBEEZ/E-> THEER 2 R CERT
5 TRBEEHNROH THD, 61T, He2hkrffio T, FEEDH D, HE. BLOKBEITE S
MES L7z, THARKBOR Tld. KEDDHEMFR L HIBOT Y3725 28V TARE D 0fgiE %
LTd55%Y, MR Ta o 22K T2 8B TEX,

Fy URNAWDERE LTEIUYFF, ¥I7Iv K79V, 2430V D VRT, FUI84,
TEE, JREY, YIVVI, IVUAYYY Ta—RY— IR NAFIXF, TEXLY
75, AL 730 ENEKL =,

5-3-6. iz X 2 AN - 18 (Carbon Sequestration)

IR o T RRBE DAL A RHERRY) ONA A1) DR % REARUN - frEEdk o O
EDL LTMBEDST2HENDH D, 20N, FRE HIBURMRE L UTHAT % 2 L A3 HSANICED
HENDODH B, THEANA A RPN CRIMEE S 2 REENEV I 25, RAP O (LR
REBEELIANAATAPHEE_BLRBL R I EZELEDIEVIFBZHIKEIVTNVE, T5L
TBRMRREDPSRE LA A 20BN, BRI, LEEH ke 2HAaG b8 TEKE R
12 & % R#ARHEE) (Carbon Sequestration by Forestation and Carbonization — CFC) 2357 H X T
W3,

7 I 7 EBETIREWID S b ARIER P AR 2 HE I R R PMAEYIEHEEM & L TEHER LU
AE. 1 E5 URBRHCIBE TR L TE e, 1991 Fh HREDNER INBELITR D LFEHOROKL %
FIFHU THREEZ RITo T2, 2011 FOBHKTIOREFITRCHHEL TLE o/, ZhDRRIEE
W2 BBJERZFAE L ARRIZREBEZIC L > THEIESRE L o7, LD L.2020 £E2> HHIENIC F—
LIRDTREID KD FMRROBL, ¥ BEMREZHRAICHEAL TV E WS REEEARBEZ DS
EEID ANTH S, XDHEICERMTREOREIES Z LB TES L5110k o%k, BIETIR, £
PR ¥ REBIN - I8 2 HIVC 2 0 R 2 HERICRE THICRA L TV,

6.4 bR D I %

6-1. 4 2 DFIFHIRL & R

2001 225 2023 FETOA A OFHEHE L NERIIR 3D BDTH 3,

2001 4E, 7 ¥ 7 #BEO X 0.83ha, & D 7= HAHZ 1.08ha TH - 7z, 2005 I IEH 72 12T RS
kb 2.18ha DHMEM D 7=, F7-. 2011 #1213 1.4ha DEMZF NIV EA, TLOFEE w5
IR T /oo X512, 2016 121X 0.2ha O BHEEA Uz, 2017 . O FRBIIABEOHFIC X
DHIB A, 2Dk, EhirfiE ot 0.8ha ZHiE e ML, HEZHHR L THAIFL T2
PIT & 72, 2023 FRITIF 2B D FMZ 2.94ha, f& AHBIZ 5.51ha IS [H] D f& ARk 1.8ha 2 &) ¥ 72 o 7=,

6-2. B

200l DB == ANTANTO S = VEEIHIK L 72, REFEEIFEFTIRIET 2 TRE - KH#
OfEfE) ZHEELEEZ E (30 mX 60 cmDFEFHIC 60g DD A% F L) BHAICFAMIEN D SR (B
FBEELASEHD) ZMA L LB THEMA L2, MENXIER LIBR EEFHEH L TWizds, uy RKTH
EHET2Y2. BrAYDBATULKERYICE 2D RABENFHET S, L L, TOAKIEARREIZ,
AVEVOETHZ77 ) 2EOHEIRZHHAL TWT, FARENPEE LRV, b ADORBEH
kD7, HAKE (HE1.15) RIRENEST (60°CX 10 9) 21To 7205, BAEIZ A 378 LA MR 2
R R g
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A

R3 FEEHIROMBEERCNES

EE HizmiE &S &I U 52 bl
5 (a) (kg) (kg/10a) | (f&/10a) (kg) (M)

2001 55 2,080 378 6.3

2002 7 2,300 319 53

2003 72 2,400 333 56

2004 99 3,793 382 6.4

2005 186 7,343 395 6.6

2006 218 8,332 382 6.4

2007 182 8,535 469 78

2008 185 5,445 294 49

2009 184 7,560 411 6.8

2010 207 7,752 374 6.2

2011 225 9,100 404 6.7

2012 198 7323 370 6.2

2013 189 6,613 350 58 516 309,750
2014 184 7,095 386 6.4 1,535 920,830
2015 196 7,549 385 6.4 1,193 715,550
2016 209 7,995 383 6.4 1,169 701,450
2017 201 9,075 451 75 1,726| 1,035,810
2018 192 9,479 494 8.2 1,969] 1,181,320
2019 154 6,482 421 7.0 1,891 1,134,460
2020 148 5,534 374 6.2 2,366 1,419,470
2021 170 7,388 435 72 2,943| 1,766,050
2022 192 8,169 425 7.1 3364| 2,018,200
2023 198 7,109 359 6.0 2,5501| 1,501,100

2009 - 5%, REREEHZEA» SRR EBAT 2 2 20, ¥HNTHETE 2/ 2~3
FERRIBLEHEL % 1 1 CRELRLEZHFHL. AT RANO 7 VICEWEEKER AT 3 5K
PR L 720 EMIEEAKIZIRE 2 5 DERERBEZIBIANL TH AT 52 6B N5 HIERERD
T =T TP ARG T T TELRBEDORERTDH 2, HRORWIEES LRV, 20
EHKICIRTRILKEZ BRBEERMEIE ENTWT, TbKEZDBT 23R EFTE 3, EiE
KEAD SB ARSI OEMYNET S > 7 v UHFEL, FREERLI D, RKRLERKMZ 22
EINTET,

2015 4E I, A D B EERNSH " ORy M EMEEEBAL TH 51E, Y ZAPNICARRTH - 72
TN—— D LR AN EHMBELARBYID > — 2 E, X520 LIBELE 1 AER
HoRy FEHEMEEIIANZ, KEEHS— b (b= YN N=57) & LICEHIFEFLELT—1IC
Kz A, 4 2DEEL R ZD UIMEROEYEEKERA L, AT EZ L ERKBREITRZDT
FEPDETH -7, BB, ZOHBEOBEAICKD., HOESIZRENCHEL 2,

NI ZDHTODEHDIRATVDS, EHERICKEZR > THERTESICLES, EAMERICKRS T
Wpd, 2O LRIZT—NOREZOARMZENT, ORIy — F2RET 2, TOOUEINLE
BEATECELRYID > — M2 E, BEEZR2IZ1IAEIHOTEFZLN, KEEEY — FTES,
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FHE L7z oK ANBIBRICEDENKZ AN S, NY ZDHNTLO BICEEEZI721E 5 H3RY]
D BT, EHKkDB DR TTA DEREROKBTHLREHEZE TS N TER,

BB GEQICERLR T WELE LB EHOHAEDHERTER RS REFIHIZE A CHEI
57273 %,

6-3. AHIZBIT 3 a X DHERDILK

2001 £E20 5 2004 4 £ TlE A 3 OIS HEIZ 0.5ha 725 1ha Kifi, AEFERII 2t 25 3.8t T, 77
EBETOaAXOBEBERIIEERE LRl Tz, X512, FALERADFBERRI VT4 7, V—F
VIR ART 4 —F =R EBEINL 7D, aXOERBEERIREZ TWo Tz, BRI,
2MKEBALEZD, FNERZIED, V—2F v o= 12aX2HBLTH563 R LTaxREs
HoTWiz, BHMEPHEET¥RE LTUIa X OHEENKERFETH - 7=,

anF FCEAENIRL 72 2020 £E121F 2.5t, 2021 13 2t TH o 7245, 2022 £ 5132 LD A
HUNERIZ 3.5t. 2023 FFITIF 4t ITE L 7=,

6-4. MDA I DIEK
2005 ., ZBED TSI 2ha DEMZEMED 2 Z e BT E 2, X S ITHIRHE-OMAE X %, R D%,
TvA Ry RPEFADRIA T O —, AVNA Y REBBLETHE-S>TD Lo/, ZHUTED,
FHAE D EEIZ 2001 4ED 0.5ha 225, 2023 4FFE 2ha MME TR TE B X512k o72, (X 2)
2019 FICIFIFRE AT IC 2 b, REKEFHE T 5720 1.5ha T OHREMBEZRS Lz, 2020 4.
2021 FEZ a u FROEELZIIEEPMB L2 dHo THMIFZEZDICL, 2haPFETHEXE
7=DZ 2022 T H - 7=,

E2 IXOHBERCNEEDHTS

HEEE () B— — INEE (1)
250 - — 10
200 - -8
150 -16
100 -4
50 -2
0 | | | | | | | | | | | | | | | | | | | | | | 0

— N ™ < wn (¥ ~ 2] (2] o — o~ [22] < n [{] ~ [oe] ()] o — o~ [sg}

o o o o o o o o o — — — — — — — — - — o~ o o o

o o o o o o o o o o o o o o o o o o o o o o o

o~ ~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~ o~
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A

6-5. JE R ORiER
6-5-1. £ % * A ALF « X4 XDk

2017 4, #Preiiii E OMHALE 0.8ha ZEIF L, HEHFAEZHBET 2 Z W TEL, ZOHAIRIKE
HTHNCIEAAZ WV, L L2005 EEH0 S D 2HAAEDIZE A Y IMCIEIRTE 2 HHITH - 72720,
SEMTA A=A LF KA X2 hF-E A XOWIEERITS e BAlREL Koz, ZHITE D, 4%,
ALF, XA ZXDEDOHME, FRENEE 2ha TOMBETESL X5k o7, WERITS 2L T,
e HAERANED S DT, JRERBIR, M, EREERCOMRERRT 5 e TEL,

6-5-2. AR R - HEEM (IPM: Integrated Pest Management) 7 SFATEMZHIEER
(IBM: Integrated Bio-diversity Management)

IPM &3, LERFESRFREH O LTS RWEAK - MENLRTET, APREADY R 2z
TBibRZ TS 2 TH B, EMNTFIE CREURY) - (LHRITE GREAL REH. RERZY) - Wi
WFE (BRY) REEHEMCHVY, Ay MEEEY) L OFRNREAD T HIET,

2 LT IBM d, b URREANCH B2 20 R 0B ICINERMER SN 16, THR) 2IRE
RLIZLEI 2ELARV, HEKOHAIIZE ZOJED Tld. 5668 BEOAEZYMNBHEI ATV LWV,
COW 1867 MBIFERP Y €T, 177 8D [HFH) r &h, 155 B TRy cMidhs. %D
O 1535 MIHIF 2R D 82.2% T, THF [72ZOH) TH2, DK% MTerZol) i3z Ay
BHOPTHOABREMET 2 Z L ICHBAL TV 325, BB EERE Z 0ABRERBELL TV 3,
MR LTERORFEENR D, [ZoH) 3RO BHCEL TV (R, 2010 ), {bL¥EES
FREAIGEAE S, BRREOHEMABHIRL, EH) 28D -HAROERRIAL IR TOEED
FEYOR R FHPICER T2 2 2 BT 0N IBM TH %,

T2 HARRKTZATEZAND b, TAHENHELZRARNTHEHET 5, DEOMERIT I A E
ENLTHERNE WS EFICED S, HEHKREIED SRR T IAORANEDLZDTH 2,
FRAEYENRDNZED TTZ7 0 7 P UBBEANE AR v 72 ATV IXATF Y, XX,
YR, ZEREDBHMT 2, COXIRLTEZLOEZHOPREL T, HAIZOHFIEMRAERESR
HEELT 3, 1EHED MER) BARRET I TERLIRS,

6-5-3. HEFMH

7T HEBEDREG TR T A B EKMEFERHE 3 A KRERRE, a2 XDnBRE, F = — VBRE, Z5
ERRE, Ty X7 5 URE, BRETEL ZATEIHTHE, 2R v U HE, REATRARERK,
AHHERSE. RIEHBAS, A7 b, 4 b3 IR Bk, Bk 3ER» &, AWSHREICE S
bt afEoRRRE. SEERRMENEE AT,

a. BoKEH
COPT—HENREREETERLDIR, KEHTD o7, BINIFEFEETD - 2h, REMHE

WFFERT DI B FITHEN, HIEA R 30 H— S L 2KHE 2 5 HE 3 7 ~ 10 emPRAK 2t 72 5.

