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Abstract

We are conducting research to enhance the appeal of our local area and solve regional challenges. By working with a local farmers’ market and its café, we develop
products using locally grown vegetables, focusing on two key themes. One is “Revitalizing the community by creating and marketing a new food item unique to our
region.” The other is “Reducing food loss and waste through food education and sustainable eating.”
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Conclusion and Future Prospect
Since most buyers were local residents, it was difficult to achieve regional revitalization through this activity alone. However, long-term product sales and increased

media exposure could potentially lead to local revitalization. Working together with the local farmers’ market and the community, we need to not only raise
awareness, but also continue appeals for practical food loss and waste reduction.
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