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Obesity: What Can the U.S. Learn
from Japan?

We can learn agreat deal about how to reduce
obesity inthe United Statesby comparing lifestyles
in the United States and Japan. The U. S. has
one of the highest obesity rates in the world.
Meanwhile, Japan has one of thelowest; dthough
it is increasing there too, as in virtually every
country. Concernsassociated with obesity and
overweight include anincreased risk of severd
chronic diseases, prematuredegth, plussgnificant
increasesin hedth care costs. Arecent study by
Ben Senauer, Co-Director of TheFood Industry
Center, and Masahiko Gemma, of Waseda
University in Japan, discussesthe reasonswhy
the average personin Japan eatslessand ismore
physicaly activethan peoplein the United States.

Americansconsumeanaverageof 2,168 cdories
daily, whereasthe Japanese consume an average
1,980 cdories. A persongainsweight whenther
caoricintake exceedsthe caloriesburned. The
traditional Japanesediet isbuilt around abase of
riceand other grains, with plenty of vegetables,
fruits, and fish, but only small amountsof animal
fat, meat and sweets. For the Japanese, the
presentation of food isimportant, not so much
the quantity. They haveasaying: “weest with our
eyes’. Portionsare much smaller in Japan, both
in restaurants and homes. The Japanese have
traditionally applied the concept of “enryo”
(restraint) inesting. Traditiona food cusomsare
still strong there, although admittedly, more
Western foods are being eaten. Unlike most
American schools, students are taught to
appreciate and respect food.

Comparing the physical activity of these two
countries showsthe Japanesewalk anaverage of

- about 2,000 stepsmore daily, burning some 100

extracalories. Incrowded Japanese cities, the
easest way to get somewhere nearby issmply to
walk. The Japanese also rely far less on
automobiles and much more on masstrangt than
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Americans. Consequently, public transportation
typicaly requiresmorewaking than doesdriving.
The cost of owning and operating an automobile
is much higher in Japan, while public
trangportationisvery convenient. Japanesecities
have some of the best masstransit networksin
theworld. Many Japanese companies pay for
their employees subway passes, whereas many
U S. businesses providefree parking or help pay
forit.

Policiesthat raise the cost of driving and make
alternative forms of transportation more
convenient could reduce obesity intheU.S. With
therecent sharp increaseintheprice of gasoline,
some Americans have switched from driving to
mass trangit. In the long-run, a higher tax on
gasoline, adthough currently not possible, would
increase physical activity and reduce obesity, as
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This issue of the Co-
Director’s Notebook
acknowledges
the enthusiasm and
contributions of the
Center’sgaff, sudents, and
dfiliates

We are sometimes asked, “Who is at the
Center?’ Theanswer dependsontheyear, the
research, or sudent activitiesa thetime. Itisa
center fueled by collaborations between faculty
from avariety of departments, centers, and
universties, the career servicescenters; trade
asociations, accountants, administrators; and
the Univergity of Minnesota Foundation. Our
officeisfilled with energy and excitement as
faculty and staff conduct research, planevents,
wrote grants, and converse with colleagues.
Their contributions are a tribute to the
philosophy of teamwork that characterizesthe
Center. Thishappensinno small way dueto
the vigilance of Lisa Jore, our Executive
Administrator and Rand Park, our new
Development Officer. In addition, our
immediate group of researchers Dennis
Degeneffe, Kod Ghosh, Jon Sdltzer, Dr. Marla
Reicks, and Dr. Tom Stinson are actively
contributing to new food indugtry research. We

thank them all for their
enthusiasm and hard work.

Speaking of Center
contributors, Professor
Hamid Mohtadi will be
joining The Food Industry
Center as an acting Co-
Director fromAugust 2006
to May 2007 while current
Co-Director Ben Senauer
will be onasabbatical leave. Hamid, hasbeenan
active participant inresearch collaborationswith
Jean Kinsey and othersfor several yearsand has
beenworking onagrant fromthe Nationa Center
for Food Protection and Defenseto estimate the
extreme probabilities of terrorist attacks on the
food sysem. During hissabbatical leavefromthe
Economics Department at the University of
Wisconsn—Milwaukee, Hamid will bring to the
Center his strength in

gpplying economic modedling F
to real world issues. Heis =
very productive, energetic, oy

and full of ideasfor research s

e
projects, event planning, and =Tl
.kﬂ ‘

student involvement. We
Mohtadi

officially welcome Dr.
Jean Kinsey and Ben Senauer

Hamid Mohtadi to the
Center.

