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ABSTRACT

The objective of this study was to study food culture of Japanese families which included
food preparation, cooking methods, ways of serving and eating of both daily food and food in
special occasion. The sample were 10 Japanese families in Shiga province selected by purposive
sampling consisted of family’s members lived together, cooked food 3-4 days per week and
family's member involved in cooking. Interviews form, observations form and camera digital
were used to collect the data. The data were analyzed by content analysis.

It was found that, most of the sample were single family and lived in their own houses.
Family income earned by father which covers all family expenses. Most of mother were
housewives and cooked for family's members,

In terms of food cultures, mother took responsible all meal for family’s members which
included ingredients preparation, cooking, serving and took care during eating time. In terms of
preparation both daily meal and food in special occasion, vegetables and meats were cleaned and
cut or chopped before cooking, Cooking methods were boiling, grilling, frying and steaming both
daily food and food in special occasion. Most of seasonings used were soy sauce, liquor (sweet
and regular), sugar, salt and pepper. For serving, mother served rice in a small bowl, all dishes
were served in small plates or small bowls for each of family’s members and everyone had
chopsticks. At the eatfng time, particularly dinner and at special occasion, the sample ate together,
Before eating they asked permission for eating, They were talking about worked / study and
shared their experience with the others during their eating time, They said thank you for mother’s

cooking and farmers who grown rice for them.



