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I This year’s theme
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The Pacific Rim project is an international collaborative educational initiative carried out since 2006 by Tama Art
University and ArtCenter College of Design in the United States, with the aim of fostering advanced human
resources internationally active in creative fields.

This time, the 13th session of the project under the theme of “Taste Making Tokyo”, we explored how design
influences your experience of the meal, considering cultural, social and ritual aspects of dining. Through the
research trip to Nagoya, Kyoto, Nara, Naoshima and Takamatsu, we learned about aspects related to the rich
Japanese culture of food tradition, and explored issues relevant to society today. How does each element—from
the utensils to the bowl to the table, lighting & surroundings—influence your experience of the meal? Students
from both institutes, and various backgrounds, have been trying to design new tableware, lighting & furnishings
fordining fora global market. One of the goals of the project was to help students achieve a practical and theoret-
ical understanding of global design through cooperation as an international team.
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I Participating Universities

== Tama Art University
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Since its foundation in 1935, Tama Art University has been a frontrunner in practic-
ing creative research in art and design, constantly exploring the shape of art
education. Its 11 departments utilize state-of-the-art facilities such as dedicated
studios, workshops, and galleries to investigate current concerns and future
directions in a broad range of traditional and cutting-edge fields.

Although enrollment currently stands at approximately 4,600 students, TAU
provides highly efficient education in suitably small groups with students belong-
ing to either the Kaminoge campus (2 departments) or the Hachioji campus (8
departments). An extensive general education curriculum is available to all
students.

In the general education program, lecture rooms, lecture halls, the Media Center,
libraries, museums and other common facilities are used to nurture rich human
qualities and aesthetic sensitivity, and to conduct theoretical research in order to
enhance free creative thinking. In the graduate school, students pursue creative
research covering all dimensions of artistic expression while deepening their
research in their respective fields of specialization.
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Tatsuya Wada

Head of Product Design
Tama Art University
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This year's theme was “new nutritional ideas inspired by Japanese cuisine.” Participating students were placed in pairs, and
enthusiastically produced proposals based on various ideas they had come up with at the research stage. While there were some
linguistic communication difficulties among project members, they had the human skills to overcome them and cheerfully
pursued the project. | feel that for students of the ArtCenter College of Design, Japan's rich culinary culture was a great inspira-
tion, and the project was very meaningful for Tama Art University students as well, as an opportunity to get to know their own
country anew.

Penny and Dan, teachers at ArtCenter, are well versed in Japanese culture and made a wonderful team with Tama Art University
instructors David G. and Ogata san, drawing out the potential of participating students through enthusiastic guidance and even-
tually producing unique and highly polished proposals. The final presentation under their direction was marvelous, as people's
overseas experiences were effectively utilized, and it was very popular with many ArtCenter participants and teachers from on
and off campus.

During the project period, workshops for participating students, organized by the understanding and cooperation of teachers in
fields such as crafts and textiles, were very valuable experiences, and going forward, will surely provide inspiration to people
who took part. It is the diversity of art education at Tama Art University that makes such workshops possible, and we are grateful
to all the teachers in each department for their efforts. And the successful completion of this project, which marked its 13th
edition, is thanks to the understanding and cooperation of many members of staff, notably in the International Exchange Section,
of many people who took care of visitors at their respective destinations, and of people in each of the studios. | would like to
thank you from the bottom of my heart.



I Participating Universities

@ ArtCenter College of Design
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Learn to create. Influence change. This is the mission of ArtCenter College of Design.
ArtCenter was founded in 1930 by Edward A. “Tink” Adams with the mission of teaching
real-world skills to artists and designers. For the past 85 years, the College has achieved
an international reputation for preparing artists and designers to make a positive impact
both in their chosen fields and the world at large. The college's approach to art and
design education is based on its conservatory-like approach to teaching and learning
(there is a 9-1 student/faculty ratio), a desire for rich, intercultural and transdisciplinary
dialogue, and a mandate to provide students innovative learning and making spaces.
The college is located in Pasadena, California and presently enrolls approximately 2,100
students from over 40 countries. ArtCenter offers 11 undergraduate and seven graduate
degrees in a wide array of industrial design, along with visual and applied arts disciplines.
Students also have the option for a joint MS/MBA program with the Drucker School of
Management in Innovation Systems Design or to minor in social innovation through the
Designmatters program.

In addition to its academic programs, the college offers a wide variety of public programs
for children and high school students and continuing studies for adults based in the Los
Angeles metropolitan area. The College is the first design school to receive the United
Nations' Non-Governmental Organization (NGO) status.
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David Mocarski

Chairman, Graduate & Undergraduate
Environmental Design, ArtCenter College of Design
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How much of our day-to-day activities are about learned rituals, how much are influenced by tradition and how much is
simply the immediacy of how we can meet the demands of a highly connected digital world? As we know our youth says
they want to work differently, their views about what comfort is and how they see themselves navigating the world is
different, so why wouldn't there be new thoughts about dining, taste making and the formation of new rituals surround-
ing food?

Japan has along tradition of being an influencer worldwide, but especially on West Coast cuisine and dining rituals. Many
of those influences have then infiltrated back into the Japanese culture, hence a highly creative-hybrid-cross-cultural
fertilization.

The focus of PR13 was to look at what is changing with Next-Gen culture with a focus on food and dining rituals. What
traits will they hold on to, which ones will disappear with time and what new social mores may be created? We all have
to ask; what form mightan heirloom take in our future digital world and which traditions will live on? For many, the touch
of a physical object, a surface or performing a ritual which connects them to the past, a loved one or a special moment
are still very important. For others, the pastis the past and there is no need to revisit it. Taste-Making Tokyo was a platform
for questioning. We started by looking at the traditional Tea Ceremony, Buddhist Temple food, communal meals, the
history of bento boxes and contrasted that with young cutting-edge chefs pushing the boundaries of food & cuisine. We
also looked at food as Art & Performance, as well as pop-up dining and the ever-evolving street food scene. PR 13 was
another opportunity for students from ArtCenter & Tama Art University to investigate and co-create the future of food &
dining and how the influences of both the East & West sides of the Pacific Rim cross-fertilize the act of creativity and
opportunity.
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Instructors
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Penny Herscovitch

Associate Professor, Environmental Design
ArtCenter College of Design
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The Tastemaking studio began with a team-building retreat to Tama Art University's bucolic seminar house.
Inspired by Chef Narisawa's provocation to “go to the fields and forests in search of innovation,” international
student teams explored the surrounding forest and created their own conceptual ‘plating’ of foraged natural
elements. Each 'Forest Plating’ engaged the senses, expressing a small story, the team's creative voice, and
principles of design. This approach-to explore with open eyes, seek inspiration from our surroundings, and
thoughtfully integrate insights into multi-sensorial designs-sowed the seeds for the whole studio.

