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R eaders will likely have heard
of the Gender Gap Index,
which quantifies otherwise invisi- !
ble disparities between men and
women. Published annually since i
2006 by the nonprofit World Eco- :
nomic Forum, the index captures :

gender imbalances in countries
around the world in areas such as

the economy, education and poli- :
tics. One of the most closely :
watched statistics is the annual :
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FROM THE EDITOR

By YOSHIKUNI SHIRAI / EDITOR-IN-CHIEF

ranking of countries for their gen- :
i hind from other countries.

The latest index was published in :
July. Iceland ranked first, Finland :
second and Norway third, while
Japan ranked 116th out of a total !
of 146 countries. In East Asia, Ja-
i panwas more than 10 places lower
i than neighboring South Korea |
(99th) and China (103rd). In Ja- :
pan, the gender gap is particularly :
acute in the fields of the economy :

der equality.

and politics, where it lags far be-

In this context, this month’s spe-
cial feature focuses on women
who could become future leaders
in closing the gender gap. Four fe-
male creators are introduced: a
photographer and film director,
an architect, a chef and a contem-
porary artist. I sincerely hope that
their activities will have a positive
impact on Japanese society.
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Feature = WOMEN’S CREATIVITY

ARTIST/FILM DIRECTOR
Mika Ninagawa: Expressions of vivid transience

By KAORU TASHIRO

ika Ninagawa has won the ac-
M claim of a wide-ranging audi-

ence as one of contemporary
Japan’s leading photographers and film
directors. She consistently captures in-
tense yet ephemeral moments of life, like
sparks of vivid color.

The daughter of eminent stage and film
director Yukio Ninagawa, she has been
driven since early childhood by a desire
bordering on obsession to prove herself
as a person in her own right, not merely
Yukio Ninagawa’s daughter. While out-
rage long was the motivating force be-
hind her creativity, a dramatic change
has taken place in her inner landscape
over the last few years, she says. How did
she start taking the photographs that es-
tablished the name of Mika Ninagawa,
and what direction does she now intend
to take in her expressive work? We talked
to her at her Tokyo studio.

“Since I was very young, I've wanted to
find the answer to the question ‘Who am
I?’ I think one influence was growing up
in an unconventional family environ-
ment, with a director for a father and an
actress for a mother,” she said. “I well re-
member the momentary excitement I felt
as a first-year undergraduate, studying
graphic design at an art university, the
first time one of my photographs was
chosen for inclusion in an exhibition
open to submissions from the public and
I was called an artist. I felt as though I'd
been liberated from something at last.”

For Ninagawa, being a photographer
was perhaps not simply an occupation,
but the best means of expressing what
was inside her, so she could become her-

“In the world of photography in the
mid-1990s, when I started out, shots so
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~The video piece “Seasons: Flight of Butterflies”(2022) was
displayed as part of Ninagawa’s exhibition “A Garden of
Flickering Lights” at the Tokyo Metropolitan Teien Art
Museum. Working with a team of creators, Ninagawa

self. turned videos she had shot into a single piece.

COURTESY: MIKA NINAGAWA
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“ MIKA NINAGAWA

Focusing primarily on photography, Ninagawa has created
many films, videos and spatial installations. Among the many
awards she has won is the Kimura Ihei Award. In 2010, Rizzoli
New York published a book of her photographs. Ninagawa has
made five feature films, including “Helter Skelter” (2012) and
“Diner” (2019), and also directed the Netflix original series
“Followers.” Her most recent photo book is “Mika Ninagawa:
A Garden of Flickering Lights.” Her major solo exhibitions
encompass “Mika Ninagawa” at the Museum of Contemporary
Art (MOCA) in Taipei (2016),
the traveling exhibition “Mika
Ninagawa: Into Fiction/Reality,”
which visited a number of
Japanese art museums (2018-
2021), “Mika Ninagawa: Into
Fiction/Reality” at the Beijing
Times Art Museum (2022) and
“Mika Ninagawa: A Garden

of Flickering Lights” at the
Tokyo Metropolitan Teien Art
Museum (2022). Her website is
https:/mikaninagawa.com.

Director Mika Ninagawa
on set while shooting the film “Diner” (2019).
© MIKA NINAGAWA / “DINER” FILM PARTNERS
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out of focus that you couldn’t tell what
was depicted were anathema. When I
won a major prize, even though my exhi-
bition attracted the highest-ever number
of visitors, I was dogged nonetheless by
hurtful comments about my shots being
out of focus and that they didn’t even de-
serve to be called photographs.”

Talking about this memory, she revealed
her highly sensitive side as an artist.

Outrage was the motivating force be-
hind what she expressed, Ninagawa said.
At the root of this anger was the atmo-
sphere in Japan at the time.

“I was furious about the inequality be-
tween men and women, about the idea
that you couldn’t do certain things or had
to put up with being told certain things be-
cause you were a woman. I want to be an
artist who creates work with breadth, that
anyone can access, rather than producing
pieces for a limited range of people, such
as a handful of art lovers or the wealthy.
However, audiences sometimes reject my
work before even actually seeing it. That’s
the difficulty of producing expressive

work for the public, and I have a kind of :

love-hate relationship with it. Now I think
it’s fine just to enjoy my life without dig-

ging my heels in about it. But when I was :

young, I was cursed by the idea that I
mustn’t enrich my lifestyle or be satisfied
or happy,” she said with a laugh.

Ninagawa’s photographic works are :
often a mixture of the fictional and the

real. For example, some of her works fea-
ture photographs of artificial flowers.

Why does she choose to take pictures of :

artificial flowers rather than real ones?

“From my early childhood, because I

lived in a home with a director for a fa-

ther, who lived in the worlds of both fic-
tion and reality, I thought that was just :
the way the world was. I've shot artificial :

flowers in the sense of something fiction-
al. While they’re fake flowers, I see them
as having taken shape from someone’s

desire to create flowers that won’t die. I
often shoot artificial flowers left as offer-
ings on graves in Mexico and other hot !
countries. When I feel the emotions in-
spiring people to leave offerings to the

dead of flowers that won’t wither, there is
a moment when they look even more
beautiful than the real thing. I feel that
fictitious doesn’t equal fake.”

