
1

Evaluation Research Team

Teikyo University Graduate School of Public Health Kayako Sakisaka (Principal Researcher)

2021.10-2022.12 Reported by: 

Tohoku Seikatsu Bunka Junior College Yuri Kinoshita (Research Collaborator)

Teikyo University Graduate School of Public Health Ai Kuroda (Researcher, Research Collaborator)

“ Red Apron Project”

Evaluation Research Report



2

Contents

1. General Comments

2. Outcomes from the Perspective of “Local Community”

3. Outcomes from the Perspective of “Food and Nutrition”

4. Evaluations by Partner Organizations and Core Participants

5. Activities for the Ajinomoto Group as Proposed by Employee 

Volunteers

6. Lessons and Recommendations

7. Status and Plans of Research Presentations



3

1. General Comments

⚫ This project was an innovative intervention model to “energize people's 
minds and bodies” to revive destroyed local communities and human 
connections.

⚫ The experience of this project will be useful in Japan, a country prone to 
natural disasters, in terms of raising awareness and improving practices to 
strengthen community ties and local disaster prevention systems during 
normal times.

⚫ Components of the intervention model
１）Collaboration with various local agencies
２）Outreach (visiting residents)
３）Sustainability
４）Promoting communication through food
５）Fully beneficiary-oriented contents 

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)



Was the project consistent with the policies (mission, vision, 
values) of the organization (TAF)?

Did the project meet the needs of the target geographical area 
and its beneficiaries?

Consistency with 
organization policies

Consistency with 
target needs

Perspectives 
of evaluation

Items of evaluation Evaluation methods

Relevance 
of plan

Validity of 
results

Appropriateness 
of process

Achievement of 
project goals

Other impacts

Relevance from 
comparative 
advantage

Sustainability of 
results

Factors affecting 
effectiveness

Responses to needs

• How did the beneficiaries’ awareness and behavior toward food 
and nutrition change?
• How did the project contribute to the revitalization of 
communities in the target region?

• Were there were any spillover effects that were not anticipated 
during the planning stages?
• Were there any negative impacts on the target regions or 
beneficiaries?

What comparative advantage does the project’s support have over 
other organizations working in the field of food and nutrition?

• Based on the progress of self-organized health and nutrition 
seminars, can these activities be continued in the future?
• What challenges do self-organized events face? What kind of 
support do organizers expect from TAF?

• What factors contributed to achieving the project’s goals?
• Were there any factors that inhibited the goals?

• During the post-disaster recovery, how did the project respond 
to the changing needs of the target regions and beneficiaries?
• What specific efforts helped to provide support in the target 
regions?

Review of existing 
resources

Interviews
Questionnaire surveys

Review of existing 
resources
Interviews
Questionnaire surveys
Analysis of menus and 
recipes

Review of existing 
resources
Interviews
Questionnaire surveys
Analysis of menus and 
recipes

Table 1: Framework for the Evaluation Research 
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Yes

Yes
・Understood local needs
・Identified issues (food, 
nutrition)

Evaluated based on two 

outcomes

“Food and nutrition”

“Local community”

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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Iwate Miyagi Fukushima

n=76 ％ n=85 ％ n=110 ％

Age Group
64 and 
Younger

9 11.8 11 12.9 33 30.0

65-74 27 35.5 45 52.9 56 50.9

75 and older 40 52.6 29 34.1 21 19.1

男性

24%

女性

76%

岩手

28%

宮城

31%

福島

41%

64歳以下

20%

65〜74歳

47%

75歳以上

33%

Period: January to February 2020
Subjects: 271 cooking class participants
Location: 17 cooking class sites in 16 cities and 
towns in 3 prefectures

