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Elevate Your Beer Selection
with
Stylish, Craft-Brews in CANS !

for quick service & take-away convenience
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SAKE DIPLOMA certification by the Japan Sommelier Association (JSA)
is one of the most famous and prestigious Sake qualifications. Notoriously difficult, which until
2020 only FOUR people in the US had successfully passed, the Sake School of America is proud
to have those four individuals on the teaching staff. Launching the first ]SA Prep Course in Fall
2020, we're pleased to have 12 of our students pass the rigorous examination to become the
OMLY new holders of |SA Sake Diploma in America.

JSA Sake Diploma Exam October 18  $180

e : . Space is
This is an in-person exam, in Los Angeles limited
Registration deadline: Sept. 17th

Optional Exam Prep Courses Via Zoom:
Preparation Course August 23 - 27 5600
Exam Review September 7 5150

Option for Those Choosing Self-Study:
Textbook only 560

Prerequisite: completion of International Kiksake-Shi or WSET Level 3 in sake. Contact Sake
School of America for other waivers. Find the latest informartion on sakeschoolofamerica.com

info@sakeschoolofamerica.com sakeschoolofamerica.com f @sakeschoolofamerica
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2= LY #0 A Refreshing Zest
Refreshing Flavor and = E:i::':ﬂ::rtg:"d ey
Umami from ™ Fresh aroma, color accent
= ™ Versatile: Ramen/ Udon/Soba, Sushi,
GLUTEN MO f&ib ﬁ;{;:‘ﬂ‘ U e B drinks, desserts
' For Sushi Rells, Poke, Fish and Meat Dishes
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chicken with
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32 fl.oz.

Manufochmod by MIYAKO ORIENTAL FOODS INC.

Baldwin Park, CA 91706 USA Tel. £24-952-9433 - — I
customenervice@coldmountoinmise com Imported by KINJIRUSHI WASABI INTERNATIONAL
kinjirushiusa.com  Tel. 310-214-0441
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kikkoman

seasoning your life

We extend our sincere and heartiest congratulations
to the Japanese Restaurant News on celebrating their 30th

anniversary milestone.

We would like to take this opportunity to express our gratitude.
As an influential industry newspaper for Japanese restaurants in the
United States, Japanese Restaurant News has continually made great
efforts to promote, develop and popularize Japanese food and ingre-
dients in the United States for three decades. For over fifteen years
we have been introducing our products in your magazine, which has
an impressively wide reaching circulation and network of restau-
rant and food industries, including many worldwide consumers who
enjoy Japanese food and want to explore the world of new flavors.

This year marks the 64th anniversary of Kikkoman since
establishing our sales company in the United States, and this long
standing continuation of business in the US market would not
have been possible without the support of Japanese restaurants.
Throughout the years, our product and brand presence in the US
market continued to increase with the growth of the Japanese restau-
rant industry.

Since last year, the spread of Covid-19 has tragically taken many
lives, and our hearts go out to everyone affected by the pandemic.
The magnitude of the collapse of many industries resulted in an
unprecedented predicament, including the restaurant business that
has been hit hardest. Due to the long-term shutdown and strict
restrictions, Japanese restaurants experienced a dramatic downturn
in their business and sadly some were forced to close permanently.
In order to support the restaurant business, we have been developing
various sales promotion since COVID-19 started affecting to the
restaurant business.

* With the start of the economic recovery from early spring this
year, the restaurant industry is also recovering and bouncing back
rapidly. We sincerely hope that this recovery is not temporary, and
anticipate that the indJstry as a whole will work together to sustain
this recovery and achieve continuous and stable growth. We convey
our heartfelt appreciation for the Japanese Restaurant News that
continues to be a strong supporter and media leader of the Japanese
food industry.

2 Once again, we congratulate Japanese Restaurant News on this

celebratory 30th anniversary milestone.

LOS ANGELES » CHICAGO » NEW YORK » ATLANTA = DALLAS

KIKKOMAN SALES USA, INC,

50 California Street, Suite 3600, San Francisco, CA 94111
P.O. Box 420784, San Francisco, CA 94142-0784

Tel (415) 956-7750 Fax (415) 956-7760

Z DX, Japanese Restaurant News 251 30 FH4E % 2
SNIEDT E, BICBDHTE) T ET,

Japanese Restaurant News 32 KOHAEL X b 7 v AlS
DHFHLE LT, REHABORE LESHLZEDTE o, KE
TOHAREDFE, WNCHERBEMDORBEICL K2 IRz S
NTELNET, Bt d 164D B, B TEMiT2Z ST

JES 2 L, BRSO TIEDBEWER Y P 7 =272 ROIIEAZET
THOTEYET, COBEBMED LELT, &OTESHL L

EDCEY

¥va—<wrd, RENCRFGESHEZ T L SET4EZRM Z
9, ZOREICHE L KETS COMERBOMEHE, HAZL
A b Sy DEMO THEML IR LEZVwbOTLE, SHD
KT 51 2B TR 7L €Y 213, HABLR L 5 v ¥
RO EHIchHh £4,

WEAESR DB 2 1 F 7 £ L ZEYYEDILA T, 20204E1F L A
FIVERICESTREEDOEELERD £ Lz, FHTLALS
 DEFERIRP S L7 EORMRICE D iifr s, HARL
A7 OB NELTH, LK% % Wy ERHAERS
N EEELTEBYET, ik LTk, HRZBHL RS
YOBRRICE DR T EBHRIL EE 2. 20204 134 2R
SR 77 v 2R L TS0 £ L7,

Bh S OFFEBIT, LA+ I vERRAREZZETTED
F9, IR aBfE xRz < Y - ZENZRRENE
BATHIR S & 9. EREES-HELS>TEATOIFIIZEEZ
&S

AABHERZRFET 22574 7 & LT, Japanese Restaurant
NewsZZDF| % L 72> TIHIT 2 X 9 &, SHBDIE~Z D TIERE
ZHIRELCBD 9, o F LT, AITFISORFELL S BHIWH
UiEsg,

Masanao Shimada

BH BE

President & CEO
Kikkoman Sales USA, Inc.
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Honorary Sake Sommelier & Saka-Sho
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Kosei Yamamoto
Honorary Sake Sommelier & Saka-Sho

B Fromierrtharirmranr ) Crharirmran
Mutual Trading Company Inc

Katsuya Uechi
Honorary Sake Sommelier & Saka-Sho

GEKKEIKAN SAKE
KYOTO SINCE 1637

Rick Smith &
Hiroko Furukawa
S Honorary Sake Sommelier & Saka-Sho

Beau Timken
Honorary Sake Sommelier & Saka-Sho

Honorary Sake Sommelier

(2¢)

i

Kats Miyazato
Honorary Sake Sommelier

Owner “True Sake”

Owner of M&M Enterprise

Katsuya Group

" Owner “SAKAYANYC

MASTER

. SAKE
SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo
Sake Sommelier
Master Sake Sommelier

Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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I these modern days, we’re
n feeling less seasonality — but
Japanese food has always focused on
enjoying the four seasons. Indeed,
vegetables, fruit and fish are at their
best in fall to satisfy the so-called
“autumn appetite.” Let’s go back to
what Japanese food is about; here are
some tips on some “tsumami” (small
dishes to be enjoyed with alcoholic
beverages) perfect for this season.

Vegetables Mushrooms are a must for
fall. When cooking fall mushrooms,
avoid rinsing with water and heating

Enjoying Sake and Tastes of Fall

for a long time, and cook quickly to
keep their fragrance and texture. They
are great grilled or sautéed alone,
but shiitake, which contain guanylic
acid, considered one of the three great
umami generators, greatly increases
its umami when cooked with glutamic
acid of konbu, so cook them together as
suimono (clear broth) or dobin-mushi
(steam-boiled vegetables/meat in earth-
enware pot). In this case, pair the dish
with a fragrant Junmai Ginjo.

Fish Tuna, bonito, salmon, barra-
cuda, the various mackerels, saury,

yellowtail, and snapper are some of
the notable fish that are excellent at
this time of the year. If making nigiri,
lightly broil to bring out the sweetness
in the fish immediately before making
them into sushi that is heavenly when
paired with sake. And don’t forget the
condiments. Use ginger, scallions,
garlic, yuzu, Japanese pepper, and
grated daikon radish to accentuate the
main ingredients’ flavors. For sake
pairings, Junmai Daiginjo and Ginjo
go well with white-fleshed fish, and
Kimoto and Yamabhai for fattier fish.
For nitsuke (fish boiled with soy sauce
mixture), sweeter Junmai go well.
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by Kosuke Kuji 167

Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award.
In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, Iwate Prefecture,
Vice-Chairman, Technology
Committee, Iwate Prefecture
Brewers and Distillers’ Association

The Coronavirus Pandemic Popularized Online
Sake Tasting Parties

aO0F 5 2Ry MNEOERHHEK

ue to the ongoing coronavirus
pandemic since last year, the

long-established weekly “Sake :

Tasting Event” for sake producers to
interact with consumers was cancelled.
At this event, brewery owners

and Master Sake Brewers intro-
duce their sake brands to consumers,
sample them together with consumers,
ask for comments, receive feed-
back and words of encouragement
from consumers, and utilize the feed-
back for their next sake production.
This very important event offering
personal interaction between sake pro-
ducers and consumers was cancelled
due to the coronavirus pandemic.
On the other hand, this past
year witnessed an increasing
number of online sake parties.
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I was invited several times as a
guest to give lectures about sake.
Also, online drinking parties con-
necting with people overseas with
help from an interpreter, or presenting
a lecture despite my limited English
language skills is also fun, becoming
more established as the new norm.
While there are various ways
to enjoy online sake tasting par-
ties, the most popular way is to have
breweries send their sake prod-
ucts to participants, give an
online toast with the same sake,
and to taste the sake together.
In the beginning, unfamiliar-
ity with online gatherings caused
participants to talk over each
other, disappear from the screen
due to poor internet connectivity,

ZOUFETHAE L7,

BTS2 2 FISIFHENTEIPEDOH
HEZETWEEEE L,

Fo, o E 8o, oA
HIIRZ A7 b, FHZIE T FL 245
FETCHIHLZD, ZhiEZzhnTREL W
F v MHOEMU DT> TEE
L7,

POHEFLLIADY FTH, £IID
5 B ESME XS T, WU BH
Z [l U i G L TIRA L 52 % D
MFIRETT,

RENFEN TR THEHPELR - &
D, Fv FEREEDHE T E 4D i)
S0kl kol BRARTECZDEE

or drink too much and fall
asleep snoring on-screen, etc.

