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HOSHINOYA Taketomi Island (Taketomi Island, Okinawa Prefecture) 

Footprints of "Field Project" 
Passing on Unique "Crop Field Culture" and Crops of Taketomi Island 

 

 

Since HOSHINOYA Taketomi Island opened in June 2012, the resort has been operated while learning the 

history and traditions of the island inhabitants.  

 

On Taketomi Island, also known as "the island of performing arts," about 20 traditional festivals are still 

held every year. Most of the traditional songs and dances presented during the festivals are related to 

agriculture or pray for a good harvest. Agriculture is the base of the culture and history of Taketomi Island, 

whose inhabitants have lead self-sufficient lives, and there is a unique "crop field culture" born from the 

wisdom of the island inhabitants and the environment. The crop field culture central to life on the island is 

being lost along with the development of tourism and distribution, so HOSHINOYA Taketomi Island created 

a field inside the facility in 2017 under the instruction of Mr. Ryuichi Maemoto, who is well-versed in the 

crop field culture. 

 

The hopes for the Field Project 

Taketomi Island is a small island created from rising coral reefs and has no mountains or rivers. In the past, 

the flow of goods was almost non-existent, and the island inhabitants lead self-sufficient lives. Due to the 

lack of water, the soil is not suitable for growing crops. The island inhabitants have devised various ways to 

obtain food, cultivated crops centered on cereals, vegetables, and medicinal plants, which suit the soil, and 

thus a crop field culture that is said to be unique to Taketomi Island was born.  
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Agriculture was part of daily life on Taketomi Island, but the number of people involved in agriculture has 

decreased with the development of tourism and distribution. In order to pass on the disappearing crop field 

culture of the island to the next generation, one of the staff members sympathized with Mr. Maemoto, who 

is devoting all of his efforts to pass it on. Thus, in order to pass on the crop field culture and crops unique to 

the island, created from the natural environment of Taketomi island and the work of its inhabitants, the 

"Field Project" was commenced. 

 

 

The leader of the Field Project - Hayato Koyama 

Seeking the environment of a remote island, he requested to be 

assigned to HOSHINOYA Taketomi Island and has been working 

there ever since he became an employee. After being assigned, he 

was fascinated by the personality of the island inhabitants and the 

island culture, so he is visiting the homes of elderly inhabitants to learn 

about the culture and history of the island. In order to convey the 

culture of Taketomi Island he has learned to the guests, he is 

developing programs for making folk craft implements and the 

"Tanadui Festival," the largest festival on the island. 

 

While he was interacting with the people of the island, Mr. Maemoto's activities to protect the crop field 

culture and the island crops struck a chord in his heart, and he felt that the culture is in danger of perishing 

since there are few people to inherit the crops which were central to life on the island, so he started this 

project. In addition to passing on the culture, he is working to solve the various problems Taketomi Island is 

facing through this project. 

 

 

 

Island inhabitants involved in this project 

 

Mr. Ryuichi Maemoto, who is well-versed in the island's crop 

field culture and the culture related to the "Nuchigusa Herb"  

In the past, there was a person named Sagaokina Takemori, who 

independently invented the method of using the "Nuchigusa Herb" 

and contributed greatly to the doctors on the island. Mr. Maemoto is 

his relative. Mr. Maemoto, who had poor health during his childhood, 

was taken care of by Sagaokina Takemori and learned about the 

Nuchigusa Herb, a vegetable that has been very useful for 

preserving the health of the island inhabitants.  

 

Mr. Maemoto, an advisor to the Taketomi Community Center and the Nakasuji Village, is one of the few 

people who continue to farm on the island, and he grows millet and garlic on his own fields. Mr. Maemoto 

says that, as long as life on the island continues, they must inherit its culture and traditions. He has also 

opened a school at the Taketomi Community Center and HOSHINOYA Taketomi Island as part of the 

activities to pass on his knowledge to the younger generation. 

 

Joined: April 2016 
Birthplace: Tokyo 
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Ms. Hatsuko Nitta, who knows the culture of the island and the 

wisdom of living 

Ms. Nitta is one of the five "Kantsukasa"* on the island and plays an 

important role on Taketomi Island, where about 20 festivals are held 

annually. She is also investing great effort into passing on the island 

culture, and part of it is storytelling to children. Ms. Nitta has been 

handing down the culture that she understands precisely because she 

was born and raised on Taketomi Island to the next generation. She 

herself says that she’s done everything she can, and that they have 

had to come up with solutions by themselves precisely because Taketomi Island has nothing; she knows 

the wisdom of living and culture unique to the island.  

 

Ms. Nitta has taught the HOSHINOYA Taketomi Island staff how to make old homemade cuisine and 

traditional dishes using the ingredients of the island. This has led to ideas for new services for the guests. 

*A person who serves the deities, acts as a mediator between the deities and man, and is in charge of the festivals. 

