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Japanese cuisine ‘s UMAMI to the world!

New challenges for Katsuobushi specialty store “Ninben”

Guest Profile:
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Born in Tokyo in 1970. He is the 13th head of NINBEN. CO.,
LTD., katsuobushi specialty store established in 1699.
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The ICC has invited Mr. Katsuyuki Takatsu, President of
Ninben Company, to hold a lecture about “Japanese cuisine
and umami”. Ninben is a katsuobushi (dried bonito) specialty
store famous in Japan, established during the Edo period in
1699 in Nihonbashi. Besides Japan, Ninben has also
introduced its staple Washoku products such as Katsuobushi
and Tsuyu no Moto (Japanese noodle base)

in the US, Southeast Asia, Oceania and so on. ‘)
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Date : January 15th, 2019 (Tue) 6:15pm-7:45pm (Doors Open 6:00pm)

Place : Okuma Garden House (1st floor, Bldg 25)

Eligibility : Waseda Students, Staff and General Public

Language : Talk in Japanese (Q&A in Japanese & English)

Fee : Free

Registration : Not Required (80 seats first come first serve, standing room available)
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Tel: 03-5286-3990 E-mail: icc-talk@list.waseda.jp