TFIC Receives Grant to Host Colloquium on RFID

Technology and Privacy

TheFood Industry Center has been avarded
agrant by TheUniverdty'sConsortiumon Lawv
and Vauesin Health, Environment & the Life
Sciences to host a colloquium on the ethics
governing the use of Radio Frequency
| dentification (RFID) in food and beverage
retail and supply chain management. RFID
enabled supply chains have been argued to
improveinventory management and traceahility
of food items, resulting in cost savings for
businesses, lower prices, greater availability,
and safer foods for consumers. Faced with
mandatesfromlargeretailersand compliance
pressure from the FDA, RFID will likely

becomethe norminthefood industry. The power
of RH D asatracking technology, however, has
raised concernsamong privacy advocateswho
view the tags as ‘spychips for consumers
purchase behavior. The colloquiumtitled Food,
Technology, and Individual Privacy will focus
onthe RFID-privacy debate and itsimplications
for thefood industry. Scheduled for May 2007,
the colloquiumwill feature a panel of academic,
industry, and legal experts. Ben Senauer, Co-
Director, and Kodl Ghosh, Research Associate,
secured the grant for the center.



The Food Industry Center

I naugural James P. Houck Lecture on
Food and Consumer Policy

TheFood Industry Center sponsored thel naugural James
P. Houck Lecture on Food and Consumer Policy on
May 16, 2006 on the St. Paul Campus. The late Professor
Houck was the Head of the Department of Applied
Economicsfrom 1990-1998 where he taught economicsand
tradetheory for 33 years. Heaso led the faculty teamthat
established this Center.

Thelecturer, Juan Enriquez, aleading authority onthepolitica
impacts of life sciences spoke on Technology, Gene
Research, and National Competitiveness. Juan wasthe
founding director of Harvard Business School’sLife Science
Project and isnow the Chairman and CEO of Biotechonomy;,
alife science investment firm. His book, As the Future
Catches You, describestherapid changesin language and
technology and how those changes alter the dynamics of
global trade, business, and politics. New knowledge about
genomicswill changeour diets, our health care, and theway
weliveinthefuture. Juan challenged our thinking and our
imegination.

ThisHouck Lectureisone of four Minnesota L ectureson
Applied Economics and Policy presented throughout the
academic year by the Department of Applied Economics.
The next Houck
L ectureisscheduled for
the spring of 2007. For
aninvitationto the next
Houck Lectureor any of
thelecturesinthe series,
send anemall of interest
to tfic@unmn.edu.

Juan Enriquez, Peg Houck, Rab King, Jean Kinsey

Pandemic Preparedness Seminar

On June 29", The Food
Industry Center sponsored a
public seminar on Pandemic
Preparedness. Supply Chain
Srategies. Dr. Dimitri Lappas,
VicePresdent for Globa Supply
Chains at ECOLAB, spoke
about thefirgt, second, and third
order effectsacompany needs
to consder if they are to be
ready to cope with a potential
flu pandemic. Dr. Lappas
touched upon such issues as
public hedth coordinationunder pandemic conditions, border
closures, consumer substitution of some goodsfor others
leading to spike in demand, the need for flexibility versus
regulation, communication and information sharing among
executives aswell aswith the workers, and other topics.
Representativesfrom severd busnessesectively participated
in the exchange of ideas which made for auseful and lively
discussion. Onething becameclear: theefficient, lean
supply chainsthat haveproven so profitablein the past
two decadesareincompatiblewith theflexibility and
inventory needed to deal with a pandemic. Inaddition,
government regulations to ensure good manufacturing
practices (GMP), truth in packaging and labeling, and
potential geographic quarantine areas could be counter-
productive at atime of pandemic (or other extreme) crises.
Planning ahead is the only hope for keeping employees
working and suppliesflowing in suchastuation.