HAZ—HIZEZ TV LIRS ZDO LS ICEEHL,

b. Yzt r ru tajg

RICMEHREEER L TV 2 00EMZREOEEIC L2 e b aBOBRTH S, HAIZKE
Y, LB e Kb 2o THEIELL IO LR, TH 7K1 X Kbh % AR
KIS BZIE» LR, TXOERENLA AN AT T P THESE, ILICHEHMAZHEPCT
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T DIWEPE MG KR B RA L, MEMOEHZIEHICL T2 T, BTS2
ol FR2Y I IXHTFY, YA, IHTAREIEZ. HAEDOLOR 2L 7D,
LAFEIRZV—LRCKRGE, AEZE. ROBMBAIZIZE> TW53, Z L CHMEX 25 1EM
bTRET7AVXFIYDBHAEE—HICES L5132, TNV —r<LFD LS ITHEEELH
farfEh, MEORENIHIRIN 2, EHIKPYRPITN, JEREAXEZBETIREANS
Kb BIET 2,

2023 SEFRHRD 7 A7 X 7 F B RDTEZ 50, BWEDHTOHT 13 HPHAIFIIR > TET,
17 AbDOMFEROEIET 2 6 DOHAIEEZIKER > Tz, £ A A SBET L TE,
HAEOHTINLDE /I THAIZE THRL L,

c. 3[EH»x

HiEZ 1 » A2 oHAIFIKEZoRXD ANRTIEHOR2E 252, HEEPRFEILTHD
RONRDET—HWITRICT 3, SEHORPETIE M b rBIHS O T2 d THREZIMH T
%o 2[R ETHINT 2HAIED D S L5720, ¥BEOHAIZIIADZVE WS Z b HoTh,
SEILEABRWERZE SN, 2023F1F, FLAYOHAIET O b o @A HE LRI R
L7z

d. 74 # EKFERIRAE

TAFTEZIEEREMS v PR ERORE R CICF-DHD 20, BREHRIGIEFICE D, +
EXABEEREDZ 725 L FHF L TL 2HENHIHAIER, I FFHRZRT 2HAZITIIK
LD TRACHLWIRAT 2 L IIFFICHRNTH 5, EHICERIIT AV EIXARSN, ZOHIZH
AFOIERI Y725, 7AFTEICL - THBEREEZEFICED 5,

e. 3 A IKFAFIRF

a4 OREAERYT2D 5~10kg SWIRAT 2, Y FRETEYILO1-D BERPBETH 5,
A4 FRALTELZ LA XDBERNTLES D, 1S5 ~6FMI L TE2DH IV, BREMEIZT
AFBEEERTERVD, XA IR HIRE-> TRELEILEREREA LI Z 22
TEZLERAOND, I vy —DHIHELONTIE. AL A XDORRHENEAIITOATOVT,
A3 ROWFEZNET 2 Z 2 I LT3,

6-5-4. IWRHZDWT

BEIGTIE. N4 A D RMIE CEYREHIK. EERHIRD . 125 LR (B3, Ko, . b ARUERK.
THEEERELREERD. 225U Ckadr, L EEERRE CHBEIE250) B (B A MR,
PR3, FE. BHLER Y ORIUEL) . AT Kb OFREALE EEH L Tw 3,

2016 A 51T, X4 XM B BRI LTEALTWS, K470 10kgw HIEZ %, EICHEHRT %,
Bifg X A4 ZIZHEZ BERICEVTH A AFEEIHT PR THEZER L L TOMBITE S TREWV,
FETEDZLMREEILTEZCI ¥ 7 UHBRRITHIT, HIMPBET TR L->TLE S OTHEEIYS
BTHb, Tz 2022 FIIRBOTEHZIEKR T 2 20 BEHICAT U =Ny FORKEE &AL 7=,

6-6. FfEREHS
VSRR E ORI, BRCHET2AFEZAET 25005, ZOELZMMIEH L, M
MredbiorbaEsHAREROFTELZEDL ER THs, ZoRIREVwS Zrid,

72



A

WEZZZDEZHATEMZAS DOLIPHEL S Z2SETHD. HTOVWOE ZHl- TH =, ¥
DVDBEZZZENSDEMES WS RIS H 5 (FH, 1987),

LA L. BfE, 2ROMEX NI 7K — av (>, AEAH 2. 35780 kR 7
R ORI > TV, [IBREHPLKEOFRRE L R 2 LARKSLEREZHLTVW20TH 3,
FLWI ) — Y REEFRI XL —2EEMOBRENRE N2, ThETOMOEENLRAEL L
TSVO (RbL—=F - RIZTN - FAN) BT I7R—T 4 —EARERICHHT 203EFMTH
2rEZ%, TELREFRISVO a7 b 2HMALZVWEEZTWVWS,

7. BRBECAT 2020 A L LT, KIRAOAHEEED —HTHEL TV ELWv, A7
=Ry FREORABEFHA L. &5 LIERHEL 2 & O G BAER 2 i/ MRICHI 2. 2258 L7z IUR % B8
FTHATD 2,

REMRAREWMZ 2 FEIFEITHBEL L. XD DRWKTRAROINE R % B3 SRI Bk
(System of Rice Intensification, A F5B(LiE) HHRDBMRITH 2 E X 25, M2 S HITHE
o TATTREL, MBEH (ZXD) 21T TS 2, FICHIEZR CREBMAA DI W5 K
(50a) UTFO/NMIBZHAETHKERZHIET RS, EALOVOH N EREE» T2 e TES
M K22, SRIREN —FHEL TWVWLLE RS,

7.9=NY b V—H=2 vy TREDGE LTORY

7-1. p¥ T e > = 7 b o LRBHl & ol

TIOTHEBETIE, BTOREWS>FZA TR - FURA Mo T, AAAEZZH =T b - V=X —
DERICNEANT VS, FELTTERIERDAI 22T 4 EEZOIONER TS T LRBDOT
HBH, B L= RAETENCEML TV, BEELBEIZAZNDAI 227 4I1TBWVT,
ANt beyaryeHEE LAEZHEL UEEIL TV ZeHffEhTn 3,

AI2=T A RBIRHARET O 27 FHRHAREREEAN L DR o TV 2 S hE. 2071
V7 FPOEMDINHICL > TRELELAIND, KD X I RGFEITIEIKIED T b,

@ EEAIBY =2 FOFHEBREICSILTWERLD, BILTVWTHESDEVWT2E0E
BEHIFIZ O W T DHREMED W,

Q@ BONCZEOBEERATIED, 7udz7 FORT L EHICEENERDX, £TODIH
BAMEIELTLE S,

® FRArY 27 MERALTLEWV., ROEERFOEIT, BILLTHLEHEL TV Z
EEREFERLRoTWVS,

EEPREBRUZ P =7 ORI TOMM T e Y = 7 Y 2Hlic o Thd, BHA»SLZHEDOE
BEREEAL CTHMOFEREBVWEELED, ERCAPEZ N, L, 7rY = bH
TLTHS I0EMENRBL, Yook wnie, FREIESEZLOLDRVEAREMZIRIRD,
HAD & ORI TEA INZERIFICAD IS WERIEERA IR ko2, TTIMZ ONEARD
HEEErINE 2L, BHRORBICENOGNZRE L THINLSE L WO FERICKR->TLE -7,

COXIRTRIY 7 PRIFEV., T 22T 4 POVWHAIRERERZZRIT 2 DiE. 2 OHEHRITR
LN EFREE D o THEINCSM L., BROPZEZON TV T —XTH 3, 2L DHE. BHER
DEFERZTIBY 27 TR NEREEFE B L ABBEROBES ) —X—DBERLEDOTH 3,

FR=NDBH BN RIRRPERFEARTHRODOREXE S0y 27 M 2305 EiFk, 71
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3 AZaZ570FEROEESOEXRX (B SlideServe, 2019)

O e —
DRF ASa=74EETOER CHELRE

GES

Dzl FEAKINELTH, ZOFEHEEBLTIAI 227 4 OBART A, BIFOE O EL TR
Dicih, FRPZINASOFEERERDBI TV BET, BRIEDLIALEDY —K—RL EEh
720 HBEHT, FRAARDPY =X =12 >oTWDTH 3,

IDEIRAI 2T 4 EEDTOEX RIIENVL OPDETFARH M, EHEOBEFIEZaI 2 =7 4
FEADEE IO RADETILERD ANTVWS, ZRERETHERNS X572 70t 212> TEEA,
ZOBETEMT AL DEBRIZEDLD, HRELTaIa=T42EboTW ZZ2HBELTWS,

7-2. 23 2 =7 4 FERMOEE St R

I 2=5 4 FEROEE 0L 2 LD LSRR TRT LB TE 3,

7ITERETIE, 2017 FEDBHZDaI anT A EBEOTu LR e, FEICKX DY ORIEEICTD
ANz, £F, 2E%23~420070—F ATV —F7~8N) KHIT, ThFh2K (20a) @
MeRFE (FX.F¥F. =V MVDS3B0VLD) 2EEZ, BHOBHEBEEZIIL-TITHD X N—
Y EEERE R > THEEBNICESGOAFICMOHD Z2ickhd, TZNZND TNV —TTIEY =K =N
RDoN, INV—T %5 oifko THERGE L KEMAE ZTHORINER SR, 28 e 03T
AYN—REPN) —F—%RHT %, HECZERZ HROEEOHT, HRLULDES 71— F X
YN=IZH LY =KX=y TRIEML T, ERICHY 1R O0R SNBSS RE 2 EH T
5DTHbB, ZHUIFEEICL o TKERETH 2,

Fizid, B0 XS RIBOANE Wi a—T 4 2 —&X—, TRV P23 =Y v —71Y) 3R
KFEE T IREDPRNEEZZEED VBN, ZO LI REEICE > TEEHOFEH I Mkt x
Hb, £l BPOXYAN—EHRELZD, BRI ROHEBECEBLZY T2, ZOFTEVDOA
MBIREREL DS, HEOEROEKREZE R, HREESHE L TV »2HMbhsDTH S, 7
N—THNTF—LT—2%EFADD, HEREZHLTWL, EE, F—LT—IBTETVRVINL—T
DMFHICRZ TROATWL OR 00 %, BE K BHEE T 2103, F— 24X — FREEEY. K
HFOFRICHERZET, HEKT2ZeBTARER S, RBRLEOWTHHRE D - THEEEI N 2 2 N3E
EINTWL L, M8 S X BE L TEBESTIUIMPREIAZ T ND, £ LT, FifiE
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A

MELELES, ZF a2V —Foy 7 GEF N DEENNRZEE T, MELOETED - TEHT
3ZY) B o CTEMFEICED,

Z5LT, BAPMEIINT 25052 o T HITEL, EYarviEHELANLII 22740
MEERICEIRT 2V — X — AL B o T, AEOHRTHEZ T 2o TERDO TR, 2RE L LEZfio
TEREEEBLTH =AY - V=KX= TOMMEZMRETE S L5112 BHETYA vy ShTwd,

8. mfglz

AfEEHEERZIT, ZOBBORRICH->TH, 7TIT7EREPALBICRYNCLTELZZ L ZEDLR
VOB LTS LTz, PRI, BWEKBREZ L BLTERL VWS I THE, 7O TERTERT2EDL
. b, FBH ANEOBERZHEI T, WOBLBULANSDE L HICETILBLAE D, TOEEDOHTA
FHEAROMMEZEE L, ANEZBZERNEZVOLEZEENS, ZOEORKERC 25, HAZHOAK
TR L, B CREERLE D KO BRANEHOEBANLOBPZLELTVWEIDTH S, ZOEKT,
TITEBRDRIGD XS REVCDEE. ZOMRICH o THHRETETRULRDDE R BITEVRL,

7O TEBREDBIBEALIINAVWABRADKIED LI D> TWE 2 2RET 2, BEDIES)
WHEBESIML T0RL Th, 2RICEDb> T EX 2 ANEE. ZOBGERH X TLEE> T3, HHE
DA, TFNELTLZEoEEFE, ZHEOWELZTANTEE o LETERIIL D, Rl
Bbo T EZT0LTRTOALXCHBEEZR LV, EHIEHIHEb ZEROBE, V-2F%F%
Nl ARTF 4 —=F xR — RS UTF4 7, V—F 7T R—DEX A, BEERZFNLTLEES
7ohik, FLUTEENEBALENLEREZBL T EZoTWEIRTOH LT, D& DEHLT
Wb,

2011 FFDOFHEFHR O, EERO—HO RSB EWE ICE RSN T, FICERER & 128
LTWHBEEIEREEYOBAZIEZ 2, BRERBERDOERD THEHEEMEZBAL THWE DT
Mo, THEHEROZ e rDHNERV, WOBDEENE—-TH 2, LrL. TOLETIZ, LD
FIWEDH AET I THGOREWEE VLR T EE o/, ZHUIERDOBENEWAL TIEX 3
BXAN, BERARDOERDZL LI, 2B I v a v 2R TS, HRARETH 22¥E %
BT B L BEEATW 2R EES,

EERY 25, KRHAKBRTLZ OBRWHPEE L., MSHEMENRED EWE L 212k, 79 7%
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Food Education and Sustainable Table
-The Kitchen and Dining Hall at ARI

Translation: Jack Lichten

IKUMI KANAMORI

A staff of the Foodlife (FEAST) section at ARI since 2020. She has worked as a
nutrition teacher for school lunches and food education at elementary and junior
high schools in Osaka, Japan. From 2015, she was a Japan Overseas Cooperation
Volunteer for two years in Guatemala and worked as a nutritionist.

1. ABOUT FEAST

What is FEAST?