Proportion of Age Groups by Prefecture

Figure 1: Prefecture Figure 2: Sex Figure 3: Age Group

【Survey Overview】 【Basic Characteristics of Survey Subjects】

岩手県 山田町 5.9%

大船渡市 6.6%

陸前高田市小友 9.6%

陸前高田市矢作 3.3%

滝沢市 2.6%

宮城県 気仙沼市 5.2%

東松島市 11.4%

名取市 5.9%

亘理町 8.8%

福島県 白河市 6.6%

楢葉町 6.6%

広野町 4.4%

いわき市 2.9%

会津若松市 4.8%

郡山市 4.8%

本宮市 3.7%

三春町 7.0%

Results of Cooking Class Participant Survey: Background of Participants

Iwate 
Prefecture

Miyagi 
Prefecture

Fukushima 
Prefecture

Iwate

Miyagi

Fukushima

Female

Male

65-74

64 and Younger

75 and OlderYamada-cho

Ofunato-shi

Otomo-cho, Rikuzentakata-shi

Yahagi-cho, Rikuzentakata-shi

Takizawa-shi

Kesennuma-shi

Higashimatsushima-shi

Natori-shi

Watari-cho

Shirakawa-shi

Naraha-cho

Hirono-cho

Iwaki-shi

Aizuwakamatsu-shi

Koriyama-shi

Motomiya-shi

Miharu-cho
Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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Table 2: Impact of the Disaster on Red Apron Project Participants (N=260, Main Results Only)* 

Source: The Benefits of Outreach Cooking Classes that Revitalized Regions Affected by the Great East Japan Earthquake ~The Nine-Year Activities of the Red Apron Project and Disaster-Affected People~ 
(Higashi Nihon Daishinsai no Hisaichi wo Genki Zuketa Autorīchigata Ryouri Kyoushitsu no Kouyou ~Fureai no Akai Epuron Purojekuto to Hisai shita Hitobito no Kyūnen ni Wataru Katsudou~)

Type of disaster (multiple responses allowed): main results only Miyagi Fukushima

Tsunami

Nuclear power plant accident

Damage from harmful rumors

Fire

Was at a different location during the disaster

No particular damage

Details of damage (multiple responses allowed): main results only

Drastic change in housing environment

Previously separate family members started living 
together

Illness or death of acquaintance or friend

Suffered from physical or mental illness

Change in work environment, loss of job, etc. 

Family members were separated

Illness or death of family member or relative

Tends to eat meals alone

Iwate Miyagi Fukushima

[Pre-disaster] [Current] [Pre-disaster] [Current] [Pre-disaster] [Current]

These results are based on the number of respondents who answered “Yes, applicable” to each question and does not necessarily
represent the overall situation of disaster-affected regions.

Iwate



49.4%

51.3%

45.5%

33.8%

21.4%

6.5%

42.3%

38.9%

39.8%

42.6%

46.2%

15.3%

7.6%

7.2%

11.7%

16.4%

23.3%

32.2%

0.8%

2.6%

3.0%

7.2%

9.2%

46.0%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

健康や栄養の改善に関心があった

料理の作り方を学びたかった

作れる料理のメニューを増やしたかった

誰かと一緒に食事をとりたかった

新しい知り合い・友達を作りたかった

終了後のお土産があると聞いた

Figure 4: Motivation for Participating in Cooking Class

とてもあてはまる

まああてはまる

あまりあてはまらない

全くあてはまらない

7

90% Health, Nutrition Improvement, Cooking

70% Sharing Meals, Interactions with Others, Making Friends

Was interested in improving health and nutrition

Wanted to learn how to cook

Wanted to learn recipes for new dishes

Wanted to eat meals with other people

Wanted to make new acquaintances and friends

Heard that a souvenir was provided after the event 

Very applicable

Somewhat applicable

Not very applicable

Not applicable

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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32.1%

24.7%

20.8%

14.1%

43.7%

43.1%

37.7%

23.3%

16.4%

25.5%

31.7%

35.9%

7.8%

6.7%

9.8%

26.7%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

新しい知り合いや仲間が増えた

予定ができて生活にメリハリがついた

外出する機会が増えた

自分自身も料理教室の運営に携わるようになった

Figure 5: Changes due to Participating in Cooking Class (Lifestyle)

