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DRAFT DECISION 19.COM 7.b.44

The Committee

1.

Takes note that Japan has nominated Traditional knowledge and skills of
sake-making with koji mold in Japan (No. 01977) for inscription on the
Representative List of the Intangible Cultural Heritage of Humanity:

Sake is an alcoholic beverage made from grains and water that is deeply
rooted in Japanese culture. Craftspeople use koji mould to convert the starch
in the ingredients into sugar. They oversee the process to make sure the
mould grows in optimal conditions, adjusting the temperature and humidity
as needed. Their work determines the quality of the sake. Viewed as a
sacred gift from deities, sake is indispensable in festivals, weddings, rites of
passage and other socio-cultural occasions. Although it is mass-produced
today, craftspeople continue to make sake the traditional way. Chief sake
makers, called ‘toji’, lead sake brewery workers, called ‘kurabito’, in the
practice and transmission. Originally, sake was made only by women. As
demand increased, men became involved in the process. Today, people of
all genders can master the knowledge and skills. Sake-making is transmitted
through apprenticeships. Regional unions also support breweries, and two
national organizations established by craftspeople contribute to the
systematic transmission of the practice, with the financial and technical
support of the Japanese government. Since sake-making requires many
hands and strong teamwork, the practice promotes social ties among the
craftspeople. It also unites them with local residents, including the farmers
who provide the ingredients, thus contributing to social cohesion.

Considers that, from the information included in the file, the nomination
satisfies the following criteria for inscription on the Representative List of the
Intangible Cultural Heritage of Humanity:

R.1: The element is the traditional knowledge and skills of sake-making
using koji mold in Japan. The practitioners and bearers of the element
are craftspeople who have mastered the knowledge and skills of
sake-making using the koji mold, as well as two notable organisations
that represent the main communities of the element and are
responsible for its transmission. The knowledge and skills of
sake-making are transmitted at three levels: individual, regional and



R.2:

R.3:

national. The traditional method of transmission involves the
apprenticeship scheme, while many regional unions and the two
national organisations also support the transmission through various
programmes and efforts. The element promotes strong social ties and
cohesion among craftspeople and the communities concerned. The
element has strong cultural meanings for the communities and sake is
indispensable in festivals, weddings, rites of passages and many other
socio-cultural occasions in Japan.

The element contributes to food security, environmental sustainability
including climate change, sustainable consumption and production,
and peace and social cohesion. The element contributes to food
security and environmental sustainability by safeguarding clean water
and essential grains like rice and barley, all of which are vital for sake
production. Communities also ensure sustainable food production and
environmental protection around breweries. In terms of gender equality,
after the twentieth century, sake-making is open to all genders.
Sake-making fosters peace and social cohesion by uniting
craftspeople and local residents. It also promotes sustainable
consumption and production, minimizing waste through efficient
resource use and recycling.

Various safeguarding measures other than the apprenticeship system
are planned and implemented by communities themselves in a
systematic manner. Craftspeople maintain documentation and records
of their practice at their breweries. Regional unions organize lectures
and dispatch technical advisors to local breweries. Moreover, the
Japan Toji Guild Association and the Preservation Society of Japanese
Koji-based Sake Making Craftsmanship work on improving conditions
for the transmission of the element. Safeguarding measures taken by
the government include holding annual competitions for sake makers
to refine their skills, providing subsidies to communities for
transmission activities, creating a certification exam for sake
craftspeople, and developing koji mold and yeast cultures for sake.
The Preservation Society of Japanese Koji-based Sake Making
Craftsmanship gathers information on the progress of safeguarding
measures and their results from the responsible entities. The Society



will also be responsible for monitoring the unintended results of
inscription.

R.4: Craftspeople took part in a national survey organized by the Agency for
Cultural Affairs, which allowed for the collection of information
regarding the safeguarding measures. The communities concerned
provided their free, prior and informed consent to the nomination. They
also provided documentation and fully cooperated to prepare the
nomination file.

R.5: The element is listed on the Inventory of the Intangible Cultural
Heritage in Japan in December 2021. The inventory is maintained by
the Agency for Cultural Affairs, Government of Japan. Information on
the inventorying process was included in the 2016 periodic report
submitted. The communities concerned with each ICH element provide
information on the element during the inventorying process. The
communities also provide information on updates such as the state of
transmission during the annual updating of the inventory.

Decides to inscribe Traditional knowledge and skills of sake-making

with koji mold in Japan on the Representative List of the Intangible Cultural
Heritage of Humanity;

Commends the State Party for a good quality video that provided a detailed
visual presentation of the cultural practices associated with the element.



MEMKEEY ) OARAIWBEBERR—ERERICETS
AR DEN S (239 5 HARXEERFEKE KRR

MEHAEEY ] A, IR R IBEREEERESNBAMZ
BEDFMEEICE TA2BMBERICENT, EEXILEEDKEK
—BXRAD TEEE] A ShLWEDEIFEEZITI-2 L&, XKE
EFXLVWIETHD,

MEfEGEEY | (X, K - BAFHA, Z5CLEZFHAL, BX
EHOTIERLTIZCELE T, BRICEDETESTLEFTELEDT
HY, EAEBOXRULGEXIETH S,

RIEMEHERIEL, AFE12RA28~12RA78IC7RAYYFH Y
(INSTT74) THESINSIARRAIERXLEERESRN
F19ERHMFRZERICEVWTEXRESNSFETHY, b
BEDBEERYICRE—ERICEH NS LS, HEFELTWLWS,



(lAE 1)