To be honest, gather-

ing in person is better.

But, we can’t yet.

Sake production is almost complete.
I’'m looking forward to intro-
ducing and explaining our

sake products to all of you.

As we get used to online
drinking parties, they can be
very fun in their own way.

In the post-pandemic world,
perhaps we can utilize these
online drinking parties effectively
while attending many in-per-
son tasting parties as well.
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What is the Hierarchy of Positions for Sake

< TP

A S sake production grew in scale :

during the early Edo Period
(1603-1868), a person-in-charge
was assigned to each stage of sake
production to divide the work. A clear

occupational hierarchy was established :

to organize brewery workers from late
16th century to early 17th century,
when sake production increased
dramatically in volume in Ikeda and
Itami to service the city of Edo. This
occupational hierarchy and positions
changed over time and varied slightly
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depending on the region. The general
occupational hierarchy and responsi-
bilities of brewery workers during the
Edo Period are detailed in order from
the top position as indicated below:

» Master Sake Brewer: The highest-
ranking position entrusted by the
Brewery Owner to oversee the entire
sake production process. Form a

team of sake brewery workers before
entering the brewery to start sake
production, instructs every stage of
sake production on-site.

« Head Chief: Supporting role referred
to as the manager etc. A brewery assis-
tant acting as an aid to the Master
Sake brewer. Directs sake brewery
workers on tasks for the entire sake
production process.

« Emon: Person-in-charge of preparing
koji (rice malt), also referred to as

the Daishi (Master), Koujishi (Koji
Master), Koujiya (maltster).

- Motomawari: Person-in-charge

of preparing the yeast starter. Also
referred to as motomawashi (yeast
starter master), motoya (yeast

starter maker).

- Dougumawashi: Person-in-charge
of washing and maintaining tools used

for sake production. Also transports the

water and polished sake rice.
- Kamaya: Person-in-charge of
steamed rice. This role prepares the

steaming vat, adjusts water for steamed

rice, measures rice for the steaming
vat, and lights the iron pot.

- Fumagashira: Person-in-charge

of the process to press the finished
unrefined sake mash in the tank (joso).
- Oimawashi: Aids peoples in

charge of each division excluding

the Emon, conducts miscellaneous
duties. Classified by experience and
skills as Jyoubito (Expert), Chubito

(Proficient), and Shitabito (Beginner).
« Muronoko: Assistant to the Emon,
prepares the rice malt.
« Meshitaki: A task of a young new
worker, also referred to as meshiya
(cook). Prepares meals and heats the
bath for sake brewery workers, assists
the Master Sake Brewer, cleans the
lodge, and responsible for overall
housekeeping chores.

In this hierarchy, the Master
Sake Brewer, Head Chief, and Emon
are especially known as the “three
highest ranks,” forming the core of
sake brewery workers. This occupa-
tional hierarchy of brewery workers
was solidified mostly by the mid-Edo
Period. However, this organizational
hierarchy referenced that of farm
villages at the time. In farm villages
during the Edo Period, the village
headman acted as the village chief and
managed annual tributes and village
expenses, the group leader (elder)
assisted the village chief to conduct
tasks, three village inspectors referred
to as the “three highest-ranking
people” was the inspiration for the
three ranks under the Master sake
brewer). Also, the lower ranks are
referred to as “the common people,”
“Shitabito” (low-ranking people)
similar to a farm village.
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Sake Shochu Beer Institute of America
KEERRNE BRI

Sake Shochu Beer Institute of
America was founded with the
purpose to promote further
understanding of Japanese sake,
shochu and beer in a shared where
500 million people enjoy wine

in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce
Japanese sake, shochu and beer to
American consumers in a way that’s
easy-to-understand.

The Origin of Japanese Sake

-This issue traces the history of koji (rice

malt)-
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The power of koji mold essential to producing sake

Koji (rice malt) consists of two types — “bara-koji,” prepared by
growing mold onto grains such as rice (a kind of malt made of heated
grains, such as rice); and “mochi-koji,” prepared by growing mold onto
flour kneaded with water (a kind of malt fermented onto rice cake).

Bara-koji is more commonly used in Japan, while mochi-koji is more
commonly used in China, Thailand, and the Philippines.

This difference is said to be largely due to food culture. Bara-koji was
established in Japan, where rice is consumed as the main staple; while
mochi-koji was established in some regions of China, where rice and grains
are ground into powder as the main staple. Mochi-koji plays an impor-
tant role to promote alcohol fermentation for production of Asian alcoholic
beverages in high-temperature, high-humidity regions of Southeast Asia.
Sake Production using Koji (Rice Malt)

Sake production using the power of koji mold is said to have started
during the Nara period (710-784 AD). Once sake production using koji (rice
malt) was established, sake shops and private vendors selling koji to sake
shops increased in numbers during the Kamakura Period (1185-1333), when
the “Koji-za” (Koji Malt Producers Guild) was founded. The Koji-za was
authorized by the shogunate government to be the sole producer of koji.

In some sake shops however, koji production was undertaken as the job of
sake producers, with some preparing their own koji.During the Muromachi
Period (1392-1573), a conflict gradually developed between sake shops and
Koji-za over the right to produce koji. Afterwards, the shogunate govern-
ment disbanded the Koji-za and sake shops took on koji preparation.
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Thank you for your support and custom over
the course of our 32 years in California.

Gekkeikan Traditional Junmai-shu

Cekkeikan founded its sake brewery in Folsom an the outskirts of Sacramento in 1989.

e
3

When it came to setting up a brewery, the first thing we set about doing was selecting

a location based on an important ingredient that constitutes the biggest part of sake, and that ingredient
is water. After a journey searching for water encompassing 30 different locations, we ultimately ended
up at the base of the Sierra Nevada mountains in Folsom.

32 years have now passed, and these days our youthful brewmaster Naoyuki Match Murakami strives to
make further improvements. As a result, in this milestone year, Gekkeikan was the only company to
receive a silver medal in the Junmai-shu category at the International Wine Challenge 2019 — which
features a lineup packed with leading sake brewers from Japan — with sake made from the Calrose rice
brought by the Japanese American community to California and raised with Californian pride.

GEKKEIKAN 5AKE
KYOTO SINCE 1637

With the aim of becoming an even better Junmaishu, Gekkeikan Traditional will
go forward and continue its evolution.

Drink Responsibly
www.gekkeikan-sake.com
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Longest Running and Largest Japanese Food Trade Sh
NEW PRODUCTS $ SAVINGS

WHAT IS THE JAPANESE FOOD & RESTAURANT EXPO? JFRE IS GOING VIRTUAL TH
The Japanese Food & Restaurant Expo (JFRE) is the longest running and largest showcase of Japanese For the health and safety of all att
food, alcohol beverage, and restaurant supplies outside of Japan, serving as a principal meeting place for like our in-person Expo’s, guests ¢

Japanese food professionals and suppliers. Hosted annually in Hawaii, Los Angeles, and in New York, JFRE educational webinars, place order:
attracts thousands of food retailers, restauranteurs, trade professionals, and chefs.

% ¥ JFRE is a professional trade show, and is restricted to food and foodservice professionals. This is not a public event.
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VIRTUAL CONVENIENCE

Convenient shopping experience — visit/ browse/ shop anytime, 24-hours a day
Connect with 120+ suppliers from Japan, Asia, and USA

WEBINARS

Multi-language webinars on the latest industry trends !

varies by location and is subject to change

® Los Angeles 213.626.9458 o San Diego 858.748.9458 o Las Vegas 702.216.2715 o Phoenix 602.455.8000 o Dallas 972.691.9400 e New York 201.933
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STAURANT EXPO

Produced and Operated by &=

#MTE MUTUAL TRADING

5-Day, Nationwide Event
visit/browse/shop anytime Septo 1 3th - 1 7th, 2021

ow Outside of Japan, Now Going Virtual
™
FREE to Attend ** E E
IS YEAR!

endees, suppliers, and staff, we’re taking our tradeshow virtual. Just REGIS TER

an visit exhibitors’ booths and chat one-on-one with vendors. Enjoy

5, and cash in on Expo special deals. NO W!

Earn points and move up the leaderboard to win amazing prizes!

EXPO EXCLUSIVE SAVINGS
Alcohol beverage deals up to 40% off! JFRE Exclusive Specials!

9555 o Washington D.C. 301.927.2061 e Boston 617.469.8312 e The Cherry Co., Ltd. - Honolulu 808.422.6555 e Tokyo e Lima

o BARDKZEHEHFDALIZ Bringing the Flavors of Japan
cialist to the People of the World



Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the char-
ismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.