ARI’s meal service section is unique and it is more than just “a dormitory cafeteria”. FEAST is
the name of the meal section at ARI. FEAST is an acronym for “Food Education And Sustain-
able Table”. And, of course, the word “FEAST” means “a very good large meal”, giving a second,
deeper meaning to the section. In 2018, the name of the section was changed from Meal
Service to FEAST. Eating a meal in itself has many meanings; moreover, from the very begin-
ning of ARI, the dining hall has been an important place, with greater meaning than just
eating ameal. Theimportance ofthe dining hallhas not changed over the past 50years. Thisis
because in the kitchen and dining hall, ARI’s three pillars of “Foodlife,” “Servant Leadership,”
and “Community of Learning” are put into practice. The name of the section was changed to
emphasize its function and to facilitate people’s conscious involvement, and today it is firmly
established within ARI as FEAST.

Meal preparation and FEAST

During weekday activities, there are two “Foodlife Work” hours in the morning and evening,
during which we work on the farm, take care of livestock, and prepare meals for everyone.
The word “foodlife” expresses the inseparable relationship between food and life. Partici-
pants (meaning ARI students), volunteers, staff, and visitors mix to form groups and work
in their assigned areas. Participants and volunteers rotate between different assignments,
working on the farm, caring for the livestock, and cooking meals. Everyone is given an equal
opportunity to do their job, regardless of whether they are good at it or not.

Foodlife work in FEAST involves cooking the food brought to the kitchen for our consump-
tion, placing it on the table in the Koinonia Hall (dining hall), offering prayers of thanksgiv-
ing,sharing, and eating together around large circular tables. The food is, of course, produced
by everyone’s labor in the foodlife work. Depending on the day, about five people cook in the
kitchen, preparing breakfast and supper for approximately 50 people.

While all community members take turns cooking during foodlife work hours, for lunch
on weekdays, FEAST staff, training assistants, long-term volunteers, and commuting volun-
teers take the lead. Lunch is the busiest time in Koinonia Hall, with not only campus resi-
dents, but also commuting staff, Study Campers, and visitors. The homemade international
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meals, made with organic and fresh ingredients, are a major part of what impresses first-time
visitors to ARI. Although it varies from day to day, six to seven people prepare lunches for
approximately 70 to 80 people. The menu consists of a main dish, a side dish, soup, and rice
(white and brown).

The Role of FEAST

The primary role of FEAST is to provide safe and secure meals. We are responsible for the
important ingredients we receive, up to the point where they are consumed by everyone, and
the residues are returned to the soil. In this cycle, cooperation with the Crops & Vegetables
and Livestock sections in particular is very important. While each person is responsible for
his or her own work, we work together in areas where there is overlap, or volunteers and
others who have spare hands can take on tasks as they arise.

There are many processes involved in the production of foods such as rice, vegetables,
pigs, chickens, goats, Aigamo ducks, and honeybees. The farm makes the compost, culti-
vates the soil, sows and nurtures the seed, harvests, sorts, and brings them to the kitchen.
In the pig section, the work includes feed production, management of the pig pen, care of the
pigs, delivery, fattening, and shipping. More than 70 varieties of crops and vegetables are
managed and produced on the farm each year. There is a great process of nature and patient
labor before a single life comes to the kitchen as an ingredient, but FEAST’s role is the next
step. Food becomes connected to our lives only when the food is processed into a meal, and
that meal becomes part of our bodies.

The second role is to eat together. Three times a day, people from various backgrounds
gather in Koinonia Hall, sit around a table, share a large plate of food, and enjoy a meal
together.

People who come to ARI actually touch the soil and interact with living things, gaining a
variety of insights and learning. Compared to farm and livestock activities, kitchen activi-
ties, which are centered on cooking, are not entirely new experiences, as cooking itself is a
familiar act in daily life for many people, even if cooking a meal for a large group of people is
an unusual experience. However, we understand that the meal in front of us comes from the
blessings of nature, the life of food, and the labor of people. Everything from soil preparation
to eating is part of a single circle, and that we are a part of this circle by being involved in all
foodlife work and experiencing it for ourselves.

2. FOOD INGREDIENTS AND SELF-SUFFICIENCY STATUS

The source of supply and the amount of consumption

Table 1 summarizes the food consumed at ARI. Foods marked @ are produced and consumed
entirely at ARI (100% self-sufficiency), those marked O are produced partially and the short-
age is compensated by purchasing, and those not marked are purchased completely from
outside (0% self-sufficiency). For those ingredients we record consumption amounts, and
keep track of how much we consume on campus compared to the overall harvest. This is
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because we sometimes systematically produce more than we consume and sell it or even use
it as livestock feed. For those ingredients without records, the entire amount harvested is for
on-campus use. Even in such cases, we do not necessarily consume the entire amount; in case
of excess, we sell it or process it into livestock feed to adjust the amount placed in storage.
In addition, only ingredients and spices that are always available in the kitchen are listed
as purchased ingredients. Other ingredients than these may be purchased when preparing
special dishes for events, etc.

Rice which is the staple food here, flour which is necessary for baking bread and pastries,
and corn flour which is essential for African cuisine, are produced at ARI. Also, potatoes are
harvested in large quantities and stored for year-round consumption. We are self-sufficient
in all grains and potatoes, which are our main source of carbohydrates.

A wide variety of vegetables are grown throughout the year. Each vegetable is harvested
at a different time of year, so we cook with what is available at any given time. Onions and
ginger are commonly used in all kinds of dishes, so we buy what we lack. Similarly, tomatoes
are an essential base for many different regional dishes, so we use frozen or processed purees
except during the summer harvest when they are fresh, and then we buy canned tomatoes
when they are used up. Fruits are harvested in large quantities and have a short harvest
period, so we enjoy them fresh when they are in season, but also freeze them or process them
into jams for consumption out of season. Mushrooms were produced at ARI before 2011, but
mushroom cultivation using logs has not resumed due to the small amount of radiation that
remains.

We produce our own meat, eggs, and dairy products, all of which are important sources of
protein. Pigs are used not only for cooking its meat, but also for soup stock from the bones, and
lard from the fat is used for deep frying and soap making. Chickens are turned into meat when
the layers (egg-laying hens) are periodically replaced, and broilers are raised each summer for
meat. Aigamo ducks, raised for rice cultivation using the Aigamo farming method, are also
raised for a certain period of time after they have finished their role of weeding in the rice
paddies and become a valuable food source. Eggs are such an important ingredient since they
are used for breakfast every day. The eggs are collected every evening during the Foodlife
work and cleaned by hand, then divided into two groups: those for sale and those for eating
on campus, and the latter are delivered to the kitchen. Eggs that are out of standard size or
slightly cracked and not suitable for sale are given priority in the kitchen, and fresh eggs are
always used for cooking. Goats are milked twice a day, morning and evening, from spring to
early winter, once the kids are weaned. The milk is served for the day’s meals and is some-
times used to make cottage cheese, yogurt, and ice cream.

Soybeans, an important vegetable protein, are entirely self-sufficient. Soybeans are not
only eaten as beans. They are pressed to make soybean oil, which is used for cooking, and
the oil cake is used as animal feed. Soybeans are also processed into soy sauce at a special
factory and sold. In winter, the soybeans are used to make miso, which is used in miso soup
and other miso dishes. Another bean we produce in large quantities is red beans. In addition
to making bean paste for Japanese sweets, we also use red beans in our daily meals, which
is much appreciated by the participants in the community who eat a lot of beans. We are
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Table1 Mainingredients cooked in FEAST and served to Koinonia and their quantities

Self- Amount of External
Categories Name of ingredients
sufficiency rate | Consumption Purchase
@ |rice 100% 4t
@ | wheatflour 100% 340kg
Cereals
bread crumb 0% 8kg
@ | cornflour 100% 20kg
Potatoes and @ | potatoes, sweet potatoes, taro 100%
starches potato starch, corn starch 0% 9kg
Sugarand sugar 0% 152kg
sweeteners @ | honey 100%
@ |soybeans 100% 47kg
Beans @ | red beans 100% 54kg
lentils 0% 26kg
O | peanuts 85% 12kg 2kg
Seedsandnuts | @ |[egoma 100%
sesame 0% 8kg
carrots, radish, red radish, turnip, small radish, snap peas,
green peas, green beans, long beans, tomatoes, eggplant,
bellpepper, sweet peppers, chili peppers, cucumbers, bitter
PY gourd, pumpkin, chayote, komatsuna, spinach, mizuna, 100%
Chinese cabbage, chrysanthemum, lettuce, cabbage, broccoli, °
chingensai, mustard buds, kang kong, molokheiya, Ceylon
Vegetables spinach, celery, parsley, Chinese leek, coriander, shiso, mitsuba,
leaf onion, garlic
O |onion 89% 1026kg 123kg
) Small
ginger Almost 0% 31lkg
amount
PY loquat, plum, mulberry, blueberry, yuzu, persimmon, kiwi, 100%
Fruits watermelon
coconut milk 0% 38kg
Mushrooms dried shiitake mushrooms 0% 2kg
Seaweeds konbu, wakame, hijiki 0%
Fish & Seafood fresh fish, dried fish, dried bonito flakes, dried shrimps 0%
@ | pork 100% 989kg
Meat @ | chicken (layer) 100% 105 heads
ea
@ | chicken (broiler) 100% 141 heads
@ | duckmeat 100% 14 heads
Eggs @ | chickeneggs 100% 1456kg
Dairy Products | @ | goatmilk 100% 563L
O | cooking oil 25% 52kg 154kg
@® | cgomaoil 100%
Fats and Oils ® |ad 100%
other fats and oils (olive oil, sesame oil, margarine) 0% 98kg
Beverages @ | coffee, green tea, black tea, barley tea, creaming powder 0%
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Table 1 (continued) Main ingredients cooked in FEAST and served to Koinonia and their quantities

Self- Amount of External
Categories Name of ingredients
sufficiency rate | Consumption Purchase
@ | Miso (soybean paste) 100% 150kg
@ | chilipeppers 100%

0 basil, laurel, rosemary, thyme, mint, lemon balm, lemongrass,

100%
oregano, sage, summer savory, tarragon

Soy sauce 34% 31L 60L

s . canned tomatoes 0% 52kg
easonings and

Spices salt 0% 50kg

Mayonnaise, ketchup, fish sauce, oyster sauce, vinegar, lemon

I 0%
juice

pepper, curry powder, nutmeg, cinnamon, cumin, cardamom,

cloves, turmeric, paprika powder, garlic powder, star anise, bay 0%
leaf
baking powder, dry yeast 0%

Period: April - December 2023, Number of meals served: 40430

growing two kinds of beans, soybeans, and red beans, but we buy a certain amount of lentils,
which are often used in soups in Indian dishes, because there is a great need for them and it is
difficult to grow them at ARI due to the climate.

We produce both vegetable and animal fats and oils, but the demand from our cooking
activities far exceeds our production. Therefore, we are partially self-sufficient, but at the
same time, we have to depend on external sources. As for the soybeans mentioned above,
the quantity and quality of the harvest changes each year, and if we distribute the soybeans
for consumption as beans or for processing soy sauce and miso, and squeeze oil from the
remaining soybeans, the quantity will not be enough to cover FEAST’s demand. When ARI’s
soybean oil is used up for stir-frying and deep frying, vegetable oil is purchased from outside
sources. The oil used for deep frying is saved and used to make soap for washing dishes, so
the use of soybeans is not limited just to food. Lard is also used for deep frying pork. Egoma
oil squeezed from cultivated egoma is very aromatic and high in omega-3 fatty acids, so it is
mainly used in salad dressings. We also purchase olive oil, sesame oil, and margarine, which
we often use for cooking and baking.

Interms of seeds and nuts, we produce egoma and peanuts, and we purchase white sesame,
which we often use in cooking. Peanuts are one of the most commonly used ingredients by
the participants, but they are harvested in November, so if the previous year’s stock runs out
before then, we purchase them.

We do not have our own supply of fish and seaweed, but we purchase them mainly as
dried foods, as they are essential for making soup stock. Some of our participants come from
areas where eating fish is popular, and they miss fish very much, so we buy fresh fish several
times a month to diversify our menu.

In seasonings and spices, we grow a lot of chili peppers, which are essential for many
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dishes, and we also grow several herbs that are useful for cooking. The herb garden, created
by volunteers in 2023, is located right in front of the kitchen. Mayonnaise and ketchup are
purchased, but some people try to make their own. Other seasonings and spices are often
purchased, but we sometimes receive spices from participants and visitors from abroad as
souvenirs, which are very helpful in preparing multicultural meals. We purchase coffee and
tea as free beverages in Koinonia. We also consume a great deal of sugar annually because
we put it into sweets making, drinks, and cooking, but even so, some people learn about the
effects of sugar on the body in nutrition classes, think about their own intake, and greatly
reduce the amount they put into their drinks.

Food Processing

Food processing is used to efficiently preserve large quantities of food harvested at one time
for long-term consumption (Table 2). Some items are integrated into the curriculum and
learned by all participants in class, while others are undertaken voluntarily according to
individual interests. The items to be made also change each year, depending on the skills and
interests of the volunteers.

