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(1) A survey in Japan found that natto was popular with high school students, as 65.5% of
boys and 59.9% of girls said that they liked the fermented soybean food.

(2) Japan is surrounded by sea, and more than 100 types of edible seaweed, including nori,

wakame, and konbu, can be harvested along its coast.
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We know exactly what an expiration date means.
We are aware of the amount of food we can eat when cooking.
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