TOKYO oo
Jizake Strolling
N

State of Emergency Declaration
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state of emergency was
declared in Tokyo from

A July 12 to August 22, the

fourth declared in Tokyo stopped the
provision of alcohol and drove res-
taurants and liquor stores into yet
another difficult situation. Izakaya
restaurants of major restaurant chains
closed one after another, significantly
impacting the sales of commercial
sake products sold by liquor stores.
Various speculations and post-
ings online criticized the city of
Tokyo and the Japanese government
for hosting the Olympic Games, while
other posts opposed such criticisms,
an indication of mounting frustra-
tion and fatigue felt by the Japanese
public. Eventually, a poster criticiz-
ing The Liberal Democratic Party of
Japan and KOMEITO (New Clean
Government Party) were created and
distributed among restaurants. Small
restaurants are compensated with
cooperation money for distributing the
posters, in some cases making more
money with their restaurants closed
than open. This difference in earnings
also caused frustration, prompting
the Japanese government and the
city of Tokyo to change how coop-
eration money is divided. The liquor
store I operate also saw a decrease
in business transactions with restau-
rants. Business is slow at the moment
due to the request from local gov-
ernment to reduce business hours.
However, I see life like a card
game - we each strategize our win
using the hand we’re dealt. When
opening a restaurant for example,
no one is guaranteed an ideal loca-
tion, size, or rent. In fact, most of
these factors will not go your way.
However, we rack our brain and think
hard despite our less-than-optimal
conditions to create a renowned res-
taurant. Not only does changing cards
not guarantee a better hand, it could
even worsen your hand. However,
we must try our luck anyway.
Criticizing the dealer for dealing a
bad hand doesn’t help. Similarly,
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no one knows the correct strategy
to fight the coronavirus pandemic.
Needless to say, no entrepreneur
wants to end up having to close the
door of his/her own restaurant or com-
pany. However, policies improved
to prevent this outcome should not
put off your consumers either. Every
entrepreneur is trying hard to fight
this unprecedented fight against the
coronavirus. Atami city, Shizuoka
prefecture suffered a notable decline
in tourists due to a landslide on top
of the coronavirus pandemic. Since
there is no one to blame in this case,
people have no where to direct their
frustrations to, the most frustrat-
ing situation. Is politics to blame,
the people who won’t comply with
various requests from the local gov-
ernment, or the Tokyo Olympics?
What we can do for now is to set
the groundwork and research various
information to revitalize your busi-
ness when the coronavirus pandemic
ends. As I write this, now is the time
and climate to “learn to be a hawk.*1”

*1 “Learning to be a hawk”: From May to
June, hatched hawk chicks learn how
to fly and hunt during this season and
prepare to leave the nest to become
independent (in other words, the

timing for each entrepreneur to start
preparing to “become independent”).

14 September 2021 - www.alljapannews.com
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“Adding water” is recommended when
serving hot shochu
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(44 dding water” is a method
of consumption unique to

shochu; meaning shochu is mixed
with water beforehand. Shochu with
“water added” and left in the refrig-
erator overnight to several days is
referred to as “shochu with water
added.” Shochu can be heated and
consumed straight in some cases.
However, shochu is often consumed
this way by those used to drinking
shochu straight or have a high toler-
ance for alcohol. For those who enjoy
shochu mixed with water or hot water,
adding water and heating the shochu
definitely makes it more flavorful.

Therefore, I want to recommend
“adding water,” mixing water into
shochu to your preferred concentra-
tion. As I introduced in the beginning,
mixing water into shochu and leaving
overnight or longer to blend the
shochu with water before drinking
is a way of consumption unique
to shochu. Water added to shochu,
poured into a cup and heated to the
right temperature brings out the
aroma and smooth flavor of shochu.

Preparing shochu with “added
water” requires shochu, water, and a
cup to mix the two. The cup can be a

water bottle, glass bottle, etc. However, :

if you’re leaving the shochu in the
refrigerator for several days, then
using a shaded bottle or shochu server
is recommended. Shochu server is a
bottle with a spout to pour shochu.
Some are made of glass, although a

ceramic shochu server is recommended :

to obstruct sunlight that degrades the
quality of shochu and advances aging
due to the effects of far-infrared rays.

The reason why “adding water”

brings out the shochu flavor
Why does “adding water” draw

out the well-rounded, subtle shochu

flavor? Because mixing water into

shochu and letting it stand allows

the alcohol molecules in shochu to

wrap around the water molecules,

reducing the stimulant in alcohol.

The shochu flavor is made smooth

without impacting the aroma.

This change from adding water
is notable after leaving overnight.
However, let the shochu stand for
one week if possible. The shochu
flavor is best if the shochu mixed
with water is left for a period of time
to blend at the molecular level.

How to enjoy shochu
with “added water”

To prepare shochu with “added
water,” there is no particular ratio to
mix shochu with water. However,
if using shochu with approxi-
mately 25 percent alcohol content,
the general ratio used is shochu 6:
water 4, or shochu 5: water 5.

Those who prefer higher concen-
tration may enjoy shochu 6: water
4. On the other hand, I recommend
for those who prefer a lower concen-
tration try the approximate ratio
water 4: shochu 6. Mixing shochu
with 25 percent alcohol content with
the same volume of water produces
shochu with “added water” with
approximately 12.5 percent alcohol
content. Therefore, try these guide-
lines to adjust to and enjoy shochu
at your preferred alcohol content.
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“Cuisine from Ko
Appealing for their F

o thriving agriculture and fishing industries, a treasure
e of foo dients. Blessed by a warm climate with long daylight hours during
ar season, Kochi prefecture is endowed with clear rivers and fresh air,
abundant in Kuroshio (Black) Current that brings various fish and shellfish.
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We interviewed Toru Ageta, Director

of the Kochi Prefectural Government’s
Export Development Office, to ask about
the food culture that originated and
evolved in Kochi prefecture, local moder-
ate climate, food culture today, and the
overall appeal of Kochi cuisine.
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fisherman in Kochi pre-
fecture known to be the
“first Japanese foreigner,”

John Manjiro drifted ashore while
fishing at age fourteen and was res-
cued by an American whale ship. His
talent in fishing was recognized by
the captain of the whale ship. Soon
afterwards, since approximately 1897,
many Japanese nationals from Kochi
prefecture crossed the Pacific Ocean
and emigrated to the U.S. Throughout
history, many emigrants from Kochi
prefecture acted as a cultural bridge
between the U.S., Kochi prefecture,
and Japan.

Our home Kochi prefecture occu-
pies the southern half of Shikoku
Island, surrounded by the ocean. The
“virgin landscape of Japan” is still
visible to date in the long coastline
facing the Pacific Ocean, rich moun-
tains with the top forest rate in Japan
(approximately 84 percent), miracu-
lously clear stream “Niyodo River”
renowned as the “Niyodo Blue,” and
two large rivers of the “Shimanto
River” known as the “last clear
stream,” etc.

The climate is basically warm
year-round with heavy rainfall and
long daylight hours. Due to these top-
ographical and climatic factors, Kochi
prefecture is suitable not only for
many outdoor activities, but a treasure
trove abundant in “food ingredients
from the sea, mountains, and rivers,”
attracting tourists as a region offering

delicious cuisine. Kochi prefecture
ranked No. 1 six times and No. 2 three
times in a survey of “Regions with the
Highest Number of Delicious Local
Cuisines,” conducted by a major
Japanese travel agency.

In terms of culture, Kochi pre-
fecture is renowned as home of the
“Yosakoi Festival” held in Tosa city,

where the regional Yosakoi-style
dance is performed in regions across
33 nations worldwide. Performed in a
variety of styles from traditional folk
music to a live performance by a rock
band, complete with Samba, rock, and
classical-style choreography, etc., the
festival enjoys growing acceptance
among foreign nationals who enjoy
performing foreign folk dances.
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Kochi prefecture exports
world-class produce
worldwide

Agriculture in Kochi prefecture
capitalizes on geographical advantages
such as warm climate, the longest day-
light hours in the world, and heavy
rainfall to specialize in developing
protected horticulture with high labor
productivity despite limited agricul-
tural acreage. Kochi prefecture boasts
the top shipping volume across Japan
for various produce such as egg-
plant, ginger, Chinese chives, Myoga
ginger, Shishito pepper, Yuzu citrus,
and Tosa citrus. Yuzu citrus is espe-
cially well received worldwide, thus
the prefecture focuses on exporting
this product. At a Yuzu citrus sam-
pling event held at a Michelin 2-star
restaurant “Senderens” in Paris, Yuzu
citrus garnered much attention among
participating top chefs for its unique
flavor unlike any other citrus fruit.
This event ignited the popularity
of Yuzu citrus, since used at high-
end restaurants across Europe. The
wave of popularity soon spread to the
United States and Australia as well.

