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Sophia Symposium 2024:

Global History of

‘Made In Japan’
Contextualization and Place-Making
of Crafts and Terroirs
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Behind every 'Made in Japan' exported good lies a rich tapestry of broader contexts and places. This
conference aims to forge a new history of traded goods by exploring the concepts, narratives, spaces,
interregional networks, and trajectories that have shaped export products on a global scale. Focusing on the
early exported genres of crafts and decorative arts (T %) and terroir products such as green tea, the conference
will reveal the essential processes behind the creation of exported goods. This interdisciplinary meeting will
bring together historians of art, architecture, economy, cultural anthropologists, and geographers for a
collaborative exploration.
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“Japanese Tea and American Market”
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Session 3 [# &) Mobility | Transregional Networks at Play

Chair: Keiko Suzuki (Ritsumeikan University)

Mariko lijima(Sophia University)

“Cultivating “Made-in-Japan” Coffee in US Hawai‘i and Japan’s Taiwan”
Kjell Ericson (Kyoto University)

“Where is a “Japanese cultured” pearl made, and by whom?”

Comment: Hidekazu Sensui (Kanagawa University)
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Robert Hellyer (Wake Forest University)
Japanese Tea and American Market in the 19*" century

Beginning in the 1860s, Japan developed a tea export industry centered on supplying green
tea to the United States. The trade went beyond a simple bilateral exchange and was shaped
by numerous, nineteenth-century East Asian and global trends. First, akin to other areas of
East Asian trade, British and American firms controlled the processing, shipment, and
distribution of Japanese tea on the US market. Second, reflecting China’s long dominant role
in the global tea trade, Chinese experts played key roles in providing knowhow, for example
introducing widely used Chinese refining methods. Third, American retailers stifled efforts by
Japanese producers to market Japanese green tea based on regional production areas,
instead selling all Japanese tea as “Japan Tea,” a brand that would remain dominant on the
US market until the 1930s. Finally, the presentation will detail the advertising campaigns for
Japanese green tea, especially those developed in response to increasing imports of Ceylon
and India black teas, that emerged on the US market in the closing decade of the nineteenth
century.
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Mariko lijima (Sophia University)
Cultivating “Made-in-Japan” Coffee in US Hawai‘i and Japan’s Taiwan

This paper examines the expansion of coffee cultivation in the Asia-Pacific region from the
late 19th century, focusing on how the narrative of “made-in-Japan (or, domestic)" coffee was
developed in cultivation areas including the U.S. territory of Hawai’i, and Japan's Northern
Mariana Islands and Taiwan. Japanese migrants in Hawai‘i provided a foundation for the



Japanese empire's expansion into coffee cultivation, facilitating the movement of people,
seedlings, technology, and plantation management systems. Japanese coffee growers in
Hawai‘i promoted the concept of "domestic" coffee by offering their products to the Japanese
emperor. Meanwhile, coffee produced in the Northern Mariana Islands and Taiwan received
praise in Japanese newspapers and colonial guidebooks as valuable domestic coffee. By
examining the narratives surrounding "domestic" coffee created by the Japanese in various
locations and contexts, this paper explores the strong connections among coffee, migration,
and nationalism.

Kjell Ericson (Kyoto University)
Where is a “Japanese cultured” pearl made, and by whom?

Where is a “Japanese cultured” pearl made, and by whom? Variations on this question have
shaped global attempts to define and classify pearls since the 1900s. My presentation
introduces multi-sited debates about pearls that unfolded in different parts of the early
twentieth-century world. All dealt with a still-resonant criterion for what separates a “cultured”
pearl from a “natural” one: the definition of culture in terms of human surgical manipulations
designed to induce the formation of pearls inside shellfish. Likewise, all revolved around
pearls that, at the time, came from farms located along Japanese coasts. In Japanese and
French courts, judges ruled in opposing ways that, even as it relied on living oysters, pearl
cultivation constituted a distinctly human technology. If pearl cultivation could be a patentable
invention in Japan, in France it became a practice that resulted in something other than a
“natural” pearl.

Previous scholarship has framed the post-1920s global spread of “cultured” pearls in
terms of a growing Western acceptance of Japanese-farmed pearls, which gradually
supplanted dive-gathered “wild” pearls. Here | argue that even as the geographic scope of
dispute over “cultured” pearls broadened, efforts to identify traces of cultivation turned inward.
As aresult, a pearl’s center came to be seen—in Japan, France, and elsewhere—as its defining
feature, in ways that obscured longer-standing, transregional similarities in the day-to-day
labor of working with pearl oysters, whether “cultured,” “Japanese,” or neither. My proposal
is that we reread struggles over the unseen cores of “Japanese cultured” pearls in terms of
similarly unseen intersections of more-than-human labor and power along the shore, in Japan
and beyond.



