
What’s New

AIMR-RRC provides support to researchers who have just arrived in Japan from
overseas institutions, in establishing the basic foundation of their daily lives in Sendai.
In the Vol.1, you can learn more about Information bulletin board and rack. Please
refer to the website for details on the forms of support that we offer.
http://www.wpi-aimr.tohoku.ac.jp/en/support/foreigner/index_08.html

What is AIMR-RRC ?

The largest international event of the year for AIMR, the AIMR International 
Symposium 2016 (AIMS2016), will be held at the Sendai International Center from 
21 – 24 February. 

In addition to the presentation of 
AIMR’s research results, renowned 
researchers are invited to the 
symposium from countries around 
the world to deliver lectures on global 
research. 

Other than the lectures, poster 
presentations will also be presented by 
young researchers, and outstanding 
posters will be commended with the 
Poster Award. 

A reception will be held at Westin 
Hotel on 21 February, and a banquet at 
the Sendai International Center on 23 February. 

Besides having the opportunity to deepen interaction with researchers worldwide, 
the banquet on 23 February will also feature Japanese music, including a shamisen 
performance. 

The symposium is open to all at no charge. The social gathering costs 3,000 yen for 
the general public. We look forward to meeting you there!

AMIS2016 website: http://www.wpi-aimr.tohoku.ac.jp/amis2016/

http://www.wpi-aimr.tohoku.ac.jp/amis2016/


Sendai Living Information

■Highly recommended souvenirs

Bring these back as souvenirs for your family and friends
when you return to your home country/home town, and
use them as topics of conversation.
☆★Financiers from Morinoyakata WALDSCHLÖSSCHEN
(only in Sendai) ★☆
URL: http://morinoyakata.jp/
*Located on B1F of S-PAL Sendai (Main Building).
A buttery flavor comes through strongly in these delicious financiers.
In addition to the usual plain and chocolate flavors, there are also
uniquely Japanese flavors like yuzu and matcha, making it the ideal
gift for bringing overseas.

■A quick word

Greetings are very important in any country.
In Japan, greetings have also been used to produce a commercial.
This commercial drew great response in the country.
In this issue, we would like to convey Japanese greetings to everyone, beginning with
the greetings that were introduced in the commercial.

1. Konnichiwa 2. Arigato – Thank you 3. Konbanwa – Good evening
– Hello/Good afternoon

To next page

■Event information – M atsushima Oy ster Festival –

Event period: 7 February 2016 (Sunday)
Venue: East side of Matsushima Kaigan Green Square
Matsushima is one of the three most scenic spots in Japan,
and its winter delicacy is oysters caught at Matsushima Bay.
The Matsushima Oyster Festival is an event where you can eat
all the freshly caught oysters as you desire.
Enjoy it to the fullest!

Details are available on the website of the Matsushima Tourist Association
(URL below) ↓
http://www.matsushima-kanko.com/miryoku/shiki/oyster.html

http://www.matsushima-kanko.com/miryoku/shiki/oyster.html


7. Ittekimasu – I’m off/See you 8. Tadaima – I’m back/I’m home

Regardless of the country, most people probably do not just leave the house quietly.
In Japan, there are two specific greetings when leaving and returning.
We say “Itterasshai” in response to “Ittekimasu,” and “Okaerinasai” in response to
“Tadaima.”

9. Itadakimasu – “??????????” 10. Gochisosamadeshita – “??????????”

These two expressions may be unique to Japan.
They are used before we start a meal and after we have finished.
We say “Itadakimasu” before we begin a meal to express our gratitude for the food,
and “Gochisosamadeshita” after we have finished to express our gratitude to the
person who had prepared the meal.
This concludes out introduction to greetings in Japan.
The end of the commercial introduces an apt remark,
“When you greet someone, you make more friends.”
These greetings are “power phrases” that will definitely be used in those
circumstances, so make sure you remember them.

4. Sayonara – Goodbye 5. Ohayo – Good morning 6. Oyasuminasai – Goodnight

These six greetings are probably phrases that are used in every country.
When saying “Arigato” to our seniors or colleagues, it is common to add “gozaimasu” at
the end and say “Arigato gozaimasu.”
Other than the above, “Gomennasai,” which means “sorry,” is also an important phrase.



