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English Summary

Using the United Nations’ framework of Sustainable Development Goals (SDGs) with
the objective to reduce food loss, the Global Business Course of the School of Economics and
Management at the University of Hyogo has engaged in a collaboration between academia
and industry with the agricultural business NOUEN Co., Ltd, and Hankyu Bakery Co., Ltd, a
producer and distributor of bakery products. First and second-year students of the Project
Seminar taught by Prof. Assmann-Terada and Prof. Gong have developed innovative bread
recipes using non-standard black soybeans harvested in Tamba-Sasayama City in Hyogo
Prefecture with a focus on SDG 12 (Responsible Production and Consumption) to reduce food
loss during harvest.

Fieldwork is part of the Project Seminar. On October 25, 2022, the students visited
Tamba-Sasayama City to listen to lectures about the cultivation and harvest of soybeans and
observe the picking. On January 17, 2023, the students had an opportunity to bake bread and
make pizza made of Tamba-Sasayama black soybeans with the help of Hankyu Bakery using
the facilities provided by Puratos Japan’s Osaka Innovation Center, a major food and food
service supplier for bakeries, patisseries, and chocolatiers. In addition, the students visited
bakeries in Kobe City to study marketing strategies and prices of competitors.

The aim of the Project Seminar is to provide students with basic knowledge about
business strategies such as cost leadership strategy and market segmentation, coupled with



learning how corporations address prevalent issues such as sustainability and Corporate Social
Responsibility (CSR). The students will make use of the practical knowledge they have
obtained through the interaction with collaborators and fieldwork with the aim to create
concepts for developing business strategies that support corporations in their engagement for
innovation and sustainability.