The photographs in the recent exhibi-
tion “Mika Ninagawa: A Garden of Flick-

ering Lights” at the Tokyo Metropolitan |
Teien Art Museum all featured fresh
flowers. She says it was only after she |
had finished taking the photographs that :

she realized all the flowers were in places
created by someone to display flowers,
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Photographer and film director
Mika Ninagawa is one of Japan’s
leading contemporary artists.
COURTESY: MIKA NINAGAWA

The Tokyo Metropolitan Teien Art Museum is housed in a refurbished art deco-style building
originally constructed in 1933 as the residence of Prince Yasuhiko Asaka. Eighty of Ninagawa’s

works were displayed there at her 2022 exhibition.

such as a flower bed, garden, avenue of :
cherry trees or flower park. Over the last
few years, something in Ninagawa has |
changed. She says she began to feel there :
i were limits to what she could express |
{ when motivated by anger alone. And
. Ninagawa herself was startled by the :
¢ change that occurred as her anger melted !
i ing a mother.”

away.

“I'm powerfully drawn to the ephem- :
eral and the momentary, to things that
sparkle for a fleeting instant. The pan- !
i demic has made us all realize that noth- :
ing lasts forever, and that’s exactly why :
i things with a transient delicacy — like |
flowers blooming at the roadside or a ray
of sunshine on a warm, sunny day — that
melt away in a moment are so lovely. It’s
that feeling of wanting that precise mo- :
ment to last forever, of wanting to look at
it for the rest of time, that makes me
press the shutter button. I've recently be- :
come clearly aware that that’s a key part
i and resonating with each other as we cre-

The principal catalyst for her change of :
i heart emerged back in 2016, around the :
: time she was faced with the loss of her
¢ now switched from talking in terms of ‘T’

of my motivation to create things.”

father.

“Perhaps I was looking at the world
through my dying father’s eyes. Scenery
I'd seen before looked totally different. It :
i was then I started focusing more on the :
world’s splendor. I realized how wonder- :
ful it was to be alive, and that momentary :
radiance contained a number of glorious
emotions. I decided that, while my life
might be snuffed out one day, I wanted to :
live my life to the fullest in the here and

COURTESY: MIKA NINAGAWA

now. For the first time in my life, I thought
it would be fine to express myself by fo-
cusing on wonderful things. I embraced
my feeling that flowers and light are
beautiful and photographed them. I'd
also given birth to my second child, and
for the first time, I allowed myself to be
happy and to bask in the euphoria of be-

Ninagawa also began to experience an-
other change. Since early childhood, the
artist had been searching for herself and
the reasons why she was here, but re-
cently she has come to discuss such mat-
ters from the viewpoint of “we,” rather
than “I.”

“It took me all these years, until I began
to put together a team to make a film, to
discover how enriching it is to create
something with other people. While the
presence of a director is an absolute ne-
cessity in making a film, we always dis-
cuss everything together. Blending ideas

ate something is a wonderful feeling. I
hadn’t realized how much fun playing in
a band could be!” she said, laughing. “I've

to ‘we,” and I feel as though something
new might emerge.”

Soon to celebrate her 50th birthday,
Mika Ninagawa calls this the halfway
mark in her life. Her desire to express
herself remains unstoppable. We are ex-
tremely lucky that we will be able to en-
counter her new forms of expression,
now that she has shaken off the curse of
anger being her driving force.
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A photograph by multidisciplinary
artist Mika Ninagawa, who works in
photography and film. The flowers
were shot in Tochigi Prefecture in
March 2021 during the COVID-19
pandemic.

“FLOWERS, SHIMMERING LIGHT”

(2021) © MIKA NINAGAWA, COURTESY
OF TOMIO KOYAMA GALLERY
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* MAKI ONISHI

Born in Aichi Prefecture in 1983. She received an undergraduate
degree from the Department of Architecture and Architectural
Engineering at Kyoto University in 2006, and a master’s degree from
the University of Tokyo Graduate School Department of Architecture
in 2008. Cofounded Onishimaki + Hyakudayuki Architects in 2008.
Became a professor at the Yokohama National University in 2022. Her
notable works include Double Spiral House and Copal. Her awards
include the JIA Newcomer Award (2018), JIA Annual Architectural
Design Commendation 2019 and the AIJ Young Architect Award for
Selected Architectural Designs 2019. She will serve as curator of the
Japan Pavilion at the 18th International Architecture Exhibition of the
Venice Biennale in 2023.

Website: http://www.onishihyakuda.com/

PHOTO: YURIKA KONO

The Japan Pavilion interior. The walls feature light-reflecting tiles.
COURTESY: O+H / JAPAN FOUNDATION

A tent by textile designer Akane Moriyama
covers the entire building.
COURTESY: O+H / JAPAN FOUNDATION

Feature WOMEN’S CREATIVITY
1 ]
The Japan Pavilion at the Venice Biennale venue.
The modernist architectural design by Takamasa

Yoshizaka is characterized by its pilotis.

The hottest architects' show
at Venice Biennale

By FUMIKO SUZUKI

P e

A display concept for the Japan Pavilion. Textiles will cover the building to create
comfortable shade in the area. Amid the piers will be a bar-like place for people
to gather. Not only the exhibits inside the building but also the building’s exterior
will be actively utilized to realize her philosophy of “architecture that is loved.”
COURTESY: O+H / JAPAN FOUNDATION
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t the 18th International Architec- :
A ture Exhibition of the Venice Bi- :

ennale starting next May, the Ja- :
pan Pavilion will be curated by Maki
Onishi, who runs a design firm she co- !
founded with another architect, Yuki :
Hyakuda, and is involved in a wide range
. to feel its will to exist. Beloved architec-

of activities, from residential to public

architecture. The title of her exhibition !
at the pavilion will be “Architecture, a
. sign. It

Born in 1983, she was in junior high
school when she decided to become an
architect and start to wonder what kind
“I saw
i vilion is a modernist building designed
That building, conceived by a single ar- |
chitect, has been maintained for over a :
hundred years and is still being built to-
day. It has become part of the identity of !
its city. When I saw it, my childish heart :
i pilotis [piers] that cause the entire build-
come an architect. By contrast, when I :
| being a large creature there,” she said. “I
many buildings that seem like part of the |
i ture for two main reasons. The first is
i because the pilotis create an open out-

Place of Mind.”

of architecture becomes loved.
Gaudi’s Sagrada Familia in Barcelona.

was so moved I decided I wanted to be-
look around here in Japan, I don’t see

identity of the town they’re in, or that are
loved by the people there. So I began to

wonder how we can make architecture :
that’s more accessible, more integral to :
{ tering to exiting, allowing visitors to
: experience a variety of spaces as they

people’s lives, and that will be remem-
bered for a longer time.”