とてもあてはまる

まああてはまる

あまりあてはまらない

全くあてはまらない

Enjoyed a more balanced lifestyle from attending classes

Had more opportunities to go out of the house

Became involved in organizing the cooking classes

70% Interacting with Others, Sense of Belonging, Peace of Mind

60% Preventing Isolation and Frailty  

40% Proactive Involvement in Community Development

2. Outcomes from the Perspective of “Local Community”

Made new acquaintances and friends

Very applicable

Somewhat applicable

Not very applicable

Not applicable

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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Figure 6: Motivations for Participation and Perceived Benefits for Participants Who Tend to Eat Alone 

＊Motivation: To improve health 
Effect: Made new acquaintances and 

friends
About 3 times more

＊Motivation: To learn new recipes
Effect: More opportunities to go out of the 

house
About 5 times more

Even for participants with food- and 
nutrition-related motivations, long-term 
support through cooking classes likely 
improves social connections and provides 
more opportunities to go out, which may 
help prevent social isolation for people who 
tend to eat alone. 

TTashiro A., Sakisaka k., Kinoshita Y., Sato K., Hamanaka, S., Fukuda Y. (2020)  "Motivation for and Effect of 
Cooking Class Participation: A Cross-Sectional Study Following the 2011 Great East Japan Earthquake and 
Tsunami" Int. J. Environ. Res. Public Health 17(21): 7869. https://doi.org/10.3390/ijerph17217869

Tends to 
eat meals 
alone

Eats meals with 
someone elseEffect 1: Made new acquaintances and friends (E1)

Effect 2: Had more opportunities to go out of the house (E2)

Effect 3: Enjoyed a more balanced lifestyle (E3)

Motivation

Motivation

Motivation

Criteria of 
Comparison

Criteria of 
Comparison

Criteria of 
Comparison

IRR Value

IRR=1: Reference Value

0<IRR<1: No Effect
IRR>1: Effective

Red: Positive Significant Difference

Blue: Negative Significant Difference

Gray: No Significant Difference

M1: To 
improve health 
and nutrition

M2: To learn 
how to cook

M3: To learn 
recipes for 
new dishes

M4: To eat 
meals with other 
people

M5: To make new 
acquaintances 
and friends

M6: Souvenir 
provided 
after the 
event 

Moderator variables: eating alone or not, age, sex, employment, number of co-residents, economic status, 
years of residence, coastal residence, size of disaster, type of disaster, self-catering, subjective health, 
stress (K6≥13), number of times of previous participation

For each motivation, the figures show how much more the participants who eat alone felt the effects of the class 
compared to others. Participants who responded “eats meals with someone else” are the reference value. 

M1: To 
improve 
health and 
nutrition

M2: To learn 
how to cook

M3: To learn 
recipes for 
new dishes

M4: To eat 
meals with other 
people

M5: To make new 
acquaintances 
and friends

M6: Souvenir 
provided after 
the event 

M1: To 
improve health 
and nutrition

M2: To learn 
how to cook

M3: To learn 
recipes for 
new dishes

M4: To eat 
meals with other 
people

M5: To make new 
acquaintances 
and friends

M6: Souvenir 
provided 
after the 
event 



54.6%

44.9%

38.6%

27.8%

19.3%

6.5%

2.9%

39.0%

46.8%

47.0%

54.0%

40.2%

18.2%

20.0%

5.7%

7.1%

13.0%

15.6%

32.2%

40.3%

11.4%

0.8%

1.1%

1.5%

2.7%

8.3%

35.1%

65.7%

0% 20% 40% 60% 80% 100%

減塩について意識するようになった

栄養バランスを意識した食事をしたいと思うようになった

調理の際、衛生管理を意識するようになった

より調理に関わりたいと思うようになった

家族や仲間と一緒に食事する回数が増えた

お酒が減った

タバコが減った

Figure 7: Changes due to Participating in Cooking Class (Nutrition and Eating Habits)