As we embarked on the field research trip, our ‘Forest” expanded. We gained insights into the culture of food
in Japan from artisans, designers, and chefs - both traditional and contemporary. One moment embodies this
diversity of perspectives. In his family's ancient Myoshinji-Yotokuin Temple, Zen monk Ittoku-San shared
traditional principles of Buddhist Shojin Ryori cuisine, immediately followed by a digital presentation by food
creator Masayo Funakoshi. From Ittoku-San we learned how a humble bow! of Setsugetsuka (& A 7€) soup can
symbolize the impermanence of life and teach us to live for the moment; and from Masayo-san how creating
food together can connect community and landscape. Ultimately, each student team sought to carry forward
these diverse inspirations into their own designs, to influence the future of our global dining experiences.
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Dan Gottlieb

Associate Professor, Environmental Design
ArtCenter College of Design
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Eat. Drink. Design: Food is an extraordinary topic for connecting cultures. Yet at first, we questioned if it
may be too simple a subject, or if the breadth of Japan's food cultures might be too vast for cross-cultur-
al student teams to spark meaningful research, collaborations, and projects. We could not have been
more wrong, as the connections, questions, and designs that students undertook in this studio grew
organically, and deeply from the TasteMaking topic itself.

The studio embraced both meanings of the word taste:

. "the sensation of flavor perceived in the mouth”

. “critical judgment, discernment, or appreciation [often in aesthetics]
TasteMaking becomes a lens for investigating how good taste in design may combine with good taste
of food, and introduce new ways and perhaps new values around food and eating together.

As our team traveled, met new people, saw new cities, and explored Tokyo, the food cultures of Japan
proved fascinating, provocative and deeply rooted in intention. Historical examples served as our guide
for thinking about how we as designers want to learn from and respect the past, how society is evolving,
and how we might help shape the future.
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Guest Instructor
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The most particular aspect of this year's Pacific Rim project was probably the theme itself; “Food” is
doubtlessly a one of a kind subject. It appeals to all our senses, itis an essential expression of national,
regional, even personal culture — it is a fundamental part of everyone's daily life. It relates to countless
contexts and aspects of life and everything from art to science and even to politics, local and global. It
spans from the seed to the dish, from the spoon to the building, from the farmer to the cook to the con-
sumer.

This made the workshop very challenging, but also particularly interesting and exciting for an intercul-
tural project such as Pacific Rim. It was no surprise that the student projects were very diverse, covering
a very wide range of topics, each team taking a different approach and finding unique, often unexpect-
ed solutions. Besides the rich and very personal experience of intercultural exchange, | think the project
offered the students —and in fact also myself — an intense learning experience on many levels and the
valuable chance to explore ambitions and boundaries.
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Tatsu Ogata

Guest Instructor
Head/ B6studio, Part-time Lecturer, Product Design, Tama Art University
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“Taste Making Tokyo” was the theme of the project's Japan stage. | believe Japanese students gained the
opportunity to re-examine Japanese food, and for international students , engage with values different
from their own cultural and historical backgrounds.

When you think about it, this is a very broad, deep, and meaningful theme, encompassing space (interi-
ors), logistics, chefs and cooking techniques, cultural background, traditions, manners and more, and
people may tend to frame these issues within their field of specialization and fill in the unknown with
their imagination. Here, students went on many field trips and conducted extensive research, sincerely
dealing with the theme, overcoming various concerns and struggles and producing outstanding visual-
izations as a result.

I'imagine that this involved considerable difficulty and conflict, and participants had to get over a
number of hurdles such as language barriers and differences in values and mindset before reaching the
goal. At the same time, | think that was the greatest fruit of this project.

The process of understanding, of becoming able to understand, is one of finding new perspectives
within oneself, and “understanding” is a crucial key word for expansion of one's range of thought.

In the end, | felt envious of the students who had such rich experiences, and | was delighted that | could
participate in this project. Everyone, thank you very much for an unforgettable experience.
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I Project Process

Week 1

JY—F KNy
Research Trips
FvoF7T
Kick-off

Week 2 + 3

IN—=TZ—=F 127

R ORR

Individual Team Meetings
Materials Research

vt 7N&UY—FTLEY
T—av

Concept & Research
Presentation

Week 4

BHOEYIT v
Initial Mock-ups

Week 5

FhRERELHIE
Create Mock-ups for Midterm

Week 6 + 7 Week 8
FREREDREL FRETLEY T3y
Review Midterm Prototypes Midterm Presentations
el [k

Preparation for Midterm



| > November December

Week 9

FIWERT Y 2—IL%&ITS
Make a Schedule for Prototypes

Week 10

THA > DT EFIEER
BRROETILHEIE

Complete Final Designs and
Begin Final Productions
BEREMS

Geisai - Tama Art University
Art Festival

Week 11

RRBRD A EIZAT DHEER
Confirm Format of the Final
Exhibit and Arrangement

Week 12

RIEETIVHIE
Create Final Models

Week 13

BHRETIVER

Complete Final Models
BRTLEYT—3 3> D%lE
Preparation for the Final
Presentations

Week 14

BRILEYT—Ya v EBT
Final Presentations and
Exhibition
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I Research Trips

Kyoto

Research Trips to Shikoku, Kansai, and Chubu Regions
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FHRRAF - Gallery OVO
EHRERT - TEE
FHMIEAT - RIS —

TREBAFRERT - ST

FENRERT - BERy (MHTHR)
REREBT - A8 (EERUAER)
REFTREST - R RABRE AL

RERTRERT - KAeE

REPTRENT - SREF

TRESRTRERT - HOFEMEBT (FERHED H58)
FETREST - AEPILLTEER
REBATRET - BER (T 4K5R)
REFRET - BHEEABTSE
REBRTERT - HERES ERBar 2 A
REBFTRERT - TR (EERHE)

