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6. 
 

Maritime Cross-Cultural Exchange study of Togashi 

- The New Wave of Food Culture Studies- 

 

MA Jiansui 

(Graduate School of International Cultural Studies, Tohoku University) 
 

This study has three research objectives in order to clarify the history of the introduction 

and transformation of togashi. (1) To clarify the nature of traditional Chinese confectionaries 

through a survey of historical documents concerning the spread of confectionaries in Japan. (2) 

To understand the social environment of both Japan and China regarding the powdered food 

that represents togashi, and (3) To understand the situation on the Japanese side where togashi 

was used and spread as a favorite food of the country, and to achieve an understanding of the 

wagashi culture that was influenced by togashi. 

As a result of conducting research by two means, a literature search and a fieldwork survey, 

we came to the conclusion that Kara confectionery is a confectionery that is made by boiling 

dough from cereals, mashing it with a mortar, and deciding the final cooking method according 

to the application. 

Although Japan has been blessed with a natural environment that has allowed it to 

continue its grain-eating culture with rice as the staple food since ancient times, but since 

wheat was cultivated during the Heian period, it was not impossible to obtain ingredients. 

However, compared to South Korea and China, the underdevelopment of the mortar is thought 

to be the reason why rice flour was substituted. 

At present, the traditional sweets are still made and sold in the temples in the Nara and 

Kyoto areas, including Kasuga Taisha, and the old Kyoto wagashi store Kiyonaga Kamehaya. 

With the arrival of confectioneries from China, there has been a trend of adding flavors such 

as cinnamon to confectioneries and using beans as ingredients. 
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