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What is IAC?
The International Affairs Center (IAC) provides support to researchers who have just
arrived in Japan from overseas institutions, in establishing the initial foundation of their
everyday lives in Sendai. Please refer to the website for details on the forms of support
that we offer.

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

What’s NEW
AIMR International Symposium 2017
AMIS2017 will be held from February 
12-17 at Sendai International Center
and the Hotel Metropolitan Sendai.

Prominent researchers from around
the world are invited to give lectures on their
global research in addition to presentations
on AIMR research.

In addition to the lectures, young researchers 
hold poster presentations, with outstanding 
posters awarded poster prizes.

AMIS2017 marks the 10th anniversary of the holding of this symposium and will be an extended 
symposium that features a joint workshop on the 16th and 17th at the Hotel Metropolitan Sendai with 
participants invited from AIMR overseas joint research centers at the University of Cambridge, the 
University of Chicago, and Beijing. 

The reception on the 12th and the banquet on the 16th will be held at the Hotel Metropolitan Sendai.

In addition to deepening exchanges with world-class researchers, there will also be an introduction to 
Japanese music at the banquet on the 16th with a shamisen performance.

Admission to and participation in the symposium and other events is free, but attending the welcome 
reception costs 3,000 yen. We look forward to seeing you.

AMIS2017 wesbite: http://www.wpi-aimr.tohoku.ac.jp/amis2017/
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◆Tips for everyday life：～Gargling with green tea～

As it grows colder with each passing day, are you taking steps to protect
yourself from catching a cold? We introduce how to use green tea,
a product dear to Japanese, as something you can gargle.

Gargling with strong green tea is said to be effective in preventing colds
as it is full of catechin and vitamins C and E, and also has antioxidant and
antibacterial properties. Of course, it is also OK to drink.

Gargling and washing your hands are the basics of cold prevention.
If you want to prevent a cold or if you unfortunately catch one,
try gargling some green tea!

■Highly Recommended Souvenirs

As a souvenir for families and friends when you return home, how about a Sendai confectionery that
is sure to start a conversation?

～Shimobashira from Kokonoehonpo Tamazawa
(available during the winter only!)

In this installment, we introduce a candy made by Kokonoehonpo Tamazawa, a Japanese sweet shop
founded in 1675. When you open the can, you see a white powder reminiscent of powder snow in
which is embedded a glittering frost pillar-like candy. Pop one in your mouth, and you feel the
crispness of thin ice with a mellow flavor and mysterious texture that melts in your mouth. It is a
unique and unforgettable texture that has fans across Japan waiting for it to go on sale in the fall.
Because they are handmade by skilled craftsmen who watch the weather daily, production is limited,
making them a difficult product to obtain. If you like rare things or love elegant and unusual sweets,
give it a try if you find it in the store!

*The white powder is made from rakugan (rice flour and powdered sugar). As is it susceptible to heat,
moisture, and shock, the can is filled with rakugan to protect against moisture and damage. Dry any
left over rakugan in a frying pan at low heat. Put it on a plate once it starts to change color, and mix it
with some sugar and a little bit of salt for a fragrant sweet that goes well with

【Store information】
You can find it at Fujisaki, Mitsukoshi, S-PAL,
and other stores.
Website: http://www.tamazawa.jp/main.html

Can: 1,836 yen (1,700 yen before tax)
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■ An introduction to Japanese culture
〜Japanese for the New Year〜

The New Year, or O-shogatsu, is the most important seasonal event in Japan. Welcoming the
New Year is cherished by the Japanese and is a great opportunity to experience Japanese culture.
Here, we introduce some useful Japanese about the New Year.

Akemashite omedetogozaimasu
A greeting used to celebrate the New Year. Use this greeting when meeting someone for the first
time in the New Year.

Kinga Shinnen
This word is probably most seen on the streets and on nengajo New Year’s postcards. It means
"to respectfully celebrate the New Year." There are many other words that celebrate the New
Year, such as "Geishun" and "Gashou."

Eto
Japan uses a calendar from China based on the 
10 celestial signs and the 12 horary signs. 
Together, they are called "eto," and in the past,
a combination of the celestial signs and the
horary signs were used to express the month,
day, year, or direction, while the 12 horary signs
indicated the time. Later, in order to spread eto 
to the general public, animals were assigned to each
of the 12 signs. In modern Japan, eto are used to 
express a year.

Hatsumode
Hatsumode is the visiting of shrines and temples to pray for safety and peace during the New
Year. You will find large crowds at major shrines and temples. Some make their visits wearing
kimono.

Hatsuyume
Hatsuyume is the first dream of the New Year. The content of the 
dream forecasts the type of year one will have. In particular, 
dreams of good fortune are said to be "First, Mt. Fuji; second,
hawks; third, eggplants."

