Have you heard of FUrther BENEfit of a Kind of Inconvenience?
In terms of human-machine systems, convenience does not always enrich our lives.
The benefits obtained from inconvenience are now being recognized. We call such
benefits that can be obtained not from convenience but from inconvenience FUrther
BENEfit of a Kind of Inconvenience (fuben-eki), and build design methodology that
positively embrace it.
Dr. Hiroshi Kawakami, Professor of Kyoto University and an expert in AI, invented
the concept of fuben-eki and has been working with Dr. Manabu Sawaguchi, CVS
and some other associates to develop his research and study focusing on the
integration of fuben-eki with VE and TRIZ. Although the concept of fuben-eki is new
to us, it has a high affinity for value improvement methodologies such as VE. SJVE
has launched a new R&D Project on fuben-eki under the leadership of Dr. Sawaguchi
beginning the FY2017.

Hiroshi Kawakami received his B.E., M.E., and PhD degrees in
1987, 1989, and 1993 respectively, from the Faculty of
Precision Engineering, Kyoto University. From 1989, he was
an instructor at the Department of Information Technology,

Faculty of Engineering, Okayama University. From 1998, he has been an associate
Professor, Department of Systems Science, Graduate School of Informatics, Kyoto
University. His current research interest is the ecological and emergent system
design, cooperative synthesis method and knowledge engineering.

To address the conference theme:

KAKUSHIN in the 70th Year, this yearʼs Asian

VE Conference will feature the “fuben-eki” and introduce the Project Teamʼs
purposes, initiatives and plans for case studies to the conference attendees in at an
interactive panel discussion.

The Panel discussion will be scheduled on WED. OCTOBER 25th 2017 on Conference
Day 2 program.

This is really a donʼt-miss session!

https://www.sjve.org/eng/conference

The Conference organizing committee came up with an option for the attendees to
experience the fuben-eki.

In planning for Fuben-eki 2-day Tour in Akita
Akita Prefecture (秋⽥県, Akita-ken), about 450 km/280 miles away from Tokyo is a

large prefecture at the Sea of Japan coast in the northern Tohoku Region. Prefectural
capital is Akita City. Among Akita's main attractions are its natural beauty of
mountains and the sea, hot springs, and the town of Kakunodate, which preserves
one of Japan's most interesting samurai districts – itʼs a place for traditional
Japanese scenic beauty.

The brewery companies below are collaborators of our Fuben-eki research and study
project. We can take advantage of the Conference to visit these places to learn what
fuben-eki looks like. The tour plan may be something like the following:

Thu. October 25th
l

Tokyo – Akita (by air)

l

Akita City – Yuzawa City (by coach) – Yamamo & Corp.

l

Yamamo & Corp. (Miso & Soy Sauce Brewery)

"Yamamo Miso Soy Sauce Brewer" is a brewery of a long-established miso and soy
sauce continuing from 1867 in the late Edo period. They have continued to make
miso and soy sauce that are indispensable for Japanese people's living for the
century and a half. Yutaka Takahashi, the 7th-generation heir created modern design

package of their product lineup which received the GOOD DESIGN AWARD in 2013.
http://www.yamamo1867.com/
l

Yamamo & Corp. – Hot Spring in Yuzawa City (by coach) – Check in at Ryokan

l

Stay at Ryokan (Hot-spring Inn) in Yuzawa City

Fri. October 26th
l

Check out and departure (by coach) – Aramasa Co. Ltd.

l

ARAMASA Co. Ltd. (Japanese Sake Brewery)

Aramasa Shuzo is famous for discovering and isolating the No. 6 strain of sake yeast
in 1935. Since Sato Yusuke took over management of the brewery in 2009, it has
become of the most sought after “cult sake” producers in Japan.
http://www.aramasa.jp/
l

Aramasa Co, Ltd. – Akita City (by coach)

l

Akita – Tokyo (by air)