Self-sufficiency rate

When explaining ARI’s food self-sufficiency, it should be very easy to show the self-sufficien-
cy rate in figures, but in reality, it is very difficult to do so. In addition, it is impossible to keep
a detailed record of what and how much is used to make each dish, since the ingredients are
not prepared and cooked according to a set menu list, but by a different person each time.
The waste rate of vegetables, which unlike those found in supermarkets come in a variety of
sizes and shapes, varies from situation to situation. Depending on the season, there may be
times when vegetables are abundant, and times when there is just barely enough, so the self-
sufficiency rate is likely to fluctuate throughout the year.

The self-sufficiency rate calculated under these conditions is only a rough estimate, but I
have calculated the self-sufficiency rate using the following method.

1) Ingredients to be calculated
To calculate self-sufficiency in energy, carbohydrates, protein, fat, and monetary values,
the following food items were selected from the food items in Table 1.

- ARI products (13 items) : rice, wheat flour, potatoes, sweet potatoes, soybeans, red beans,
pork, chicken (layer), chicken (broiler), eggs, goat milk, soybean oil, vegetables (used for
monetary values calculation only)

- external purchase (6 items) : sugar, lentils, vegetable oil, olive oil, sesame oil, margarine

2) Amount used per meal
Based on the amount consumed, the amount purchased, and the number of meals served,
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Table 2 Main food processing conducted in FY2023

Processed products Main ARI Ingredients Period Curriculum
plum pickles ume plum, red perilla (shiso) Early Summer
pickles cucumbers Summer v
jam mulberries, loquats, blueberries, rhubarb Summer v
tomato puree tomatoes Summer v
tomato ketchup tomatoes Summer
dried sweet potatoes sweet potatoes Autumn
dried persimmon persimmons Autumn
ham, bacon pork Autumn v
porkjerky pork Autumn v
miso soybeans, rice Winter
soy sauce soybeans, wheat Winter
kimchi radish, chinese cabbage, garlic Winter
mayonnaise eggs Year-round
dried vegetables tomatoes, herbs Year-round
bread wheat Year-round v
soap for dishes waste cooking oil, lard Year-round v

I calculated the amount used per meal (Table 3). In reality, it is impossible to use all of these
ingredients at once, for example, if pork is used for the main dish, chicken is not used, etc.
However, by dividing the total amount of ingredients consumed by the total number of
meals, an estimated food self-sufficiency ratio per meal was calculated. Since there are no
records for potatoes and sweet potatoes, we assumed 40g per meal for potatoes and 10g
per meal for sweet potatoes.

3) Nutritional Values and Monetary Values

Nutritional value per 100g was calculated for energy, carbohydrate, protein, and fat per
serving for each food referring to Standard Tables of Food Composition in Japan (8th
edition) (Table 4). For both pork and chicken parts, the nutritional value of thigh meat was
used. The monetary value of ARI foods was calculated based on the price of those available
for sale; for those not available for sale, the price of commonly distributed organic foods
was used as a reference. Vegetables were assumed to be 50 yen per meal for all types of
vegetables combined.

4) Self-sufficiency rate

The figures of ARI and externally purchased food ingredients were combined for energy,
carbohydrates, protein, fat, and monetary value, and the percentage of these ingredients
that were ARI-produced was calculated (Table 5). For externally purchased food items, I
used the per-serving value of all food items, including condiments, as well as the items for
which nutritional values were calculated. The self-sufficiency rate was calculated as the
percentage of the nutritional value and value per meal that came from ARI.
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Table 3 Amount of main ingredients used per meal

Ingredients Overall per meal Note

ARI products

Rice 4t 100g

Wheat flour 340kg 8.4¢

Potatoes 40g (supposition)

Sweet Potato 10g (supposition)

Soybeans 47kg 1.2g

Red beans 54kg 1.3g

Vegetables 100g(supposition) | used for monetary values calculation only
Pork 989kg 24.5g

Chicken (Layer) 105heads 2.6g | Calculated as 1kg per chicken
Chicken (broiler) 141lheads 7.0g | Calculated as 2kg per chicken
Chicken eggs 1456kg 36.0g

Goat milk 563L 13.9ml

Soybean oil 52kg 1.3g

External purchase

Sugar 152kg 3.8g

Lentils 26kg 0.6g

Vegetable oil 154kg 3.8g

Olive oil 44kg l1g

Sesame ol 22kg 0.5g

Margarine 32kg 0.8g

Table 4 Nutritional value and amount of main foodstuffs per meal

per meal Nutritional value per 100g
Amountused | Energy | Carbohydrate | Protein | Fat M%r;elﬁgry Energy | Carbohydrate | Protein Fat Mc\)/r;el}:ry
(reiterated) (kcal) (g) (8) (8) (yen) (kcal) (8) (g) (8) (yen)
ARl products
Rice 100g 348 76.6 6.3 1.5 60 348 76.6 6.3 1.5 60
Wheat flour 8.4g 28 6.3 0.8 0.1 8 337 75.1 9 1.6 100
Potatoes .40g 20 6.4 0.7 0.0 12 51 159 1.8 0.1 30
(supposition)
Sweet Potato IlOg 13 3.3 0.1 0.1 8 127 331 0.9 0.5 80
(supposition)
Soybeans 1.2g 4 0.3 0.4 0.2 1 372 29.5 33.8 19.7 100
Red beans 1.3g 4 0.8 0.3 0.0 5 304 59.6 20.8 2 400
Vegetables l.OOg 50 50
(supposition)
Pork 24.5g 34 0.0 53 1.5 61 138 0.2 21.5 6 250
Chicken (Layer) 26g 6 0.0 0.4 0.5 3 234 0 173 19.1 100
Chicken (broiler) 7.0g 13 0.0 1.2 1.0 14 190 0 16.6 14.2 200
Chicken eggs 36.0g 51 0.1 4.4 3.7 14 142 0.4 12.2 10.2 40
Goat milk 13.9ml 8 0.6 0.4 0.5 35 57 4.5 3.1 3.6 250
Soybean ol 1.3g 11 0.0 0.0 1.3 5 885 0 0 100 400
External purchase
Sugar 3.8g 15 37 0.0 0.0 391 99.3 0 0
Lentils 0.6g 2 0.4 0.1 0.0 313 60.7 23.2 1.5
Vegetable oil 3.8¢g 34 0.0 0.0 3.8 886 0 0 100
Olive oil llg 10 0.0 0.0 11 894 0 0 100
Sesame oil 0.5g 5 0.0 0.0 0.5 890 0 0 100
Margarine 0.8g 6 0.0 0.0 0.7 740 0.1 0.3 84.3
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Table 5 Self-sufficiency ratio per meal

Energy | Carbohydrate | Protein Fat M(\)Ir;eLEgry

(keal) (g) (8) (g) (yen)
ARI Products 541 94.5 20.2 10.4 277
External purchases 71 4.1 0.2 6.1 13.2
Total (ARI + external purchases) 612 98.7 204 16.5 290
(SPeeHrcSeuri‘aCéeenSfyAr;ItZroduction relative to total) 88% 96% 99% 63% 95%

5) What can be learned from calculating the self-sufficiency ratio

Based on the above calculations, the food self-sufficiency ratio for April-December 2023
is 88% in energy basis and 95% in monetary basis. The major challenge with this calcula-
tion is that it is not calculated for all food ingredients. Since the calculations were based
on the major nutrients and amounts used, and the ingredients that would have the great-
est impact were selected, it is difficult to know the size of the error due to ingredients not
included in the calculations that were actually used. As shown in Table 1, the actual self-
sufficiency ratio for energy and fat may be a little higher, because the table excludes such
food items as sweet potatoes, honey, vegetables, fruits, egoma oil, lard, and miso, all of
which are self-sufficient.

In 2023, the amount of oil obtained was lower because in 2022, fewer soybeans were
pressed than in previous years, resulting in a lower self-sufficiency ratio for fats and oils.
Because of the high energy content of fats and oils, any increase or decrease in oil self-
sufficiency will have a significant impact on the energy-based self-sufficiency figures.
We do not have exact figures, but in previous years, more soybean oil is consumed in the
kitchen by squeezing, so we can hypothesize that energy self-sufficiency is above 90% in
other years. This information will be shared with related sections (farm, livestock, sales,
and FEAST) to help us plan for the next year so that we can make better use of our crops,
including increasing self-sufficiency.

The results also provide information on the amount of energy, carbohydrates, protein,
and fat per meal. According to it, each meal contains 612 kcal of energy, 20.4 g of protein,
and 16.5 g of fat, resulting in a PFC balance of 13.3% protein, 24.3% fat, and 64.5% carbohy-
drates. However, it is even more difficult to assess the nutritional balance of the diet from
these numbers.

Although the calculations show average figures, in reality there is considerable vari-
ation in the menu structure because different people prepare each meal. Some days we
use a lot of meat, while other days we have very hearty meals that are mainly vegetar-
ian. Some dishes use a lot of 0il while others do not, and the cultural background of the
person making the dish also plays a large role. Vegetable intake also changes with the
seasons, with potatoes being the main ingredient during the off-season, fruit vegetables
being plentiful in the summer, and leafy greens being abundant in the winter. In addition,
how much each individual takes from the food served in Koinonia Hall on large plates
and eats from his or her own plate, depends on individual tastes and appetites. And while
participants and long-term volunteers eat almost all meals prepared for them at Koinonia
except for Sunday lunch, not many people spend their time eating only Koinonia meals.
They can snack in their dormitories or their rooms during the week, and they can eat their
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own Sunday lunch. The actual food eaten at ARI is, of course, slightly different for each
person. Therefore, it is difficult to evaluate nutrient intake, but we would like to consider
this as an issue for the future.

3. WHAT FEAST ACTIVITIES CONVEY

Self-sufficiency, “Shin-do-Fuji (You are what you eat)”

As I mentioned in the previous chapter on self-sufficiency, the food used in our meals at
ARI is primarily produced at ARI. Producing our own food and eating products that come
from the soil, air, water, and nature of the place where we live are very basic for people to
survive, but in reality, most of us are forced to live far away from these things. What ARI
wants to convey is not only the techniques of organic farming and livestock raising, but also
the strength of having a stable supply of sufficient food, the preciousness of activities that
enrich nature through the production of food, and the peace that is created from the soil. The
high food self-sufficiency ratio and the abundance of food items convey this to us through our
daily practices.

There is a direct connection between what is in the fields, what we can harvest, and what
we can eat, so it is natural to “cook with what is available” and “eat what is available,” but many
people are at a loss when it comes time to cook in the kitchen or see what is on the Koinonia
menu. Although ARI includes a diverse group of people, certain vegetables do or do not grow
well in the climate and environment of Nasushiobara, Tochigi Prefecture, where this campus
is located. Vegetables that are familiar to many participants from tropical regions can only
be harvested during summer here, and many vegetables grown at other times of the year are
unfamiliar. Even for those participants who come to Japan with a great deal of determination
to leave their families and familiar communities, there are those who, soon after they arrive
in Japan, face a big obstacle in the form of differences in food, saying, “I can’t cook because I
don’t have this ingredient,” or “this dish is not what I eat because I don’'t know this ingredi-
ent”. Even for Japanese people, because of the variety of vegetables now available year-round
at supermarkets regardless of the season, it takes time to get used to a diet where they cook
with a limited variety of vegetables and eat the same type of vegetable dishes in succession.
Some people adjust quickly, while others struggle throughout their stay.

It is a great challenge for people from different food backgrounds to spend nine months
or a year eating what is available at ARIL. If they are not satisfied with their meals and lose
energy, it will interfere with their classes and daily activities. I try to create meals that every-
one can enjoy with a variety of dishes and flavors, but there is always a struggle between this
and being as self-sufficient as possible with ingredients produced at ARI. I have not yet found
an idea that works so well that I can overcome it. I believe that we need to communicate with
more people so that they understand that foodlife is not complete without the FEAST activ-
ity of cooking and eating, and that eating at Koinonia is a form of training in itself. In this age
of globalization, a wide variety of foods are being brought into rural areas from outside the
community, and I would like everyone to think about the importance of discovering the value
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of traditional, nutritious foods in their community and continuing to produce them, rather
than relying on outside sources because they are cheap and easy to obtain.

Servant Leadership

Foodlife work at FEAST has a clear goal: to prepare breakfast or supper for everyone in the
allotted 9o minutes. We tell the participants that this is a good opportunity for them to prac-
tice their leadership skills. At the beginning, we assign roles for each dish to be cooked, but
it does not mean that they can only do the role assigned to them. Communication about who
cooks with what is necessary to avoid situations where we realize that the main dish, side
dish, and soup all use potatoes, or that fried food and fried food overlap. If there is a conflict
of opinion, it is necessary to negotiate or compromise to find a balance in the overall menu.
Without teamwork and attention to the kitchen as a whole, where everyone is encouraged
to help others if they are having trouble, and to work together to clean up after cooking is
complete, it is difficult to finish the entire foodlife work on time, even if one’s own dishes are
done.

When we look at the aspect of how we work with others to accomplish tasks, cooking skills
are less relevant. There is no gender-based division of roles in foodlife work, and everyone
has the opportunity to cook at FEAST, but in past years there have been a few participants
who say they do not have many opportunities to cook in their own community because they
are men, because they are pastors, because their mothers do it, etc. However, what is required
in the kitchen is the skill of working with others as much or more than the skill of cooking.
Participants who realize this and seek to take advantage of this opportunity will be able to
improve their own servant leadership at FEAST as well.