REBFTERT - Savory rooftop farm

RS RERT - D&RDEPARTMENT KYOTO
FHEBTRET - F v 51 —&REN - MBARE
REFAT - Z2E M= ARE(FRREER)
TREBATRERTT - SPACE MAGIC MON
REBFTRERT - Sfera design shop
SRECKTRERT - Farmoon
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For 2 weeks before the project kick-off, TAU and ACCD
students and their instructors visited several craft studios in
the Shikoku, Kansai, and Chubu regions, where traditional
crafts and foods still flourish. Through listening to the

words of craftspeople and directly experiencing crafts such

SETRZL. MELGEDEREZBL T, EODIL U PEOIEHEC
ANdZ EMNTER,
food.

as ceramic art and eat the traditional food in Japan, the
students were exposed to the art of making and spirit of

Main Studios and Places Visited

@

Nagakute, Aichi - Gallery OVO (Ceramic ware lesson)
Seto, Aichi -Chikudouen

Seto, Aichi -Shinano ceramic

) Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -

Kyoto, Kyoto

Kyoto, Kyoto -
Kyoto, Kyoto -
Kyoto, Kyoto -

Kyoto, Uji

Kyoto,Kyoto -
Kyoto,Kyoto -
Kyoto,Kyoto -

Kinkaku-ji

Ryoan-ji

Daitoku-ji (Zen meditation class)

Fushimi Inari Taisha

Tenryu-ji Temple

Ginkakuji Temple

Myoshinji temple Youtokuin (shojin-ryori lecture)
Okouchi Sansou Tein Garden

Kanshundo

Gekkeikan Okura Sake Museum

Fujioka Shuzo-Sakagura Bar En

- Kaiseki Kinmata - (Lecture)

Savory rooftop farm/cafe
D&DEPARTMENT in Bukkoji Temple
Gallery Rakuchu-Rakugai

- Mitsuboshien-Kanbayashi Sannyu Honten

SPACE MAGIC MON
Sfera design shop

Farmoon

) Naoshima, Kagawa - Benesse House Museum

Naoshima, Kagawa - Chichu Art Museum

Naoshima, Kagawa - Art House Project
Naoshima, Kagawa - ANDO MUSEUM

) Takamatsu, Kagawa - The Isamu Noguchi Garden Museum

Takamatsu, Kagawa - George Nakashima Memorial Gallery

Takamatsu, Kagawa - Nakano Udon School



1



5%

<
S—

BB 2% BEOKR

KAN: Moved by light

LHEL, DZEEHT., WECRNTOLOBE,

Our conceptis about [&] KAN, which means the
heart is completely touched.

=
Cai Ning

TAU Product Design

B RS
Huang Helene
ACCD Environmental Design



I Research / Experience

1>2EL—>3>

5070 10 hOWHERE, EREGEERDSE
Xz DES) CE&ETH D, CNIBIEE(TREL <HRH
RBT—XTHBIeh, FEICE > TRSBBERD
220%Y. 1 DRBIBROEHOFEZERT ZENTE
BAA=YREADL ES1DEFHAR =1 —
ERABID. EARBBENEEZIFLVEBSH0. K
BIFOME SV A5 3 Z0fliTET€DD
HlIINICR Bz Rz,

I Concept

RU% RB#HI3 RHITS

TR =2 fEV. ZROHRTRBEREET TV 1T %
aht. IRFTHAEAELZ CHROBADERR
BRTH3. T OEHS. IHOEEDDHEN)
RS EIZVWEERT,

I Cultural Root : Kyoto

TFEOEEZFOHE CTH 2 RBICFERER I UL
h$H2. BEBZBATEAD LG BROEZESUE
HIR2EWD—ETH B,

Inspiration

The starting point of our project is about conveying
the atmosphere of traditional Japan. As this is a very
broad and abstract theme, the main challenge for
us was the whole transferring process — what
images can express the essence of Japanese
tradition? What can we use as the media to tell a
story throughout the whole wagashi tasting
process? We were deeply inspired by the subtleness
and mono no aware when we were walking
through the bamboo forest in Tenryu-ji .

To feel To affect To thank

Using KAN, we created a combination of light and
tableware in space for wagashi tasting to allow
visitors to discover the essence of ancient Japanese
refinement, subtleness and sensitivity to ephemera.

As the ancient capital of Japan. Kyoto has a deep
history of hidden meanings.

Leaving something unsaid is part of Japanese
aesthetics and cultural behavior.



STORY LINE

BE L7 EDERNRTEROEM CHDMEERT Bz (. BADXIL
[CES> TR ERKRT BDHEVSHRDSIAH . MIAPHED LS5
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We started with research of bamboo as a material, traditional bamboo
containers such as shishi odoshi and what bamboo means for
Japanese culture. Digging through Japanese ancient literary forms
such as waka and haiku, also the ancient mythology Utsuho
Monogatari , we eventually developed our story from an ancient
verse "bamboo grows on the glowing ground.” Taking the motifs
appearing in the poem — bamboo, stone, moon and water, we
developed the form language of our tableware.



SPACE

BHLEA ) D Ey O RBEATDNSHBEL T, PN BB N ESERN5. BE
[FEFRAMNS IR B NEF R0, BEARMOERE—HEICHKDID.
LT B ROAS> TREICAB EODEEENTLBIEE D,

Transitioning from crowded Olympic environment, audiences would be
walking through a hallway with colorful vivid layers to select the sugar
from all over the world and the traditional Japanese tea along with the
wagashi they picked. The spirit is calmed down eventually when they
walk into the individual tea room,



SADO SHADOW

ERABHEXEHFLVTr1VT
i RODICENEDFRDE

a captivating tea experience that connects
the new generation to tradition

Kaho and Jessica

wH AN
Kaho Arai
TAU Product Design

JIVh ST
Jessica Lauer
ACCD Environmental Design



I Research / Experience

D%

BEHOSER L TERRTEIETFIMRICEYDUFRELT
BELCHASNTWAER BT
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TEA CEREMONY

Wabi tea was completed by Senno Rikyu.

It helped the samurai take a step back from
battle, take off their protection, and be vulnerable
enough to go to a place of zen and relaxation.

In modern times it is popular as a lesson.

But it is not very popular among young people.

I Mission Statement

B EHEROERICED
I'would say, “A captivating experience that

connects a new generation to tea ceremmonies.”

B ERDOEZBRH LS

Recognize familiar natural beauty.