Obesity: Continued from Page 1...

well ascut Greenhouse gasemissionsand our reliance onforeign oil. Masstrangt and other optionsto driving have
suffered from under-investment for decades. Many suburbs do not even have sidewalkson busy streets. Employers
could provide an extra half hour at lunch time on the condition that employees used the time to walk or otherwise
exercise. Thereare severd programs, including Americaon the Moveand 10,000 Steps, which provide blueprintsto
encouragewalking.

Thelesson fromJapanisthat Americans need to edat less, giving more attention to their quality of food and lessto the
guantity, and reduce American over-dependence on automobiles.

* The completestudy isavailable onthe Center’swebste at:
http://foodindustrycenter.umn.edu/Food Health Obesty
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The Food Industry Center

Did You Know?

Per CapitaFood Expenditures.

Consumersinthe European Union (39
countries) gpent 1,363 hillioneuroson
food in 2004 with Germany spending
the most — 245.77 billion euros
(Source: www.foodnavigator.com/
news/printNewsBis.asp7d=61627)
Looking at food at home expenditures
onaper capitabasisover 6 countries,
Russia spends the least, the U.S. is
next, and France spendsthe most. See
table below for per capitaexpenditure
on food eaten at home in 2004.
(Source: USDA/FAS Gainfilereports)

Country Dallars per capita
on food at home
Russia $1,127
United States $1,680
Germany $2,982
Italy $3,383
United Kingdom $3,559
France $3,940

WeEat Morelmported Food:

Theimported shareof food consumed
in the U.S. was 11% in 2003.
Imported food increases about 1%
per year with processed food making
up 63% of the agricultural and food
imports in 2005. (Alberto Jerardo
http://www.ers.usda.gov/
Amberwaves/April05/Findings/
GrowingAppetite.htm)

Quiz

Match thefollowing definitionsto
thewords below.

1. Team (gang) buying organized on
the Internet to achieve deep
discountson premium products
2. Anew proprietary probiotic
food ingredient.
3. Anantioxidant ingredient infood
4. A beer brewed in Qingdao,
China

5. Apiece of wasteland being
turned into anindustrial
development zone near Beijing

A.Tsngtao B. BifidusRegularis
C.Binhar  D.Tuangou
E. Coenzyme Q10
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ORGANIZATIONAL CHART —THE FOOD INDUSTRY CENTER
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Academic L eader ship Board ’ [ University Coalition ]

Food industry executives and senior
managers
Guides TFIC in the development of

research and programming to support
the strategic initiatives

Distinguished faculty from the
University of Minnesota

Applied Economics, Food Science
& Nutrition, Carlson School of
Management

Academic food industry
programs from around the
country.

TFIC isaco-founder and
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Park at 612-625-4210 or rpark@umn.edu.

The Food I ndustry Center provides a crucial forum for the exchange of ideas and expertise
between academic researchers and food industry leaders. For more information about how
TFIC can provide grategic value for your company or organization, please contact Rand

Check it Out....

The Economic Research Service,
USDA, website is loaded with
informeation about food supply chains,
food systems, agriculture, food
consumption and expenditures, and
a variety of issues of interest to
peopleinthefood industry. Thesite
aso providesfreedataand pictures.

http:/Mww.ers.usda.gov

TheWal-Mart Effect by Charles
Fishman, ThePenguin Press,
2006.

One cannot understand modern
retailing, inflation, the consumption
society, or globd productionwithout
knowing the Wal-Mart effect, a
symbol of efficient supply chainsand
lean inventory management. A
particularly good chapter entitled
“What do weActualy Know about
Wal-Mart? reviews rigorous
published studies.

Thispublication isavailablein alternative
formats upon request. Please contact Lisa
Joreat The Food Industry Center, 317 COB
1994 Buford Ave, S. Paul, MN 55108 or
612.625.7019.
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