Some who were confident on the farm were beginners in the kitchen, humbly learning
from their fellows who were good cooks, and by the time of graduation, they were confident-
ly preparing food for everyone. Some were able to take the cooking process from planning
to cleanup and came up with new ideas for running the food service section of the facility
in which they worked. Others were actively involved in preparing meals for events, often
working in the kitchen early in the morning or late at night to please everyone. FEAST is a
place where people’s personalities shine, their curiosity is stimulated, and they learn to grow
in a different way than in the classroom or on the farm.

Community of Learning

Another pillar of ARI is the “ Community of Learning” and I would like to share with you
how this is done at FEAST.

Foodlife work is a great opportunity to learn techniques and recipes from others by
cooking together. If someone who only knew how to cook with a lot of oil can learn how to
boil and dress with seasonings without using oil, or how to make a delicious soup with lots of
vegetables, they will be able to eat healthier. Even if you don’t know how to eat certain vege-
tables, learning how to handle them from someone who knows how to cook them well will
inspire you to try growing them.

87



FOOD EDUCATION AND SUSTAINABLE TABLE

For summer individual projects, participants decide what they want to work on based on
their interests, and many choose food processing. Once they have thought about what they
want to make, they look for someone who is good at making it. Instructors can be volunteers,
fellow participants, or members of the local community, as well as staff members. In 2023,
we worked on processing herb tea, jam, soy sauce, ketchup, mayonnaise, ice cream, soap
from used oil or pork fat, etc. In addition, in holding small workshops, the process of getting
together with volunteers to plan a small project, recruiting people who want to participate,
preparing the necessary items, and implementing the project is a learning experience in
itself for the participants who are active in the community.

While it is important to research and explore recipes on your own, talking to someone
about your ideas can give you new ideas, and you may find that there is someone nearby who
knows what you want to research. Everyone at ARI can teach and learn from others, and we
hope to make FEAST activities a place where we can actively utilize the function of a learning
community.

Healthy diet

Participants take a nutrition class relatively early in the program. In this class, they reflect
on their own eating habits and learn about basic knowledge of nutrients, balanced diet, life-
style diseases, etc. However, we tell them that what is important is what they put into practice
after the class. This practice includes whether they take vegetable dishes or not, the amount
of salt and soy sauce they sprinkle on their rice, the amount of sugar they put in their after-
meal coffee, and the amount of oil they use when they cook. When they learn the importance
of a healthy diet in class, they must first put it into practice themselves before telling other
people. It is something they can do today, and it is up to them whether they actually do it or
not. Living at ARI is a good opportunity to step away from their own culture and habits and
take a fresh look at their own eating habits.

For example, a participant who earnestly learned about soil conditions, vegetable growth
and nutrient deficiencies, and livestock feed formulation through organic farming classes,
and passionately expressed their desire to improve the nutritional status of community
members in their presentations, but the only food they take on their plate in Koinonia is rice
and meat dishes, and they do not like vegetables, so they do not eat them; can such a leader
persuade people? How can agricultural experts promote vegetable farming if they do not eat
the vegetables they grow? FEAST’s activities are designed to help people realize that vege-
tables are delicious, to try vegetables that are new to them, to learn how to prepare them
in a simple and healthy way, and to understand that a healthy body is nurtured only when
products from the farm become a meal in the kitchen, enter the body, and are digested and
absorbed.

Multicultural

Every dish is unique because when everyone cooks, the culture that each person has is
strongly reflected in the food. Koinonia’s table is supported by this individuality in its daily
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operation, and I believe that many people who visit ARI, including myself, look forward to
this wide variety of dishes.

When I cook with various people in the kitchen, I discover and learn a lot from the differ-
ent cooking methods. The way to cut vegetables, the way to heat them, the way to use spices,
etc. really vary from country to country and region to region. In order to make the kitchen a
place where as many people as possible can easily cook, we place tools and spices that at first
glance may make one wonder what they are used for, in the space that we have. The person
who cooks for us changes every year, so the dishes he or she prepares can only be eaten that
year. There is a once-in-a-lifetime experience in cooking. There have been many dishes that
have left a deep impression on me, and I can’t wait to see what new dishes I will encounter in
the future.

Because we share our meals with a variety of people, there are a few things we take into
consideration. For those who cannot eat certain foods due to health or religious reasons, we
prepare them separately using alternative ingredients. Some people love spicy food with chili
peppers, while others do not like it at all, so for those who want to make very spicy food, we
ask them to make it with and without chili peppers so that everyone can enjoy it. The usual
staple food is rice, but homemade bread or an African regional staple made from from boiled
and stirred corn flour may also be served at the table.

We divide the countries and regions into several groups according to the number of
people in ARI community that year, and hold events several times a year to introduce the
food culture of the group (for example, “South Asian Day”). The people from the region who
are put in charge choose a dish that represents their region and do their best to give people a
taste of the local authentic flavor. On the day of the event, in addition to the introduction of
the menu before the meal, there is also music and traditional costumes, and everyone enjoys
the group’s culture that day.

The Harvest Thanksgiving Celebration is also a great opportunity to show the diversity
of ARI as many people from outside come to visit us. The committee in charge of the meal,
participants, volunteers, and staff come up with ideas for what to cook. Each year, a variety
of foods and sweets from different countries are presented for the enjoyment of the visitors.
Since the quantity of food is considerably larger than what we usually eat ourselves, we work
cooperatively in the kitchen from the day before to prepare the ingredients, regardless of the
country. The work is hard, but it is a great opportunity to learn how to prepare food from
other cultures from our friends.

Daily Meals

Everyone at ARIis responsible for preparing meals, so on average, about 10 people are on duty
somewhere during the day for breakfast, lunch, and supper, and throughout the year, about
60 people are in and out of the kitchen to cook. Ingredients for the main dishes (eggs, meat,
etc.) are specified in the menu list, and rice is basically cooked as the staple food, vegetables are
used as they are harvested at the time. Any necessary ingredients and seasonings that are not
produced at ARI are purchased within the limits of the budget. Under these conditions, the
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member who is on duty that day considers what to cook and prepares a meal for the number
of people. It often happens that there is something they want to cook but the exact ingredients
are not available. Creativity is required to make the most of what is available.

Therefore, no single day has the exact same menu. Even the same vegetables will be prepared
in different ways and with different flavors depending on the person who prepares them.
Evenifthe people who prepare the meal are the same, the meal will be different depending on
whether they are in charge of the main dish, side dish, or soup. As the season progresses one
week, the variety of vegetables harvested changes, so when it is turn to cook the next time,
you will have to think about what to cook with a different variety of vegetables in your hands.

As you can see, meals at ARI vary on a daily basis. There is no written menu, and no one
knows what will be prepared until it is time for the meal. Sometimes the food is very palat-
able, and other times you may struggle with unfamiliar flavors. Good taste is not the goal in
preparing meals for FEAST. When you prepare a meal at home, you prepare what you think
tastes good and what you hope your family will enjoy. At ARI, people have different tastes, so
it is very rare to have everyone say that the food tastes good. At the same time, there are no
failures. Even if you are not satisfied with the results, as long as you cook the food in a safe and
reliable manner, you have prepared a meal that everyone can eat with peace of mind. If you
have any personal reflections, you can simply make use of them the next time.

When everyone gathers at Koinonia to begin mealtime, we first give thanks to God, and
then we gratefully share the food in front of us, giving thanks for the efforts of the members
who cooked the food, the life of the food, and the work of the people involved in the produc-
tion of the food. “Cooking” and “eating” are the two activities of FEAST. Even when you are
not on cooking duty, you have the opportunity to eat every day. Therefore, there is no one at
ARIwhois notinvolved in FEAST activities. Since everyone is either a cook or a eater, you will
learn to understand both sides of the story. The experience of being responsible for cooking
the food that everyone else eats makes us, on the side of the eater, ask ourselves what we
should think about and how we should behave toward the meal that is in front of us.

Meals on Days of Celebration

There are many events at ARI. Events are meant to celebrate something, and a meal is an
essential part of the celebration. This seems to be the same in all cultures around the world,
and everyone at ARI puts a lot of effort into cooking and sharing a sumptuous meal when
there is an event. The major annual events are the Opening Ceremony, Commencement
Service, and Harvest Thanksgiving Celebrations. Other events, both large and small, are held
throughout the year, including lunches on several off-campus activities, dormitory fellow-
ship parties, and farewell parties for departing volunteers.

Of all the celebrations, the 50th anniversary celebration and dinner in 2023 was the
grandest meal I have ever experienced at ARI. A variety of international cuisines represent-
ing Asia, Africa, America, Europe, and Oceania were prepared, served, and enjoyed by the
people of Koinonia to celebrate the 50th anniversary in a joyful atmosphere.

Preparation of meals for special occasions takes time and planning in advance. For
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everyday meals, we buy only the minimum necessary items based on what is harvested at
the time, and consider what we can cook within those items. For special meals, we consider
using what is available at ARI, but we also prepare what is necessary for the dish we want to
make at that time. Sometimes we even search all over the place for spices that are hard to find
in Japan. Depending on the menu, the person in charge of cooking may prepare the food days
in advance or start cooking early in the morning. The dishes that are prepared with such time
and effort are truly a feast and will remain in people’s memories. The same meal is almost
never prepared by the same person again at ARI. ARI's meals for celebrations are not only
sumptuous, they are one-time-only meals that express a person’s country and culture.

The Work of Volunteers

FEAST’s activities are supported by volunteers. Volunteers assigned to FEAST are involved in
activities such as making lunch in the morning and sorting vegetables and processing food in
the afternoon. Volunteers in other sections also cook in the kitchen during foodlife work and
weekend assignments.

Fortunately, many are good at cooking and food processing, and in addition to basic meal
preparation, they use their personal free time to make bread, pastries, goat’s milk cheese,
and other delicious foods for Koinonia. Interest in organic farming has also led to the making
of fermented foods, and some people try handmade Kimchi, Natto (fermented soybeans),
yogurt, and other products, often leaving glass jars or warming boxes in the kitchen cabinet
while they ferment. Some people offer workshops to introduce participants to recipes they
are familiar with making, others try to find out how to make them and start from scratch,
others gather people together because of the delicious taste of the result, and it becomes a
group project before they realize it. Everyone has his or her own way of approaching it.

In this way, we feel that ARI’s products are further utilized through the various ideas,
interests, and active actions of the volunteers. Some people begin to think about what they
can do with the large amount of products that are harvested at one time and left over if only
eaten in the normal way. Especially during the busy summer season, when FEAST is not able
to do all the work it needs to do, these volunteers’ voluntary activities help us a great deal.
In addition, the experience of spending time in an environment where cooking and food
processing are familiar, and being able to use one’s own hands to make food that one would
have taken for granted to buy, will enrich one’s life no matter what lifestyle he or she leads
after finishing the volunteer period.

In addition, volunteers gain opportunities for growth. Even if volunteers are just inter-
ested in FEAST because they like to cook, as they get used to it, they will be able to think
about how they can support participants, think creatively about what can be done with what
is available, and determine what the priorities are in the kitchen as a whole at this moment
in time. Such a way of working is necessary in all aspects of community life, but in some
respects it is easier to train because of the limited space and time of the kitchen.
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Eating Together

Under the COVID pandemic, eating at Koinonia changed drastically. The number of people
sitting at each table was reduced and transparent partitions were placed so that people might
see each other’s faces but have difficulty talking to each other. To avoid crowding, it became
common to eat not only in the Koinonia Hall, but also outside on the wooden deck or in class-
rooms. Because of the partitions, it was no longer possible to place rice and side dishes on
each table, so people had to line up in rows and prepare their plate one at a time, which was
arranged at one large table. With not only the cafeteria but the entire campus taking various
measures to prevent infection, we soon became familiar with the idea of eating in such
conditions.

Afterthree years, the COVID regulations were removed and we were allowed to eat without
the partitions. It seemed that it would become easier to talk and soon everyone would gather
together to enjoy the food and conversation as before, but the reality was different. We see
people continuing to eat while communicating with distant family members on their smart-
phones even if someone is in front of them, people just coming to get their meals and eating
alone at a distance, and many of the same faces present whether they are eating outside on the
wooden deck or at an indoor table. I found it difficult to change people’s habits once they have
found a place they like and established a pattern of eating.

Now the dining scene is returning to the style that existed before COVID. Koinonia Hall,
which is shaped in a dodecagon, near-circular form, has about 10 round tables, each large
enough to seat up to 8 people, most of which are filled during the height of the summer visitor
season. There is no distinction made at each table between participants, volunteers, staff,
and visitors. Anyone can sit at any table, and people of all nationalities, ages, and genders
share the food placed on the table. The circular shape of the table represents equality, and
people enjoy their meals while conversing in English with a variety of accents and gestures.
Mealtime is one of the moments when ARI’s motto, “That We May Live Together,” is clearly
embodied.