One popular local dish is the
“Inakazushi” (traditional sushi local to
Kochi prefecture). Unlike typical sushi
however, sushi rice for Inakazushi is
scented with Yuzu citrus juice instead
of vinegar, and mountain produce such
as sansai (mountain herbs), shiitake
mushrooms, etc., top the Yuzu-scented
sushi rice instead of fish.
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Various Marine Products
from Kochi Prefecture

In the fishery industry, Kochi
prefecture capitalizes on topographi-
cal advantages such as the Kuroshio
(Black) Current flowing offshore and
the long varied coastline of approxi-
mately 700 km, thriving with various
fisheries. Currently active in resource-

friendly fishery, the most representative :

being “pole-and-line bonito fishing,”
Kochi prefecture is currently obtaining

the certified in Marine Eco-Label Japan

(MEL) certification to fish four differ-
ent species such as bonito, red snapper,
etc. Recently, Kochi prefecture is also

actively fish farming to sustainably
fish tuna, yellowtail, sea bream, etc.
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Refreshing flavor of Tosa
sake, also compatible with
Tosa cuisine

Kochi prefecture is also
renowned as the production region for
“Tosa Sake.” The flavor and charac-
teristics of sake is largely impacted
by different climates, water quality,
type of rice, and regional food culture,
thus dramatically different across sake
production regions. In Kochi prefec-
ture where the climate is warm and
high in humidity, sake production is
difficult. On the other hand, this is
the same reason Kochi sake brewer-
ies enhanced their sake production
technology and closely manage the
sake brewing process to offer a highly
unique quality sake, never short of up-
and-coming sake brewers taking the
challenge to the next level. For exam-
ple, several sake breweries produced
sake from yeast taken to and grown
outer space.

Although differences among
sake breweries exist, the majority of
sake produced in Kochi prefecture is
dry in flavor. This preference for dry,
refreshing sake is in part influenced
by local cuisine. The most popu-
lar cuisines in Kochi prefecture are
characteristic of meaty red fish like
“Katsuo-no-tataki” (Seared Bonito),
or white fish like mackerel, both
strong in flavor. Dry sake is highly
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compatible with these fish with strong
flavor without competing in flavor.
Also, sake-based liquor is very pop-
ular in Japan along with beverages
using citruses grown in Kochi prefec-
ture such as “Yuzu” and “Naoshichi,”
especially popular for their refreshing
aroma. Local cuisine and sake produc-
tion is intricately connected. Sampling
local specialty cuisines from Kochi
prefecture paired with each sake
brand produced by the eighteen local
sake breweries from Kochi prefecture,
known as the “TOSA NAKAMA 18,”
is highly recommended.

Sake is long enjoyed in Kochi
prefecture in various ways. One such
representative occasion is the banquet
referred to as “Okyaku.” A banquet is
referred to as “Okyaku” in the Tosa
dialect. Families, friends, and neigh-
bors are invited to gather around large
plates of assorted chilled dishes to
enjoy a banquet together as a local
custom. Recently, festivals set across
the entire city of Kochi as the banquet
venue to enjoy sake until the heart’s
content is becoming established as
one of the major spring events in
Kochi prefecture.

Compliance with Food Safety
Modernization Act (FSMA) is
required to export food ingredients to
the U.S. In Kochi prefecture, FSMA
experts are dispatched since five years
ago with cooperation between public
and private sectors to ensure compli-
ance. At this time, twenty corporations
in Kochi prefecture have complied
with FSMA, encouraging food manu-
facturers to take on the challenge of
exporting food products to the U.S.

Carrying on John Manjiro’s
legacy, we’re excited to continuing
efforts to support increased exports
from Kochi prefecture to introduce
various food ingredients to fans of
Japanese cuisine across the U.S.,
where many professionals from Kochi
prefecture are actively thriving.
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KOCHI FRESH

Kochi Prefecture, JAPAN

Kochi is located in the south of Shikoku, bordered by mountains to the north and the Pacific
Ocean to the south. It has the highest forest coverage in Japan and enjoys abundant sunshine
and rainfall. Kochi has an ideal environment for producing gourmet ingredients.

@ List of Products Available for Purchase
in the United States CKRIETIEA nIhEZ M)

| ADVERTISEMENT |

Sato-no-Yuzu YUZU KOSHO (1.7 z)

Wanpaku Yuzu Juice (9.47 floz)

< Importer/Distributor Contact Information >

BOEKILSA

%‘; AKT Trading Inc. . CEnTRAL
http://www.aktusa.com http://boeki.co.jp/?lang=en

DAIEI TRADING
https://daiei-trading.com

) @

< MUTUAL TRADING
https://lamtc.com

'II

“reananomal e MARUKAI WHOLESALE MART

Company Name

JA KOCHI*
REIHOKU YUZU Processing Factory

*Japan Agricultural Cooperatives KOCHI

= toc-rei-yuzukakou@ja-kochi.or.jp

https://jfc.com

A= NEW YORK
&=~ MUTUAL TRADING

= https://nymtc.com

ﬂ BEEMES

http://www.marukaihawaii.com

https://www.meimonshu.jp

https://ja-kochi.or.jp |7

2 JAEmME

Hyaku-San-Chin TOFU Jerky

Hyaku-San-Chin TOFU Jerky (Sansho Flavor)

Company Name
TANAKASHOKU

= y-tanaka@tanakashoku.jp
https://www.tanakashoku.jp

9 ﬂg
= \J
‘ @DMEI TRADING

SANSHO (Japanese Pepper)

Company Name

GLAZIA

@LAZIA CO.LTD

=« tsune 1 @moritokuzo.com

https://www.moritokuzo.com

5i= MUTUAL TRADING (NY/LA)

(;

TAKE CHIKUWA

Yuzu-no-Sake

YAMAYUZU SHIBORI

(Fish Cake)

E

>
. -
e

Company Name

TOSA KAMABOKO
R

= megumiya@river.ocn.ne.jp
http://www.tosakamaboko.co.jp

MARUKAI WHOLESALE MART

Company Name

Tsukasabotan Shuzo

‘S Sl4Ldt

=« akihiko@tsukasabotan.co.jp
https://www.tsukasabotan.co.jp

@ BAZMES

Yuzu Sorbet

.I %
e

Company Name  Knychi [ce

= t.kataoka@kochi-ice.com
https://www.kochi-ice.net

A
'&‘N mm“lm

{ZkZ5 MUTUALTRADING (NY/LA)
= NTERMATIVAL INC
(*JEC only has “Yuzu Sorbet”.)

Battera Kombu

g

Oboro Kombu

Company Name

Izuri Konbu Kaisan

@ SPIE

= izutani@izuri.net
https://izuri.net

mr|
o
ML)

MUTUAL TRADING (NY /LA)

l




Golden Eye Snapper - Fillet Shimanto-Unagi “Raw”

Company Name

Koyo Freeze

Company Name @
Shimanto 5
Unagi Hanbai %%

= nakagoe@shimanto-unagih.com

%
=« osamu-takahashi

@ko-yo-freeze.co.jp https://shimanto-unagi.com

(You can access to the English page here.)

https://ko-yo-freeze.co.jp

MUTUAL TRADING (NY/LA) =5£< MUTUALTRADING (NY/LA)

(D

KOCHI DOHSUI
Company Name
KOCHI
DOHSUI
== ishida_y@dohsui.co.jp
http://kochidohsui.jp

Farm-raised “Kuroshio”
Bluefin Tuna block
®lean / @ medium fatty / @ super fatty

We process farm-raised fish, such as
“Kuroshio” Bluefin Tuna, grand prize
winner of the National Farm-raised
Bluefin Tuna Competition, as well as
yellowtail and sea bream, both farm-
raised in Sukumo Bay. Our state of
the art facility is one of the largest
and newest in Kochi Prefecture and
is located near the farming areas.

B 7 v~ 70t e TRESH
BEZELENBIAZSA 2L,
HEBEDO 7Y L H 2 SR
SEHEL T B BN IR KRR 0 s it % T
MLELTEYET, S, EHEEAE
FICREETERILES,

Farmed Sea Bream
Skinless Fillet

ais
arm-raised “Kuroshio”
Yellowtail fillet with collar

=5 MUTUALTRADING (NY/LA)

YUZU JUICE

Company Name
JA KOCHI* KITAGAWA YUZU
Processing Factory
*Japan Agricultural Cooperatives KOCHI

2o JABHE
= aki-kitagawa-yuzu@ja-kochi.or.jp
https://ja-kochi.or.jp

‘ {=5£= MUTUALTRADING (NY/LA)

Shinkaino-Megumi MINERAL WATER (67.63 fi oz)
Soba-cha (Buckwheat Tea) (7.05 oz)

Company Name

ODANI-KOKUFUN

ODANI-KOKUFUN

o5
%= i_osaki@osk-odani.co.jp
https://www.osk-odani.co.jp/en/

)

o
0

MUTUAL TRADING (NY /LA)

Junmaiginjo Koiku No.54 (720 mi/ 24351 02)
Tokubetsu Junmaishu (300 ml / 10.14 fl oz)

Company Name
SUIGEI
SHUZO

= asami-sano@asask.co.jp

https://suigei.co.jp/en/
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MUTUAL TRADING (NY/LA)
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N EWS from KOCHI Prefecture!

Promotions Planned for the US Market |

1) Launching a multi-lingual website, “KOCHI FRESH”.

(ZEEY=7Y 41 KOCHI FRESH | DBiER)
https://www.kochi-fresh.com

2) Launching "Visit Kochi Japan", a website
providing sightseeing information for foreign tourists.

(ABEARIFEAIERY 1 Visit Kochi Japan | DBIER)
https://visitkochijapan.com

3) Promotions in collaboration
with online shopping site, “Umami Insider”.

(Ea=—A¥ 4k Umami Insider | IcR— %BJ5R)
https://umami-insider.store

4) Hold a “KOCHI YUZU, JAPAN” exhibition booth at the
“Fi North America” food and beverage trade show.
(RMRF2Fi North America]~® "KOCHI YUZU, JAPAN" 72D i R)

*October 25-28, 2021 / Las Vegas @ Mandalay Bay
https://www.figlobal.com/northamerica/en/home.html

CONTACT p> Food Business Supporter

+East Coast : Nori Shimizu
nori@agentnplus.nyc

*West Coast : Kaz Ohno

Nori Shimizu

\ kaz15001kochi@gmail.com

Kazuhiko Ohnoj




NEWS / TRENDS

Sushi Chef Agency Launched to Connect
Sushi Chefs and Restaurants

-The only agent specializing in filling sushi chefs and
other culinary positions within the Japanese food industry-

r@

iChef
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ndy Matsuda, President of
“Sushi Chef Institute” in
Torrance, Calif., training the

next generation of sushi chefs and
chefs of Japanese cuisine, announced
the launch of two new projects during
an on-campus event on June 29.