In her definition of “architecture that is
loved,” Onishi suggests characteristics
such as “organic,” “born and raised,”
“beloved,” “unique” and “like a living
thing.” The architecture that emerges
from such images is something like a liv-
ing organism, a building that causes one

ture has longevity, the opposite of archi-
tecture that is consumed like fashion de-
is also architecture that is
preferable for a sustainable society.

In this exhibition, Onishi intends to
show the Japan Pavilion building as the
epitome of beloved architecture. The pa-

by Takamasa Yoshizaka, known as a stu-
dent of Le Corbusier, and completed in
1956. Many artists have used it as an ex-
hibition venue since.

“The Japan Pavilion is a structure on
ing to float, giving an impression of there
find it an attractive example of architec-

door space beneath the building. Anoth-
er is the sequential experience from en-

1

Japan Pavilion installations at the 2018 International Architecture Exhibition
PHOTO: MINAMI NAKAWADA

make their way through the building. I :
want this exhibition to take advantage of :
i in the light of history about how to create
i a feminine style of writing in opposition
i to the male-centered literary world of the
i time. When thinking about architecture,
tion to the architects, including textile :
i the past and create our own unique style,
i and I think it was Woolf who started me
i thinking about that.”

chitecture is beloved, engage in research |
and production, and tie these to the dis-
plays. This approach is also common to
. One example is Copal, a play-and-exer-

these architectural features.”

Five individuals and one firm will par-
ticipate under Onishi’s curation. There
will be a diverse lineup of artists in addi-

designers, photographers, designers and

editors. All of them, including Onishi,
will exchange views on what kind of ar-

Onishi’s design methods.

It has been 14 years since Onishi co-
founded her office with Hyakuda. In re-
cent years there have been many male- |
female teams in the Japanese world of :
architecture, with two prime examples !
i volved a series of workshops with opera-
i tors and users throughout the entire pro-
i cess, from basic design to construction.
i The architecture reflects the results. She
¢ will also be in charge of designing rest
i facilities for Osaka’s Expo 2025, where
i she hopes to realize “architecture like a

“With respect to creating from a fe- !
male perspective, the novelist Virginia :
i the relationship between architecture
always loved her novels, which I've read

being SANAA (Kazuyo Sejima and Ryue
Nishizawa) and Atelier Bow-Wow (Yoshi-
haru Tsukamoto and Momoyo Kaijima).
“Construction sites are male-dominated
worlds, and I think that working with a
man makes it easier than working alone,”
Onishi said.

Woolf has influenced me the most. I have

since I was a student, and her diary
shows that she was thinking deeply and

I want to know how we can learn from

Having worked on many projects, she
has recently had increasingly many op-
portunities to work on public structures.

cise facility accessible to all children, in-
cluding those with disabilities or from
any nation, which was completed this
spring in the city of Yamagata. To realize
such an inclusive facility, this project in-

living creature.” Her goal of creating “ar:
chitecture that is loved” will surely make

and society more flexible and joyful.

The

CANVAS

A play facility for children in the city of Yamagata. The curves of the roof are
reminiscent of the Zao mountains. The facility is designed to accommodate children
with disabilities.

COURTESY: O+H

An illustration of rest facilities for Expo 2025 in Osaka
COURTESY: O+H

Experience Hokkaido

Royal Park Canvas - Sapporo Odori Park

@ Address

1-12 Odori nishi, Chuo-ku, Sapporo 060-0042

@ Access

Close to Sapporo City Subway Odori Station Exit No. 23

THE ROYAL PARK
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PHOTO: KOUTAROU WASHIZAKI

“* NATSUKO SHOJI

Born in 1989, Shoji opened Eté in 2014. The cakes she creates are exquisite works of art that have gained attention around the world. Her
collaborations with world-famous creators such as Takashi Murakami, Verdy and Tomo Koizumi, as well as with fashion brands, are also much
talked about. Asia’s 50 Best Restaurants named her Asia’s Best Pastry Chef in 2020 and Asia’s Best Female Chef in 2022. Shoji is also engaged
in a training project for “future SDGs chefs” together with her alma mater, Komaba Gakuen High School.

Feature 1 WOMEN’S CREATIVITY J

CHEF

Chef makes goals real,
transforms the industry

By TAEKO TERAO

Shoji’s sweets collaboration project with the
world-famous fashion brand Girls Don’t Cry,
created by graphic artist Verdy, has been
much talked about as well.

© AYA KAWAUCHI

that in my lifetime, the day

comes when simply being a
woman doesn’t make someone the focus
of media coverage or attention.”

Natsuko Shoji made this declaration
despite being this year’s winner of the
Asia’s 50 Best Restaurants award for
Asia’s Best Female Chef. Shoji is the
owner-chef of Eté, the restaurant she
opened in 2014 at the age of 24.

“My father, who suffered from alcohol-
ism, died at a young age, and I have a
younger sister with an intellectual dis-
ability, so I had to support the family. To
be safe, I took out an insurance policy for
¥10 million [$70,000], which was the
same amount as my loan, and set out on
my own with the determination that fail-
ure wasn’t an option.”

But the world can be a tough place.
There is an especially big gender gap in

“I ’d like to start a revolution so

Natsuko Shoji’s masterpiece, fleurs d’été
(mango), a visually stunning cake of jewel-like
beauty

© AYA KAWAUCHI

Though the spotlight has been on her desserts,
Shoji’s course meals, based on French cuisine
and abounding in originality, have also garnered
accolades in Japan and internationally for their
artistic visual beauty and flavors.