I Location

YOYOGI PARK



Tea Utensils

I Set of wagashi tool

REICAY., EBLSEDSHRALMEFHEEND,
BICBHAENTA MDD E E2EF—T L
RIRDBRITEH UV EH 2T B,

MEFRECEHISRAZAZEF—7ICLTWVS,

After sitting down on the white cushions, the tea
master comes in from the back entrance and
serves wagashi on a plate. When the light turns
on from underneath, the tray reveals a beautiful
pattern .

I Matcha cup

CDHRB MHEE | O SERIGSEVCORE
DEAYVAEL—2avaRIFTEY BBREATR
D2EEDEMNSTETNS,
BREMIEZ D EATADET LITEZENRZ %,

This bowl is inspired by Yobitsugi and is made of
pottery and glass.

since the bottom is glass, if the person finishes
the tea, they can see the blue sky. Also, the mirror
of the tray with help reflects the skylight.



I Steps

FNAS EPERD S B, BEERDEHNEAEANEL LSBT ET. NDEIEZHREE S,
R TH S HZHIE DB FEBELSHENED S,

When entering, you encounter the stairs. Each step gets smaller and smaller, as an
attempt to get people take a moment to slow down. Along with that, the bright color
becomes less saturated until you reach the last step where the room turns all white.

I Sky Window
REIEKHICELHY . TOBHHACIET, BAGEARZRLGENSHRZELET L
NTES,

There is a skylight on the ceiling of the tea room. The opening in the ceiling is slowly
revealed and people can see the beauty and uniqueness of their cup.

19
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Mg O Enh
STORY OF RYOR

ivo

HiH EE
Milan Ide
TAU Product design

R LT
Rae Chye
ACCD Environmental Design



I Research / Experience

Y —=F ~Uy TTHES MBS BARIR(C
BALZCHZBEHDA Y E—2 ERVYIFE
FoTwaZelcmaiuvr,
BUMETZTTEEL BHOERNSZTNSD
FETE TLTCBBEROLEHICHEMICTEDH D
FEET. SRBBHETH A v =ENTVE.

I Concept

BERNBARIECMO 5N
ZAR—U—ZRU ESNBRIEE,

I Mission Statement

EDLDCUTHRIEE FHEICRO SN EE
BAESVWVDESSH,

During the research trip, we realized that a lot of
traditional Japanese Cuisine has a deeper story to
tell, and messages to teach people. There is a lot
more than just the plating. A lot of effort and
design happens from the selection of ingredients
to how they are cooked and put it togetherinto a
dish for a guest.

A Fine dining restaurant that invites guests to
experience the hidden stories within Japanese
cuisine, and learn the important messages
behind them.

How might we reveal the untold story behind the
Ryouri-making and the deeper message of
dishes?

21
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I Restaurant

BRIV R IVICTHRIERZBELRT YA >,
SIT7OERLCHBTIIINT « AT LA NI
BCabETERZRLEL. BEIB LT &V
B<REDOEDAN ZRITET B ENTED,

The design is set to open in Tokyo midtown.

The digital display behind the chef is changed to
match the theme of the course, helping the ryori
to express its story better.

WASHI PAPER OVER
DIGITAL SCREEN

DIGITAL PROJECTIONS

‘””-i

The elevated seating allows the guests to view the chef's preparation and process of cuisine making easily.

PLAN

o

.

EXIT OPEN KITCHEN HORIGOTATSU SEATING ~ ENTRANCE



I Course Kaiseki

T4—=ILRKNY Y TTHERIEEVS AETEV,
SATEORKRETIIAT. BEXRIT. FEE#HD. Kb
WHRZ0mE EDL S [CEZTEINDAFT LV BHED
H2, TNEHRVYTEEEFEE. BEFAR. TEEF
AZB[CRITTWVS,

COERIEHNBEHRFY. I—RAKEBELTHETRL
=93,

When we were on the field trip we had "SETSUGEKKA"
soup. "SETSU" is snow, "GETSU" is moon, "KA" is flower.
This has a meaning that the snow falls beautifully but
eventually melts, the moon changes in different phases
every day, flowers bloom and then wither.It is important
to live in the moment because nothing lasts forever.
Tofu resembles the snow, radish resembles moon and
carrots resemble flowers on dishes.

Begin with this and hospitality for course dining.

23
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BOSE
UMI NO KEHAI

A HIDDEN PRESENCE

BOSEZRURDMENSHED
ELLBAERDESR

An engaging and tactile fine dining experience
that illuminates the hidden presence of the sea

KA HEE
Emiri Oishi
TAU Product Design

TRUTF - TRV Z3Y
Adriana Avendano
ACCD Environmental Design



I Research / Experience

JAPAN AND SEA

K4 RAEEZE DN BICRLEOFTLZR
FUTCTVREDTH B, BENCERTELZ DY
REEEZTVB, LML, SHOREZEREER
[CAN2 NS WD B RIEH.
ZUTENICEKEDRVEDI AR B> TE
TVWs0Dr,

I Concept

BOKEZRXL EBMENS
BFEBELVEARRBRDOESRE

MEMNTRELBZ VWD LB FeEDABIE(C
ESTRERARBIETERWVESZSH, Thfcs

FES—E. BREODENVZRUVRILENH S
ERUT.

I Mission Statement

BOSEZRUONZELVEBKREEZS

JAPAN AND SEA

Water is observed as a representation of
harmony, balance or rebirth. Water is and will
always be a source of innate importance and
curiosity for those of us who seek something
deeper. People today are finding less and less
time to reflect in the natural world and allow the
deepness of our waters to touch us spiritually,
emotionally and physically.

An Engaging and tactile fine
dining experience about sea

We believe that our sense of touch is an essential
part of our humanity and can rekindle our bond
with our natural environment. Our mission is to
create an engaging and tactile fine dining experi-
ence that illuminates the hidden presence of the
sea.

Create an engaging and tactile fine dining experience about the sea

FEAEZEZDDE MNTREERLDZENTETIMEEZS
Consider how a subtle change in the way we perceive “touch” can enhance our concept of “Kehai”

BOSEICHMN.ZOELSICRILELSIBTHI U EERD
Think about how its “touch” in nature can reveal a raw beauty in form
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I Tatami

BEFAXACES>TRYBEE THD, VTv IR
IBRREFTEEBL BPF EBofUiIofc) &
Ref>TE2HTEEELATWVWS., FitBEEIC
BORDRNEKETOLEEZZE LAG. MET
BOSERZERURNSHKRICT T > UL

The tatami has a subtle yet important presence in
the space. The unique surface of the tatami resem-
bles the flowing currents of the sea, as if these
waves traveled throughout the room. The tatami is
a full body experience that enhances our tactility
with the ocean.