As the novel coronavirus pandemic
signals a return to normal, the restau-
rant industry is also returning to normal
operations before the pandemic. The
industry forced to cease operations or
curtail operations long-term due to the
pandemic is leaping back to normal. On
the other hand, the industry also faces a
serious labor shortage.

The “Sushi Chef Institute,” serving
as a mediator to introduce individual

sushi chefs when requested, faced
difficulties satisfying the conditions
requested by both the restaurant-side
and sushi chefs. To resolve this issue,
the website “Sushi Chef Agency” was
launched to register restaurants seeking
sushi chefs and sushi chefs seeking
employment. Sushi chefs can seek
employment by searching locations,
experience, and other conditions, while
restaurants can review a candidate’s
experience to offer a position.

The service shares information
with sushi chefs and restaurants based
in the U.S. and across various nations
worldwide to offer the best matches
for both the restaurants and sushi
chefs. “The website widens the range

of selections for both sides. Continuing
this service increases the number of
participating restaurants and sushi
chefs. The intent is to increase oppor-
tunities to exchange information and
interact by supporting this website,”
explained Matsuda about his motiva-
tion for launching the website.
Another project introduced was
the “Blue Fin Tuna Catering Service,”
specializing in catering Bluefin tuna.
Conventional catering services catered
cut pieces of tuna or other fish.
However, most people have never
seen a whole tuna in person. The “Blue
Fin Tuna Catering Service” offers a
dynamic selling point of catering a
whole tuna filleted at a client’s home.

“An important key point of our service
is to have the end user see and under-
stand a whole tuna can be filleted
and prepared as various dishes. Our
catering service enables customers
to see with their own eyes and learn
a whole high-end tuna can be used
from head to tail without any waste
- consumed as toro (fatty tuna), tuna,
head, brain, the bone marrow, a rare
cut not typically served in restaurants;
and other parts of the tuna - to prepare
and serve as various dishes,” explained
Matsuda about his aspirations for the
new catering service.

At the event, a Bluefin tuna caught
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in Ensenada, Mexico was provided by
Prime Time Seafood, Inc. and filleted
by Matsuda. The Bluefin tuna was
dynamically cut into various pieces and
served to guests.

Also, the event welcomed Hiroyuki
Terada of the popular YouTube program
“Diaries Of A Master Sushi Chef”
as a guest. Terada competed against
Matsuda and a sushi robot in the “Nigiri
Sushi Competition” to determine who
prepared nigiri (hand-pressed) sushi the
fastest, and the “Nigiri Sushi Speed-
eating Contest,” both lively contests
that excited the audience. Hakutsuru
Sake of America provided sake for
sampling, while the brand mascot of
the newly released cup sake “CHIKA”
performed a dance.
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Sushi Chef Agency

1123 Van Ness Avenue.
Torrance, CA 90501

(310) 782-8483
https://sushichef.agency/
contact@sushichef.agency

Los Angeles  213622-3677
Las Vegas 702-331-3320
San Diego 760-842-8754

Dallas Q7 2-456-9998
Salt Lake City 801-946-0134
www.oceanfreshinc.com
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Kosei Yamamoto
HanorarySakeSammeller&Saka -Sho

Former(halrman ) ) Chalrman
Mutual Trading Company Inc

GEKKEIKAN SAKE
KYOTO SINCE 1637

Katsuya Uechi
Hanarary Sake Sommeller& Saka Sho

Katsuya Group

OZEKI
SAKE

Rick Smith &
Hiroko Furukawa

Beau Timken
Honorary Sake Sommelier & Saka-Sho

Kats Miyazato
Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho
"~ Owner “SAKAVANYC'

Owner “True Sake”

Owner of M&M Enterprise

MASTER

. SAKE
SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo
Sake Sommelier
Master Sake Sommelier

Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.

Enjoying Sake and Tastes of Fall

I these modern days, we’re
n feeling less seasonality — but
Japanese food has always focused on
enjoying the four seasons. Indeed,
vegetables, fruit and fish are at their
best in fall to satisfy the so-called
“autumn appetite.” Let’s go back to
what Japanese food is about; here are
some tips on some “tsumami” (small
dishes to be enjoyed with alcoholic
beverages) perfect for this season.

Vegetables Mushrooms are a must for
fall. When cooking fall mushrooms,
avoid rinsing with water and heating
for a long time, and cook quickly to

keep their fragrance and texture. They
are great grilled or sautéed alone,
but shiitake, which contain guanylic
acid, considered one of the three great
umami generators, greatly increases
its umami when cooked with glutamic
acid of konbu, so cook them together as
suimono (clear broth) or dobin-mushi
(steam-boiled vegetables/meat in earth-
enware pot). In this case, pair the dish
with a fragrant Junmai Ginjo.

Fish Tuna, bonito, salmon, barra-
cuda, the various mackerels, saury,
yellowtail, and snapper are some of
the notable fish that are excellent at

this time of the year. If making nigiri,
lightly broil to bring out the sweetness
in the fish immediately before making
them into sushi that is heavenly when
paired with sake. And don’t forget the
condiments. Use ginger, scallions,
garlic, yuzu, Japanese pepper, and
grated daikon radish to accentuate the
main ingredients’ flavors. For sake
pairings, Junmai Daiginjo and Ginjo
go well with white-fleshed fish, and
Kimoto and Yamabhai for fattier fish.
For nitsuke (fish boiled with soy sauce
mixture), sweeter Junmai go well.
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“Creative 5ushi & Sake” illustrates the rechnigues of the
finest sushi chefs throughout the world, concentrating on
the artistic presentations, unique ingredients and advanced
methods of preparation. The writers were all top Japanese
professional chefs with many years of experience.

(published in English by All Japan News, Inc., in 2005)
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Sushi
s Mastering Technigues
= Sushi in the USA and Europe

= In What Way Has “Sushi” Evolved?

= For all who love Sake

Japanese Culinary News 27




BF N %

California

SAKE

CHALLENGE

by Kosuke Kuji 167

Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award.
In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, Iwate Prefecture,
Vice-Chairman, Technology
Committee, Iwate Prefecture
Brewers and Distillers’ Association

The Coronavirus Pandemic Popularized Online
Sake Tasting Parties

E&#HE » EEETHRIRERA

ue to the ongoing coronavirus
pandemic since last year, the

long-established weekly “Sake :

Tasting Event” for sake producers to
interact with consumers was cancelled.
At this event, brewery owners

and Master Sake Brewers intro-

duce their sake brands to consumers,
sample them together with consumers,
ask for comments, receive feed-

back and words of encouragement
from consumers, and utilize the feed-
back for their next sake production.

This very important event offering

personal interaction between sake pro-
ducers and consumers was cancelled
due to the coronavirus pandemic.

On the other hand, this past
year witnessed an increasing
number of online sake parties.
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I was invited several times as a
guest to give lectures about sake.
Also, online drinking parties con-
necting with people overseas with
help from an interpreter, or presenting
a lecture despite my limited English
language skills is also fun, becoming
more established as the new norm.
While there are various ways
to enjoy online sake tasting par-
ties, the most popular way is to have
breweries send their sake prod-
ucts to participants, give an
online toast with the same sake,
and to taste the sake together.
In the beginning, unfamiliar-
ity with online gatherings caused
participants to talk over each
other, disappear from the screen
due to poor internet connectivity,
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or drink too much and fall
asleep snoring on-screen, etc.

To be honest, gather-

ing in person is better.

But, we can’t yet.

Sake production is almost complete.
I’'m looking forward to intro-
ducing and explaining our

sake products to all of you.

As we get used to online
drinking parties, they can be
very fun in their own way.

In the post-pandemic world,
perhaps we can utilize these
online drinking parties effectively
while attending many in-per-
son tasting parties as well.
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A S sake production grew in scale :

during the early Edo Period
(1603-1868), a person-in-charge
was assigned to each stage of sake
production to divide the work. A clear

occupational hierarchy was established :

to organize brewery workers from late
16th century to early 17th century,
when sake production increased
dramatically in volume in Ikeda and
Itami to service the city of Edo. This
occupational hierarchy and positions
changed over time and varied slightly
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

. 4 »
© INTERNATIONAL INC

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office, LAS VEGAS Sales Office
PHOENIX Sales Office, DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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. Polishing Rate: 45%
i (Koshinoshizuku)

Denshin Rin
Junmai Daiginjo
Ippongi Kubohonten (Fukui)

—_— 1715#%:

. Alcohol: 16-17% I" )

. . (Hitomebore) .
Yumeakari
Junmai Ginjo
Asabiraki (Iwate)

Production?

BRE B ABR (TR TIERIE?

depending on the region. The general
occupational hierarchy and responsi-
bilities of brewery workers during the
Edo Period are detailed in order from
the top position as indicated below:

» Master Sake Brewer: The highest-
ranking position entrusted by the
Brewery Owner to oversee the entire
sake production process. Form a

team of sake brewery workers before
entering the brewery to start sake
production, instructs every stage of
sake production on-site.

