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The discourse surrounding food culture has often prioritized cultural tastes and class
distinctions, where privileged gatekeepers predominantly judge, select, and customize the
composition of “other” cuisines with little respect for how migrants would present their culture.
This bias also stems from classical paradigms in migration studies within Western societies,
which has viewed human migration as a permanent, irreversible process requiring linear
assimilation into a dominant culture. This approach overlooks the influence of temporary and
circular movements of people, materials, and information across nations, as well as the influence
of cultural exchange and diversity that may endogenously shift hosts’ perceptions and
expectations. Academics have also privileged the experience of foods with social distinction
over the mundane realities of everyday food practices, and thereby overlooking novel culinary
hybridity in migrant communities. To counter this, this thesis adopts the approach of Social
Practice Theory, which focuses our attention on materials, competences and meanings associated
with (migrant) food, and offers a valuable framework for systematically examining the mobility
and transformation of migrant cuisine across spatio-temporal boundaries within the broader
context of global food and migration studies.

This dissertation explores the dynamic adaptation and hybridization of Vietnamese migrant
food practices in Japan through the lens of Social Practice Theory. Migrant foodways are a
product of selectively blending culinary traditions, migration experiences, and settlement
expectations with the host society’s physical conditions (agriculture system, climate, food
markets), culinary interests, and social conventions. This analysis is meant to inform public
discourses about migrant integration by raising issues within and beyond food/nutrition that
impact settlement and home-making: (i) opportunities for encountering migrants in culturally
open contexts in an aging and relatively homogenous society like Japan, (ii) reflections on
culinary adaptation in immigrant and multicultural societies within Asia, and (iii) the relevance
of an interconnected world, growing food openness, and consciousness about health-nutrition.
The growth in more reciprocal interactions is reflected in acceptance and demand for cultural
diversity among host residents, the strategic negotiation of authenticity at ethnic restaurants, and
migrants’ collective efforts to uphold traditional culture and a sense of home through everyday
meals and festival food.

Beyond ethnic community building and workplace relations, migrant foodways can also
involve ecological connection to the region, through practices such as foraging wild plants and
creating community gardens. As discussed in Chapter 2, nature experience activities enable
migrants to access fresh, culturally important vegetables that serve as reminders of their previous
homes, while at the same time adapting to the peculiarities of their new home and cultural
identity. The shared values surrounding seasonality, local environment, and health
considerations play crucial roles in shaping the way migrants hybridize food culture and create
connections within the neighborhood.

Chapters 3 and 4 illustrate the perception and acceptance of Vietnamese cuisine from the
perspective of Japanese nationals and Vietnamese restaurants in Japan. Quantitative surveys in
Chapter 3 show that Vietnamese cuisine is increasingly perceived as a positive healthy option,
despite its relatively minor position within Japan’s foreign cuisine scene. This attitude could




facilitate Japanese youths’ incorporation of Vietnamese dishes into their home cooking, as
evidenced by artifact-focused group discussions surrounding fresh spring rolls. Japanese
openness towards ethnic cuisine is influenced by factors such as gender, personality, and
exposure to foreign cultures, rather than direct interactions with migrants from the food’s
country of origin. Simultaneously, pre-conceptions about Southeast Asia have shaped how
Vietnamese restaurants (are forced to) represent and negotiate the authenticity of the food,
balanced against the need to promote exoticism and keep costs low.

As elucidated in Chapter 4, statistics from the food-review website Tabelog reveals three
phases of Vietnamese restaurants in Japan (1980-2022): initially localized to Japanese palate by
simplifying their menus and blurring within South-East Asian fusion cuisines. In this decade,
responding to the rapid growth of Vietnamese migrant population in Japan and the demand for
more genuine cuisine, these eateries have shifted the focus back to recontextualizing culinary
services to offer more authentic flavors and social dining experiences. In all progresses, Japanese
owners play a significant role in integrating local knowledge of seasonal ingredients and skillful
culinary techniques to elaborate ethnic cuisine that push the boundaries of the stereotypes on
ethnic food and appeal to Japanese customers.

Chapters 5 and 6 examine the dietary acculturation of Vietnamese migrants through everyday
meals and festival occasions as they integrate into the local physical infrastructure, cultural
traditions, and social conventions in Japan. Migrant food production and consumption are
embedded within Japan’s culinary materiality, living infrastructure, and convenience lifestyle,
characterized by reliance on ready-made dishes and using more canned food, mixed seasonings,
and instant soups, not to mention the difficulty and high cost of finding ethnic ingredients. The
level of dietary adjustment varies among different subgroups and generations of Vietnamese
migrants, ranging from single men in urban cities relying on Japanese convenient food, technical
trainees improvising Vietnamese homemade meals with tight budgets, to migrant households
balancing the preferences of multigenerational members.