とてもあてはまる

まああてはまる

あまりあてはまらない

全くあてはまらない

10

80%
Changes Related to “Cooking” Activities

3. Outcomes from the Perspective of “Food and Nutrition”

90%
Change in Awareness toward “Health” 

Became more conscious about reducing salt consumption

Began to want more nutritionally balanced meals

Became more conscious about hygeine when cooking

Became more interested in getting involved in cooking

Had more meals with family and friends

Reduced alcohol consumption

Reduced tobacco consumption

Very applicable

Somewhat applicable

Not very applicable

Not applicable

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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仮設住宅
（狭いキッチンにストレスを感じ調理意欲を失くす）

仮設住宅から転居
（災害公営・復興住宅など）

April 2015 – March 2018 【3 years】 Three-site system
Phase 2: Providing nutrition support

April 2018 – March 2020 【2 years】
Phase 3: Shift to self-organization

October 2011 – March 2015 【3.5 years】
Phase 1: Responding to the needs of temporary housing and local region

2011 2012     2013 2014 2015 2016         2017        2018        2019

Nutrition for the Mind

Nutrition for the Body

From October
・Event menus（Soba 
making, saury dishes, 
barbecue, tempura, etc.）

・To remind people that 
cooking is fun
・Infrastructure 
constraints

From October 2013
Around 500kcal  +  3g or less salt

Registered dietitian assigned from April 2012 (at each site)
Some data on menus, ingredients, and nutritional composition 
available

From April 2015, menus created in Tokyo → Communicated to staff at each site → Feedback provided from the site

From July, one dietitian in Tokyo (prepared menus, cooking processes, equipment lists; 
traveled to sites when necessary)

From December 2015
+  ③ 20g or more protein

From December
・Started the “recipes by everyone” system

From April
・Planned for the events to be 
self-organized by residents
・Increased activity from the 
temporary housing period
・Improved procedures and 
menus so that people other than 
TAF staff and dietitians can 
safely operate the events

From October 2011
Events, local and seasonal food menus

From April 2018
500kcal or more energy content

2011 - Sendai site

July 2012 - June 2018 Tono site

July 2014 – March 2020 Iwaki site

Shelters   Temporary housing
(Stress from small kitchens undermined desires to cook)

Moved to disaster public housing and reconstruction 
housing from temporary housing
(To restore everyday lives)

Figure 8: Changes in the Circumstances, Activities, and Menus in Disaster-Affected Regions

Characteristics 
of activities 
and cooking

Structure of 
TAF

Involvement of 
Dietitian

Residents’ 
circumstances 

and Activity 
goals

Year

Phase

Looked for ways to make 
the operation easy for local 
residents and organizations

・Intentionally did not hold soup kitchens
・Primarily used organizer’s menus (TAF was 
responsible for behind-the-scenes work)
・Created and taught menus upon request
(Used canned foods from relief supplies, easy microwave 
dishes, and local seasonal ingredients)

・Considered the electricity, space, and equipment 
available in temporary housing and meeting halls

From April
・Started picture-story lectures about nutrition
・Reviewed the operation
・Reduced the number of ingredients by using basic 
seasonings
  (→ efficient, easy to make, lower cost)
・Celebrated ”Fish Day” in Miyagi (2015)

Developed a cooking class focused 
on nutrition support
Recipes by everyone

Responded to the needs of shelters, temporary 
housing, and the local region

Interactions between residents

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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Cooking table installed in a meeting place 

at a disaster public housing

【Basic Criteria for TAF’s Menu】
① 1 menu set with 1 staple and 2-3 side dishes
② Ingredient costs   300 yen or less (from December 

2017)
③ Energy content   Around 500kcal (from October 

2013)
④ Protein   20g or more (from December 2015)
⑤ Salt equivalent   3g or less (from October 2013)

→ Average 2.54±0.50g
⑥ Simple cooking methods
⑦ Hygienic procedures

Dishes created by TAF

Cooking practice

　

