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The Potential for India and Japan Starting With Food

1. Introduction

1-1. Background of the Theme

In recent years, India’s remarkable economic growth and burgeoning I'T/startup market
have attracted considerable media coverage, heightening interest in India within Japan.
Against the backdrop of the Indo-Pacific region’s geopolitical significance and India’s
rapidly expanding population, further expansion of bilateral exchanges is expected in
the near future. In this context, “food”—an everyday and familiar topic—can serve as a
powerful springboard for cross-border cultural and social engagement.

1-2. Purpose and Aim of This Report

Based on the diverse opinions expressed by workshop participants, this report explores
the significance and potential of linking India and Japan through “food.” Specifically, it
aims to propose new perspectives on bilateral collaboration by examining how the
culinary sphere can be leveraged to address cultural, industrial, and social issues, as well

as to illuminate future possibilities.

2. India’s Macro Situation and Its Relationship With Japan

2-1. India’s Economic and Social Background

India boasts one of the world’s largest populations and has garnered attention in recent
years for its high GDP growth. Alongside the rise of IT and service industries, the
country’s agriculture and manufacturing sectors are also diversifying, and its domestic
market continues to expand. However, India’s multi-religious, multilingual societal
structure gives rise to enduring challenges such as economic inequality, insufficient
infrastructure, and hygiene issues. The stark contrast between rapidly developing urban
areas and impoverished rural areas underscores the pressing need for improvements in
social infrastructure and the creation of more employment opportunities.

2-2. History of India-Japan Exchange and Modern-Day Cooperation

Historically, India and Japan have been linked through the transmission of Buddhism,
trade, and other cultural interactions. In more recent times, many Japanese
companies—especially in automobile manufacturing—have expanded into India, and

collaboration in the IT/startup sector has accelerated. Meanwhile, at the governmental



level, the two countries have concluded Economic Partnership Agreements (EPAs) and
promoted a “strategic partnership,” and many local governments in Japan are exploring

their own avenues for tourism and cultural collaboration with India.

3. Workshop Overview and Participant Insights

3-1. Perceptions of India Revealed During Discussions

Workshop participants brought up iconic images of India, such as “curry and the Ganges
River,” but also voiced concerns about sanitation and safety—particularly for women
traveling alone. At the same time, the notion of India as an IT powerhouse, whose
leaders occupy top positions in major global companies, was also firmly recognized.
These varied perceptions highlight India’s diversity, its socioeconomic challenges, and
its powerful economic potential.

3-2. Perspectives on “Food”

Participants recognized food as more than just a source of nutrition, emphasizing its
role in communication and cultural heritage. Discussion ranged from India’s distinctive
spice culture and the religious reasons behind vegetarianism, to Japan’s traditions of
fermentation and advanced knife-making. Many participants also showed interest in
“food education,” suggesting potential ways to incorporate Indian cuisine into school
lunches and home cooking.

3-3. Expectations for Linking India and Japan Through Food

One particularly prominent idea was collaborating the “home of curry”—India—with
Japan, which has independently developed a robust “curry culture.” Participants
proposed creating new curry-inspired Japanese dishes and applying Japan’s meticulous
knife-making techniques to Indian ingredients. There was also enthusiasm for mutual
culinary introductions between Indian employees and Japanese colleagues within
companies and local communities, as a means of fostering deeper mutual

understanding.

4, Possibilities for India-Japan Cooperation Starting With Food

4-1. Cultural Exchange and Tourism Promotion

Hosting culinary festivals centered on curry and spices, or workshops offering
opportunities to learn about each country’s food culture, can become venues for shared
experiences that transcend borders. Such initiatives also boost tourism appeal.
Furthermore, incorporating international perspectives into schools and community
events—particularly around food education—enables children to gain early exposure to
cross-cultural understanding.