In Chapter 6, semiotic analysis of Tet (Vietnamese Lunar New Year) festival food highlights
its cultural significance in making a new home tied to culinary traditions from the country of
origin and adapting to new conditions, such as foreign calendars, ingredient unavailability,
limited living spaces and the churn in migrant communities. Although Vietnamese migrants have
managed to create some ethnic food infrastructure and acquire local culinary competences, the
symbolic meanings of family and communal gathering may not be fully transferred and
reproduced in a new context, potentially leading to a generational loss of heritage culture and
identities.

In conclusion, migrant cuisine production and consumption serve as a cultural space where
migrants transfer and embed their traditions into local food infrastructure, culinary competences,
and social customs. The adaptation of migrant cuisine and culture is most effectively achieved
through everyday interactions, such as shared nature-based activities, food sharing, and
community events, and the engagement of Japanese chefs, national consumers, and various sub-
groups of migrants across time and spaces. The concluding chapter also offers practical
implications for tailored support for different migrant groups, especially temporary workers and
transitional migrants, and preparation for their long-term integration.

Wi INEOBEE L UEAOHEOEEIF1 HA2 3 85X 3 6T THERkKL., &b
T, 3,000F%ERLTHZ L,
MYXNBEOEFZHGETHEATLIEHAIZ. 400~1,1 0 0Owords TIERL L
BEEROBESIIHAES00~2, 00 0 FRECIERT S L,
(e 2 )




(R CFEBREOMROEEF)

ANABARFRO ARICBWTEBROZ T ANTITE LEERETHY, 2oL X0
SALE IS SALIAE RS %, RERIMESTEIC R D EEX DD, RPFFEITZ Ot
BEICEOBANPORV ML O THY | AEEMEFFICERICHIG LTS, ZhvE
THEROBICICET 278X, —HMaBELaiits LT, BRE-LBBAEL
HEZBWTED X I IZEMEEN D NICER LTE T, i, SAEOBEZ RIS
DONTIX, HOBEEESOHRANOLMERATZAE L HMEIZEY IAA TV 2
WIEHENTE 72, LhL, Zo—sre N\OBEINEREL L, SUbEm S N1
fELC&E =4 HTIE, BROFAIZEBSS, BEABELEEOREULIZE XS
HHEZHOWTHRE LLETHEORIFICED D LEND 5.,

KIFFRITZEZDORETH L XN T LAND HRICKREBRERNSRE LT, BXEN
EMEAZHESCHELED THAOBARB L OHASBREOZRNTED L S ITHH
T 507 EOWISHIBLRTZT TR, B S OB LR ~O FR @) =
MFELT, R TAADRRETHX N LARBEEZSGE LT, HRADORIGS
EOTHNROAAEORALBREICKIZTTEELZH LI LTS, Kin L THE
MTELHRIILLTO LB TH D,

1. BROBMRITTZ - T, BRIZEIT 2 &GS & B SUEBAE & v 9 BU5 M o)
XEWE., BB, BWRICHM L TITE 2 B+ 2 S HZEHERICE SV T, S8R
(B L 7=,

2. REFLANDBOAL L EFH A BE L oo, B{Edktta To R i &
WO RRBEICOWT, BFEFHE-CHREICL 2 aME, ick 2B, GHRITHA
DEREDLZAGEEN I BN L,

3. BLVWIHIHENDEERBEHRIZEHL T, ZHELBROAT —X AT Uizt
ERE LWV ) I L TBURARIR 238 H L 7=,

Lo koo, KFZEiE, BROEES A ZE U -BELES TORBIRI,
BT S ~ORIEBME, BEL TOMHESHE~OBERNREBREZH LM LZZ
Enb, BE - BRET BRI, B3, BRBCKmMORBRBICHES T L
APKEN,

LoT, Riwidft (B%) oFfmXe LTEH L2 b0 LR 5,

BB, G699 A1 9H, M IZEIICEE L 7-/08 sz 0 sl L7k
Bt (BY) ORERGINDIZANTDH DL O LBHI-,

F7 . ORI, BRI 1 AN 2THICH N T A LD LML, &
FRICE L TE, YL OELIRATEORREZEN LTZbDETHZ L ERD
%o

) wmXNEDOEE, FBEOMROEE MO T, AFAMERY AP U
R L. AEkET D,
2L, FERFHEE. MESEREOBMRICK Y MR A RMNRGHRIAART L Z
CIWXBERH DG ET. UTICARARELE T DM ZRAT DL &,
HENPAFEEH : & H HUBE (AR5 H2v5 3 7 L)




