
 

 

 

 
 

 

 

 

 

 

Hoshino Resorts Press Release 

HOSHINOYA Taketomi Island Teams Up With Local Community 

To Restore Agricultural Tradition of Islanders 
(HOSHINOYA Taketomi Island) 

 

The descendants of the local soybean variety "Kumomami", which returned to Earth 

from the International Space Station will be harvested in the vegetable garden at 

HOSHINOYA Taketomi Island. 

HOSHINOYA Taketomi Island, a remote resort in Okinawa, has been a part of the local community of 

Taketomi Island since its opening in June 2012. Back then, there were three villages on the island, and when 

the construction of HOSHINOYA Taketomi Island was decided, the goal was set to build more than a mere 

resort complex by turning it into the fourth village on the island. The hospitality of HOSHINOYA Taketomi 

Island is solely based on the culture and lifestyle of Taketomi islanders. 

 

Hayato Koyama, Facility Manager at HOSHINOYA 

Taketomi Island 

  

The villas of HOSHINOYA Taketomi Island 

 

Restoring the lost tradition of “Kumomami” 

Knowing agriculture and food helps us to understand local customs, lifestyle and history. Hayato Koyama, 

Facility Manager at HOSHINOYA Taketomi Island, came to know about the local soybean variety 

"Kumomami" when he was seeking advice from Ryuichi Maemoto, a village elder and the master of local 

agriculture. Elder Ryuichi Maemoto grasped a bottle full of Kumomami, sighed, and said “These seeds are 

all dead, and they will never grow again.” Once, Taketomi islanders grew Kumomami, and made them into 

tofu at their homes. As the wave of modernization hit the island, mass-produced soybeans took over, and 

soon enough Kumomami went extinct and people stopped making Kumomami tofu. Hayato Koyama began 

to collect the episodes from the village elders about their good old memories of making tofu and miso from 

Kumomami. From this, a strong motivation for restoring Kumomami naturally arose when one of the elders 

delivered a speech to elementary and junior high school students, aspiring for the young generation to one 

day enjoy the taste of Kumomami tofu again.  
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Finding seeds of hope 

Hayato Koyama searched for a trace of Kumomami, and found out that Okinawa Prefectural Yaeyama 

Agricultural High School is cultivating them at its campus on Ishigaki Island, a nearby island in Okinawa. The 

soybeans nurtured at Yaeyama Agricultural High School are the descendants of 30 Kumomami soybeans 

that traveled in space. Yaeyama Agricultural High School, University of the Ryukyus, and Kohama 

Elementary and JHS received 10 soybeans each, which returned to Earth from the International Space 

Station in 2011. The students at Yaeyama Agricultural High School are learning both the tradition and future 

of farming through the cultivation of Kumomami. HOSHINOYA Taketomi Island received Kumomami seeds 

from Yaeyama Agricultural High School on January 28th, 2019.  

 

Passing the tradition to future generations 

The ultimate goal of this project is to create an opportunity where children can learn about the 

culture related to food and farming by growing and cooking Kumomami soybeans. HOSHINOYA 

Taketomi Island began a quest to preserve the unique agriculture of the island in 2017, as the 

vegetable garden at HOSHINOYA Taketomi Island grows sweet potatoes and millets based on the 

advice from the village elders. This year, Kumomami was added to the vegetable garden. On February 

2nd, the hotel staff and the children from the local community planted Kumomami seeds in the 

vegetable garden at HOSHINOYA Taketomi Island, and the harvesting is scheduled for May.  

 

HOSHINOYA Taketomi Island is hosting “Village Day” every June 1st to show appreciations to the people of 

Taketomi Island. This year, June 1st will mark the big milestone when the hotel staff and the children 

make and taste Kumomami tofu together that was once lost from the island.  
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HOSHINOYA Taketomi Island 

Address: Taketomi, Taketomi-cho, Yaeyama-gun, Okinawa 907-1101, Japan 

Transportation: about 10 minutes by ferry from Ishigaki Island; bus shuttle from Taketomi port to the hotel 

Reservation Center: +81-(0)50-3786-1144 

Number of rooms: 48 

Check-in: 15:00          Check-out: 12:00 

Nightly price: from 51,600 yen per room (minimum 2 nights) (excluding tax, service charge and meals) 

Website: https://hoshinoya.com/taketomijima/en/ 

For inquiries about this press release, 

contact Hoshino Resorts PR at: 

E-mail:global@hoshinoresort.com 
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