Interviews with
Today's
Pioneers

Hironobu Tsujiguchi has been a holder of top titles in the world of
confectionery as a pâtissier and chocolatier. His overflowing creativity has
allowed him to launch 13 confectionery brands, and is now evolving
beyond the boundaries of sweets-making with his visions for empowering
communities and nurturing children.
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Hironobu Tsujiguchi
Born in 1967 in Ishikawa Prefecture into the second
generation of a family of Japanese sweets-makers. As a
pâtissier and chocolatier, he incorporated Japanese
ingredients and traditional culture in his creations,
resulting in the launch of 13 brands, each founded on a
different concept. As representative director of the
Japan Sweets Association, he devised the “Sweets
Concierge” certificate system, and is involved in many
different activities to promote sweets as part of Japan’s
cultural heritage. He also serves as a visiting professor at
SANNO Institute of Management, is a part-time
instructor at Kanazawa University, and is the director of
SuperSweets Academy. He is a tourism ambassador for
Ishikawa Prefecture and Mie Prefecture.

Official website:
https://www.super-sweets.co.jp/
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