© AYA KAWAUCHI
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the restaurant industry, and Shoji said :
i that she has collaborated with the cele-
brated contemporary artist Takashi Mu- :
i dents in the food preparation course at
. was in junior high school. It is something
she had always aimed for and ultimately
achieved. After several requests to Mu-
rakami’s staff for a meeting with the art- :
ist, Murakami came to Shoji’s store,

that simply being young and female put

many obstacles in her way. Obtaining :
startup funds and hiring skilled staff :

proved difficult. Though her real aim

was to own a restaurant, she decided ini- :
tially to try something she could do on '
her own, and started with a cake store. |
The pastry she created as her brand sig- :
nature — a mango tart that looks like a
bouquet of roses — gained a great deal of :
i Because of its high quality, the cake
i would later be sold as a collaborative
as an annex to the shop. Called Eté, the !
restaurant is situated on a street corner :
in an upscale residential area, but its ad-
dress and phone number are unlisted !
and it serves one group per day on an
invitation-only basis. Innovative cuisine :
combining beauty and full, rich flavors is
i being in an influential position, I'd like to
ed with contemporary art. Shoji’s restau-
rant caused a buzz, as her cakes had ear- :

attention and led to her next step up: The
following year, she opened a restaurant

presented in a space that seems integrat-

lier, and soon it was inundated with

cording to plan.

A dish that looks likeﬁ
flower that has just bloomed .

is created by delicately
arranging bits of citrus fruit
and caviar one by one with
tweezers.

ing them a reality. It is no coincidence

rakami, whom she has admired since she

where she presented him with a cake
featuring motifs inspired by his works.

product without any modifications. Shoji
has since worked with various creators,
including fashion designers, and ex-
panded the possibilities of cuisine.

She said her next goal was the World’s
50 Best Restaurants award for Best Fe-
male Chef. “By winning the award and

help eliminate the gender gap in the culi-
nary industry in Japan and around the

i world — because I don’t want the gener-
reservations. She said this, too, was ac- |
¢ through these difficulties anymore.”
Shoji is always setting goals and mak- :

ation of women younger than me to go

She is also committed to teaching

Learn with us!
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: young women who aspire to be chefs.
i Not only does she have an all-female

her alma mater, Komaba Gakuen High

e

Served in autumn, this
dish makes the most of the
fragrance of matsutake,

a Japanese mushroom as
highly prized as the truffles
and porcini of Europe.

¢ tal issues through food, for example by
. growing vegetables with fertilizer made
staff, but she is currently mentoring stu-
i bles in her restaurant. She also says she
¢ wants to let the world know not only
School. In addition to engaging students
from the school as part-time staff in her |
restaurant, Shoji has been working with :
Komaba Gakuen to address environmen-

from food waste and using the vegeta-

about Japanese ingredients, but about
the beauty of traditional Japanese crafts
in combination with cuisine. Natsuko
Shoji’s future abounds in possibilities.

In cooperation with the food preparation department of Komaba Gakuen High School (her alma
mater), Shoji has been engaged in growing vegetables with fertilizer made from food waste.
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Established in 1936, the Wellcome Trust is

a London-based charitable foundation that
aims to support medical research and other
fields. The trust spends about £1 billion
($1.13 billion) per year on funding, and in
recent years has focused in particular on the
issues of mental health, climate change and
infectious disease. The trust also operates
the Wellcome Library, which boasts a vast
collection of publications related to medical
history, and the Wellcome Collection, which
owns and makes available to the public

a wide range of health-related materials
from around the world, from artworks to
ethnographic documents.

COURTESY: WELLCOME TRUST

Feature 1 WOMEN’S CREATIVITY J

ARTIST

he Wellcome Trust is a London-
based charitable foundation sup- |

porting medical research, estab-

lished in 1936 to manage the estate of !
i tive — so I went to counseling, and that
i was when I realized this was domestic :
i violence. For example, it’s said that with
people spending more time at home dur- |
i bition period. What’s really interesting is
i that simulated debates among visitors

American-born pharmaceutical entre-
preneur Sir Henry Wellcome. He was the
first in the world to sell medicine in tab-

let form, thus building a vast fortune. !
The foundation has recently been fund- :
ing research in the area of health and !
i world. But what should the victims and |
i the perpetrators do about this situation? :
In Japan the facts are reported, but that’s
all. The media don’t tell us how to work '
i with people who are having problems, or :
i to sympathize with that pain, and this

well-being, with a particular focus on the
issue of mental health.

The Wellcome Trust is currently carry-
ing out an international cultural program |

called Mindscapes. In promoting societal

understanding and action regarding
mental health by means of art, the pro- |
gram aims to develop international col- :
laborations among museums, cultural |
institutions, nongovernmental organiza- |
tions and so on, and explore ways in !
which art can provide new perspectives :
on these issues. Participating artists cre- |
ate and show works on the theme of !
mental health in four cities around the |
world: Tokyo, New York, Berlin and Ban-
galore. Research, workshops and public
i herself appears in the film, baking bread
: that looks like a man and, at the end, eat-

programs related to mental health are
being carried out at the same time.

Artist Yuki Iiyama was selected as
Mindscapes’ resident artist representing
Tokyo. The works on the theme of do- :
mestic violence that she created in the
Mindscapes framework are being shown
in the Mori Art Museum exhibition “Lis- |
ten to the Sound of the Earth Turning: :
Our Wellbeing Since the Pandemic” until
. tions to make in case seeing my works

Novw. 6. It is said that currently about 1 in

4 people in the world have some sort of !
mental health problem. People’s mental
health has been viewed as a worldwide |
issue during the pandemic, and in this !
context we spoke with liyama about the
i volved held a study meeting about do-

“I was motivated to create the works
that are now on exhibit because of my
own experience of being subjected to |
emotional violence — which is also

creation of her work.

called moral harassment — by my part- :
ner. I was distressed because the rela- |
i tionship with my partner caused me pain
i them to the room. We also set up a sys-
i tem where visitors can leave written

and our communication wasn’t produc-

ing the pandemic, the incidence of do-
mestic violence has increased around the

what kind of support is actually avail-

able, or the problems with current laws.
So in this work, along with interviews of :
i Yuki Iiyama have that potential. We live

perpetrators, victims and supporters, I

made handouts providing information |
on domestic violence support in Tokyo :
and explaining the structures in which :

domestic violence occurs.”