4-2. Synergies in Industry and Business



Food-related industries, including production, logistics, restaurant operations, food
tech, and Al-driven recipe development, are expected to expand. India’s vast market
combined with Japan’s technical and operational expertise could open doors to
innovative processed foods, cooking appliances, and more. A project that links
traditional Japanese knife-making (for instance, in Sakai City) with India’s demand for
mass-market tools could merge long-standing craftsmanship with modern-day needs,
potentially serving as an exemplary case of sustainable collaboration.

4-3. Approaches to Social Issues

India faces challenges in areas like sanitation infrastructure and cold-chain logistics.
Leveraging Japan’s experiences with food safety and efficient logistics could help
address these needs in India. Moreover, efforts to boost women’s employment and
educational opportunities, incorporating “food” as a catalyst, could engage families and
local communities, thereby advancing initiatives related to gender equality and poverty

reduction.

5. Concrete Challenges and How to Overcome Them

5-1. Addressing Cultural Gaps

Certain foods are prohibited for religious or cultural reasons in India, while Japanese
cuisine often relies on broths made from fish or pork bones. Preemptive checks and
thorough explanations are vital. Communication is also key to bridging linguistic and
cultural differences, making flexible, ground-level interactions critical to success.

5-2. Concerns Over Hygiene and Safety

In some parts of India, water systems are unstable, and cold-storage facilities may be
lacking. Providing hygiene guidelines for travelers and corporate manuals for those on
business trips is crucial to mitigate risks. Over the long term, strengthening
infrastructure and streamlining food distribution processes remain core challenges in
India.

5-3. Creating a Conducive Business Environment

There are institutional barriers surrounding visas and work permits. When Japanese
companies establish local subsidiaries or hire Indian talent, they must work closely with
experts and administrative agencies. Structuring a framework—such as subsidies or
incentives provided through municipal partnerships—that yields clear benefits for both

sides 1s also essential.

6. Future Actions and Proposals
6-1. Exchange Models That Start With Fun



The first step could be casual tasting events, cooking classes for curry and Japanese
cuisine, and other accessible opportunities. Whether in-person or online, sharing
recipes through social media and video platforms can expand communities. Over time,
such gatherings can naturally cultivate mutual understanding, paving the way for further
business collaboration and cultural exchange.

6-2. Strengthening Talent Exchange and Education

Companies can promote cultural training and co-creation projects with Indian
personnel, leveraging food as a team-building tool. Schools could incorporate Indian
dishes in their lunch programs, or introduce Indian spice culture into food education.
Equipping the next generation with firsthand multicultural experiences is key to
building a sustainable foundation for international exchange.

6-3. Collaboration Among Government, Corporations, and Local Communities

Local governments can play a leading role in industrial and tourism promotion, while
major corporations and startups can jointly support overseas expansion, forming a space
where various stakeholders work together. By developing specialized projects—such as
connecting Sakai City’s knife-making industry to India’s growing demand for vegetarian
cuisine—the success stories generated could serve as valuable models to be replicated

and scaled elsewhere.

7. Conclusion

7-1. Summary of This Report

This report has examined India’s macro environment and relationship with Japan,
drawing on direct participant insights to reveal the multifaceted synergies the two
countries can achieve through “food.” Beyond being a source of nourishment, food can
trigger communication, cultural heritage, industrial growth, and even help in tackling
social issues.

7-2. Future Outlook and Expectations

By capitalizing on the joy and excitement of shared culinary experiences, India and
Japan can develop a productive partnership rooted in respect for each other’s strengths
and diversity, with positive ripple effects felt worldwide. Small steps taken by
companies, local governments, educational institutions, and individuals can accumulate,
potentially yielding entirely new cultural forms, business models, and meaningful
advances in addressing social challenges.

When envisioning a future where India and Japan co-create new value, “food” serves as
a wonderfully accessible universal language. Learning from one another and innovating

with mutual respect can become a blueprint for international collaboration moving



forward. Like the myriad spices wafting from a simmering curry pot, each idea can

enrich our collective horizons—helping us savor the opportunities of a new era.