I Kakejiku Light

ZOHTHEI DB, BOXHIBICE LIAHELIE
BEA A=Y U, 2 DORGZHEEFEAEDICD
NTZOITIHNERLTVE BENTRNOES E
BNNITROER(CS Y. EEREES FRENIZITY
PHIFARIEO Y BE A A= LTHY. EIIBERET
RABHORFORICIE-> TS,

This Kakejiku light mimics the inner glow of a
wave. Different light qualities can shift spatial
moods throughout the culinary journey. The
negative spaces guide the eye to focus on the
glowing moments on the surface. The surface
has been cut into strips and shaped to create an
organic and rhythmic flow. When touched, it can
create a rhythmic sound of a wave passing. A
hidden light illuminates the abstract image of the
sun setting on the horizon, mimicking its reflection
on the oceans surface.



I Stone Plating

COHRIEBRFRVERZNTTEZHEI> TRRT DK
HEAA=ILTTHAYINTWB, FiicB5ld. BO
SEERLBZEDTERMD—D LU TAIFRUVL
ThdEER, BEIRE, BIEBICTITo B
SUCHTTRZ ZEFEVEDD., BESBOKE
AHNSRERUTVBINET,

These dishes are inspired by how water caresses
the land, pulses the edge of the tide and how it
shapes every rock and pebble it touches on the
shore. Essentially, a stone is the utmost hidden
presence of water, because its not a something
you see, butitis a presence that you feel.

I Inspirations And Texture

e

WAVE
DTN

<

-

SUNLIGHT
B0

)

STONE
BEDRE
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HITDANE. BZAND AL DHZRDD
‘FEETRVWCE” 2Ty h—e L
Rt RE2 BRFEM D B2,

This sustainable tableware is made
from natural materials that inspire a
zero waste lifestyle while developing
the bond between locals, visitors, and
the island.

Runa

Alexx

#H B

Runa Morita
TAU Product Design

EXXZ -7 LNAYRO
Jimenez Alejendro
ACCD Product Design



I Experience

BEXEHANE. BERMEML TVB LD, =F
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For three years

Although the population of the island is
decreasing, the area hosts more than a million
visitors who generate a lot of plastic waste during
the Setouti Art Festival that is held over three
months. The problem of plastic waste is a
worldwide problem that requires an urgent
solution. We were inspired by the abundance of
nature and the art works in Naoshima to try and
solve the problem to foster harmony among the
islanders, art visitors and nature.

® Setouchi Art Festival

Island people do it

Cuitivate

Produce

I Concept

B3, BEOERTEHZHKEAITTFEL. %
DHFRTEH, EEINTUESKBLEARDEL EEFA
TERWNEERTC, BRLARBENSRYZLKBOIN
EABAENINIESIC 7 4A—HATBZLET. B
BETIEOHITOATZEDRVWII 22T+ H2E R
" BEENSHAAN" MITOALEEFHNDADME
FHBEDTED. HFEAELBERZMORR" %
HIET B,

We noted Naoshima 's resources of rice and fish,
from which the waste materials of rice bran and
fish bone could be used to make products. We
also noted that Naoshima has many visitors from
all over the world, so we thought to foster a
strong sense of community between the
Islanders and their visitors by the production of
naturally sourced, sustainable tableware.

This resources is then cultivated to make the tableware. It is a cycle.

enjoy together

nuture
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I Materia

I Inspiration

I Spoon

1 Becomes plant fertillizer after use

2 Once planted, the spoon will begin to grow
into a resource for the island community



I Plate

Small scale - adopted by the community

FEPTWMEWRTOESHFEOSM. EUOETOH
Wi, KB N1 4TS5 2FvomEIv I ALTES
NTW2, IWBELZENTEZEEHTOAE BZ
FNBANTWIEZL S THMICE S,

Large scale

BARBRARCAEDETRATES. L UESNZE
DEREO S,

This is an easy to hold, biodegradable plates for
one use only. It's made out of a mixture of
recycled paper, rice bran, and bio-plastic. After
being processed, it becomes a foldable paper
that the locals and the art visitors can then fold
into plates.

Compressed bio-degrable plate for multiple use.

I Packaging

Bio-degrable packaging

ENBREOBARYEETOENZBAYZ R (TR LA
#. ERU TSNS, HEESXZENATETZD
T. BOSNGERERLLENSBE =R LT LN
TE3.

I Base

ZERZMABLTT—RRIVRELTERT 3.

Made from a mixture of food processing bioprod-
ucts and discarded food parts that are then
pressed into a mold.
Visitors can enjoy eating outside in the island's
natural environment.

We'll transform deserted empty houses into
stands for local foods
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ATIMETO TASTE
A TIME TO GROW

BACHNS., I LZ7ILERD
BT D= DZERIKE,

An exhibition experience that connects the millenial
parents and their kids, and nature together.

ZNE

mocou

EE AR
Anna Asano
TAU Product Design

DR R 7
Liang Guiyuan
ACCD Environmental Design



I Research / Experience

T L7 & it
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I Concept

BN, L7/
RTOMERDB

CDRAR=RAFE, ILZT7IIHEHROFEFICEREELT
MEZAHRBRLUTESSHMTH B,

MEZBERD. F5EVSHEBRERE L TRATEE
SHEEDODREVWEEBRCDVTHICHES,

I Mission Statement

ILZT7IIERORFOMERDD

Shojin Ryori and New lifestyle

Through the research trip, we developed an
appreciation of, and respect for, by Shojin Ryori.
The spirit of Shojin Ryori is being thankful for nature
and food, and being respectful of nature and food.
In our study of the millennial generation, we found
out that the time most of them spend with their
kids is less than previous generations. Nowadays,
because of the reduction of green land in urban
areas, more and more people who live in the city
are losing their respect for and appreciation of
nature.

Build a strong relationship
between millennial parents and
their kids

The look and experience of the space is changed
by adhering to the seasonal food in each season.
People can enjoy different experiences when they
come in different seasons.

Build a strong relationship between millennial parents and their kids

BaEl CEREMEEICHND

Through the food, people are exposed to nature and four seasons.