Osechi
Osechi is a feast offered at milestones such as the New Year’s Day.
Families gather around stacked boxes filled with auspicious dishes,
such as red and white kohaku kamaboko fish cakes symbolizing 
the rising sun and shrimp that symbolizes long life, to celebrate the 
New Year.



4

Otoshidama
The first gift of the New Year. It is generally a small monetary gift adults give to children. Many
children look forward to receiving otoshidama every year.

Fukubukuro
During the New Year, many stores put various products into fukubukuro, or "lucky bags," and put 
them on sale at a low price. The prospect of getting a deal in the New Year attracts throngs of 
shoppers to various shops and department stores. The flip side of getting a deal is the possibility 
of disappointment, since one cannot see what is inside the bags. Why not try your New Year's 
luck with a fukubukuro?

■ Gourmet/Restaurant Information 〜Sendai Zuke-Don〜

Sendai zukedon is a seafood bowl crafted by a sushi chef using fresh seafood from the more than 
200 types of fish caught in the waters off Miyagi and rice grown in Miyagi.

Tohoku University's own professor Kazuo Hokkirigawa played a large role in its creation. While 
traveling Japan and eating local delicacies, the professor wondered if he couldn't create a delicious 
bowl with the fresh seafood Miyagi had to offer. After much research-like trial and error, the result 
was something that became a staple of the Hokkirigawa family.

The idea later became a hot topic in a casual conversation between the professor and an official at 
Sendai City. To create the Sendai specialty using Sendai's delicious fish and rice, the idea was left to 
the hands of sushi chefs, and "Sendai zukedon" was born in 2009. This dish can now be found at 
more than 120 sushi restaurants.

Miyagi's abundant stock of seafood is like a treasure trove. Delicious and healthy Sendai zukedon 
uses Sendai miso as a secret ingredient that gives it a richness and flavor that can only be had in 
Miyagi. You should definitely give this dish a try!

Visit the official Sendai zukedon website to learn about the different varieties of Sendai zukedon 
prepared at different restaurants.

Sendai zukedon website
http://www.miyagi-sushi.com/dukedon/

Sushi and seasonal Sendai 
zukedon from “Tachibana”

http://www.miyagi-sushi.com/dukedon/


－Froemel-san, could you tell us about your home town Chemnitz, Saxony?
Chemnitz is a regional industrial city with a population of less than 250,000, located in the foothills of the 
Ore Mountains, about 50 kilometers from the border with the Czech Republic. Chemnitz is the home of 
Auto Union AG, which would later become Audi, Germany’s leading car manufacturer, established by Audi, 
DKW, Horch, and Wanderer (Chemnitz) in 1932 as a way to fend off the Great Depression. One of 
Germany's leading car manufacturer Audi's emblem is an amalgamation of all four members of the union. 
If you visit the Chemnitz Museum of Industry you can see exhibits of automobiles, steam locomotives, 
textiles, and others that were used in East Germany before the fall of the Berlin Wall.

－So that's what the Audi emblem means. What is the weather like in Chemnitz?
It's at a higher latitude than Sendai, so it's quite cold in the winter. It's dry in the summer. Let me tell you 
about the name of the city. When I was born, Chemnitz was called Karl-Marx-Stadt. It was the name given 
by the East German government. When Germany was unified in 1991, the city reverted to its old name of 
Chemnitz. That was when I was in elementary and junior high school.

My Hometown

Vol. 4 Chemnitz（Germany）
Advanced Institute for Materials Research, 
Associate Professor
Joerg Froemel
Residence in Japan (Residence in Sendai): 
1 year and 6 months

The most beautiful part of the city is the theater square. 
The square is surrounded by an opera house, St. Petri 
Church, a museum, and a hotel. Every summer, a giant 
screen is set up in front of the opera house so everyone 
can enjoy movie night. I recommend the restaurant on the 
first floor of the hotel where you can enjoy the movie for 
free while eating and drinking. There is also the Red Tower, 
the oldest building in Chemnitz (12th century) and City Hall 
that shouldn't be missed. Half of City Hall dates back to the 
15th century while the new City Hall was built in the early 
20th century.

－That's really big. What are some other sights in
the city?

－So it was named after Karl Marx of Das Kapital fame.
That's right. In German, Karl-Marx-Stadt means Karl Marx 
City. However, Marx never actually visited the city. East 
Germany built a large bust of Karl Marx in the center of the 
city in the 1970s, and it's now a sightseeing attraction. It's 
popular with Chinese tourists in particular. On the back of 
the bust is "Workers of the world unite" inscribed in German, 
Russian, English, and French. The head alone is 7m tall, and 
when you include the pedestal, it's 13m in height.