« Head Chief: Supporting role referred
to as the manager etc. A brewery assis-
tant acting as an aid to the Master
Sake brewer. Directs sake brewery
workers on tasks for the entire sake
production process.

« Emon: Person-in-charge of preparing
koji (rice malt), also referred to as

the Daishi (Master), Koujishi (Koji
Master), Koujiya (maltster).

- Motomawari: Person-in-charge

of preparing the yeast starter. Also
referred to as motomawashi (yeast
starter master), motoya (yeast

starter maker).

- Dougumawashi: Person-in-charge
of washing and maintaining tools used

for sake production. Also transports the

water and polished sake rice.
- Kamaya: Person-in-charge of
steamed rice. This role prepares the

steaming vat, adjusts water for steamed

rice, measures rice for the steaming
vat, and lights the iron pot.

- Fumagashira: Person-in-charge

of the process to press the finished
unrefined sake mash in the tank (joso).
- Oimawashi: Aids peoples in

charge of each division excluding

the Emon, conducts miscellaneous
duties. Classified by experience and
skills as Jyoubito (Expert), Chubito

Dassai 45
Junmai Daiginjo
Asahi Shuzo (Yamaguchi)

This article was courtesy from Shibata Shoten Co Ltd.

Polishing Rate: 45%
i (Yamadanishiki)

(Proficient), and Shitabito (Beginner).
« Muronoko: Assistant to the Emon,
prepares the rice malt.
« Meshitaki: A task of a young new
worker, also referred to as meshiya
(cook). Prepares meals and heats the
bath for sake brewery workers, assists
the Master Sake Brewer, cleans the
lodge, and responsible for overall
housekeeping chores.

In this hierarchy, the Master
Sake Brewer, Head Chief, and Emon
are especially known as the “three
highest ranks,” forming the core of
sake brewery workers. This occupa-
tional hierarchy of brewery workers
was solidified mostly by the mid-Edo
Period. However, this organizational
hierarchy referenced that of farm
villages at the time. In farm villages
during the Edo Period, the village
headman acted as the village chief and
managed annual tributes and village
expenses, the group leader (elder)
assisted the village chief to conduct
tasks, three village inspectors referred
to as the “three highest-ranking
people” was the inspiration for the
three ranks under the Master sake
brewer). Also, the lower ranks are
referred to as “the common people,”
“Shitabito” (low-ranking people)
similar to a farm village.
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State of Emergency Declaration
EREEES

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the char-
ismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.

state of emergency was
declared in Tokyo from
July 12 to August 22, the

fourth declared in Tokyo stopped the
provision of alcohol and drove res-
taurants and liquor stores into yet
another difficult situation. Izakaya
restaurants of major restaurant chains
closed one after another, significantly
impacting the sales of commercial
sake products sold by liquor stores.
Various speculations and post-
ings online criticized the city of
Tokyo and the Japanese government
for hosting the Olympic Games, while
other posts opposed such criticisms,
an indication of mounting frustra-
tion and fatigue felt by the Japanese
public. Eventually, a poster criticiz-
ing The Liberal Democratic Party of
Japan and KOMEITO (New Clean
Government Party) were created and
distributed among restaurants. Small
restaurants are compensated with
cooperation money for distributing the
posters, in some cases making more
money with their restaurants closed
than open. This difference in earnings
also caused frustration, prompting
the Japanese government and the
city of Tokyo to change how coop-
eration money is divided. The liquor
store I operate also saw a decrease
in business transactions with restau-
rants. Business is slow at the moment
due to the request from local gov-
ernment to reduce business hours.
However, I see life like a card
game - we each strategize our win
using the hand we’re dealt. When
opening a restaurant for example,
no one is guaranteed an ideal loca-
tion, size, or rent. In fact, most of
these factors will not go your way.
However, we rack our brain and think
hard despite our less-than-optimal
conditions to create a renowned res-
taurant. Not only does changing cards
not guarantee a better hand, it could
even worsen your hand. However,
we must try our luck anyway.
Criticizing the dealer for dealing a
bad hand doesn’t help. Similarly,
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no one knows the correct strategy
to fight the coronavirus pandemic.
Needless to say, no entrepreneur
wants to end up having to close the
door of his/her own restaurant or com-
pany. However, policies improved
to prevent this outcome should not
put off your consumers either. Every
entrepreneur is trying hard to fight
this unprecedented fight against the
coronavirus. Atami city, Shizuoka
prefecture suffered a notable decline
in tourists due to a landslide on top
of the coronavirus pandemic. Since
there is no one to blame in this case,
people have no where to direct their
frustrations to, the most frustrat-
ing situation. Is politics to blame,
the people who won’t comply with
various requests from the local gov-
ernment, or the Tokyo Olympics?
What we can do for now is to set
the groundwork and research various
information to revitalize your busi-
ness when the coronavirus pandemic
ends. As I write this, now is the time
and climate to “learn to be a hawk.*1”

*1 “Learning to be a hawk”: From May to
June, hatched hawk chicks learn how
to fly and hunt during this season and
prepare to leave the nest to become
independent (in other words, the

timing for each entrepreneur to start
preparing to “become independent”).
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00/ dients. Blessed by a warm climate with long daylight hours during
ar season, Kochi prefecture is endowed with clear rivers and fresh air,
abundant in Kuroshio (Black) Current that brings various fish and shellfish.
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We interviewed Toru Ageta, Director

of the Kochi Prefectural Government’s
Export Development Office, to ask about
the food culture that originated and
evolved in Kochi prefecture, local moder-
ate climate, food culture today, and the
overall appeal of Kochi cuisine.
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fisherman in Kochi pre-
fecture known to be the
“first Japanese foreigner,”

John Manjiro drifted ashore while
fishing at age fourteen and was res-
cued by an American whale ship. His
talent in fishing was recognized by
the captain of the whale ship. Soon
afterwards, since approximately 1897,
many Japanese nationals from Kochi
prefecture crossed the Pacific Ocean
and emigrated to the U.S. Throughout
history, many emigrants from Kochi
prefecture acted as a cultural bridge
between the U.S., Kochi prefecture,
and Japan.

Our home Kochi prefecture occu-
pies the southern half of Shikoku
Island, surrounded by the ocean. The
“virgin landscape of Japan” is still
visible to date in the long coastline
facing the Pacific Ocean, rich moun-
tains with the top forest rate in Japan
(approximately 84 percent), miracu-
lously clear stream “Niyodo River”
renowned as the “Niyodo Blue,” and
two large rivers of the “Shimanto
River” known as the “last clear
stream,” etc.

The climate is basically warm
year-round with heavy rainfall and
long daylight hours. Due to these top-
ographical and climatic factors, Kochi
prefecture is suitable not only for
many outdoor activities, but a treasure
trove abundant in “food ingredients
from the sea, mountains, and rivers,”
attracting tourists as a region offering

delicious cuisine. Kochi prefecture
ranked No. 1 six times and No. 2 three
times in a survey of “Regions with the
Highest Number of Delicious Local
Cuisines,” conducted by a major
Japanese travel agency.

In terms of culture, Kochi pre-
fecture is renowned as home of the
“Yosakoi Festival” held in Tosa city,

where the regional Yosakoi-style
dance is performed in regions across
33 nations worldwide. Performed in a
variety of styles from traditional folk
music to a live performance by a rock
band, complete with Samba, rock, and
classical-style choreography, etc., the
festival enjoys growing acceptance
among foreign nationals who enjoy
performing foreign folk dances.

Cuisine from Kochi Prefecture |IIIEE
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Kochi prefecture exports
world-class produce
worldwide

Agriculture in Kochi prefecture
capitalizes on geographical advantages
such as warm climate, the longest day-
light hours in the world, and heavy
rainfall to specialize in developing
protected horticulture with high labor
productivity despite limited agricul-
tural acreage. Kochi prefecture boasts
the top shipping volume across Japan
for various produce such as egg-
plant, ginger, Chinese chives, Myoga
ginger, Shishito pepper, Yuzu citrus,
and Tosa citrus. Yuzu citrus is espe-
cially well received worldwide, thus
the prefecture focuses on exporting
this product. At a Yuzu citrus sam-
pling event held at a Michelin 2-star
restaurant “Senderens” in Paris, Yuzu
citrus garnered much attention among
participating top chefs for its unique
flavor unlike any other citrus fruit.
This event ignited the popularity
of Yuzu citrus, since used at high-
end restaurants across Europe. The
wave of popularity soon spread to the
United States and Australia as well.

One popular local dish is the
“Inakazushi” (traditional sushi local to
Kochi prefecture). Unlike typical sushi
however, sushi rice for Inakazushi is
scented with Yuzu citrus juice instead
of vinegar, and mountain produce such
as sansai (mountain herbs), shiitake
mushrooms, etc., top the Yuzu-scented
sushi rice instead of fish.
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Various Marine Products
from Kochi Prefecture

In the fishery industry, Kochi
prefecture capitalizes on topographi-
cal advantages such as the Kuroshio
(Black) Current flowing offshore and
the long varied coastline of approxi-
mately 700 km, thriving with various
fisheries. Currently active in resource-

friendly fishery, the most representative :

being “pole-and-line bonito fishing,”
Kochi prefecture is currently obtaining

the certified in Marine Eco-Label Japan

(MEL) certification to fish four differ-
ent species such as bonito, red snapper,
etc. Recently, Kochi prefecture is also

actively fish farming to sustainably
fish tuna, yellowtail, sea bream, etc.
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Refreshing flavor of Tosa
sake, also compatible with
Tosa cuisine

Kochi prefecture is also
renowned as the production region for
“Tosa Sake.” The flavor and charac-
teristics of sake is largely impacted
by different climates, water quality,
type of rice, and regional food culture,
thus dramatically different across sake
production regions. In Kochi prefec-
ture where the climate is warm and
high in humidity, sake production is
difficult. On the other hand, this is
the same reason Kochi sake brewer-
ies enhanced their sake production
technology and closely manage the
sake brewing process to offer a highly
unique quality sake, never short of up-
and-coming sake brewers taking the
challenge to the next level. For exam-
ple, several sake breweries produced
sake from yeast taken to and grown
outer space.