I feel that these meals, which are based on “eating together,” are not just a pleasure for
those who come to ARI, but also a great challenge for some. As society changes over the 50
years since ARI began, people’s eating behavior at home and in the community has also
changed. It may not be the case in all countries and regions, but especially in Japan and some
other regions, the shift from extended families to nuclear families has led to people eating
in smaller groups, and the meal times of families have become more diverse, so that it is
no longer unusual for people to “eat alone”. Some people have grown up taking “individu-
al eating” for granted, eating different foods according to their own preferences even at the
same dining table. With the ability to be constantly connected online, people can easily spend
their time having remote conversations and watching videos and not feel lonely even if they
don't talk to someone.

As opportunities to “eat together” decrease in daily life and eating alone becomes more
common, it may be a natural progression for people to find comfort when eating alone. The
idea of sitting down next to someone who is not family, whose native language or culture is
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different from your own, and enjoying a meal and conversation with them is a challenge that
is difficult to overcome, depending on each person’s original eating habits and personal char-
acteristics. In this sense, it can be said that the eating together at Koinonia is not spontaneous,
but is maintained through the efforts of each and every one of us.

However, “eating together” is an essential part of practicing ARI's motto, “That We May
Live Together”. The act of gathering together to share a meal is the most basic part of human
social life, and has many more meanings than just getting nutrition for the body. FEAST will
continue to communicate the meaning of “eating together” to those who come to ARI, and to
create an environment where it is easy to practice this concept.

4. CONCLUSION

Ithasbeen fouryearssincel cameto ARI.Istarted working at about the same time that COVID-
19 began to spread throughout Japan. While senior staff members were forced to deal with
various changes, for me, the way things were done during this emergency period became the
foundation of my work at ARI. As the COVID pandemic began, regulations became stricter
with each time a new variant appeared, then settled down and gradually returned to a more
conventional program, there are still many “firsts” even though I am no longer a newcomer.
was always preoccupied with what was in front of me, and when I told people about FEAST, I
used the same words [ had inherited from the previous FEAST coordinator.

I have been given the opportunity to write this article, an opportunity to talk about FEAST
in my own words. I respect the activities of FEAST that my predecessors have cherished while
adding my own insights from my four years of experience, and I tried to write an article that
would give an image of what FEAST looks like today to people who do not know anything
about ARI and, of course, about FEAST. I have tried to summarize my thoughts in writing
each item. It took me a long time to compose my thoughts on each of the subjects, and in some
parts I wrote in an uncoordinated manner. Still, I would be very happy if you find FEAST’s
activities interesting. If you have never been to ARI, please come visit us sometime, and let’s
cook and eat together.

Finally, I would like to thank the people who support FEAST, the staff in charge of FEAST,
the staff of the Foodlife section, all staff in all other sections, the long-term volunteers for
lunch cooking, the volunteers who commute from the neighborhood, the volunteers who
work in the afternoons, all the volunteers who come to the kitchen for foodlife work and
various other occasions, Participants, Graduate Interns and Training Assistants, Graduates,
our supporters, and those who donate food and goods. ARI as a whole, but especially FEAST,
is a section that depends on the support of so many people. I would like to express my appre-
ciation for your generous love and service, for the blessings of nature, and for the life of food.
[ trust that FEAST will continue to play a part in realizing the mission of ARI.
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HARMCBOhL2ELEBHICED T, Z02EERHT LR THBLTWVWZOTIERL, BF D
BEEPFEL A D REOFRITM T LD LT, R EZFELTVET, 2 AL TV 3EMIZ,
FuFUVICHEBLTOZ2EMPANSS, REDATRR L TVET, THEETRANREEZELBRE, 2h
YHNOBMEBATLIZbHD FT,

ZZOFETHZK, SULBEFEDICRER/NER., 77V AFHRICRPERVE 5H 52 LK
. TYTHEBRTEELTOVET, 2. WHEIKEICIWELZ0BI L THEMEZEL TEXNTWY
7, BREKMYOEER Y 2280, WHEEETHRLTVET,

BRI, FERRE L TR A REEIBE SR TVE T, ZRAFNOHEROIET % 2 FliN R 5
720, ZORAICEoTHE2HDEMoTREZLTOVET, ERERCL 258D XS5 RHIZD
I ES EMZOT, FRESEBALTVET, FRIC < kL RO TR2ERND T,
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R1 FEAST TEHESI I/ ZT7ICREINZEILEBME ZDE

BECRHIARLRE

SR B4 EFEE HEE SAEREEA
® X 100% 4t
s @ |/NEWH 100% 340kg
INH 0% 8kg
@ | 5HATLH 100% 20kg
BB T AN @ | Lxhub. I2FEVH, TELD 100%
HEH. a—RE—F 0% 9kg
R T WiE 0% 152kg
@ |lIB#HD 100%
® K= 100% 47kg
k] ® |8 100% 54kg
LY X" 0% 26kg
O |&EE 85% 12kg 2kg
BEE @ |X_F 100%
b= 0% 8kg
ICA LA KIB. FRAIR. DR E DA AR, ZF v T TR
T IR VAIFAEOVIVAIFA. LS BISI bY
BT E—TALLES BEF S50, d—F HNFE
@ | 55 IFRESDPNATL IFSNAZ S, KE. AR B, 100%
T z&x\ FrAy, IOy —, FUT YA RDIE, =0
) FEONTV. DBEC53E O, /SEU =5 NTF—,
LECIYNEFREICAIK
O |feghw 89% |  1026kg 123kg
L&3H |ZIF0% Ve 31lkg
- @ | Ub. . TILANY— TIL—AU— BT fli. FT4, Z1h 100%
JaFvYIILY 0% 38kg
ROyt FLLWLT 0% 2kg
BE AR DHhO. OLE 0%
aNgE a AFL. hOoBE. FLRY 0%
[ BER 100% 989kg
- @ | BH GRHB) 100% 10539
) ® |BH (JO13-) 100% 14139
@ | &R 100% 1433
ks @ |50 100%|  1456kg
L& @ | ¥ 100% 563L
O |FERH 25% 52kg 154kg
@ | XATFH 100%
pilipe ® |5~ 100%
A
é?ﬁ’—ﬂ‘?ﬂa\ SF v—AU) 0% 98ke
e RREHE d—bE— BB MR ER V) —IVINTHE— 0%
® | st 100% 150kg
@ |EFET 100%
NP A=l O=ZA U= Z1L SV LEYN—
@ | L LEVISR ALA/ =D HIX—t1RU— 253 100%
>
O |L&5W 34% 31L 60L
BN Y hE 0% 52kg
BENE 5 0% S0kg
NAR—RA T TF vy ATV TS AARE—Y =2 BR L 0%
it
L&D AL—M FURI S F TN I LT TS
IO =Xy o NTVHANTL— H= v o4 0%
— N\AARTY—T
N—F TN IL— RSA1—Z K 0%

HARG 1 2023 4B~ 128

RHBH 140430 8
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HELTVWET, ¥OZHIOWT 2011 FLENE 7 ¥ 72EBAT LW DEEEIT > TOE LA,
FEAREM 572 & D ZHREE, REDT LI MESTREOREIC LD, BELTVEE A

AR EFy LTEEZRME, IIE, IS TERLTVWEY, KEAEZRET 2721 T% <.
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IR 2 E N AN Z BBRICEBRICL TWAIEh, BEBIRAABTHL 70 5—%2FTT
WET, EhTAFTERETKED ZTE-DCBETCLETATED, HAIFTOREOKEI 2R Z 121%
—EMEEC. BELREMERD T, WEIHRIAHMEDONZIZY, R TEARLRVEMTT, &
HYHDT—FR 54 79— TEDLN—D—DFTEINZINIERH e BRACT TN, FvF
VBTSN ET, KEINFUNZ o7 DD L e PERTOTHGEICE I 20D OBEENICF v 5
VIR TEETH, WIBHED LN LD, FIZHERD OZRHIHES Ze B TETVET, ¥
FARTYFOMALZH-> T, BRI THY 2EHEASH, ZoHOBHFRHExA TS,
BT —IF—XRI =TI, TARZV—2EDHESZdHDET,

WY A B LTEER AR, EEERBLTVET, KEEEL LTOERHZTTEH D £
Bho MUY I RN L, KEHEFBEICHE > TVET, HEMOTHTL 2 SWIMTLT
HHVIEFTD LTWET, XIKIEAZEMLIAA, AZHREDAZRIHIHENE T, MicZ oBEEE
FELTW3E2 LT, NaddbbhFEd, DAREFoTHHETIZTZE I TRAERHE LTEHEERORH
Wffis e, B2 XS BRZHBOART 4 O M TRERENT T, HAL TV S2EIZKRE L/ NED
2EETTS, AV FORBTEIL AT S L Y XED=— XDIEHICE L. RIRMICZ 2 ToF
BEr#LwoT, —EREEHBALTVET,

IR, BT ZEE L TOETH, i OB TCORENEERFIZZ 01 L
DEF, Z2OD—HEBLTONETH, FARIHHRICKFEE 2 2558 A, MBORTONE R
BIcBEEAIN, B LTOHBALLISW - AZOMTHKES L2ERD OKRETHERKS &,
FEAST DFEEZ RS BICIERD FRA. BOWETT A4 iZ50kb, HIFmicES Ty
VTGO RGHMEECT > TLES &, A2 SEHHMEBALTOWE T, KB, BIFWICHE - =il
RELTBEATAZEDBREVFEHL TWETOT, KEOTEMAHFAIZERZ T TEDD 28 A
RAEAE > 723 YRR T2 i, J—FEREAT223HD 3, HELTWEXITENS
BoHN2ZTEMIEFCED G A XD IEMBHIZL EENLMEDOT, BARIXHIX Ly Y
ZEALTOES, 2ofl, RBERBETFEDICILFS AV -7, k. ~—FV U 2HEAL
TWVWETD,

FEETRACE e BEMERAEE L TV T RBEIC IS HES AT RREBALTOE T, BHEEE ST 4
IRV IBELFESBMO—DTT, 11 HIEXNEDTZDRNCHIED R by 7L 72> T
LE->GEIE, BALTOVETD,

AN, BEITZEHLTOIEAN, ZFLELIZDRRPERVEMZOTECEZWE LTIHALT
WET, 8T 4 %Y POFIIZAED I ARMIBED SR TOTIEEICAZALLZADVEDT,
At azBA LT 2 2 T 22— LLER > TWET,

FMEL 2 284 2T Z L ORHEICR DB R WEETE R SARE L CEBL TWAI3h, K
WD N=THE WL ODPETTVET, 2023FERT VT4 7DF —F —RENE[HL T X5
Jen=TH =7 EFF vy FVOHDHNICH D FHASBELSDE T SICINEL THES Ze BN TEET,
RAFX—R T F vy TEBALETOFED KT 2 A 0T, ZhLBSOFER 214 21k
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FLF AR B ICAICL %
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AT 2 ENBNTTHN, BHADPSKZE T 4 2V FRKREDHENSBLMEL LTEASD R 1 R
BFWEL bbb, EXMLOBFEEEL S XA TIHEHKCMDP>T0ET, a4/ =7 THHICKD 3
B LT, a—b—BEEBALTOVET, T, WEEZBEEDPRY. HEICANS O TE
MEBERIIIFEECZVOTTY, ZATHREORETHED BEANDHEIZOVTHID ., B OEN
BIZOVWTEX, AN BERESBOLTADVET,

AL

—RHNCKBEICINE X N2 BM 2R ERE L RIICDZ > THBETE S X513 54912, B
M TEToTWET, (R2) AV F 2T 0ICHARAENAT 4 RV VREPRETERDDD D
R, FEAOEBKICAEDLDE THENCWMOHL Db DD F T, /. RI¥ T 4 7DORAFILLHEIKIC
FoTH, F2MBIREHBFELEDY £7,

ERRES
7Y T EROBRBEMERIT ABCHGRERT N TERLS, MTFTRTHTO2DETH

BZRTVEEIDTTH, HEMIEFCHRETT, EDONEEIRICH-> TEMEZ AR LA
PITONTVWBDTIERL, HELES ADKEE T 20T Z2 ENE T T2 ORI EE - 720 0iE
HNCFEERT 2 Z 2 IEARATRET T, RA—8—v—F7 v MCIATWRHR L E - TR E XA DFF
ROBEREREN L BVROPIFRINC L > TRED £F, BHIC K > THENIALARD ZRHD
HUE, EVEDEDCVERLH Y. FREL THREIZHL TR EbILET,

CDXIBREHTHELZARBRIB ETHETLLH D SEAN. LITOHETHRREZFEL
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- SNEREEA (6 fHED W Ly XE, P, AV -7, R, v =Y v

2) —BH=HOEHE

HERBIUBAZLREER,» S, —BHLDOHHEZFHELE L, (R3) ERIQZFEE
WCIRAZEZIEBEAI bR WY, Ths2TOBRBME—EIMS Z2Ed HIFRVDTT I,
BMOKRHEBRELZ BHEMOKREGETHZ 22T, EERo—BOBRBEHKERIHELTVET, Lo
BV RUZIDEVDIZDOVTIERLREN LWV, Tedndld—R40g, EOFENHIT—A 10g
CIRELFE Lz,