One of liyama’s works exhibited at the :
Mori Art Museum, “Eating the Patriar- :

chy” (2022), is a powerful video that,
once seen, cannot be forgotten. Iliyama

ing the bread. She said she cut her hair
in a buzz cut prior to production, in or-
der to express the idea of “injury” and to
avoid sexual overtones. At times liya-
ma’s sobs and other heartrending vocal-
izations are included in the video as well.

“I had an advance meeting with the
museum people to talk about prepara-

made any visitors feel ill in the exhibition
space. With the cooperation of Aware, a
citizens’ action group that aims to
achieve a gender-equal society by eradi-
cating domestic violence, the people in-

mestic violence and considered what
sort of guidance exhibition staff should
provide. Specifically, since the Mori Art
Museum has a break room, it was decid-

ed that if anyone felt unwell, staff mem-
bers would just speak to them, without
physically touching them, and guide

comments about their own experiences,
feelings and so on, and the comments re-
main posted at all times during the exhi-

are taking place through this system.”

It isn’t easy to convey individuals’ ex-
perience and emotional pain to other
people. But showing it in public spaces
as works of art will enable many people

should make it possible for people to
come together in solidarity. The works of

in a time when works by popular artists
sell for high prices at auctions and the
art market is increasingly overheated,

¢ but it is better to focus on the efforts of
an artist whose approach is somewhat
different.

“Shapes of Shadows: The Power and Control
That Occurs Between Intimate Partnerships”
(2022)

COURTESY: WELLCOME TRUST, LONDON; WAITINGROOM,
TOKYO

INSTALLATION VIEW: “LISTEN TO THE SOUND OF THE
EARTH TURNING: OUR WELLBEING SINCE THE PANDEMIC,”
MORI ART MUSEUM, TOKYO, 2022

PHOTO: KORODA TAKERU
PHOTO COURTESY: MORI ART MUSEUM, TOKYO

Wellcome picks artist liyama for Mindscapes

By TOSHICHIKA IZUMI (SPECIAL THANKS TO MARI SAITO)

* YUKI IIlYAMA

Born in Kanagawa Prefecture in 1988. In 2011, Iiyama graduated
with a major in painting from the Department of Fine Arts of
Joshibi University of Art and Design. In 2013, she completed a
master’s degree in oil painting from Tokyo University of the Arts.
Her representative works include “Moomin Family Goes on a
Picnic to See Kannon” (2014), inspired by the audio and visual
hallucinations of Iiyama’s younger sister, who has an emotional
disability. Taking clues from archive materials from the past
and interviews with various people, Iiyama creates videos and
installations drawing on her interest in societal and individual
influences and relationships. The special exhibition “Yuki
Iiyama: We Walk and Talk to Search Your True Home” is being
held at the Tokyo Metropolitan Human Rights Plaza in Tokyo’s

Minato Ward until Nov. 30.

“Eating the Patriarchy” (2022)

COURTESY: WELLCOME TRUST, LONDON; WAITINGROOM, TOKYO

PHOTO: KANAGAWA SHINGO

PHOTO: KOUSUKE HASHIZUME
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Cooking shaped by
Niigata mountains, history

By TAEKO TERAO

Nakajima kinchaku eggplant topped with bell peppers and leek flowers
picked by Kuwakino. Guests may order vegan meals featuring dishes like

this one.
PHOTOS: KOUTAROU WASHIZAKI

* KEIKO KUWAKINO

Born in 1980 in Saitama Prefecture,

he Osawa district of Minami- :

I uonuma in Niigata Prefecture !
has long been known for its out- :
standing rice. The area is to rice farm-
Burgundy estate |
Domaine de la Romanee-Conti is to
wine. The hot spring resort Satoyama
Jujo overlooks Osawa’s rice paddies.
Occupying a 150-year-old dwelling :
made entirely of lacquered zelkova
wood, the reception hall sits beside !
the resort’s own paddies, and begin- :
ning each October, guests are served
the new crop of local rice, including !
some planted and harvested by resort :
i the richly varied flavors that can be
“Our main dish is white rice steamed
in clay pots,” chef Keiko Kuwakino :
said proudly. The water used to wash
and cook the rice is Osawa spring
i Satoyama Jujo
bounty of this area, where people live !
in harmony with the mountain forests !
surrounding them. At dinner, guests :
are served a taste of the rice the !
moment it is removed from the heat, |
still al dente. It is then allowed to sit :
with the lid on, softening, developing
sweetness and forming a fragrant crust !
on the bottom. In this way the flavor
and texture of the rice change over the !
. important to leave the males unpicked

ing what the

staff.

water. It is a dish that distills the

course of the meal.

In between, heritage vegetables and
other local ingredients shine. At one
meal, fried kajika river frogs were |
served as an appetizer, skewered on
spicebush
branches picked in the woods by
Kuwakino. It is just one example of the :
flavors contributed by berries, flowers,
nuts and herbs the chef picks in the |
woods and farm fields. The charcoal- :
grilled ayu (sweetfish) was served
alongside house-made soba noodles
with a sauce of pounded ayu bones and
liver reminiscent of Italian pasta. The :

refreshingly  fragrant

® Summary

Niigata (Japanese)

SATOYAMA JUJO

1209-6 Osawa,

Tel: 0570-001-810
https://www.satoyama-jujo.com

Minamiuonuma-shi, Niigata Prefecture

“Nakajima kinchaku eggplant with bell
pepper and leek flowers” featured a
firm-fleshed traditional eggplant variety
that holds its shape when cooked,
served in a savory sesame-vegetable
broth and garnished with chopped pep-
pers and leek flowers. This was followed
by nodoguro (blackthroat seaperch)
from Sado Island grilled over charcoal,
pork steaks from a pig breed called
kiramugi ton, clay-pot steamed rice,
and dessert. Not once did the meal use
the broth of konbu and bonito flakes
so common in contemporary Japanese
cooking. Instead, the dishes relied on

extracted from local vegetables and
fish. This, too, is the bounty of the
Minamiuonuma area.