Theater Square 5



－The vinegar would make the meat tender. Is it a sour dish?
The Saxony style is to marinate the meat with buttermilk (a dairy drink fermented from the liquid left behind 
after churning butter out of cream), which gives it a mild flavor and a sweet-and-sour characteristic. It is 
eaten with red cabbage and Klöse (potato dumplings). Another standard dish is a potato soup made with 
potatoes, celery, carrots, and onions, and stewed with bay leaves and other herbs. Saxony style adds sausage 
and parsley at the end.

－That sounds like something you would want to eat during a cold winter. Can you tell us about how you 
spend Christmas in Chemnitz?
In the past, everyone made dough for Stollen at their homes in November. Every household has their own 
style, but I make mine mixed with raisins, orange peel, and marzipan. You take your dough to a local bakery 
and have them bake it in a large oven, and then top the baked bread with butter and sugar. You would then 
slice it thin and eat a little every day over the course of 1 or 2 months. The flavor of the fruit is transfered to 
the bread, and it becomes more delicious every time you eat it. Saxony is the birthplace of Stollen.

－I didn’t know that’s where it originated. It’s like advent calendars and other such ideas that make you 
long for it to be Christmas already. I'm also interested in Christmas markets.
The Chemnitz Christmas Market is one of the most beautiful markets in Saxony, and it attracts visitors from 
afar every year. The market is in the square in front of City Hall. It starts in November and lasts until just 
before Christmas. There are more than 200 stalls selling street foods such as sausages, Schmalzkuchen
(German donuts), potato dishes, cookies, German-style sandwiches and traditional crafts of Christmas 
ornaments. I always enjoy shopping for souvenirs while eating cookies with some Glühwein (mulled wine).

－I see. The City Hall building seems to be connected, but it is separated by a history of over 500
years.
If you happen to like beer, you might want to try a guided tour of Braustoltz, Chemnitz’s local brewer 
founded in 1938. You can also sample different kinds of beer. It's a beer that you can't get in Sendai, so 
it would make for a good souvenir. By the way, the label is a picture of City Hall. A biertulpe tulip-
shaped beer glass with the logo also makes a great souvenir. Tulpe means “tulip” in German, and is the
glass from which you can get the most enjoyment from the beer as the shape preserves the aroma 
and head. There are about 1,500 breweries in Germany making roughly 5,000 different beers, and 
each has their own orginal branded glass for their beer.

－There are that many? There is a lot to know about beer.
Collecting logo glasses also sounds fun. We've talked about drinks, 
what about local cuisine?
Standard fare in German households is Sauerbraten. It is a stewed 
meat dish of beef marinated for several days in wine vinegar, herbs, 
and spices.

Sauerbraten

How about some mulled wine?Christmas Market in the square in front of 
City Hall

The label of local beer 
has a picture of City Hall 6



－That interesting! It makes me want to start a collection. What's the third decoration?
The third one is a Christmas pyramid. They are decorations with candle stands that depict stories from 
the Bible, miners working or a village scene before Christmas carefully expressed with small dolls. When
you light one of the candles, the rising air caused by the heat causes the dolls and the propeller at the 
top to spin. Large ones have 5 platforms. The shadows cast by the dolls are magical.

－It looks exactly like the craft my family has, but I did not know that the Christmas pyramid had its 
roots in the Ore Mountains. My family’s pyramid has 3 platforms that show the nativity of Christ in 
the Bible. I'll show you a photo next time. Finally, tell us about how to get to Chemnitz.
First, fly to Dresden via Frankfurt or Munich. From Dresden International Airport, it's 3 to 3.5 hours by 
train. It takes over a day from Sendai.

－It took you that long to get to Sendai from Dresden. That's quite the trip! Thank you for taking the 
time today for the interesting talk about Chemnitz and Christmas. Now I feel like travelling to 
Chemnitz to collect some lovely souvenirs!

11 November 2016
Fraunhofer Project Center @Tohoku University,

AIMR Main Building
Interviewer: Sayaka Unoura

＊ You could see Christmas decoration made in Ore Mountains at Karuizawa
Erz Toy Museum in Karuizawa. Please visit it if you don’t have a chance to 
go to Germany♪
Karuizawa Erz Toy Museum:http://museen.org/erz/guide/

Froemel-san kindly brought some parts for my family’s pyramid from Germany. Thanks to him, it’s alive 
again. Danke schön!

－That‘s similar to the stalls at a Japanese festival and sounds like 
fun. In Japan, the stalls would serve takoyaki (fried octopus 
dumplings), yakisoba (fried noodles), chocolate covered bananas, 
and amazake (sweet fermented rice drink), something like that. What 
kinds of crafts are there?
You can get traditional Ore Mountain crafts that have a history of over 
300 years at the Christmas market. There are wood carved decorations 
and toys, but I want to introduce you to three typical Christmas 
decorations. The first is called Schwibbogen (Christmas arch) and is an 
arched candle decoration you put in your window for Christmas.

