











A TREASURY OF EAST ASIAN ANTIQUITIES

Openedin 1964, the Hayashibara Museum of Art houses
approximately 9,000 works. The core of its collection
consists of swords, ceramics, and other fine art objects
gathered by Ichiro Hayashibara, an Okayama industrial-
ist and the third president of Hayashibara Co., Ltd. (to-
day Nagase Viita Co., Ltd.). It also includes daimyo
treasures inherited from the Ikeda clan, the former lords

of the Okayama domain—such as furnishings, Noh cos-

tumes, calligraphy, and paintings. Some of these hold-
ings are designated National Treasures or Important
Cultural Properties.The museum presents four to five
themed exhibitions each year, along with one or two spe-
cial exhibitions. It is located in Kita Ward, Okayama
City, on the west side of Okayama Castle’s inner moat—
on the very site once occupied by the Ninomaru annex of

the castle, which served as a state guesthouse.

A wide range of goods
inspired by the collec-
tion—such as tradi-
tional wrapping cloths
(furoshiki), decora-
tive masking tape, and
plastic document fold-
ers (clear files)—are
also available for pur-
chase.

A special discount ticket (1,120 yen) is available that
includes admission to Okayama Castle and Okaya-
ma Korakuen Garden—both within a 10-minute
walk from the Hayashibara Museum of Art.

Hayashibara Museum of Art WEB

Okegawa rokumai do armor
with white-woven-fabric cov-
ered body. Edo period. This suit
of armor, with white detailing,
was once worn by Ikeda Tsu-
namasa, the second lord of the
Okayama domain.

Cormorant on the head of a rock. By Katsushika
Hokusai. Edo period. A close-up depiction of a cor-
morant standing with dignity atop a seaside crag.

National Treasures — Short sword without signature
handed down by Daimyo Kuki family. Attributed to
Masamune.Kamakura period / Koshirae. Edo period.

The building itself was designed by Kunio Maeka-

The museum stands just west of the
Okayama Castle keep, offering visi-
tors the chance to view not only a su-
perb collection of renowned Japanese
swords but also a wide range of Japa-
nese and East Asian antiquities. Sur-
rounded by greenery, it provides a
serene setting in which to enjoy a con-
templative dialogue with art.

wa, a leading figure in modernist architecture and a
disciple of the world-renowned French architect Le
Corbusier. Maekawa is also known for designing the
Tokyo Metropolitan Art Museum and the Kumamo-
to Prefectural Museum of Art, and the Hayashibara
Museum of Art was his very first art museum project.
Its exterior, constructed with bricks irregular in both
shape and color, gives the building a striking, distinc-
tive presence. Particularly memorable is the view of
the main building framed through the nagayamon
(a traditional gate once used for samurai residences),
which was relocated to the site in the late Meiji era.

Director Prof. Dr. Takashi Taniichi
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CO-CREATING A

Microorganisms—most notably koji
mold—are indispensable for brewing
soy sauce, miso, sake, and shochu. Fu-
jiwara Techno-Art Co., Ltd. is Japan’s
leading manufacturer of brewing equip-
ment, having pioneered the world’s first
fully automated, unmanned koji-mak-
ing system. With technology rooted in
more than a thousand years of tradition,
the company now commands roughly
80 percent of the domestic koji produc-
tion equipment market and exports to
27 countries worldwide. But Fujiwara
Techno-Art does more than supply ma-
chinery. It also provides total engineer-
ing solutions thatinclude factory design

= and construction, cre-

er-friendly production
environments tailored

to the people who work
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Bringing Japan’s
Fermentation Technology

to the World

Founded in 1933, Fujiwara Techno-Art man-
ufactures equipment and plants for producing
koji—the essential starter culture for soy sauce
and miso. Over nearly a century, the company
has accumulated deep expertise in brewing pro-
duction technologies, developing
elemental processes such as
raw material treatment and
solid-state fermentation. To-
day, it plays a vital role in
supporting the globalization
of Japanese food culture.
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in them. The company’s
reach extends beyond
brewing as well, produc-
ing equipment for natto,
amazake, and enzyme-based products,
as well as facilities for processed foods
such as alpha rice (used in emergen-
cy rations) and flour milling. In recent
years, Fujiwara Techno-Art has de-
fined ‘“microorganism industry” as
advanced manufacturing that harness-
es the power of microorganisms nur-
tured in the brewing tradition. Through
co-creation with a wide range of part-
ners, the company is engaged in ambi-
tious projects—from upcycling food
by-products into new koji applications,
to enhancing the value of underused re-
sources, to making brewing processes
smarter and more sustainable, includ-

ing decarbonization efforts.

“With microorganisms at our core, we
are venturing beyond brewing into food,
feed, energy, and biomaterials. Through
co-creation with diverse partners, we are
opening new markets and industries.”

Left: President Keiko Fujiwara/Right: Vice
President Kana Fujiwara . 2

WITH BREWING EXPERTISE

An example of using untapped resources: bread made with
spent coffee grounds, rich in aroma and polyphenols.

Rotary Type Automatic Koji Making Equipment(inside)
From heaping to discharging, this rotary automatic system
enables fully automated, unmanned operation. By main-
taining optimal temperature and humidity, it ensures the
production of high-quality koji.
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Intellectual Property Portfolio

Expanding Japan’s unique solid-state fermentation tech-
nologies—such as koji-making—into a wide range of in-
dustries, with the aim of building a sustainable, fulfilling,
and circular society.