Although differences among
sake breweries exist, the majority of
sake produced in Kochi prefecture is
dry in flavor. This preference for dry,
refreshing sake is in part influenced
by local cuisine. The most popu-
lar cuisines in Kochi prefecture are
characteristic of meaty red fish like
“Katsuo-no-tataki” (Seared Bonito),
or white fish like mackerel, both
strong in flavor. Dry sake is highly
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compatible with these fish with strong
flavor without competing in flavor.
Also, sake-based liquor is very pop-
ular in Japan along with beverages
using citruses grown in Kochi prefec-
ture such as “Yuzu” and “Naoshichi,”
especially popular for their refreshing
aroma. Local cuisine and sake produc-
tion is intricately connected. Sampling
local specialty cuisines from Kochi
prefecture paired with each sake
brand produced by the eighteen local
sake breweries from Kochi prefecture,
known as the “TOSA NAKAMA 18,”
is highly recommended.

Sake is long enjoyed in Kochi
prefecture in various ways. One such
representative occasion is the banquet
referred to as “Okyaku.” A banquet is
referred to as “Okyaku” in the Tosa
dialect. Families, friends, and neigh-
bors are invited to gather around large
plates of assorted chilled dishes to
enjoy a banquet together as a local
custom. Recently, festivals set across
the entire city of Kochi as the banquet
venue to enjoy sake until the heart’s
content is becoming established as
one of the major spring events in
Kochi prefecture.

Compliance with Food Safety
Modernization Act (FSMA) is
required to export food ingredients to
the U.S. In Kochi prefecture, FSMA
experts are dispatched since five years
ago with cooperation between public
and private sectors to ensure compli-
ance. At this time, twenty corporations
in Kochi prefecture have complied
with FSMA, encouraging food manu-
facturers to take on the challenge of
exporting food products to the U.S.

Carrying on John Manjiro’s
legacy, we’re excited to continuing
efforts to support increased exports
from Kochi prefecture to introduce
various food ingredients to fans of
Japanese cuisine across the U.S.,
where many professionals from Kochi
prefecture are actively thriving.
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KOCHI FRESH

Kochi Prefecture, JAPAN

Kochi is located in the south of Shikoku, bordered by mountains to the north and the Pacific
Ocean to the south. It has the highest forest coverage in Japan and enjoys abundant sunshine
and rainfall. Kochi has an ideal environment for producing gourmet ingredients.

@ List of Products Available for Purchase
in the United States CKRIETIEA nIhEZ M)

| ADVERTISEMENT |

Sato-no-Yuzu YUZU KOSHO (1.7 z)

Wanpaku Yuzu Juice (9.47 floz)

< Importer/Distributor Contact Information >

BOEKILSA

%‘; AKT Trading Inc. . CEnTRAL
http://www.aktusa.com http://boeki.co.jp/?lang=en

DAIEI TRADING
https://daiei-trading.com

) @

< MUTUAL TRADING
https://lamtc.com

'II

“reananomal e MARUKAI WHOLESALE MART

Company Name

JA KOCHI*
REIHOKU YUZU Processing Factory

*Japan Agricultural Cooperatives KOCHI

= toc-rei-yuzukakou@ja-kochi.or.jp

https://jfc.com

A= NEW YORK
&=~ MUTUAL TRADING

= https://nymtc.com

ﬂ BEEMES

http://www.marukaihawaii.com

https://www.meimonshu.jp

https://ja-kochi.or.jp |7
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Hyaku-San-Chin TOFU Jerky

Hyaku-San-Chin TOFU Jerky (Sansho Flavor)

Company Name
TANAKASHOKU

= y-tanaka@tanakashoku.jp
https://www.tanakashoku.jp

9 ﬂg
= \J
‘ @DMEI TRADING

SANSHO (Japanese Pepper)

Company Name

GLAZIA

@LAZIA CO.LTD

=« tsune 1 @moritokuzo.com

https://www.moritokuzo.com

5i= MUTUAL TRADING (NY/LA)
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TAKE CHIKUWA

Yuzu-no-Sake

YAMAYUZU SHIBORI

(Fish Cake)

E
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Company Name

TOSA KAMABOKO
R

= megumiya@river.ocn.ne.jp
http://www.tosakamaboko.co.jp

MARUKAI WHOLESALE MART

Company Name

Tsukasabotan Shuzo

‘S Sl4Ldt

=« akihiko@tsukasabotan.co.jp
https://www.tsukasabotan.co.jp

@ BAZMES

Yuzu Sorbet

.I %
e

Company Name  Knychi [ce

= t.kataoka@kochi-ice.com
https://www.kochi-ice.net

A
'&‘N mm“lm

{ZkZ5 MUTUALTRADING (NY/LA)
= NTERMATIVAL INC
(*JEC only has “Yuzu Sorbet”.)

Battera Kombu

g

Oboro Kombu

Company Name

Izuri Konbu Kaisan

@ SPIE

= izutani@izuri.net
https://izuri.net
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MUTUAL TRADING (NY /LA)
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Golden Eye Snapper - Fillet Shimanto-Unagi “Raw”

Company Name

Koyo Freeze

Company Name @
Shimanto 5
Unagi Hanbai %%

= nakagoe@shimanto-unagih.com

%
=« osamu-takahashi

@ko-yo-freeze.co.jp https://shimanto-unagi.com

(You can access to the English page here.)

https://ko-yo-freeze.co.jp

MUTUAL TRADING (NY/LA) =5£< MUTUALTRADING (NY/LA)

(D

KOCHI DOHSUI
Company Name
KOCHI
DOHSUI
== ishida_y@dohsui.co.jp
http://kochidohsui.jp

Farm-raised “Kuroshio”
Bluefin Tuna block
®lean / @ medium fatty / @ super fatty

We process farm-raised fish, such as
“Kuroshio” Bluefin Tuna, grand prize
winner of the National Farm-raised
Bluefin Tuna Competition, as well as
yellowtail and sea bream, both farm-
raised in Sukumo Bay. Our state of
the art facility is one of the largest
and newest in Kochi Prefecture and
is located near the farming areas.

B 7 v~ 70t e TRESH
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Farmed Sea Bream
Skinless Fillet

ais
arm-raised “Kuroshio”
Yellowtail fillet with collar

=5 MUTUALTRADING (NY/LA)

YUZU JUICE

Company Name
JA KOCHI* KITAGAWA YUZU
Processing Factory
*Japan Agricultural Cooperatives KOCHI

2o JABHE
= aki-kitagawa-yuzu@ja-kochi.or.jp
https://ja-kochi.or.jp

‘ {=5£= MUTUALTRADING (NY/LA)

Shinkaino-Megumi MINERAL WATER (67.63 fi oz)
Soba-cha (Buckwheat Tea) (7.05 oz)

Company Name

ODANI-KOKUFUN

ODANI-KOKUFUN

o5
%= i_osaki@osk-odani.co.jp
https://www.osk-odani.co.jp/en/
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MUTUAL TRADING (NY /LA)

Junmaiginjo Koiku No.54 (720 mi/ 24351 02)
Tokubetsu Junmaishu (300 ml / 10.14 fl oz)

Company Name
SUIGEI
SHUZO

= asami-sano@asask.co.jp

https://suigei.co.jp/en/
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MUTUAL TRADING (NY/LA)
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N EWS from KOCHI Prefecture!

Promotions Planned for the US Market |

1) Launching a multi-lingual website, “KOCHI FRESH”.

(ZEEY=7Y 41 KOCHI FRESH | DBiER)
https://www.kochi-fresh.com

2) Launching "Visit Kochi Japan", a website
providing sightseeing information for foreign tourists.

(ABEARIFEAIERY 1 Visit Kochi Japan | DBIER)
https://visitkochijapan.com

3) Promotions in collaboration
with online shopping site, “Umami Insider”.

(Ea=—A¥ 4k Umami Insider | IcR— %BJ5R)
https://umami-insider.store

4) Hold a “KOCHI YUZU, JAPAN” exhibition booth at the
“Fi North America” food and beverage trade show.
(RMRF2Fi North America]~® "KOCHI YUZU, JAPAN" 72D i R)

*October 25-28, 2021 / Las Vegas @ Mandalay Bay
https://www.figlobal.com/northamerica/en/home.html

CONTACT p> Food Business Supporter

+East Coast : Nori Shimizu
nori@agentnplus.nyc

*West Coast : Kaz Ohno

Nori Shimizu

\ kaz15001kochi@gmail.com

Kazuhiko Ohnoj
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CHALLENGE

by Kosuke Kuji 167
i

Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered Tokyo University
of Agriculture’s Department of Brewing

and Fermentation. In 2005 became the
youngest person ever to receive the Iwate
Prefecture Young Distinguished Technician
Award. In 2006 was selected to be a
member of the board of trustees of his local
alma mater, Fukuoka High School. Currently
is featured in a number of media outlets
including magazines, radio, and television.
*Positions of Public Service: Chairperson,
Cassiopeia Corporation Youth Conference;
School Board Member, Fukuoka High
School, Iwate Prefecture, Vice-Chairman,
Technology Committee, Iwate Prefecture
Brewers and Distillers’ Association

La pandemia del coronavirus popularizo las
fiestas de degustacion de sake en linea

ebido a la pandemia del coro-
Dnavirus en curso, desde el

ano pasado se canceld el
“Evento de degustacion de sake”
semanal , de larga data para que los
productores de sake interactiuen con
los consumidores.

