
What’s New 

 
 

What is IAC ? 

With effect from April, IAC has been established and taken over a part of AIMR-RRC’s works 

concerning international affairs and foreign researchers support. We will continue, as before, to 

provide support to researchers who have just arrived in Japan from overseas institutions in 

establishing the initial foundation of their everyday lives in Sendai.  

Please visit our website for the detailed description:  

http://www.wpi-aimr.tohoku.ac.jp/en/support/foreigner/index_08.html 

~ Items for rent ~ 

When you first arrive in Japan, it is difficult to know where to purchase the things you need.  

IAC offers the rental of everyday necessities aimed at providing support to newly appointed 

faculty members from overseas institutions in establishing the foundation of their everyday lives.  

 

 ■□■We offer the following items for rent■□■ 

1. Microwave oven   2. Rice cooker 3. Electric pot   4. Iron and ironing board  

5. Heater 6. Set of crockery  7. Dryer    8. Vacuum cleaner    9. Set of emergency supplies  

10. IH cookware 11. Desk lamp 12. Electric bicycle and air pump 

  

*Those who wish to rent the items should inquire with IAC by e-mail (iac@grp.tohoku.ac.jp), 

indicating the item that they wish to rent and the  rental period.  
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News from AIMR-RRC 

Sendai Living Information 

 

  

■Event information ~Sendai Aoba Matsuri, a tradition passed down across the generations～ 

 

The Sendai Aoba Matsuri is held on the third Sunday of May every year and the day before that. It is 

known as the festival that heralds the coming of spring, a well established citizen’s festival that is 

rooted in tradition and organized by members of the local community. This year, it will be held on 14 

and 15 May.  

 

The parade that calls to mind an illustrated historical scroll is stunning, comprising as many as 11 

gorgeous and resplendent festival floats and about 2,000 dancers performing the Suzume Odori 

(sparrow dance). Looking at the heroic dances of bravery unfolding among the sparkling Zelkova trees, 

as well as the procession of samurai warriors, it almost feels as if you have traveled through time.  

 

There will also be Date fair stalls, which recreate the scenes from the festivals of castle towns in the 

past, where you can enjoy delicious food. Enjoy the Aoba Matsuri fully with all your five senses.  

 

■Date: Yoi Matsuri (evening festival): 14 May 2016 (Saturday) 

   Hon Matsuri (actual festival): 15 May 2016 (Sunday) 

■Venue: Citizens’ Square at Sendai City Hall, Kotodai Park, Jozenji-dori, etc. 

 

What is the Suzume Odori? 

This is a dance that originated through improvisation by stone masons who were building the stone 

walls of Sendai Castle in 1603. There are two theories as to how the dance got its name. According to 

the first, the dance was named after the family crest of the Date family, which is an image of sparrows 

nesting among bamboo. The second one states that the dance, which consists of dancers springing and 

leaping to accompaniment by a Japanese orchestra, resembles the movement of sparrows.  

 

Incidentally, this dance was also performed at the 2012 WPI-AIMR Annual Workshop, and is a dance 

familiar to everyone at AIMR.  

 

 

 

 

 

 

 

 

 

 

 

 

  

Suzume Odori performance at the 

2012 WPI-AIMR Annual Workshop 
Scenes of the festival in Sendai City 
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－Could you tell us about your hometown, Isfahan? 
Isfahan is the provincial capital of Isfahan Province, with a population of about 1.756 million people. It is the third 

largest city in Iran. It is located about 340 km south from the capital of Tehran.   

There are also four seasons in Iran, and spring begins in mid-March. In fact, I returned home in mid-march this year, 

and the cherry blossoms were in full bloom at the time. As Isfahan is located further south than Sendai; it is warmer 

than it is here. Many varieties of cherry blossoms are in bloom, and the fruit of most of these trees can be eaten. 

Japanese cherry trees bear large fruit and are delicious, aren’t they? Summer begins between the end of April and 

mid-May. Summer in Isfahan is dry and very hot. During the day, the temperature can rise up to 40℃ or higher. 

However, the nights are cool even in summer, and the temperature can drop to about 10℃～15℃. There are no rainy 

seasons. Fall begins in September, and we can enjoy the view of beautiful red leaves just like in Japan. Winter is cold, 

and it rains as well as snows.  

－We have an image of Iran as a dry desert region, but in fact, there are four seasons and snowfalls. I 

have heard that Isfahan is a beautiful ancient city with a rich history, just like Kyoto in Japan.  

