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sushi with wasabi, resulted in a sushi boom throughout Edo, which then spread
to the common people.

At that time there were no refrigerators or refrigerated facilities, so it is thought
people used wasabi because they knew from experience that it acted to reduce
the fishy smell of food, stopped bacteria from growing and prevented food
poisoning.

As refrigeration and distribution technologies had not yet developed during the
early Taisho period, society took a hint from tea processing and began drying
and powdering wasabi. After that, powdered wasabi made from horseradish was
developed. In 1971, this developed into wasabi paste and finally in 1973,
developed into fresh grated wasabi which uses the kind of wasabi mostly used
today.