HEREHEIT S

Share the experience
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I Seasonal Space

BRICAHMN BBV R VRO (CESHEF L. OFOREKLZ 4 D0V 3>
2B T RYPERICESHZRE >\ TZF) . FERRCRFOMZRH B,
TR L Z7 I RAS {ETRROFOH, NAKRDRRI v R I ZBEL T
W3,

Experiencing the seasonal story of food together in the design space will
encourage the millenial generation and following gennerations to be thankful
for, and respectful of, nature and food. The site is located at Tokyo Midtown, a
place where many young millennial parents and their kids live.

I Section

090 i
co® Dlscove\r\l/ Forest
000 Tho>TELD

BHICMNZ VWS CECEREH T SO>TRLTZETREND.

Discover more about the seasonal food by touching and seeing.

I Seasonal Food

FH L ICREDPRETE200RMD
ZbH, FBEDTEZHEEEDS.
AIERTEEZRLH B,

This interior space is changed in with
the seasons, and food is also selected
according to the season.

If the people come to the space several
times, they can appreciate the variations.



Picking Tunnel @ Workshop @' Picnic Area
BMZRTS 5 RELTHEDS .‘ EvZvoUL&S
BFTNZTNETDED MRV TADOBMZRET 2, FoLBMZRFT—HREI(CHIET 2.
Pick seasonal food in the different

height tunnels for parents and kids.

o IR E R ATOAUTW EY Zv 7,
Cooking of seasonal food with parents and kids. Take out the cooked food and relax in the picnic area.

I Package

880‘ Folding Place the food @ Cooking @ Take out the food
000/ #MHITS BzLINS 3 PNETS ‘ RBEEN
Ny T = HBHIILT S, BAULEBMEAND, EEDLIERERGHESHIET 3, VESTERBRTA VT I NTES,

Folding the package. Place the food. Cook while reading a recipe After cooking, people can take

on the reverse side. their food with them.
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BAROBXEERMICA Y AEL—2 3> %/T,
BRZADOZERAREE> THILT LD
TH=RN v T —I%RBET 2,
Inspired by Japanese food and culture
and transformed into heart-filled dessert packaging.

=EAT
Akane Misawa
TAU Oil Painting

ANAZ— - AyRVZ
Skyler Coppenrath
ACCD Product Design



I Research / Insights

BT ED
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I Concept
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I Our Mission

HREMUNDBREZE S B8HG T — MERERET I
FES Lies&Lb, fhfebid. 7 —\vr—J%H
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I Material x Construction x Graphic

M ERBITESFEREI—F—ITEZ. TH— DBk
ERBLIISTAvIRETHAY Lic, Ny —IIC
ERY BHMEIE. EHPHOREZZEZZERRZEREL
THIfE, BTHDIEES SRR LTz,

What Fills You

We met Shigeo Mashiro, the director of Sfera in
Kyoto. He told us that he starts his design project
with finding what “fills him" first. The phrase
inspired our project a lot and we learned that
people can enjoy their meals with some elements
of mindfulness. Not only taste, but also anticipa-
tion and emotional experiences, makes the meal
more memorable.

Customers who enjoy the sweets bring them-
selves a mindful moment before they enjoy it.
HITOKAKE is our brand name which refers the
pinch of salt or a piece of garnish that makes the
meal complete.

We allowed the users to feel, creating the sensori-
al paths to transform in order to create something
beautiful. The act of opening the paper packages
with great anticipation can be a joyful step to
reveal the dessert and its taste.

We selected different graphics and constructions
of the packages to match each flavor. We made
numerous experiments with washi-paper which
led our product to the final stage.
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CHOCOLATE

ELVWSEBARDODNYy =202 71 v I RADBEN. TH—NI¥EFZD. CcOT7O0Y 7 MNMIZDDH These products reflect our inspirations from Japan. One is from traditional architecture built without
AXElCA Y ZREL—YarvaBlz, —DOBIITEEERERBVLGVEBEET, Nvsr—Y3Fna/sALE nails or adhesives. We only used folding techniques to make these packages. The second is from the
FUOHDEEER>TWVE, —DOEBUEDZEET. BEEMEAA—ILEFIS T4 v o A%ER. B beautiful nature and shifting seasons. We depicted Spring and Autumn on the playful spiral-shaped
EOFIOL— NETEOSY CAFADL T & CRILTE, packages. This helped to bring costumers the feeling of “West meets East.”
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DAIFUKU/MOCHI

KEPHEFOKCAEDE T, OEK /571 v70
REERTz, BITZEESOMOUVY UL EVDFLRAR
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AT AR LE.

These packages have the intriguing textures of
washi paper that contrasts with the smooth
mochi skin. As customers open the package, they
feel the sense of breaking the paper and its
sound, the beautiful graphics appear as itis
opened. We also developed one reusable box
made out of tin.
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MAKE SCAPE
ML3 ES

FAENEDEDY |
EEHHTEo>MT

A medium to facilitate communication and
interaction between people

T TV
Zhe Wang
TAU Product Design

a—>r - N\RJ—
Sean Hadley
ACCD Transportation Design



I Research / Experience
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I Concept

s Tca—b—%@ELT
AEADDIHRN EEHHT
AL R —Td. cnNFEFTOI—Ek—DEVHEF
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I Mission Statement

AT —F 2T AR—=R(CVBALZHNELDHD

Coworking Space

| aim to focus on the way people dine and
communicate together in the workplace. | believe
that in the future autonomization will replace
conventional office jobs leading to the expansion
of creative workspaces. So | visited several creative
coworking spaces in Tokyo, like MIDORI.so0.

We make healthy and active
lifestyles through food

This coffee MakeScape disrupts the daily coffee
brewing routine within the workplace. By using
playful and engaging actions it will promote a
more connected community within the future
creative workforce.

People in the workspace can enjoy their coffee break there

I—t—DRETIAE AL DENY ZEHTT

To facilitate communication and interaction between people during coffee break

MR- —ORNAZELD
People can enjoy the new style of coffee-making

41



I Orbital Stone Grinder I Water Tree Dispenser

NYRIEBTCECE>TI—b—TAENINS & (oK% = BiYsrt W BEH5E By mirroring the action of picking fruit from a tree
WS T SURRTER LS50, F51 V9 —%5 e _ in an overhead motion, this tree creates a sense
s B . = } BUDF =y = —N—=T7 T2 L iz of natural connection within the workplace.
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DI B BREDNNAEILEZDT, 2% ceeePtem )

EoTEL < I—E—TERZENTES, PlEERERLBTENWRD.