★トマト缶を使ったハヤシライス
【材料：４人分】

牛こま切れ肉 １８０ｇ

小麦粉 大さじ１
玉ねぎ １個 【作り方】

しめじ(大1パック約２００ｇ) １/２パック ①牛肉は食べやすい大きさに切り、玉ねぎは薄切りにする。
オリーブオイル 大さじ１/２ 　しめじは根元を切り、ほぐす。
水 １００㏄ ②フライパンにオリーブオイルを熱し、牛肉、玉ねぎを加え炒める。
トマトカット缶 １缶 　肉の色が変わってきたら、しめじを加えてさらに炒め、小麦粉をふり入れ
中濃ソース 大さじ２ 　全体にからむようによく混ぜる。
ケチャップ 大さじ２ ③②にトマトカット缶、水、ケチャップ、中濃ソースを加え、混ぜ合わせる。
バター 10g 　沸騰したら火を弱火にし、みそを溶き入れ、バターを加え５分程煮込む。
赤みそ 大さじ１と１/２
ご飯 １．４合分
カロリー ３９８kcal　　塩分    １．８ｇ

※トマトカット缶⇒１缶４００ｇ(内容総量)

★焼き野菜のさっぱりサラダ
【材料：４人分】 【作り方】

まいたけ(1パック約1００ｇ) １００ｇ ①まいたけは食べやすい大きさにほぐす。

パプリカ(1個約１３０ｇ) １/２個 　パプリカはタテ半分に切り、ヨコ４～5mm幅に切る。

水菜(1袋約２００ｇ) １００ｇ 　水菜は3cm長さに切る。

1２月メニュー

デミグラスソースは

使わず、身近な調味料で

作ります！

隠し味の赤味噌が

ポイント♪

まいたけとパプリカを

焼くことで、香りや

甘味が増します！

Recipes created by TAF (December 2019)

【Efforts to Reduce Salt Consumption】
⚫Held cooking classes focused on “low sodium”, which is 

an important issue internationally, in the Tohoku 
region, and in disaster-affected regions.

⚫ Participants likely become more aware of salt reduction 
by cooking recipes, using ingredients, and tasting 
dishes that are low-sodium.

⚫Of the 403 dishes, the number (percentage) of dishes 
with low-sodium support ingredients

Condiments/flavored vegetables   290 dishes (72.0％)
Spices   130 dishes (32.3％)
Umami (mushrooms, dried bonito flakes, kelp)   117 dishes (29.0％)
Sour ingredients (vinegar, lemon juice)   71 dishes (17.6％)
Sesame oil   82 dishes (20.3％)

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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8

5

9

18

26

11

6

17

25

1

1

3

3

0 10 20 30 40 50 60 70

④参加者が笑顔になった

前向きになった

③引きこもりがちな

住民が参加した

②食や栄養への

関心が高まった

①住民同士の交流が

深まった、仲間ができた

*Positive feelings helped participants become more 
conscious of their health, diet, and nutrition intake

Figure 10: Positive Results From Joining the Project

Results of questionnaire survey to partner organizations (open-ended questions)   Respondents: 157 people from 46 organizations 
(22 public administration staff, 63 Social Welfare Council staff, 65 private/NPO staff, 7 neighborhood council members)

5

5

1

6

1

8

1

3

13

22

9

4

10

10

5

11

20

3

2

3

0 10 20 30 40

⑥調理機材や食材の

提供があった

⑤団体の活動方針と

合致したプロジェクトだった

④外出機会の創出になる

③食や栄養がテーマの

プロジェクトだった

②地域住民・参加者に好評で

開催の要望が多かった

①住民同士の交流の場、

コミュニティ形成のため

行政

社協

民間/NPO

自治会

Figure 9: Reason for Joining/Continuing the Project

4. Evaluations by Partner Organizations and Core Participants

① To provide a place for residents to 
interact with each other and form a 
community

② The project was well-received by 
residents and participants, and there 
were many requests for the project

