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Potentials of Japanese food

Abstract

Today the number of obese people is increasing around the world. Obesity causes various diseases, such as diabetes and
high blood pressure. We want to use Japanese food to solve this problems because most Japanese food, especially
homemade Japanese food, are low in fat. This food provides a balanced diet. If we can promote the idea that Japanese
food is healthy, then this would lead people having a healthy diet. However many foreigners do not know much about
Japanese home cooking. Our plan is to come up with foreign recipes which use Japanese ingredients to make foreigners
more interested in homemade food. We also want to help tackle the obesity problem in Japan by preparing a collection
of everyday recipes.
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