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Summary

Investigation of students of our university as to their awareness of traditional event food and the usage of seafood
showed the following results.

1. Descending order of awareness for event food using seafood is New Year’s Day (93%), New Year’s Eve (91%),
Day of the Ox in midsummer (90%), Coming-of-age Day (89%), Setsubun (88%), and Girl’s Day (86%).

2. Regarding event food using seafood, 85% of students answered they eat eel. The most common cooking method
is Kabayaki (94%), and Seiromushi and Shiroyaki are also found.

3. Many kinds of seafoods are used for food of New Year’s Day: Shrimp (152 answers), sea bream (73 answers),
sardine (including dried sardine) (41 answers), adult yellow tail (28 answers), herring (14 answers), yellow tail (14
answers), salmon (7 answers), tuna (7 answers), octopus (5 answers) are used.

4. Seafoods used for other events are: sardine (including dried sardine) (26 answers) for setsubun (grilled fish),
clam (22 answers) for Girl’s Day (Ushio jiru), and shrimp (36 answers) for New Year’s Eve (tempura).

5. Seafoods which are often used for event food are: shrimp (322 answers), ecel (148 answers), sea bream (120 an-
swers), sardine (including dried sardine) (62 answers), adult yellow tail (34 answers), and tuna (28 answers).

6. Cooking method of shrimp for event food is: bend (55%) and straight (22%) for New Year’s Day, bend (50%)
and straight (28%) for Girl’s Day, bend (68%) and straight (8%) for longevity.

Shrimp is often used for celebrations, and lots of students recognize shrimp is used in bending form to wish health
and longevity.

(26)