Since she began working at
eight years ago,
Kuwakino said, she has learned much
from her mentor, whose regular job is
driving a taxi. She has learned when
and where to harvest wild mountain
vegetables, how to prepare them, and
how to observe them from the time
they sprout in spring until they wither
back into the earth. She has learned to
distinguish the male and female variet-
ies of certain plants, and knows it is

for the sake of future harvests. She has
learned about wild grapes, chestnuts
and other fruits and nuts that can be
preserved by drying, salting, submerg-
ing in alcohol or smoking. This is wis-
dom that has been passed down for
generations in a region traditionally
isolated by deep winter snows. There
are hamlets nearby whose entire popu-
lation starved to death in the winter
during the Edo Period. This restaurant
poses anew the question of what it
means to eat, and what delicious food
really is.
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Kuwakino gained an interest in Ayurveda
while working as an esthetician and
traveled to Australia to study it. She then
spent seven years living in India, Sri Lanka,
Nepal and Europe, learning in depth about
topics including yoga and vegan diets
before returning to Japan. After working

at a vegan restaurant in Tokyo, she came to
Satoyama Jujo in 2014. In 2018 she became
the restaurant’s head chef.
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CHAMPAGNE

LA GRANDE DAME

Veuve Clicquot

ANAE JR 0 MAFE JNTO

JR-EAST GROUP
ROVAL PARK HOTELS

Destination Restaurant 2022 PARTNERS

@ POCKETCONCIERGE

ALWAYS THERE

OPEN
HOUSE

TASAKI

(0) guntd

here are some locations that : lows overnight stays. The Echigo-
i Tsumari Art Triennale 2022 is

any visit to Niigata Prefec- : : ¢ 2
ture should include. Among these : currently being held in Niigata
Prefecture, mainly in the To-

are the region’s art facilities, such
kamachi area, and will continue

as the Museum on Echigo-
Tsumari (MonET) in Tokamachi : until Nov. 13. The area is sur-

(right) and the Ubusana House | rounded by mountains and rich

Sponsored by ANA

DESTINATION

PHOTO: KIOKU KEIZO

Echigo-Tsumari PHOTO: KAWASE KAZUE

Art Field (right), a traditional Japanese in nature. There is little public  6-1 Honcho Tokamachi-shi, Niigata Prefecture Tel: 025-761-7766
» _  trans ortation, SO we recom- Open hours: 10:00 a.m. - 5:00 p.m. Closed on Tuesdays and
Niigata thatched-roof house that both i P Wednesdays. Admission: ¥1,200 or ¥1,500 (special exhibition)

mend touring the area by car.

hosts pottery exhibitions and al- : https://niigata-kankou.or.jp/spot/42279
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VOL. 3: NEC Corp.

NEC

Mission: Sustainability

By OSAMU INOUE / Renews

NEC's strong points

Selected as a component of all of ESG indexes for
1 Japanese stocks adopted by the Government Pen-
sion Investment Fund, including the FTSE Blos-

som Japan Index

Contributes to solving sustainability and social is-
2 sues using technologies from its main business, in-
cluding biometric authentication and artificial in-

telligence

Puts effort into initiatives that can contribute to so-
3 ciety, including “Al and human rights” and “in-
creasing visibility of CO2”

Its chief financial officer concurrently serves as ex-
4 ecutive officer in charge of sustainable manage-
ment and works to improve nonfinancial value

EC Corp., one of Japan’s :
leading IT vendors, is in the |
process of transforming itself :

from an information and communica-
tions technology company into a :

“company that contributes to achiev-

ing sustainability using information :

and communication technology.”

Many companies have adopted a :
“realize a sustainable society” slogan ‘!
or sustainability-oriented business |
model, but the degrees of their com-

mitments vary. Not a small number

ing to investors.

factual basis for calling the company

a “leader that drives the world’s sus- !

tainability with technology.”

Inclusion in ESG indexes

Index, which selects companies that
excel in sustainability efforts among

the world’s top 3,500 companies in
terms of market capitalization. Se- !
lection for this index is a testament |
on a global level to a sustainability- :
oriented company. In 2021, it select- !

The Sustainability Promotion Division’s
Director Yuria Hiroi (right) and senior professional
Koichi Inagaki

ed 322 companies globally, including

35 from Japan. NEC was one of them, |
and was selected for the second

straight year.

Japan’s Government Pension In- :
i vestment Fund, one of the world’s
¢ biggest pension funds, uses eight en-
i vironmental, social and governance |
investment

(ESG) indexes in its
strategy. Of these, five, including the

stocks. NEC is included in all five.

CDP, formerly the Carbon Disclo- :
sure Project, is an international non- !
i profit organization that evaluates cli- :

But objective evaluation proves |
NEC is not among them. There is a

mate change measures taken by

companies. NEC was selected among
¢ highly rated “A List” companies in
the “climate change” and “water se- :
¢ curity” sections for three consecutive !
i years. It was also listed as a “supplier
i engagement leader” for two consec- |
NEC is a component company of :
many of the world’s key ESG stock
indexes. One of them is the Dow !
Jones Sustainability Indices World

utive years.

they aim to include Scope 3 in their
targets for carbon neutrality.

by these evaluations.

Biometric authentication

“NEC is currently in the middle of :

the ‘third founding period.” All of our

operations exist for CSV [creating
shared value],” NEC Executive Vice |
President and Chief Financial Officer :
Osamu Fujikawa said. He also serves !
as officer in charge of sustainable |
management (see the interview arti- :

cle in the box).

: companies and organizations by in-
tegrating computers and communi- :
cations was what characterized its
i second founding phase. Working to !
achieve sustainability and resolve is- |
sues for society using technology is
what characterizes its third founding
period. In NEC’s definition, sustain- |
able management means that its core :
{ business contributes to improving
FTSE Blossom Japan Index and the
MSCI Japan Empowering Women :
{ (WIN) Select Index, target Japanese
of these companies are doing so in | 5
form only, adopting such slogans as a
marketing ploy or to sound convinc- !

sustainability and resolving social is-

sues, instead of paying attention to
the environment only on the surface.