■Gourmet/Restaurant information – Kaiten-zushi –

In Japanese food culture, sushi is one of the most well-known cuisines, so we 
suppose many of you have already tried it.
However, sushi can also be an expensive dish. 
In this issue, we will be introducing everyone to “kaiten-zushi” (conveyor belt 
sushi), which can be obtained at reasonable prices. 
Kaiten-zushi has quite a long history. The idea was conceived in 1958 by an owner 
of a standing sushi store in Osaka. He was the sole manager of the restaurant, and 
was therefore exploring methods to serve more customers. This was when he saw 
beer bottles going around on a conveyor belt in a beer factory, and was inspired by 
this idea. 
After 1962, a patent was obtained for kaiten-zushi.
There are various colors and designs for the plates going around on the conveyor 
belt, and these are used to distinguish between the prices of the sushi dishes. 
Depending on the store, there are also some that offer all kinds of sushi at the 
uniform price of 100 yen per plate. 
To attract customers, each store has its unique system, 
and there are also systems that children can have fun with. 
Diners can drink as much green tea as they wish to. 
Incidentally, green tea is known as “agari” in sushi restaurants, 
while the bill or check is known as “o-aiso.” 
Kaiten-zushi is a cheap and family-friendly 
dining option that anyone can go to. 
Do feel free to try out this food culture of Japan.
We hope to feature traditional sushi restaurants 
in another issues. 

■Japanese Sake for February

The Japanese sake for this month is the Rockonjo.
This sake is brewed at Mitobe Sake Brewery, located in Yamagata, next
prefecture of Miyagi. The brewer, who is also the owner of the Rockonjo
sake store, is in charge of processing raw materials at this brewery. This
sake, made without added alcohol, is highly valuable as it is made with
perfectly steamed rice, in accordance with the particular method used
by breweries before the war. Rockonjo sake store is located at the same
place of Shichiuemon-Kiln, renowned for porcelain(pottery) in
Yamagata city, and will be celebrating the 8th anniversary of its store.
The storeowner, Mr. Taro, is a sake geek, and will welcome everyone
warmly, so do drop by for a look. Online orders are also accepted.
http://rockonjo.com/

"Sushi plates on the Shinkansen" 



Join us!
The Mail Magazine can 

also be distributed to 
members of your family. 
Please contact AIMR-
RRC for more details.

Share your ideas!

Contact:
Tohoku University AIMR – RRC Office
E-mail: aimr-rrc@grp.tohoku.ac.jp
Tel / Fax: 022-217-5971/5129
Address: 2-1-1 Katahira Aoba-ku Sendai city, Miyagi
Member:
①H. Oikawa with a decorative arrow supposed to

ward off evel (破魔矢：はまや).
②N. Honda with Pine Decoration (門松：かどまつ)
③K. Tanno with New Year Decoration (しめかざり)
④S. Unoura with Battledore (羽子板：はごいた)
and … ★Kagami-mochi(鏡餅)

■Tips for everyday life

During the year, this is the season with the driest air, making people more
susceptible to the flu. How about taking some ginger and pickled plum coarse tea to
keep the cold away, or when you have just started one?
Ginger warms the body from the core, pickled plum has a bactericidal effect, and
Hoji tea contains five times the amount of vitamin C that lemon has. Hence, this is
the perfect drink for keeping the cold away. Do try it out!

☆Ginger and pickled plum coarse tea☆
Recipe:
・Hot water or hoji tea, 150ml
・Ginger juice (to taste)
・1 pickled plum

Staff with New Year Decorations

①

②
③

④

■If you have the following information, why not share it with all the faculty members
of AIMR? We look forward to receiving your information!

・ “What are souvenirs that you will definitely bring back to your hometown or home country?”
・ “Even if you really do not wish to say… where do you go for lunch most often?”
・ “Do you know of any pubs or where it’s easy for foreign researchers to hang out at?”
・ “Is there any other information you would like to share with everyone?”
・ “Are there any restaurants of your home country that you would like to recommend?”

★We are preparing a small gift to the information giver.

★

mailto:aimr-rrc@grp.tohoku.ac.jp
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