That is right. Isfahan has a history spanning from about 6th century BC,  

and was the capital of Iran during the 15th to 16th centuries. Magnificent  

architecture from those eras still remains today, and are also registered as  

World Heritage Sites. The city was so beautiful that it was described with  

the proverb “half of the world.” 

－There seem to be many places to visit in Isfahan, but what are the  

sightseeing spots that you would recommend in particular?  

There are many deserts in Iran, but a river called the Zayandeh River flows through 

the heart of Isfahan. In Farsi, the name of the river means “river of life.”  

Many historic and beautiful bridges have been built  across the Zayandeh River, 

and there is much greenery along the riverbanks, so I would recommend taking walks  

around the vicinity of the river. Imam Square, which is registered as a World  

Heritage Site, is also a must-see. Imam Square is located in the heart of the city, and is a 

large square surrounded by corridors of bazaars, as well as a large palace and two  

mosques. People enjoy having picnics at the center of the square that last late into the  

night.  

                                                       

               Sheikh Lotfollah Mosque, located on the eastern side of the square, is a 

  masterpiece that is representative of Islamic architecture. The blue dome is covered 

  carefully with Arabesque-patterned tiles, and is both delicate and extremely 

  beautiful. It was selected by the BBC News as one of the 10 most beautiful ceilings 

  in the world. Isfahan is renowned for its handicraft, and the bazaar is lined with 

  various stalls selling fabrics and Persian carpets, as well as turquoise crafts and a 

  type of copper work known as “minakari.” Visitors can also observe the craftsmen 

  at work, so it is fun even just to watch them. The tablecloth that I brought

   back for you last year was also purchased here.  

Sheikh lotfollah Mosque, which was selected 

as one of the 10 most beautiful ceilings in the 

world by BBC News  

Imam Mosque 
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－That is a lovely tablecloth, and I am using it with great care. You always return home 

during this season, don’t you?  
Yes. In Iran, from 3,000 years ago, we have been celebrating our New Year during Nowruz (“now” 

meaning “new,” and “ruz” meaning “day”). This is the day when the lengths of day and night are exactly 

the same.  

－The tradition of giving money as a New Year’s gift is the same as in Japan, isn’t it? Could you also 

tell us about the local specialty of Isfahan?  

There is a meat dish known as “biryani.” There is a famous Indian dish by the same name, but this is different 

from that dish. Lamb meat and lungs are fried and then minced, and seasoned with water, cinnamon, herbs, 

lemon juice, and other condiments. This is placed on top of Iran’s naan bread, and eaten with pistachio, walnut, 

and dried mint toppings.  

－The lungs of lamb? I have never eaten that before! 

It is greasy, so some people may not like it very much, but we love this local dish.  

A candy known as “gaz” is also well known.  

－That would be the vernal equinox day in Japan.  

Yes, that’s right. New Year’s in Iran is characterized by a decorative arrangement known as Haft-Seen. We 

decorate our homes with seven plants beginning with the letter “S”. These seven items carry their respective 

symbolic significance.  

1. Sabzeh / Wheat / Symbolizes rebirth  

2. Samanu / Sweet pudding made from wheat germ / Symbolizes affluence  

3. Senjed / Dried oleaster fruit / Symbolizes love 

4. Seer / Garlic / Symbolizes medicine and health  

5. Seeb / Apple / Symbolizes beauty  

6. Somaq / A spice that is as sour as lemon, made by grounding the red fruit of  

the cashew into powder (sprinkled over kebabs, etc. and performs the function  

of aiding in digestion) / Symbolizes the color of the dawn  

7. Serkeh / Vinegar / Symbolizes longevity and patience 

Other items used depend on the household’s preferences, including goldfish, painted eggs, flowers, fruits, or nuts, 

and depending on the religion, the Koran or other religious items. Fathers and mothers give their children new 

banknotes as gifts. Celebrating together with the family is the traditional way of spending New Year.  

－That was the candy you gave me before, wasn’t it?  

It tastes like a nougat.  

That’s right. It is made from the sap of a tree that grows in the desert, known as  

Tamarisk, as well as rose water and pistachio. Would you like one?  

(Thank you! I’ll have one.)  

This is a new “gaz” product. The typical “gaz” has been coated with chocolate.  

－Ah, there are many nuts in it, and it is not too sweet. It’s delicious. I have been completely attracted 

by the charms of Isfahan today. I’m sure many of our readers would also like to visit Isfahan after 

reading this. How can we get there from Sendai? How much time does it take?  
－When I went back this time, I made a rough calculation. It took about 30 hours each way from Sendai. Several 

years ago, the direct flight from Japan to Tehran stopped operating, so I flew to Dubai from Haneda this time, and 

then from Dubai to Isfahan.  