③ The project focused on food and 
nutrition

④ To create opportunities for 
participants to go out of the house

⑤ The project aligned with the 
organization's activity policy

⑥ Cooking equipment and 
ingredients were provided

Public administration 
staff

Social Welfare 
Council staff

Private/NPO staff

Neighborhood council 
members

① Residents enjoyed greater 
interactions with each other and 
made friends

② Participants developed more 
interest in food and nutrition

③ Residents who tended to stay 
home alone participated

④ Participants smiled more and 
became more positive

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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2

2

3

7

6

8

3

4

7

8

1

1

1

0 10 20

④地域内外の団体や

企業との連携・協働

③被災者の依存心を

育てない、自立を促す

②被災者への配慮や接し方

①食を通じた支援、食の大切さ

人と集うことの大切さ

行政

社協

民間/NPO

自治会

【Keywords】

⚫ Events about food are fun, delicious, 

and enriching

⚫ Make food together, eat food together

⚫ Energizes the mind and body

⚫ Empathize with disaster victims and 

work together with them

⚫ Do not take the support for granted

⚫ Encourage independence

⚫ Meet everyone’s needs by collaborating 

and cooperating

14

Figure 11: What to Convey to People in Supportive 
Positions in Other Disaster-Affected Regions

① The importance of food, support through 
food, and gathering with other people

② How to treat and care for victims

③ Avoid victims from becoming over-
dependent, encourage independence

④ Collaboration and cooperation with 
organizations and companies, from in- and 
outside the community

Public 
administration staff

Social Welfare 
Council staff

Private/NPO staff

Neighborhood 
council members

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)



15

From the Interview Survey

1. Support in Line With Local Needs 【Partner Organizations】

⚫ I was grateful that the project closely supported me. At first, when the 
Ajinomoto staff started talking about nutrition, I said, “No, no, nutrition is not 
the issue.” I understood what they wanted to do, but nutrition was not what we 
needed at that moment. (Phase 1: Iwate)

⚫ To move to public reconstruction housing means to build a new community from 
scratch. If you don't have many opportunities to see each other, you can't build 
a relationship of trust. Everyone was really looking forward to the cooking class. 
(Phase 2: Miyagi)

⚫ I told them that we were making progress towards independence, so they 
shouldn’t do anything to reverse that progress and treat us as customers. I am 
very grateful. I can imagine the Ajinomoto staff had many struggles. I believe 
they needed to adjust their projects according to the different levels of recovery 
in each disaster-affected place. It must have been very difficult. (Phase 3: 
Fukushima)

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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2. Collaborative Work, Communal Meals, Quality of Recipes
【Core Participants, Partner Organizations】

⚫ I think we enjoyed the happiness from eating the same food together. We had 
great conversations, and I felt comfortable sharing the same space with others.

⚫ The food was light in flavor, but it tasted good. I could eat it and say, “it's 
delicious”. I realized that I could create this much flavor with only a few 
ingredients, and that I was adding too much flavor in the past. Everyone ate 
together, talking about various things. It's fun. 

⚫ (From the cooking class,) we thought that we should organize the project 
ourselves the next time, so we decided to gather. We wanted to cook and serve 
the food to other residents. At that temporary housing complex, the men made  
food, invited residents to eat, and delivered food to those who couldn’t join. I 
think the project has made us want to support each other, rather than just 
being on the receiving end of support. 

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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3. Involvement with Ajinomoto Group Employee Volunteers
【Core Participants, Partner Organizations】

⚫ The staff listen to our stories and seem interested in the food culture from 
different places. I felt like they are friends who have come all the way to visit 
me.

⚫ The staff listened to our stories with tears in their eyes, saying “I didn't know 
that”, or “that’s what you have been feeling until now”, or “that’s what it means 
to leave your hometown”, which I think relieved many of our feelings. I believe 
this was a very good project, and I am sure everyone is grateful to have people 
beside them who cared so much.