－The craftsmanship is exquisite and they are all beautiful. 
That’s right. There are different types of craftsmanship and also now 
electric ones that light up when you plug them in. The second is called 
Räuchermann and is a smoker doll. You remove the body, place 
incense inside, and put the body back together. Smoke then comes out 
of the doll's mouth giving the doll the appearance that he is smoking a 
cigarette. There are many different types of this doll.

Froemel-san’s mother’s 
collection of nutcrackers 
and smoker dolls
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Sendai Living Information

Matsutaki Festival  The Donto Festival at Osaki Hachimangu Shrine is called Matsutaki Festival.
Date & Time: January 14, 2017 Prayer reception: 09:00-24:00
Venue: Osaki Hachimangu Shrine 4-6-1 Hachiman, Aoba-ku, Sendai
* The Matsutaki Festival fire lighting ceremony starts at 16:00 in front of the goshinka bonfire.

Miyagi Transportation: Shuttle bus Contact: 022-771-5310
The shuttle bus departs every 20-30 minutes along the following route: International Center Station 
-- Shokei Gakuin Chuugakko-Koukou Mae -- Osaki Hachimangu -- AEON Sendai Nakayama. First bus 
is at 12:00 from Osaki Hachimangu with the last bus leaving at 21:30.
• International Center Station -- Osaki Hachimangu One way: 200 yen (junior high school students 
and older), Children: 100 yen
• AEON Sendai Nakayama -- Osaki Hachimangu One way: 400 yen (junior high school students and 
older), Children: 200 yen

Other special buses are also in operation. For details, visit the website below.
URL: http://www.oosaki-hachiman.or.jp/festival/matsutaki/

The Donto Festival at Sendai's Osaki Hachimangu Shrine dates back 300 years and is known 
across Japan for its size. One of the highlights of the Donto Festival at Osaki Hachimangu 
Shrine is the Hadaka Mairi naked procession where participants wear white bleached cotton 
around their midriffs, white headbands, shimenawa ropes tied around their waists, white 
socks with waraji straw sandals, and carry bells in their left hand and chochin paper lanterns in 
their right hand as they make their way to the bonfire. Hadaka Mairi is said to have started 
when sake brewer Nanbu Toji came to the Sendai Domain and visited the shrine to pray for 
safe brewing and ginjo (high quality) sake. After performing mizugori purification (bathing with 
cold water when praying to the gods) with ice water, participants proceed through the town 
with a piece of paper in their mouths called fukumigami to prevent them talking on their way 
to and from the shrine (so as not to breathe on the gods). Having so many Hadaka Mairi 
participants in the extreme cold is a sight to behold. Many from Tohoku University take part 
every year.

■Event information ～ DONTO-Festival ～

Donto Festival is a New Year's Festival held in Miyagi Prefecture on 
January 14th, the day before Koshogatsu of the lunar year, where 
New Year's decorations (pine matsu kazari, and shimenawa ropes) 
and goshinbu talismans are brought to shrines where they are 
burned in a sacred bonfire called goshinka. Here, people pray for 
the health and safety of their families for the year by sending the 
gods that visit each family during the New Year back through the 
sacred fire.
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■Japanese Sake for January ～ 日本酒 ～

Dewazakura Sake Brewery Corporation, located in Tendo, 
Yamagata, is a sake brewery with a history dating back to 1892
when it was founded.
The name of this brewery may sound familiar as 
Dewazakura has made an effort to export sake and you can 
drink it in many restaurants in Europe, Asia, and the United 
States.
In this installment, we introduce Ichiro Junmai Daiginjo.
This sake is Dewazakura Sake's flagship sake that has an 
alcohol volume of 15-16%, and is brewed with 100% Yamada Nishiki rice containing 45% polished rice. 
It is best served cold.
Enjoy the balance of aroma, umami, and crispness that comes with each sip.

Dewazakura Sake Brewery Corporation
http://www.dewazakura.co.jp/

★The shaden main shrine building of Osaki Hachimangu has been designated a National 
Treasure of Japan for its outstanding Momoyama architecture from the Azuchi–
Momoyama period, and its impressive appearance is not to be missed. The atmosphere 
along the Omotesando path to the shrine is also positive, and those in the know are aware 
that this area is a mystical power spot of Sendai. The day of the festival is very crowded, so 
it might be a good idea to visit on another occasion!

★ There are many other shrines apart from Osaki Hachimangu that have their own Donto 
festivals, so why not visit a shrine near you?
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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 international 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!

URL：http://goo.gl/forms/aYwX2iLbfa

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
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