MEHMEEY | ERBE

1. 4 i
{LifREE Y
2. Xt e

HE (E50) -BA (KoU&) 4. 25 CEZRHL., BREMMOSERLIZED
BT, BRICEDSES LT TE-, EBRAGCESY BN (BXRE. 5Bl ARFEE
6) o

3. BifipENF

- BADGIHRIGZ 5 LEZFE > BE Y BiTOREFR
- BRBEEHKESERS

5 L&Y



(Bl #E2)

%%@ww; J*X: ll\\%I{t FIZOL\T SH6E11ABE

2003 (ER154E) EWLEERELY 1RIR (2004H16)E BAFEE (HATI3EEB), 2006(H18)4E F%h)
(B 8] W ERXLEEORE

l BREXILEEOEEMHRUVHEAFMOEZHICEATIEHORAL F
(m &] BTABEOEEULEENDRERMNE—ERI(RE—ER) DIERK

B (RIRETIVEOHIERULEED—ERIDIERK

BB AERS - L AR & i
EBETOHRN ZBERRE <ERLEEREROERETE (R >
BFEHENSIRRIICHIE EE3A) WEEEG BBEECRNT RE—EX~ORBEHBERLS, ROTRTOEHESE

(R4, H60KDEEHBOEIR) ,ﬁf_L'Cb\éht’énftﬁﬂ'd‘éctjk&')bh%o
« FLXLAEDBROGVEOEEE Bk ' e e ———
* BAEDEEITRE2FIC1EOEREL->TNDS (a)DE(LJ:é{K%E&Uﬁﬁ (b)=fE ()HRMIEE, BARURILTE
- i () BARUFYICET 2NBRVEE (o) M I ZHM
WERERAEIC L HEE - — —
v 2. MEEHOREA, B ULEEORL, EEHICHTIRBEREL, HEEFEL,
_ EoTHBMITED BHEMERBLED AEORIES AT - LCERT 520
BEEFREERICBOVTRE @£1188) THBHE,
@ 22 (inscribe) 3. BMEEHERELRETICLATEIRBEENARSATNSIE,
A 4. MEREN, BRT IS EHSLUEEICEYEAOTELRY IBEVSM
@ 1EHEBLE (refer) = BMEROER BEUELDEEY, BHOHEEZ (-t CORBE~->TRESN LD THHE,
o C 5. £HENESEIVE125&ICAIY, BEBERAAEERAHNEDOERNICH DB LEE
@ FECH (not to inscribe) DERICEENTNDCL,

@ =E=EMXILE @ = R
RHE 22+ ) 0 E2MPRMECH @ xizmane

BEAEORBXILEERR(RR—EREH)RKAE |

ERSWTIEOl T P e

2008 0)—37%(' I:&?fill;::)é‘)si/vfo(’ NRE
e BE% AT BRI REE
2009 h%i( }315‘/\‘1%5':7%-715:5&5,5\ E(wtﬂ)ﬁ;i(bi& _ i:!:\‘-"%ﬂk;ia\(’!‘o~

¥E D TFEE-BELAws  HEZEOHAOILmm RiEMEis]
(H21) HESDI=3Z2HEY FZWITEESSAK LK1= T HLBHILERKS

PROBEREn 2XKEESHEmm BEBIms  7AXOAEHuson

{HBEY wWw3EO2HLE
(2:21:) Lk kol e Rz
2011 HADIFEISZ SELADS FEAHDL BEREDYDPENEFLSLENSD  FAPEEIYDPLNELSL  SHOLFEEIT
(H23) | THEOIEHEms AIEH s FRBL) A2BE BRREOBATELAR, BUROBLHTE, BEOFY/\YS
2012 BEDTAHK
(H24) AR oD H 2 raomn)
2013 Hled IZEALADTAES TERLE SAD
(H25) e BRANDEGEHMNEEXIE
2014 CEADTTEHLECHD X20004F <R AL BE IS B RSN AMEE] SR SAZRAKE], #)IHEIEE])EEmMLTEE.

(H26) ﬂ]ﬁ B A F FEMIRH T R0 FRiE#1£ENT SHHRERED,
FRIEIRESD | —2025F11AE EFHBFERAHS

2016 BEFCOENELSE 2009 ICEM XL BEICEFIN-RABER D ILETEIREA], BiLRARDIRM]CHERIR
=58 EA{TE DEAFELHRIEE] BILEOBRATEIRE)EENHEBML, H3BDFTELLTER,
(H28) T ET 1T MERERZOMME[ TR, H LEORATHFE]. K2/ BELORIL-ELFE(EL].
VRIRED | —20255F 11 A EHEZERAH KELEDBILTEEE ) EMT SHLERED,
2018 A OABESDREES 20004 [C B XL BEICBRIN-MEOF U IERBC, BEOTYN\FIHEA), EEOTIANEIR
Sk A 4 N, BEEDQS— s8], HED/NE BTE (7)) (W], RIOANSYIER], BEDHERY
(H30) I ARE T DT () R A i E ], BEREBDAN RS, BEHORE R R EENLCEE,
2020 ThESFABLISLESDHE £<ESHAESRDESF DD DTALSE DD X2009FICIRELI-BDDRBEE LT IEEYISE-
(R2) EHREBEIROHE : KEBREYEZ (T T-O DI BT ;';éi';rﬂﬁﬁ; MBI TREYES I FEEML. 2740
FiaRiEEG | 2025511 AR BREFERAH XE@ @RS MY SHERES,
z(gi)z ””%’Eé 20092 [T LB T B RAN=F ok SaLME)I ]IS, BTFHIENVEEOMERML, HafOEHEEELTESR,

BEF | EHrELY

—2024F 128 EIREE

L&&ES

REP | =3




	ADP8ACB.tmp
	DRAFT DECISION 19.COM 7.b.44

	ADP7D59.tmp
	DRAFT DECISION 19.COM 7.b.44




