[ Short BIO in English ]

Toshiya Tada

General Director / OLIVE JAPAN International Extra
Virgin Olive Oil Competition

Chief Professor and Founder / The Olive Ol
Sommelier Association of JAPAN

Toshiya Tada is a Master Olive Oil Sommelier, Senior Taster and Olive OiIl
Sensory Panel Leader. He is a regular olive oil judge at the Shodoshima/Japan
Municipal Olive Oil Competition, The Australian International Olive Awards and
has judged in Israel at Terraolivo. Toshiya is the Chairman and founder of the
Olive Oil Sommelier Association of Japan (OSAJ) (oliveoil.or.jp/en/). Since
2012 he had organized and been General Director of annual convention and
Olive Oil Competition named "OLIVE JAPAN" (olivejapan.com/en).

Toshiya is a founder and Chief Professor of the Olive Oil Sommelier School of
Japan which started in Tokyo in 2005. He researched and wrote over 80 hours
of course curriculum and the thorough 1,200 page textbooks those cover the
history of olives and olive production, olive culture, culinary uses, health
benefits and sensory skills. He is a Guest Professor in the Fukuoka University,
a commentator, a bestselling book author and writer of monthly magazine
articles and newspapers. He regularly appears at conferences, seminars and
events as a guest speaker, such as EXPOLIVA, WOOE, Salone del Gusto,
ALIMENTALIA, BIOFACH and FOODEX. Toshiya has a Bachelor of Arts,
International Christian University (ICU) Tokyo JAPAN and a Bachelor of
Science, Trinity College Cambridge UK. He is a member of Japan Ol
Chemists Society (JOCS), and a member of the scientific committee of the
International Oil and Health Symposium Yale University Health Department
since 2018 and is also a trained traditional Tea Master with decades of study in
the art and appreciation of tea. Toshiya speaks English, German, Latin and
Japanese.


https://www.oliveoil.or.jp/en/
https://www.olivejapan.com/en
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