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Special Topics on Global Leadership
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The development of the modern food system has enriched our daily lives. Meanwhile, that system's structure has
become increasingly unclear. In this course, we will examine chocolate, coffee and tea as case studies of everyday luxury
commodities. By exploring the supply chains behind these products, we will deepen our understanding of international
solidarity and critically consider initiatives for sustainable production, business and consumption. The course aims to
foster global citizenship through this process.

The primary language of instruction is English, but Japanese is used complementarily to support the group discussion.
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1. To develop understanding concept of food system and international solidarity, and to foster students’ ability to critically
analyse social issues and explore potential solutions.

2. To examine the structures behind everyday commodities such as chocolate, coffee, and tea, and strengthen the
capacity to propose effective stakeholder engagement approaches.

3. To develop communication skills and the ability to make consensus with people from different cultural backgrounds.
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6 Oct: Orientation

13 Oct: Sustainability and Well-being

20 Oct: Food System and Global Solidarity
27 Oct: Coffee Supply Chain

10 Nov: Tea Supply Chain

17 Nov: Group Work®

24 Nov: Mid-term Presentation

1 Dec: Ethical Consumption

8 Dec: Cocoa Supply Chain

15 Dec: Sugarcane Supply Chain

22 Dec: Palm Qil Supply Chain

5 Jan: Group Work®

9 Jan: Chocolate Research in Sendai

12 Jan: No class

19 Jan: Group Work®

26 Jan: Final Presentation/Course Reflection
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Evaluation Method

Textbook and References
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Two reflective reports; one in the middle of the semester and the other at the end of the semester (40%)
Two presentations; the same as above (40%)

Feedback sheets (20%)
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Title Author Publisher Year ISBN/ISSN Classification
Routledge Handbook of | Jessica Duncan,

Sustainable and Michael Carolan, and

Regenerative Food Johannes S.C. Wiskerke Routledge 2021 978-1-138-60804-7 Reference Book
Systems (ed)
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Preparation and Review

Practical Skill/Hands-on
Class *Practical classes are
marked with a O.

Students must bring their
own computers to class [Yes
/ No]

Contact (Email, etc.)

Other
Comments/Instructions

Last Update

There will be 1-2 hours per week of class preparation and group activities outside the classroom. Please check the class

schedule.
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One-credit courses require 45 hours of study. In lecture and exercise-based classes, one credit consists of 15-30 hours of class time and 30-15 hours of
preparation and review outside of class. In laboratory, practical skill classes, one credit consists of 30-45 hours of class time and 15-0 hours of

preparation and review outside of class.