Illustrative of this are contribu-
tions NEC made using its biometric :
which
boasts one of the highest standards
i gies like this use artificial intelli-

authentication technology,

i of precision in the world.
i NEC provided biometric authenti-
cation technology combining face, |
i tirely different areas in order to con-

iris and fingerprint recognition for

i Aadhaar, a program introduced in
2009 by the Indian government to |
identify its people. The company :
¢ contributed to simplifying the regis-

In the area of carbon neutrality,
NEC pledged in fiscal 2021 to reduce
emissions of carbon dioxide from not
¢ just the company but also its entire !
¢ supply chains — known as Scope 3 |
— to net-zero by 2050. Many listed
Japanese companies have pledged to
achieve carbon neutrality by 2050, !
but few of them have clearly stated '

ous application processes under the

have registered.

“At the time, a key problem for the :
government was that its attempt at :
distributing money to poor people !
was undermined by malicious inter- ‘:
i mediaries who purportedly applied
i for the service on their behalf just to

The essence of NEC’s transforma-
tion, however, is not clearly revealed

cant value.”

trouble.

ILLUSTRATION: SHO FUJITA

NEC uses technology to contribute to sustainability

conducted in Kenya, it successfully
reduced the error rate of fingerprint
authentication for infants on the day
of their birth, including babies just 2
hours old, to 0.3%. In the same year,
NEC signed a memorandum of un-
derstanding on the use of biometrics
to improve immunization coverage
in developing countries with Gavi,
the Vaccine Alliance — a body estab-

. lished in 2000 at the annual meeting

of the World Economic Forum to pro-
mote vaccination — and another en-
tity. The project aims to develop fin-
gerprint authentication technology
that works for children ages 1 to 5.
Biometric authentication technolo-

gence technology. NEC has now also
begun to apply Al technology to en-

tribute to achieving the sustainability
of humanity.

. Al drug development
tration process — deemed the most !
technically difficult part — plus vari-
! riously enough to amend the articles
program, for which 1.3 billion people
i holders meeting,” said Yuria Hiroi,

“We launched an Al drug develop-
ment business in 2019. We took it se-

of incorporation at a general share-

director of NEC’s Sustainability Pro-
motion Division. “That made me re-
alize that NEC has come so far in re-
inventing itself. We are more
committed to using our technology

i for society.”
exploit them, resulting in the money :
not reaching the intended targets. !
: The problem was resolved using our
{ biometric authentication technolo-
i gy,” Fujikawa said.
“Other developing countries, not :
! just India, have similar problems,” he !
added. “A technology that can ad- |
dress these social issues has signifi- |

NEC is currently working with a
French biotechnology company on a
project to develop a therapy using in-
dividualized neoantigen vaccines —

i vaccines with tumor-specific anti-

gens. It uses Al analysis to enable the
administration of a vaccine that is
optimized for the genetic makeup of
each patient and triggers the pa-

i tient’s immune response to fight can-

Biometric authentication technolo-
gy is often seen as a way to improve
efficiency. Less well known is that it !
i also can save infants and people in !

For NEC, working to improve effi- !
ciency and convenience for customer

cer.

In 2020, the company began con-
ducting clinical tests of individual-
ized vaccines targeting ovarian and

i head and neck cancer. It has expand-
In a 2019 test project that NEC

ed the scope of the Al technology’s
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application to the development of a :
i als and identifying “easy prey” for
i scams at casinos. Such applications

novel coronavirus vaccine.
Furthermore, NEC announced this

past June a joint project with Kagome
Co., a major Japanese food company,
as part of its efforts on Al farming. It
and Kagome set up a joint venture in |
Portugal to provide farming support
for tomatoes used to make ketchup. :
The plan is to have the Al learn from
successful examples of experienced |
farmers, then provide a service using
digital technology to monitor plant
growth and soil conditions and give |
instructions on the optimum amounts
i tude is seen in many aspects of the

“Farming is said to represent 75% ‘!
of water consumption, so [the ser- :
vice] can have a significant impact !
on the protection of the Earth’s water !
resources. It can also help prevent :
soil contamination resulting from us- |
ing excessive amounts of fertilizers,” !
Fujikawa said. “Furthermore, it can :
be useful for averting a food crisis, as
it can increase crop yields. I think AT
technology has the potential to con-
tribute to very broad areas of efforts :

of water and fertilizer.

to realize sustainability.”

While hopeful on AI's potential, '
Fujikawa also had this to say, as if to !
remind himself: “Cutting-edge tech- |
nologies, including Al, could lead to :
big problems if you use them in the

wrong way. In particular, we are a

leader in facial recognition and im-
age recognition, which means we :

must also be a leader in the protec-
tion of human rights and privacy.”

Respecting human rights

In 2019, NEC established the “NEC '
Group Al and Human Rights Princi- |
ples,” which place top priority on re- !
specting human rights in business !
activities, and has since been work- |
ing to develop systems and rules that !
“cannot be used with malicious in- :
tent” and also cover nonprofit activi- :

ties.

“About 70% to 80% of my work is :
for strengthening governance struc- !
tures for protecting human rights,” !
said Hiroi of the Sustainability Pro- :

motion Division.

“Strict regulations are being intro- !
duced in Europe and the United :
States, and we are leading such ac- !
tivities by getting deeply involved in
them and expressing our views,” she
continued. “We have communicated ‘!
comments to Japan’s Ministry of !
Economy, Trade and Industry. We be-
lieve it’s our responsibility as a lead- !
ing vendor in the industry to help !
create a world where technologies

unlikely to cause human rights viola-
tions are chosen.”

There are concerns that facial-rec-
ognition and Al technologies could '
be used for purposes that undermine :
human rights, including unmanned

CropScope, an Al farming support tool
jointly developed by NEC and Kagome

® Summary
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deadly weapons targeting individu-

could be lucrative for the makers.
But NEC has chosen to place top pri-
ority on respecting human rights and
has been toiling for the creation of a
world where people are protected
from malicious actors.

The company attaches importance
to social contributions, rather than
short-term gains, which probably re-
flects the “NEC Way,” a common set
of values forming the basis for how
the group conducts itself. This atti-

company.