3) REMB L SBHH

100g H7= b DREMMIE HARMEER TR U\F]) LhZRBL., ZhZPhoBMOVWT—RY
bz rx— RAKIEY, ZAEE, IREIOVWTEHELZ L, (£4) KABXUEAD
A DWVWTIE, HICH SROREMTHAEL X LTz, 7Y 7H¥REBMOSEICOWTIE, KT
LTW3dDIZZOMifET. W5e L TORWD DI DWW TIE—MRICHNE L TV 2 H A ol %
SECLTEHRELE L, BRELTOBHOTXEMAELT—EHD S0HEREL £ Lz,

4) BfG%

7O THREB L UONEBAOBMOEE ZILF —, BRKIEY. A HE. IBE. &8Erh
ZFRICEF L. ZORNT7 I T7EBRENEDL HVOHEER HEDTWED0EEHBELE LR, (£5)
AEREA DB O W TIZREMF EOHHE T TR AR E L ED 2 TORMO—BH 72D
OBEEFEALE L, —BH1DOREMBLIUBGEDI B, 7O TERED DO ED 2 EHE
PEHBR LTHHLE L,

5) BRaREHEL TH»Z I L

D EoFHEIZE D, 202344 A~ 12 AOBRBEBRIE. T2 LF—N—2T 88%., SHN—2
TSR DELE, ZOFEORELFEI. ETOEMICOVTEHAELTLZDTIERLEW
SMTT, FERRBRLFHAREDLS, RESHETIZITHAIEMEBUGE L2729, 5THL
TVWARVWEBMIZ X EENERICENUIEREVDRE 2D FRA, R1XHD X1, 2RAEARK
LTWaZrW0ndRidbao, B, B, 2 2%l 7— N AZFEBERINLTVWE I EERE
T2r, TILF—PREOBREOEREIDIDLEVDTRRVIEEILNET,

2023 1% 2022 FERKBOWHEIFIE L D PR o DB N ZHMOELI DR D, BB
BOBBREHEDESBRVHRERD E Lz, BEDOZXLF —HEWD, MO BEHEDOHERE
BIAILF-—R—ZDOHH{ROBEICKESHELET, FRHELDD ZRADHIFEID o &
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BECRHIARLRE

R3 —BEULOOEBRMOFERE

&t | 26 | —sarn | "=
TOT R
K 4t 100g
INER 340kg 84¢g
Cehund 40 g(1R7E)
TOFELD 10 g(IRE)
=] 47kg 1.2¢
N S54kg 1.3g
B 100g(fR7E) | @F|HBEICOAEA
BRES 989kg 24.5g
B EHB) 105 2.6g| 1PERK Lkg LTEHE
BR (JO1>5-) 14139 7.0g | L PEBK 2kge LTEHE
B 1456kg 36.0g
VXA 563L 13.9ml
KA 52kg 1.3g
SAEBREA
BiE 152kg 3.8g
L= 26kg 0.6g
HEY) 154kg 3.8g
Z1)—7H 44kg 1lg
ZFh 22kg 0.5g
=AY 32kg 0.8g
R4 —BELODOTLEBMOREMBLUVEE
—BHED 100gd 7= DR E
fERE IxNF— | K | RAEKE | BBE | % | IRF- | kKb | RAKE | BBE | &%
(%18) (keal) (g) () (8 | (M) | (keal) (g) (8) (g | (M
T T HbE
P 100g 348 76.6 6.3 1.5 60 348 76.6 6.3 1.5 60
=R 8.4g 28 6.3 0.8 0.1 8 337 75.1 9 1.6 100
Crhud 40g(1R7E) 20 6.4 0.7 0.0 12 51 159 1.8 0.1 30
IDEVD 10 g(1R7E) 13 3.3 0.1 0.1 8 127 331 0.9 0.5 80
=2 1.2g 4 0.3 0.4 0.2 1 372 29.5 33.8( 19.7 100
g 1.3g 4 0.8 0.3 0.0 5 304 59.6 20.8 2| 400
P 100g(1R 7€) 50 50
XA 24.5g 34 0.0 5.3 1.5 61 138 0.2 21.5 6| 250
HBA GRE) 26g 6 0.0 0.4 0.5 3 234 0 17.3| 19.1 100
A (7;:_‘;( 7.0g 13 0.0 1.2 1.0 14 190 0 16.6| 142 200
o0 36.0g 51 0.1 4.4 3.7 14 142 0.4 122 10.2 40
VXA 13.9ml 8 0.6 0.4 0.5 35 57 4.5 3.1 36| 250
A=ZH 1.3g 11 0.0 0.0 1.3 5 885 0 0 100| 400
SNERFEA
WrE 3.8g 15 37 0.0 0.0 391 99.3 0 0
L>Xg 0.6g 2 0.4 0.1 0.0 313 60.7 23.2 1.5
HEHH 3.8g 34 0.0 0.0 3.8 886 0 0 100
F1)—7H llg 10 0.0 0.0 1.1 894 0 0 100
CEh 0.5g 5 0.0 0.0 0.5 890 0 0 100
~N—AHIY 0.8g 6 0.0 0.0 0.7 740 0.1 03| 843
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e ES

RS —RHIODOBEKEE

IRNF- | KK | RAIKE | BBE ]

(keal) (g) (g) (g) (M)
T T ERE 541 94.5 20.2 10.4 277
SLEREEA 71 4.1 0.2 6.1 132
2K (T T7ERE+NEREA) 612 98.7 204 16.5 290
BRR (2EFICHLTT7ST7ERELV HDHZEE) 88% 96% | 99% | 63% | 95%

CHERIL 2525, 2023 FF3 20 &5 R D E Lz, ZOBRIIEAREROMLEDLEDLIDE
WIEYIDMEWCEATE 2 X512, B, HEE. Ik5E. FEAST THEA LREEOFTEICHEI T TV E
£7,

ZOMRD S, BBV DI AT —, RKKY, RAZRKEABLUREOERDHARS Z &
HTEFT, THRALF—612kecal, 72AIEL E 20.4g. HEE 16.5g TPFC NS ¥ 2F 1AL E
13.3%. FEHE 24.3%., WKL 64.5% 72D F LTz UL, ZOHEIPLBEOHRENT VAL
DVWTOFliZ T 2DEXEHIKHEHE LN L BVET,

FHE RN RBEIC R > TV ETH, EBRICIERIREZEZ ADEI 22T, X2 —1
BICED R D IXo0ENHD T, Wi/ TAMSHb DL, FEPOLTIEEICRY 2—20
HL2EFEOH DD T, MEZMESHEL DI Z S TRVEED DD, 1E2 NOXLNE R
BRECHBLIET, BRONEDHEHICIE S LTHWBEMSFLEARD, HIERFELLA
PACHZ, XBRZEYHEIEEICDH 2 L Vo EHIC X2 BICRNOZL DD £F, T
KiLicEshTas /) =7 F— VIR REIhBEL, FEAAPENZTEZTOIICED BXTWY
ZDH0EF, HFARPERICEI s TAZRENTT, 2L T, T4 RV MRRIIRS V7 4 7135
FCHBHOBELANDETOBEN AL ) =7 ICHEINZTHA, a4 /=7 DREDAER
NRTBEILTVARIAEVWIDEHEDVWERFA, BPHETHETZ2ZdTEETL. HEHOD
BREIBHTHERDDEANET, a4 /27 K- LOBHELZHAL LTV 7¥ETES L,
FEBRICERTV S b DEEATTBEMEATH LT OENE T, Z 072D RERITBHGE O FTAM 18
LW WS OBBIRTET D, SHROFEL LTHRELTWERZWTT,

3.FEASTO{EEMrA 2 Z L

[EFETEPEN - & o St

AOETHBRICOWTARRNE L, 7O T7FROBEIMEbN L EMOFLNE. 79 7 BT
LENHDTT, HOLBRRXELREBNEESETEETS I, HHDWBAEMOL ¥ 224, K,
HAEZBELTEOLNAEMERBRZ Z2E, ADPEE TV X T THEANZ I TTH, HER
BTN ETE R RS 3R BROADNRETT, 7O THEREPBRI I VDITERREECREME D
FMiZ Tz, T9RBEXRSDOPLELTHEILDEE, BRODEELZ NI LICHALE
MPICTEEADEX, 1 oEAHINZFEMTT, BRNEREOSI L FEHHOBEXIX, HADHE
BEELTZOZ R BIBATLATVET,

MH2dD, IWHETEZDHD, BROLNZDBDIFERLTVWEZDT B30 THER2T2) 'd
ZHDEANDE | LWVWIDRYBRDI L TTH, WEFy FU TR TARa A ) =712l SR
ONEZRIZFIZ, LEEIADBELVET, ERBRALRDPEELI 7Y T7HRTTI, Z0F v 2R
MHIHRERELEFEORRE, AL TEILEO2HZVEETCHNRNMEAS Y £9, B o
2L DARTF 4 IR M o TREBREHHRIZ, 22 TREDO—FHICL2INETE S, 2Btk
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BECRHIARLRE

HICETCA2EMER L ADE NS DHEL HD T, FEPEABNLZAI 2 =T 4 RENZHYRH
BE Do THARIZR S TRZ T 4 bOAICH, BIELTEI R TZoEMBE RV S RHE
BTERV] TH>o TE2EBMTERVWDLS ZORBIZAZTOENSZ HDTIERV] EENBDDE VY
WO RELBZROD o THEITTEIADPNWET, HRAATH 5 ThH, SIER— 8= ITIHIZHENBIR
A BEA BRBENTFICAZODT, 7Y T7EBICET, ZORORONEEOTECRE LR CEED
PR AR S 5 & 0D BAEICIEN S FTREDS 2D 3, BEANDHEISTIIBAZIKE L,
FTOWRBENZ NDVIUIHTEHIF T o 2 EHHTHIADVET,

DX, BRB2BEDONy 7750 REROARTIT7ERE WS LHITENZHDEENRTI
PARIEEZBITEVI D, ETHRERKEKTT, BHETHEREBOLNT LK ER->TLES
v, RESPHADEIMCDEHEEEZLZLTLEVET, A RERHMIOTRTENELD 5 8H
D DBLHTTOETH, 7OT7EHEORMTTELIRLITERBELE TS 2 DM, WO bEHE
BHDET, ., ZREEVBI SN LT E2200MBHEER 7 AT 7%, TFEEOILNT
WEEA, FHEEL, B2 20 FEAST OIEEIZ LT7—FI4 735/ LRV, a4/ =7T
BEETBILHEN L —= 2 THB0IZ%, IVZLLDODACHRLTISZB L5, #E
LT RIFNUUIRLRVERSTVWET, £/, Za—NYE—Ya yOFTEMNBIC DL RE
NbDODHDBHA > TL ZRHRITBWT, KL EEICFITASZH 5 & AEMKIEICER T 2 0TI L,
HO DRI H 2 MV TRESEEREMOMifiE RHL., ZhAEZEDHRI TV D8 %:, 7
THROHEDOREIOLZZTUEILVEE>TVET,

VAR ALY Sab 4

FEAST TD 7 — RS54 77 —212id, 90 DR WSRO 5NHETEEDOHAED 2 VIV ED
ABEZTALVWHSHEERT—ARNHD ET, ST 4R M oTRY —X =y F2BEZ 3RV
REPLBATVET, BOICKHEOKRESHE UCHEE2 LETH, BAREZoNEEHZT%2 L
TVWTRWHDITIEDD FVA, #EPMEZH-oTREZT 2OV IAIa=F—aid KOV
EOERLEEDHIO LoV R 572D, BIFYLHIWHELR S, v K5 LHEEE
272D HMBERIL T, BEABROPIERBLEDELE LD LT, 2BROMIONT V2 %EE X
ZRENDH D ET, MOADPFREE > TOHUIFIR-o 720, AEKTHROFTIPERE TCE2ENHN
LTS &AL ELDS W0 Xy FUYRERAOHEY RF— 2V =R FIE. e 28BS
ORI ER->TH, 7—FI4 7V =2 2HERBMNICKZ 2 Z 23 LNTT,

HEFEL DL BMERXRAT ZZERT 2P VHIHEICERT 2. REOXFVIIHEDEGRDD &
HFAo 7—RKI7A4 79 =712 & 2EEI I . 8D FEAST THE.2 3282055 D £33,
B, BEREL S, W25, BENC o T N2 0E0METHAD I 2 =7 4 TRER T3
BEBDHEDRNEEI T 4 RV IPEHVET, L2, FvFrTRkOLISZ Z 2RO
FAEEUL SVWhrERY EICE  HICH S RAFATT, 2O XKD EZOBKEEENLES T
%7 4 %Y ME, FEASTTHHBOH —ANY M) =KX= v TR LIV THVL Z DN TEET,