 

 

 

Past efforts 

 

■Passing on the potato inherited on Taketomi Island 

Taketomi Island is an environment where it is difficult to grow crops, so what supported the lives of the 

island inhabitants was a kind of potato grown there. The potato has three varieties: white, orange, and 

purple, and has a sweetness similar to sweet potato. The potatoes used to be made into dumplings called 

"Nnui" and their vines would be boiled in sauce. HOSHINOYA Taketomi Island has received seed potatoes 

from Mr. Maemoto and is growing them in the field inside the facility.  

 

October 2017 - Planting potatoes in the field inside the facility 

December - A dinner course using potatoes, whose season is winter, was served 

June 2019 - Original bread made in collaboration with a bakery in the village served to the island 

inhabitants 

December - Snacks devised from "Nnui" served at the lounge 

The potatoes will be cultivated in 2020 and afterwards as well, and services utilizing potatoes collected at 

the facility are planned. 

 

 

 

 

 

 

 

 

 

 

 

 

Harvesting potatoes with island 

children 

The harvested potatoes of 

Taketomi Island 

"Nnui" - a moment of the island 
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■Offering millet at the Tanadui Festival 

The "Tanadui Festival," the largest festival on the island, is held to pray for rich harvests and the prosperity 

of one's descendants. During the festival, there is a ceremony of millet seed planting and votive 

performances using millet, millet being a crop indispensable for Tanadui. In the past, each family used to 

perform the seed planting ceremony and the votive performances which use millet grown on Taketomi 

Island, but the number of people on the island who would grow the crops has decreased, making it difficult 

to use millet from Taketomi. HOSHINOYA Taketomi Island has started growing millet in the field inside the 

facility under the guidance of Mr. Maemoto in order to preserve the tradition of the island festival.  

 

October 2017 - Millet seed planting in the field inside the facility. After trial and error, the millet first 

harvested in September of the following year is dedicated to the island.  

October 2018 - The dedicated millet is used at "Tanadui Festival," the largest festival on the island 

July 2019 - Millet seed planting 

October - The millet grown in the field inside the facility is dedicated to the island 

The millet grown inside the facility is planned to be dedicated to the island in 2020 and afterwards as well. 

 

 

 

 

 

 

 

 

 

 

■Passing on the Nuchigusa Herb 

The Nuchigusa Herb came in handy in various aspects of life thanks to the wisdom of the predecessors of 

the island inhabitants and every home in the village used to grow it. The island inhabitants have used it to 

preserve their health, such as by drinking tea made from dried Nuchigusa Herb when they're sick or 

squeezing the juice from the herb onto insect bites and wounds. However, with the development of the flow 

of goods, the culture related to the Nuchigusa Herb has weakened, and there are fewer and fewer people 

who know its varieties and how to use it. In order to pass on the culture of the Nuchigusa Herb to the next 

generation, HOSHINOYA Taketomi Island is learning about the types of Nuchigusa from Ms. Nitta together 

with the island children and is also learning how to use it today through holding cooking classes and such.  

 

June 2019 - Planting Nuchigusa in the field inside the facility 

September - A cooking class on Nuchigusa taught by elderly women from the island 

November - Lunch created using harvested Nuchigusa is served to children and people on the island 

December - Serving a menu which utilizes Nuchigusa, whose season is winter 

The activities will be continued with the goal of having 54 varieties of Nuchigusa in the facility by the winter 

of 2021. 

 

 

 

 

 

Dedicating the millet to the 

Taketomi Community Center 

"Honja," a votive performance using 

millet 

Harvesting millet 
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■Restoring the lost tradition of “Kumomami”, a local soybean variety 

Knowing agriculture and food helps us to understand local customs, lifestyle and history. When a wave of 

modernization hit the island, mass-produced soybeans took over, and soon enough Kumomami went 

extinct and people stopped making Kumomami tofu. 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. Trace of Kumomami was found 

at the Okinawa Prefectural Yaeyama Agricultural High School and the soybeans nurtured were actually 

descendants of 30 Kumomami soybeans that traveled to space. HOSHINOYA Taketomi Island received 

Kumomami seeds and have started to plant them with the help of village elders.  

 

Future developments 

HOSHINOYA Taketomi Island believes that, if the value of the island's crop field culture is successfully 

conveyed through the "Field Project" and leads from sympathizing with the activities to drawing in tourists 

to Taketomi Island, a new, sustainable form of tourism can be discovered which develops the tourism 

industry while passing on the disappearing culture.  

 

In the future, guests will be provided with services which make use of the knowledge and agricultural 

products obtained from the fields of HOSHINOYA Taketomi Island and opportunities to better convey the 

crop field culture that is the basis of the island's culture and history. 

 

HOSHINOYA Taketomi Island will continue to make efforts to contribute as much as possible to the "Field 

Project" as a step towards achieving sustainable tourism which develops the tourism industry while 

preserving the traditional island culture and beautiful scenery ideal for Taketomi Island. 

For inquiries about this press release, 

contact Hoshino Resorts PR at: 

E-mail:global@hoshinoresort.com 

 

Harvesting the Nuchigusa Herb Part of the Nuchigusa grown inside 

the facility 

 

Searching for Nuchigusa in the 

village 

Explaining how to harvest the 
crops 

Tofu making Kumomami is a smaller in size than 
normal soybean 