In October 2021, the Green x Digi- !
tal Consortium was launched, with :
its administrative office set up within |
the Japan Electronics and Informa- :
tion Technology Industries Associa-
tion. JEITA, led by IT and electronics
giants, including Panasonic Corp., |
Sony Corp. and Fujitsu Ltd., is one of :
i “Carrying out initiatives for financial

The consortium aims, first, to de- |
velop a platform that enhances CO2
¢ visibility across supply chains and, !
second, to establish new methods of !
purchasing renewable energy. NEC
leads a working group on the first |
aim, working with a total of 74 com- !
panies (as of April) from industries
© including transportation, finance, au- !
i ed activities in December 2021.
:  Leading this role at NEC is Koichi !
* Inagaki, a senior professional in the !
i company’s Sustainability Promotion
. Division. '
©  “There are many competing tools !
for increasing visibility of CO2, and
criteria are vague. Unless we unify !
them, we won’t be able to see the true
picture or devise measures,” he said.

“In addition, when it comes to re- |
ducing CO2 emissions, we won't be
able to expect a significant impact :
unless everybody across all indus- !
¢ tries and all supply chains is commit- !
. [NEC’s] enterprise value,” Fujikawa

As Inagaki says, most CO2 emis- !
sions from businesses are discharged '
from Scope 3 activities within supply
© chains, such as the purchase and use
of products, rather than production |
activity per se. In fact, Scope 3 repre- :
© just the existing responsibility for fi-

The problem is, different compa- |
nies and industries have different :
ways of calculating the enormous !
i nancial affairs, to also serve as the
there are no unified criteria. That is :
why the initiative led by NEC in- !
volves providing tools to calculate :
emissions in any industry, establish- :
i ing standards and creating a plat-
: form under which CO2 emissions are :

Japan’s largest industry groups.

tomotive and construction.

ted.”

sents 95% of NEC'’s total emissions.

amounts of Scope 3 emissions, so

calculated and shared.

Naturally, the platform will belong :
to no one in particular and be a qua- :
si-public one that contributes to re- :
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\UreRestraning a brighter world

At the conclusion of the
agreement with Gavi, the
Vaccine Alliance

¢ ducing CO2 emissions for Japan as a

whole. It will benefit not just NEC
but every company under equal con-
ditions. NEC’s taking the initiative in
the endeavor is a testament to its
commitment to prioritizing the nonfi-
nancial value of its business.

Financial and nonfinancial

affairs, which are an indicator of out-
comes, and initiatives for nonfinan-
cial affairs, which create future val-
ue, in an integrated manner will help
maintain sustainable growth and
lead to improvement in the ability to
respond to changes,” Fujikawa said
in front of many media reporters
gathered for a briefing on ESG-relat-

NEC is not trying to contribute to
sustainability or resolving social is-
sues at the cost of its growth or prof-

i its. On the contrary, the company is

convinced that the nonfinancial val-
ue of operations that contribute sig-
nificantly to society will also drive its
enterprise value and growth.

That is why NEC decided to adopt
a structure in which the chief finan-
cial officer concurrently serves as of-
ficer in charge of sustainable man-
agement.

“My biggest mission is to increase

said. “In my view, financial and non-
financial affairs are ultimately two
sides of the same coin that leads to
improving enterprise value. My re-
sponsibilities as CFO naturally in-
clude the nonfinancial domain, not

nancial affairs.”
At first glance, it appears unusual
for a CFO, who is responsible for fi-

officer tasked to promote sustainable
management and ESG principles,
which are the two biggest factors
driving nonfinancial value. However,
the decision is very reasonable when
the goal is to maximize enterprise

value. In the near future, we may find

ourselves in a world where a CFO in
charge of ESG affairs is nothing un-
usual.

AERGRRERAT £ v D b BRI CHPITE N B2
B WMot NaRNE i RO BMiTE H2 2 Ll
hEvHohTuRw,

ARGRRERAN 21k, AIHAf G T w3 9, 2
DA Z 2 E I FHFEISH L. AHoy2 7+ &
V74 CEHIKT 2Bk b4 o Tv B,

NEC is in the middle of a period of
major reforms, which it calls its
“third founding period.” Kunihiko
Iwadare founded NEC in 1899. In
1977, Chairman Koji Kobayashi ad-
vocated a “C&C” concept — the inte-
gration of computer and communi-
cations technologies — and laid the
foundation for NEC as it is today.

In 2013, when C&C had become
commonplace, we pledged to rein-
vent ourselves as a “social value
innovator”in a mid-term manage-
ment plan. That is roughly the time
when the third founding period be-
gan.

However, we had a difficulty to
fully align employees’ views during
the reforms. The “NEC Way,” which
represents our values and is the
starting point of our actions, had lost
its focus by that time. So in 2020, we
updated the NEC Way with a focus
on aligning the views of all employ-
ees. As the “purpose,” we adopted
the line“NEC creates the social val-
ues of safety, security, fairness and
efficiency to promote a more sus-
tainable world where everyone has
the chance to reach their full poten-
tial.”

Furthermore, in 2021, we pub-
lished the “NEC 2030VISION,” whi-
ch paints our vision of the world

All targets lead to
enterprise value

Osamu Fujikawa
Executive vice president and chief
financial officer

PHOTO: TSUTOMU SUYAMA

beyond a mid-term management
plan for the period through 2025.
You can think of this plan and vi-
sion as representing our commit-
ment to efforts to help make our
society sustainable using our digital
technologies. Among the digital
technologies, the starting point is
the value of the technologies we ex-
cel in, including biometric and im-
age authentication technologies
and Al technology. We are in the
process of exploring ways in which
these technologies can help resolve
social issues.

It is not easy find which technolo-
gies may be best suited for address-
ing a particular social issue. Some-
times it takes time to see the results,
and businesswise such efforts can
expose us to investment risks. When
we announced in 2019 that we would
fully commit to drug development
with an exclusive focus on cut-
tingedge immunotherapy using Al
technology, targeting cancer and
other diseases, we said we would in-
crease the business value to \300 bil-
lion ($2 billion) by 2025. But the po-
tential of vaccines tailored to
individuals’ immune systems far ex-
ceeds that. I believe the business has
the potential to make an impact
strong enough to completely change
the structure of the drug industry. I
will stay committed to fulfilling my
responsibilities on both financial and
nonfinancial value to maximize en-
terprise value.
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