－Wow, that is a really long journey! Even so, it is worth a visit. Thank you for the enjoyable talk and 

tasty sweets from Isfahan today.  

6 April 2016, at AIMR Main Building, 3F 

Interviewer: Sayaka Unoura 



■ Highly recommended souvenirs 

Bring these back as souvenirs from Japan for your family and friends  

when you return to your home country, and use them as topics  

of conversation. 

 

~ Ocha no Igeta Kikusuian Kikufuku ~ 

Introducing ”Kikufuku,” the daifuku (soft round rice cake) from Ocha no Igeta’s sweets 

line-up.  

These are available in four flavors of fresh cream (green tea,  

fresh cream, green soybeans, and roasted green tea). Enjoy not  

only the taste of premium ingredients, but also the soft and  

glutinous texture of these cakes. Since these are made by a tea 

shop, we definitely recommend enjoying them with a cup of  

delicious Japanese tea! 

 

●○● Ocha no Igeta’s website ●○● 

http://www.ocha-igeta.co.jp/top.html 
 

*Closest store: Ocha no Igeta Ichibancho Shop 

8-11 Sanchome, Ichibancho, Aoba-ku, Sendai City (Opening hours: 10:00 – 19:30) 

 

■A quick word    “Otsukaresama desu!” 
In this issue, we are featuring the greeting, “Otsukaresama desu!”  

This phrase is a greeting that shows respect and care to those who are working hard, such as for 

their job. It is used in various situations, for example, when we walk past one another at the 

workplace, to those who are leaving the office/laboratory, and as a first greeting when we 

speak to someone on the phone.  

  

At the workplace, it is more frequently used than other greetings such as “Ohayo gozaimasu” 

or “Konnichiwa,” so please keep it in mind and use it.  
 

 

 

 

 

 Otsukaresama 

desu! 
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■Highly valued Japanese sake ~Japanese  SAKE~ 

The Japanese sake for this month is the Juyondai, brewed at Takagi Shuzo 

(established in 1615) in Murayama City, Yamagata Prefecture.  

Even when we talk about Juyondai sake, there are too many varieties, and it is 

difficult to discuss all of them. Therefore, for this issue, we have decided to feature 

the Namatsuke Nakatori Junmai Ginjo (raw bottled Junmai Ginjo, made with sake 

in the midst of pressing). 

Using brewer’s rice from Banshu Yamadanishiki (manufactured in Hyogo 

Prefecture) with 50% polished rice, yeast from Yamagata and delicious 

underground spring water, the brewery has created a sake that is both fragrant and 

delectable.  

Particular care has also been taken with the label, and the Japanese characters 

“Juyondai” stamped onto the label in green convey the depth of the sake itself.  

In recent years, the Juyondai brand has enjoyed great popularity, making it very 

difficult to obtain in stores, so if you do manage to get hold of a bottle, drink it up 

quickly. (While the storage conditions vary, Japanese sake is not like wine, and 

does not become a vintage when stored for a long period of time.)  
 

*Yamagata Prefecture Brewery Association Brewery tour 
How about making the most of the rare opportunity of touring breweries and sampling drinks?  

http://www.yamagata-sake.or.jp/cgi-bin/view/kura/kura_list.cgi 

 
Share your ideas! 

■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 the souvenirs that you will definitely bring back to your hometown or home country?”  

・ “Even if you really do not wish to reveal it… are there any lunch places that you frequent?” 

・ “Do you know of any pubs or bars that foreign researchers can also gather comfortably at?” 

・ “Is there any other information that you wish to share with everyone?” 

・ “Are there any restaurants in your home country that you would like to recommend?” 

 ★We have prepared small gifts for those 

 who share their information! 

 

    Contact: 
    Tohoku University IAC Office 

 E-mail: iac@grp.tohoku.ac.jp  

 Tel / Fax: 022-217-5971/6343 

 Address:  

 2-1-1 Katahira Aoba-ku Sendai city,  

 Miyagi 

 Member: from left 

   Chief, Hiroshi OIKAWA 

   Staff:  Ms. Natsumi HONDA 

              Ms. Sayaka UNOURA 

              Ms. Kanako TANNO 

   

Join us! 
The Mail Magazine 

can also be distributed 

to members of your 

family. Please contact 

IAC for more details. 
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