This grinder is posed to exaggerate the process of
grinding coffee beans. The shape of the grinder
reflects the weight of the stone that is used to
crush the beans. Much like the milling stones from
the past, this stone relies on a good amount of
force to grind the desired medium. By amplifying
the standard rotating motion of a conventional
grinder it engages your whole body into the
coffee milling activity.

W Structure W Structure

Grinding stone Hot Room Temp.
Cold

M —— Coffee Bean
» ( Storage

Grinds Collection = Trash Can
Once the coffee is ground it channels out
the bottom of the grinder and is collected in Water Tank
the area below where the metal dripper sits. {/_\‘
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Sake Under Stars

Rz Hl(C U T,
HARBDORNS TALZREUDITS,
Bringing people together around the warmth of

sake. Reflecting the night sky into a sake cup.

=z

SEII
Ren Shirayanagi
TAU Environmental Design

1oy - N=7
Seijin Beag
ACCD Product Design



I Concept
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I Inspiration
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Our concept is "Bringing people together around
the warmth of sake. Reflecting the night sky into a
sake cup.”

Through Glamping, experience the way of enjoying
sake while feeling nature, and connect people with
people.

We want to introduce a new way to enjoy Japanese
sake by creating a new culture by incorporating the
outdoor experience.

Cheers and Sake

From the research trip, we experienced a variety of
Japanese food and culture. We felt the strong
connection between people and cultural customs
particularly while having a fun time with toasting
"Kampai!"

Kanpai! means cheers! in Japanese, and it also
contains the meaning to connect. We gravitated
strongly towards the Japanese drinking culture and
focused our project on the Japanese traditional
drink Sake.

Sake can be enjoyed at a wide range of temperatures.
We tasted the variety of temperatures and
comprehended an opportunity with the warmth of
Sake which would create special bonding between
people especially in the outdoor environment.

Glamping

Glamping is a new outdoor experience that has
grown as a new trend with ample amenities in the
natural environment and is drawing attention around
the world.

Outdoor activity creates an opportunity to communicate
away from digital social distractions; become more
intimate and establishes the freedom to escape from
the daily hustle and bustle.

We believe that outdoor experiences have a unique
vibe that can connect people and nature. By utilizing
warm Sake and the warmth of Glamping, we saw an
opportunity for the project.
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I Material
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When we drank sake outside, we used titanium
with low thermal conductivity so that we could
drink at a certain temperature. Also, Ozen uses
wood grain beauty and warm wood to create a
sense of unity with nature.

I H¥¥0O Material
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BN HERBEZICEEZLVRICNES,

Convex & concave surfaces create this sake cup,
to capture the night sky as each sip is enjoyed.
The cup's convex form is offset from the center
to establish an unbalanced appearance, which
becomes balanced as the cup is filled.

I #A Hot Stone

R ML ICIEEBEZ BY Y AT (F 72, HRODE(CME L 72
AZEL LT, BRBEZRO THRAGRETEL
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We installed a heating function in the bottle. By
placing a heated stone at the bottom of the
bottle, you can warm the liquor and enjoy it at
various temperatures.

I HI Plate

BABICERLVEDEHRBRAERLL, FATZEE
SU—EBERED—HRERLSND LS (CZOHMIC
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Good Sake is often paired with delicious food.
The form of the plate is also designed to reflect
your surrounding, so you feel more connected to
nature as you enjoy your sake experience.



I #EF Vessel
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The vessel shares the unique form language
from the cup with the additional feature that it
can be heated with a hot stone.

I {HIlE Ozen

RIRHVIRHREN S 1 > RNA T ENTeT— 7)1 (EE=3)
THd, BREOTY NEFISIUEBHIC (FK
Ihre) SRR THAVICLER,

The Ozen is a low table inspired by traditional
tables but refined to a minimal form to complete
the sake experience.
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A dining experience that begins in the present
and evolves into the molecular future

I. Hors D'oeuvre B3
Il Soup =7

lll. Entreel 7> bL
IV. Elixir TUZH—
V. Roast F

VI. Salad #3554

VII.

Dessert 7H— b

The menu consists of seven courses.
We focused on designing 5 out of 7 vessels.

e fFEH
Kayo Mizutani
TAU Product Design

RoIvIV-Frv>
Benjamin Chang
ACCD Product Design



I THE OPPORTUNITY
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"How can we coax people out of their comfort
zone throough guidance and transision intothe
gastronomical unknown?"

The inception of our concepts started with this
guestion, witch was inspired by the fast adaptions
of modern Japan and the dying tradition and craft
of old Japan.

I SPECTRAL GASTRONOMY/DESIGN STORY

O RFEELGRENSRETY., DoV ERMSH
KHDEDANEERELL TV BFR, AT KL
AZO/I—FHLVWREDONCE, BEHEN
T EDRBRVBEZZFANL T I3 (CHE
PRBEFEVFEIZ UL HEEERAD. 2DLL
HFEDRBICELNATED, LBEREART NS
IWAZMO/ I—%E>T ALHBETERVE
FORKZZITANPI L IT2HBzaWET &
ROz,

I MOLECULAR GASTRONOMY
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I CONTEXT
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A diningexperience that begins with the familiar and
transitions into the foreign.

Spectral Gastronomy is a new format / experience of
eating that it is able to introduce any type of diet
change through a guided transration to assure a
positive transition into a new experience.

We decided to utilize Spectral Gastronomy to create an
experience that introduces the radical future of food.

A sub-discipline of food science that seeks to investigate
the physical and chemical transformations of integredients
that occur in cooking.

Molecular gastronomy used to be a form of entertainment
and spectacle for those who could afford it, but now it
seeks to become a solution to feed the overpopulate
world in the future.

-WHERE

Japan's agricultural Summit in Tokyo

Japan is very dependent on foreign imports, yet they
are often the first to adopt and innovate. In the future,
when there is a global food crisis, Japan will be the first
to adopt this radical way of eating.