B TREEMA DAD, v F Y TRIIDET, RBEISERMED S HEICE R S 2EEDHE
WITEEZ D> THICHEZA2FE X2 X5 D E L, HEMEXEZFHEIrOATIIETTES LS
122 22T, BOOWET 2 i OMERMOEEIH LT AT 72RO ADVE L, 4R
YV rOBFEEDICHEENICEDD, BEEIZE LS L BHPREL CF v FUREAIDOADVE L,
FEAST X, HEREL L IZE &S HHED» L. A4 OEEEE, B, iFE5LEFML. BHOHED
72D DFEVPDBT R > TVET,
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I, MBZUTERART VT 4 787 4 28y MEL, HIRO G2 EH 4 TF, 2023 Fid.
N=TF 4= Fxh, LdO, ¥Frv 7 w3%—R, 7A4RZV =14, AFTAZEOIMTICED
MAE Lz, /NI - ay TRBMTZICHIZD, EETET->TUNIRTBY 27 FOFE
EHZHD, BMLIEVAZED, BELRBOERHEFL, EET L2205 TaEXEEK, 232=74T
TEHT 287 4 RV FPDERIZHED ET,
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SWHEPICHZDZENTE, HPHPOLERZIENTEE T, FEAST OFEH b, FUOHEKEZ WS
FBEZ REMIICIEH TE B BICL TVELVWEEZITVE T,

TR 7 A

XT 4 TRV ME HIBRR BB CREORELZZIES., CORETIEIETEEOREFEZRD
BD, REROEMHA. N R0ehBHE, FIEFERFICOVTEEE TN, KYROITITE
DBRIZEDHERT LI EBATVET, BRREZASOMIIE 200 5RVOD, TIEAIR
S0P FREPLIOVOR, BROa—b—ICANIWHEOR, HHEE T2 cH5HOR, 7%
THERBEFEORYIEZAL S, ANRXKBAAMETEIPEERTZ L. ZAESH2LTE
58WVWH ., REIDPROLBVDIEEDREILTE VWS, TITHBTOEEZ. ZHhETOEDD
LB E» L —HHEN T, BPEBOREHEAODETRVWHERTT,

ERBREORELE L THEORECEMOLET RN L RERDOBRE, REDX IDEEIOWVT
HANZHY, 232271 DAL DKREBEREBLRE L2V RROYTHES—/HT, a4/ =7T
HOOMUZ L 2 BN DKL FRFEZ T, BREIFETEROVOTHS TIEERRV, ZARED
V=K =2, ANL2%ZPBTEZDOTL & Ih. BEOHMRPHEHDDIE- 2HEEBNLRWT, HFEK
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Curiosity Upon Servant Leadership

JAKOB SIRINGORINGO

An ARI graduate of 2023 and originally from Huta Naborong, Samosir Island, North
Sumatra, Indonesia. He has been active in the Alliance of Indigenous Peoples of
the Archipelago (Aliansi Masyarakat Adat Nusantara (AMAN)) organization for over
seven years. He works for Indigenous issues and concerns regarding the gover-
nance systems of Indigenous communities, localized cultures, and livelihoods.

Does it make sense to you if someone in a community has the highest position but leads all
the community members by serving? How do you feel if you are led by the kind of leader
who cleans the toilet together with you? How would such leadership transform a community?

This story is about my experience as a participant for rural leadership training in Japan.

My biggest experiences with servant leadership came during one Sunday morning in the
early months of training. I missed my responsibility to feed chickens during the weekend
(weekend assignment) because I thought I was assigned to an evening slot rather than a
morning slot.

Jontra, my fellow participant from Indonesia, later on at breakfast time told me that I
had missed my weekend assignment. I positively remember that he “reported” to me while
smiling, sounding both funny and serious at the same time.

“Nobody comes to poultry. Later I see Tomoko san, the director takes it over,” Jon says.

I felt ashamed and guilty about my mistake but also learned at the same time that the
community leader takes over regardless of whether she is the director or not.

Big wow....!

Out of the blue, my developing society’s mentality was shocking and shaking me to my
core. You know, feeding chicken is completely never clean or at least you have to face a strong
smell and dusty environment. I have never experienced this before. Believe me, if you are in
this community at first you will not catch who the director is, for she is sweeping the floor
beside you at the same moment.

On the contrary, I have been working with Indigenous Peoples for eight years now, and my
daily work is visiting indigenous communities. Anytime I visit the community, I am treated
by the community members as a “special guest”. I don’t feel that I am a “special guest”, but I
have unconsciously accepted this treatment or service from others. This is not uncommon in
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Indonesia. A leader is normally practicing the concept of “be served” regardless of whether
she/he is a secular or religious leader.

Maybe this has been a standard practice in the rural communities in Indonesia for many
years now. When you have such a “privileged” position in a community, then you have the
special opportunity to gain the easiest services. You can command somebody to do what you
want to do/have; you may just sit down and wait for the results from other people. The impor-
tant key in this conventional point of view is the power of money. That is, if you have enough
money, you have power and influence. However, in my case I don’t have much money to prac-
tice what many people do to gain many social and economic benefits.

In order to overview the general conditions regarding these conventional practices in
Batak communities, I will explain it shortly. During the 19th century onwards, the Dutch
colonial government brought a new top-down governance system that changed the Batak
governance system forever. The Netherlands left, but the same idea was copied and contin-
ued by Indonesia’s central government.

In Indonesia’s governance structure, any names of rural areas that were used in the past
were converted to “Desa”. Kepala Desa or village head is the one and only leader in rural areas,
and to be a Kepala Desa, winning the general elections is the only way to become so. Winning
the election is dependent on money, and money therefore gets you Power.

When I was studying at junior high school, I remember the moment during the elections
for the village head in my community when a losing-candidate became angry and broke the
unity of this rural community. Its impact is still felt today. Community mentality is down and
always worried about the next accident and clash, and most are afraid to complain.

This time the village head is elected from the same political side who were angry many
years ago. This means that he may be free to monopolize community products. In the begin-
ning the middleman who “rules” the community “helped” farmers to provide their needs
such as chemical fertilizers and pesticides on behalf of loan/debt. The debt makes the farmers
dependent on them, where they are unable to pay their debt. As a result, community social
life becomes unbalanced.

It describes how it also brings a negative impact to Indigenous Peoples’ knowledge in
terms of agriculture when depending on chemical fertilizer and pesticide. The Indigenous
Peoples way of cultivating the land passed down over generations is destroyed and no longer
dependent on traditional wisdoms.

This is simply a glance into my nightmare.

The rural governance system of Batak Indigenous Peoples was traditionally different. A
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Batak leader was encouraged by people according to how she/he showed the serving behav-
ior. She/he also must understand adat/tradition, religiosity, as well as politics and how to
treat people equally and act as the guardian of living harmony to people, nature, and God. It
was never easy to be a community leader even if you have your own large lands, many prop-
erties, hundreds of cattle or buffaloes.

Referring to Indigenous traditions, now I am looking for a communal living where people
are able to live together. Real communal living is about giving opportunities to community
members equally. No one is extremely higher than others in social and economic status. For
example, to live together by utilizing the local resources in order to fulfill daily needs.

Localresources are one of the key points in order to work with the community and utilized
for human needs yet not for commercialization. And at the same time, it is the rural leader’s
way to encourage community members to plan something related necessary in the commu-
nity. It is the rural leader’s assignment to think creatively on how to utilize local resources
according to the community priority needs.

I held on to hope my entire life searching for a peaceful community living led by a model
leader who serves the community first.

Fortunately, God heard my feelings. In 2023, I was accepted as a participant to the Rural
Leaders Training Program in ARI. In this international rural community, I saw how leaders
work to help others by practicing servant leadership.

Principally, other community members are practicing servant leadership even though
their approaches are different according to how they understand and feel it personally. Some
act and take initiative and focus on finishing the task they face. For example when some
people are struggling in dishwashing (where assignments are distributed among all commu-
nity members and completed in rotation) due to some group members not coming but they
continue washing gently.

Serving others by yourself, at least, without waiting for someone to do it for you in terms
of servant leadership practice is for me a beauty of humanity. A person who behaves self-
service is a picture of valuelessness. She/he knows that serving is the high principle where
people rarely have it.

It looks like nothing when Tomoko san is sweeping the floor together with the partici-
pants. But deep in my comprehension, this practice shows how a servant leader is real. This
is clearly one of the core values in ARI that inspired me meaningfully. More than respecting
herself, I absorb this lesson wholeheartedly.

Tomoko san shows, not just teach it in class, what I imagine of a servant leader in a
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communal living. How is it possible to live with the serving concept? Regarding the possi-
bility for Tomoko san or others to be a servant leader, I would say this refers to the spiri-
tual aspect. Jesus Christ, who becomes the role model of servant leadership itself at ARIis a
fundamental role model leader who many community members have faith in Him as a son
of God. Jesus shows how he washed his disciple’s leg but he himself was a great leader along
with God. Taking side to the weakness and the poorer and walking with grassroots people
which are mostly inscribed in the rural areas is the main purpose of the servant leadership
and that is why a leader like Tomoko san stands as a servant leader in line with ARI mission
itself.

As a consequence, it helps develop my growth particularly towards human social life
where the basics of its life is living together harmoniously. Further, it also convinces me that
serving first is still existing and much more meaningful to help my community. This servant
leadership model, in my understanding, will help transform indigenous communities, at
the very least by restoring the mindset that leaders are individuals with inherent capacities,
without the need to showcase themselves through campaigns and wealth. Servant leadership
is not arrogant.

Nine months I lived together with more or less 80 people coming from all over the world.
I feel how biodiversity guides me to think more deeply back in my communities, where living
communal is the main principle according to Indigenous Peoples tradition. I reflect on my
ancestor’s way of life and how we should be respecting each other, respecting nature, respect-
ing God.

Nevertheless, servant leadership concept also has disadvantages at least in such condi-
tions. Servant leadership is not popular in global society. It is considered too idealistic and is
perceived to only exist in stories, not in reality. Further, servant leadership is a technique that
is not popular or even considered lacking in authority to the extent that it is not regarded as a
highly influential leadership model for building community strength.

However, ARI adopts this model because, in principle, the call to help others should begin
with changing the mindset that leadership must be positioned above others. As a leadership
practice for a community where vulnerable individuals reside, leaders using this approach
are capable of understanding the concerns of these people and making a positive impact for
the growth of a socially just life.

Last but not least, if there is a place that calls me back to imagine a communal life, it is the
Asian Rural Institute (ARI). The training taught me to release my “conventional” living style,
which is characterized by such bossy behavior like top-down or senior-junior relationship or
men and women. Perhaps these are influenced by the social environment I grew up in or by
tradition. The lessons I learned at ARI have left me feeling upside down. It stressed to me the
need to leave my ego and change, so that I can behave as a servant.
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My vision is to foster the Indigenous communities to build their Life Plan in terms of
restoring the customary forest. Indigenous Peoples should have their own life plan based
ontheir needs, and not what outsiders, such as central government, determination/desire,
because the indigenous communities itself are the most who know what they need, and what
resources they have. In order to reach it, all indigenous community members will be involved
to contribute and lead the whole planning processes. Everyone will be gathering in an open
space and lead the whole conversation with no exception for women, youth, and children.

Now, I am not in ARI where the beautiful community is located. I am working in my
community, which is also beautiful, to change myselfin order to dig and sharpen my senses-
serving as a community servant. Taught by this priceless lesson, I realized that I have to stay
and let people talk, be an active listener rather than be listened to as my community’s servant.
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About euodoo

This journal presents articles and theses written pre-
dominantly by ARl staff and community members that
explore ARI’s foundational spirit, motto, key concepts,
and training program. Started in 2017, it aims to im-
prove supporters’ understanding of ARl while also pro-
moting the values and philosophies ARI holds dearly to
new audiences. In the past, articles and theses about
ARI were scattered and not well publicized; even staff
members were often unaware of their existence. In or-
der to give these important writings new life and in-
spire a new generation of ARl friends and supporters,
we deemed it meaningful to reorganize and republish
them in journal form. The journalis published annually
and is also be available electronically via the ARI
homepage.

“Euodod,” the journal’s name, is derived from Greek.
The root meaning is “prosperity,” but another transla-
tion of euodod is “a good way.” We humans have
achieved prosperity and development in many ways,
but we need to ask ourselves whether the way in which
we have attained those has been through “a good
way.” Did we destroy what is necessary for the next
generation? Did we disregard new lives to come? Re-
flecting on our past activities while presenting a chal-
lenge to ourselves as responsible agents for the future,
we need to keep asking, “Is this a good way?” The name
“euodod” shows our will to prepare a space for careful
consideration of this question.

The journal’s subtitle, “Journal of Rural Future Study,”
is also significant. One of the intentions of the journal is
to reconsider our image of what the future should be,
instead of simply recording important events in the
history of ARI, or extrapolating current trends. Further,
we want a future thatis derived from images of all crea-
tures standing firmly on a living soil. Considering what
healthy rural communities can and should look like is
anotherimportant aspect of the works presented here.
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TWeRWTWAALICIESRATW 2K 7212 2017 &
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A “Rural Society” today does not mean
backwards people, but non-greedy consumers
who value nature and try to minimize waste.

We need to rediscover the values of collabo-
rative management of local natural resources,
renewable water, and energy and learn to
appreciate diversity in art and culture
(inspired by nature). Only a planned transi-
tion to a small town or big village-centred
societies and federation of them, I feel, can
reduce resource mining and revitalize our
economies without violent conflict over
potable water, fertile soils and healthy open
spaces. The COVID outbreak showed us that
we can survive without many of the wonders
of modern urban amenities and loud and
constant messages that try to get us to unnec-
essarily increase consumption.

Ardhendu Sekhar Chatterjee
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