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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5. Activities for the Ajinomoto Group as Proposed by Employee Volunteers

1. Contributions to the community
Inviting alumni to participate, organizing recreational activities, promoting tourism (e.g. beauty of the 
ocean), providing health care awareness activities and support

2. Community
Providing an environment for conversation, fostering a community that encourages interaction between 
employees and residents, motor function support, purchase of locally produced and consumed products 
by group companies

3. Reconstruction and restoration
Creating a place for conversation appropriate to the stage of reconstruction (considering the 
circumstances of the residents’ relocation, etc.), financial support; ocean cleanup support; and support 
for agriculture, forestry, and fisheries, such as removal of timber

4. Cooking class
Increasing the number of lecturers, conducting lectures on exercise and rest at seminars, offering easy-
to-make menus and introducing ways to use Hondashi bonito stock, cooking competitions for all ages, 
from children to the elderly, set tour that combines cooking class and the Tohoku tourism industry, held 
at kindergartens and elementary schools

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)



Was the project consistent with the policies (mission, vision, 
values) of the organization (TAF)?

Did the project meet the needs of the target geographical area 
and its beneficiaries?

Consistency with 
organization policies

Consistency with 
target needs

Perspectives 
of evaluation

Items of evaluation Evaluation methods

Relevance 
of plan

Validity of 
results

Appropriateness 
of process

Achievement of 
project goals

Other impacts

Relevance from 
comparative 
advantage

Sustainability of 
results

Factors affecting 
effectiveness

Responses to needs

• How did the beneficiaries’ awareness and behavior toward food 
and nutrition change?
• How did the project contribute to the revitalization of 
communities in the target region?

• Were there were any spillover effects that were not anticipated 
during the planning stages?
• Were there any negative impacts on the target regions or 
beneficiaries?

What comparative advantage does the project’s support have over 
other organizations working in the field of food and nutrition?

• Based on the progress of self-organized health and nutrition 
seminars, can these activities be continued in the future?
• What challenges do self-organized events face? What kind of 
support do organizers expect from TAF?

• What factors contributed to achieving the project’s goals?
• Were there any factors that inhibited the goals?

• During the post-disaster recovery, how did the project respond 
to the changing needs of the target regions and beneficiaries?
• What specific efforts helped to provide support in the target 
regions?

Review of existing 
resources

Interviews
Questionnaire surveys

Review of existing 
resources
Interviews
Questionnaire surveys
Analysis of menus and 
recipes

Review of existing 
resources
Interviews
Questionnaire surveys
Analysis of menus and 
recipes
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Areas with comparative advantage
・Interactions among residents of 
disaster-affected regions and 
improvement of their nutritions
・Making food together and eating 
together 
・Seminars targeted toward men
・Mobility (mobile cooking tables, etc.)
・Safety and hygiene management
・Voluntary participation from within and 
outside the organization
・Provided support for the longest time 
period
・Support for self-organization

Factors and efforts that helped to achieve 
the goals
・Putting the local situation, needs, and 
people first
・Respecting residents’ independence and 
their processes of developing autonomy
・Careful consultation with partner 
organizations.
Issues (conflicts) for future reference
・On-site (emergencies) and Tokyo 
headquarters
・Equality between and limitations of 
regional activities

Table 1: Framework for the Evaluation Research 

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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6. Lessons and Recommendations

Lessons
Sustainability   Autonomy   Support tailored to characteristics   Observation of activities and 
interactions 
1. From partner organizations to people responsible for support in other disaster-affected 
regions

“This time, imagine that you are the one providing support”
1) The importance of food, support through food, and gathering with other people
2）How to treat and care for victims
3）Avoid victims from becoming over-dependent, encourage independence
4）Collaboration and cooperation with organizations and companies, from in- and outside 

the community

Recommendations
1. Provide continued support for partner organizations that continue their activities
2. Actively communicate and publicize previous activities to the public 

*Reflect with TAF and partners → Summarize the lessons learned (action learning)

Source: “Red Apron Project” Evaluation Research Report (“Fureai no Akai Epuron Purojekuto” Kenkyū Seika Hōkokusho)
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