-WHAT WE USE

3D printing food / molecular gastronomy

-WHAT WE INTRODUCE

lab grown meet / variable proteins

-THE CHEF

Yoshihiro Narisawa / Herve This

-WHO

the game changers (the catalyst)



The plate was inspired by the action of a feathering brush stroke, to

resemble the action of leaving the comfort zone.

l.Hors D’ oeuvre

-Sprouts of onion enveloped in seared wagyu
- AT ST OMFAH

-Charred artisan bread topped w/ uni pate & ikure
SEBBRENTY R SITR=R b WBHRR
-Tofu on a yuzu peel with bonito and soy sauce
SUEKBEER BIDEY EEBIC

After finishing the appetizers lift the plate to discover a deligghtful
deception.You realize that is not slate but an ingredient for the
next course.

ARHBD>TWe T L— b EFE LI TEE ERBITHS kR E
L&D

Place the appetizer plate over the bowl and watch it dissolve into
miso soup. This is the first instance where you encounter the
creativity and versatility of molecular gastronomy.
RUINDEICHRD T L— b EBZ 5. TL— bHKEANEE
ftLTn<

This course was inspired by the action of falling off the edge,
beginning your journey into the unknown.

I1. Soup

Thickened miso soup
BRIE T
ACT I : ENTERING THE UNKNOWN

ACT Il : CROSSING THE THRESHOLD

I, Entréel

A sample of 5 fresh slices of sashimi,a large
piece of gradient sashimi,foam of wasabi freeze
dried ginger

KDEITIE 5 BEDRIEDH S

Break the ice to reveal a threshold you must
Cross.

KZEY FEHN & B2 B AND

The Ice is the final layer you must break through
before you become completely comfortable
towards accepting the future of food.
KzENBT LIE. BOKRKRZERITANS D
DEREDEEET I LZBHT S

Z LT KEENEREZICE > TESNA
ARISHHTL B

This course was inspired by crossing through
the threshold, to enter a different dimension.
COITIECIdBERE L CHIGHEAERRET
BENSTEERBLTVS

We placed naturally harvested sashimi on top,
and lab grown sashimi below the ice, to create
a compare and contrast of an alternate future
we may have a few years from now.
KOECAERORAR G =, KOTICAON
CEoNERB=EL Z & T TBEEERKRD
WHezglwrE LTz



Cut the flower and harvest its nutrients from its forgotten parts.

In the future we will be eating more than the fruit off plants, we will be
consuming the roots, flowers, and leaves.

TRITCBIERIDEEL Y HIRPIEEZZHBET DL OILEBESD

This course was inspired by the first encounter of the unknown, since
crossing the threshold you are prepared to taste the future.

COTRRIBBARRNEBASOICENEHR S TEET—XICLTWS

IV. Elixir
Fruit & floral extract elixir, encapsulated in spherical ice
VILR Z)b—Y EBIEDITFIAAY

ACT Il : DISCOVERY

VII. Dessert

3D printed chocolate compound garnished w/ a honey pot ant, complemented by fruit spheres
DTV EFIAL—FNZ—KY b7V MEFRZT

Break a piece of the chocolate and consume a new perspective of food
Fadl—bEINE BNOHLO—EILK DI TENTESRESS

This course was inspired by a candle, a light in the
darkness, to tell a story of food being an enjoyable
aspect in the dark future ahead. Breaking the
chocolate is like a new candle and taking that
small flame and spreading it to others.

TERBIE#MNEC 5 ENTFRIEN. ALHERKITH
ZVEBZLGVRRETE. BEEAELDOZEDTH S,
ITNEERZADEHIC. ZOTH—NIBEOFD 1D
DHDESGF v > MIHSFEEBZRFZ, HLLFv
Y RILICAEDIFZESC T DOF 3L —~EFIC
Y. BYERTEVHO TREOELT(CRDIVT
THULEL,
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I Final Presentations and Exhibition
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The final presentations and exbition, held on December 5th at the Art-Theque gallery on Tama
Art University Hachioji Campus, were the culmunation of the three-month project. Invitees
included members of the press and representatives of craft studios visited. In 12 teams, 22

students from TAU and ACCD gave presentations in Japanese and English and exhibited their
outcomes.
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During the three-month project period, ACCD students stayed in apartments near the TAU campus and
deepened their understanding of Japanese culture and lifestyle.



Project Organization

Tama Art University

70Y 1 MESHE
Project Instructors

RIS A

Special Courses’ Instructors

HEEEY - B
English Support

BEHTR—~
Administrative and Clerical Support

JOYzy hI—F1R—%—
Project Coordinator

22 g
Akira Tatehata
& BE
Kuniko Satake
A Eth
Tatsuya Wada

A Eth

Tatsuya Wada
A7~ Tr—U~T
Judit Varhelyi
FI1vR-TLy il
David Glaettli
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Tatsu Ogata
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Fumiko Daido
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Ko Kashiwagi
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Mitsuo Kobayashi
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Yoshihiko Takahashi
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Shigeki Hayashi
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Suzanne Mooney
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Raymond Lokker
A #

Kyo Suzuki
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Ichiro Ishida
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Mari Aoki
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Keito Maniwa
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Moe Kimura
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Rika Koga
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Tamao Yoshida
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President

ERTREAR

Chair, International Exchange Committee
7090 ML UERER

Head of Product Design

709U NFHFAY
Product Design
08 NTHAY
Product Design
72 NGk

Guest Instructor
472 NEEEm

Guest Instructor

HEHE

Emeritus Professor
THERRIAINTHA >
Textile Design

I=

Metal Works
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Glass

I=

Ceramic

HEHE

General Education
PASE A e
Product Design
I=

Ceramic

Chief, International Exchange Section
B ERTRE

International Exchange Section
HBE ERRE

International Exchange Section
BB ERRE

International Exchange Section
B ERTRE

International Exchange Section

BB ERRE
International Exchange Section

Art Center College of Design

J0v 1 MeEHE
Project Instructors

BHEYR—

Administrative and Clerical Support

O—> - -Nyo3I>
Lorne M. Buchman
T4y R EALRF
David Mocarski

TIqy R EALRF
David Mocarski

RZ— - N\=2R3AT1vF
Penny Herscovitch
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Dan Gottlieb

TATA - IN—F2 R
Katie Perkins
JIEFR - RR—
Sylviose K. Dossous
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President

BBETHA VERERE

Chair, Environmental Design

BRIETY 1 U ¥RR

Chair, Environmental Design
BRTHAY

Environmental Design
BRETHA>

Environmental Design

ERRT - BABRE T LY —

Director, International Exchange and Study Away

BETHAY T1LUS5—

Director, Environmental Design, Graduate and Undergraduate

* 1B (E 2018 EEDEMTY, Position titles as of December 2018
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