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The FSRC aims to ensure food safety and mable society
through education and awareness based onset
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The red swamp crayfish (Procambarus clarkii) has been
designated as a conditionally specified alien species in Japan
from June 2023 as an organism that has a negative impact
on the ecosystem. Even before the regulation, crayfish were
exterminated and killed mainly as an emergency measure, but
more recently they have also been treated as food. However,
the use of eradicated crayfish is still limited and has not led
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to sustainable use. Crayfish can be used as a resource and
are used worldwide not only for food but also for medical and
agricultural purposes. Crayfish can be used as a resource that
has no parts to waste. Therefore, research into the use of
crayfish as a resource will lead to the development of new
sustainable resources in Japan.
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The FSRC aims to ensure food safety and build a sustainable society through education and

awareness based on scientific findings.
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The mission of the Food Safety Research Center of Tokyo
University of Agriculture is to carry out various initiatives
related to the safety and security of food, which sustains and
nourishes all life. At present, social issues related to food
safety and security are changing dramatically. In particular,
new food technologies such as cultured meat, genetically
modified foods and entomophagy have emerged in recent
years to meet the growing demand for food in line with global
population growth and economic development in emerging
countries. Conducting scientific assessments of these
technologies and engaging in consumer education are also
important roles for the Centre in considering the future of
food safety. Based on the university's principle of practical
science, the following is an introduction to the construction of
food safety and safety awareness that the Centre is working
on from the perspective of integrated agricultural science.
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Tokyo NODAI Toka Elementary School
-Developing “thinking ability” and “persistence in learning”
through experiential learning. -
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In April 2024, Tokyo NODAI Toka Elementary School will
celebrate its sixth year with students spanning all grades
from 1 to 6 for the first time since its establishment. The
school's educational philosophy is to foster an “adventurous
spirit” . “Adventurous spirit” means the strong will and the
autonomy to take on the unknown and the new, and the
school aims to nurture children with this kind of spirit.
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To embody this philosophy, the school places great
emphasis on developing the “three minds and two strengths”
namely, empathy, curiosity, ambition, communication skills
and physical strength. Focusing on these five elements, Toka
Elementary School develops children's potential through its
distinctive curriculum and school life.
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Your "want to know, want to learn" comes true.
Information on the Tokyo University of Agriculture Open College in the first semester of 2024.
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