En este evento, los propietar-
ios de las licorerias y los maestros
destiladores de sake presentan sus
marcas de sake a los consumidores,
las prueban juntos, piden comentar-
ios, reciben comentarios y palabras
de aliento de los consumidores y
utilizan éstos para su proxima pro-
duccion de sake.

Este evento tan importante que
ofrece interaccion personal entre
productores de sake y consumi-
dores fue cancelado debido a la
pandemia del coronavirus.

Por otro lado, el ano pasado fui
testigo de un numero creciente de

fiestas de sake en linea.

Me invitaron varias veces a dar
conferencias sobre el sake.

Ademas, las fiestas en linea
para beber, conectarme con per-
sonas en el extranjero con la ayuda
de un intérprete o presentar una
conferencia a pesar de mis limita-
das habilidades en el idioma inglés
también son divertidas. Se estan
consolidando como la nueva norma.

Si bien hay varias formas de dis-
frutar de las fiestas de degustacion
de sake en linea, la forma mas pop-
ular es que las destilerias envien
sus productos de sake a los par-
ticipantes, brinden en linea con el
mismo sake y lo prueben juntos.

Al principio, la falta de familiari-
dad con las reuniones en linea hizo
que los participantes hablaran entre
ellos, desaparecieran de la pan-
talla debido a la mala conectividad a

Internet, o bebieran demasiado y se
quedaran dormidos roncando en la
pantalla, etc.

Para ser honesto, reunirse en
persona es mejor.

Pero todavia no podemos.

La produccion de sake esta casi
completa.

Espero poder presentarles y expli-
carles nuestros productos de sake.

A medida que nos acostum-
bramos a las fiestas en linea para
beber, pueden ser muy divertidas a
su manera.

En el mundo posterior a la pan-
demia, tal vez podamos utilizar
estas fiestas en linea para beber de
manera efectiva mientras asistimos
también a muchas fiestas de degus-
tacion en persona.

Gracias por su apoyo y confianza a lo largo
de nuestros 32 afios en California.

Cekkeikan fundo su fabrica de Sake en Folson en las
afueras de Sacramento en 1989,

). A la hora de abrir nuestra destileria, lo primero que
~ nos propusimos fue seleccionar el agua, después de
un viaje en su busqueda que abarco 30 lugares

diferentes, finalmente terminamos en la base de las
muontanas de Sierra Nevada en Folson.

__. Han pasado 32 anos y en estos dias nuestro joven maestro destilador
L Naoyuki Match Murakami, se esfuerza por hacer mejoras. .
. Como resultado, en este ano historico, Gekkeikan fue la tinica compania _...F
en recibir una medalla de plata con Junmai- Shu en la categoria ;-
Internacional Wine Challenge 2019, que representa una alineacion
repleta de bebidas de Sake lideres de Japin, Sake elaborado con
Calrose, arroz traido por la comunidad Japonesa Americana a California
y criado con orgullo de California. ,

Con el objetivo de convertirse en un Junmai - Shu aun mejor, Gekkeikan
Tradicional seguira adelante y continuara su evolucion.

WWW.gEkkEi kan-sake.com Bebe responsablemente. 0 @

GEKKEIKAN SAKE
KYOTO SINCE 1637
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.
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« INTERNATIONAL INC

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office, LAS VEGAS Sales Office
PHOENIX Sales Office, DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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- Alcohol: 16-17% I'
. Polishing Rate: 45%
i (Koshinoshizuku)

Denshin Rin
Junmai Daiginjo
Ippongi Kubohonten (Fukui)

Ly
- v T'.i_':

Yumeakari
Junmai Ginjo
Asabiraki (Iwate)

medida que la produccion

de sake crecio en escala

durante el periodo Edo
temprano (1603-1868), se asignd
una persona a cargo a cada etapa
de la produccion para dividir el tra-
bajo. Se estableci6 una jerarquia
ocupacional clara, para organizar a
los trabajadores de las destilerias
desde finales del siglo XVI hasta
principios del siglo XVIl, cuando
la produccion aumento drastica-
mente en volumen en lkeda e Itami

para dar servicio a la ciudad de Edo.

Esta jerarquia y posiciones ocupa-
cionales cambiaron con el tiempo

y variaron ligeramente segun la
region. La jerarquia ocupacional
general y las responsabilidades de
los trabajadores de las destilerias
durante el Periodo Edo se detallan
en orden desde la posicion superior
como se indica a continuacion:

* Maestro destilador de sake:
puesto de mayor rango al que
confia el propietario de la destileria
para supervisar todo el proceso de
produccion . Comenzando con la
formacion de técnicos destiladores
antes de ingresar a la destileria,
instruyendo en cada etapa de la
produccion.

* Jefe principal: papel de apoyo
conocido como gerente, etc. Un
asistente de la destileria que actua
como ayuda al maestro destilador
de sake. Dirige a los trabajadores
en las tareas de todo el proceso de
produccion.

Dassai 45
Junmai Daiginjo
Asahi Shuzo (Yamaguchi)

40 September 2021 - www.alljapannews.com

Polishing Rate: 45%
i (Yamadanishiki)

* Emon: persona encargada de pre-
parar koji (malta de arroz), también
conocido como Daishi (maestro),
Koujishi (maestro de koji), Koujiya
(malta).

* Motomawari: responsable de la
preparacion del iniciador de leva-
dura. También conocido como
motomawashi (maestro de iniciacion
de levadura), motoya (fabricante de
iniciacion de levadura).

* Dougumawashi: responsable

del lavado y mantenimiento de

las herramientas utilizadas para la
produccioén de sake. También trans-
porta el agua y el arroz del sake
pulido.

* Kamaya: responsable del arroz al
vapor. Esta funcion prepara la tina
humeante, ajusta el agua para el
arroz al vapor, mide el arroz para la
tina humeante y enciende la olla de
hierro.

* Fumagashira: responsable del
proceso de prensado del puré de
sake sin refinar terminado en el
tanque (joso).

* Oimawashi: realiza tareas diver-
sas con la ayuda de la persona

a cargo de cada departamento,
excepto Emon. Clasificados

por experiencia y habilidades
como Jobito (Experto), Chubito
(Competente) y Shitabito
(Principiante).

©SMV:43
i Polishing Rate: 50%

Hakutsuru Ukiyoe Gold
Daiginjo
Hakutrusu Sake Brewing (Hyogo)

™
Polishing Rate: 5%
i (Miyama Nishiki)

Makiri
Junmai Ginjo
Tohoku Meijo (Yamagata)

* Muronoko: Asistente del Emon,
prepara la malta de arroz.

* Meishitaki: una tarea de un nuevo
trabajador joven, también conocido
como meishiya (cocinero). Prepara
comidas y calienta el bano para

los trabajadores de la destileria de
sake, ayuda al maestro destilador ,
limpia el albergue y es responsable
de las tareas domésticas generales.

En esta jerarquia, el maestro
destilador de sake, el jefe principal y
Emon son especialmente conocidos
como los "tres rangos mas altos",
que forman el nucleo de los traba-
jadores de las destilerias de sake.
Esta jerarquia ocupacional de los
trabajadores se solidifico principal-
mente a mediados del Periodo Edo.
Sin embargo, esta jerarquia orga-
nizativa hacia referencia a la de las
aldeas agricolas en ese momento.
En las aldeas agricolas durante
el periodo Edo, el jefe de aldea,
actuaba como jefe de laaldeay
administraba los tributos anuales y
los gastos ; el lider del grupo (anci-
ano) ayudaba al jefe de la aldea a
realizar las tareas, tres inspectores
de la aldea a los que se hacia ref-
erencia como los "tres de mas alto
rango” ,fue la inspiracion para los
tres rangos bajo el maestro desti-
lador de sake. Ademas, los rangos
mas bajos se conocen como "la
gente comun”, "Shitabito” (gente
de rango bajo) similar a una aldea
agricola.

L SMV:+7

Karatanba Nama Chozo
Honjozo
0zeki Corporation. (Hyogo)

This article was courtesy from Shibata Shoten Co Ltd.



Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the char-
ismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest

TOKYO o
Jizake Strolling

SR M R B

trends, while managing a jizake retail store.

Declaracion del estado de emergencia

e declar¢ el estado de

emergencia en Tokio del 12

de julio al 22 de agosto, el
cuarto declarado en Tokio, detuvo
el suministro de alcohol y llevo a
los restaurantes y licorerias a otra
situacion dificil. Los restaurantes
Izakaya de las principales cadenas
de restaurantes cerraron uno
tras otro, lo que tuvo un impacto
significativo en las ventas de
productos comerciales de sake
vendidos por las licorerias.

Varias especulaciones y
publicaciones en linea criticaron
a la ciudad de Tokio y al gobierno
japonés por albergar los Juegos
Olimpicos, mientras que otras
publicaciones se opusieron a
tales criticas, una indicacion de
la creciente frustracion y fatiga
que siente el publico japonés.
Finalmente, se cred y distribuyo
entre los restaurantes un cartel
que criticaba al Partido Liberal
Democratico de Japon y KOMEITO
(Partido Nuevo Gobierno Limpio).
Los pequenos restaurantes son
compensados con dinero de
cooperacion por distribuir los
carteles, en algunos casos ganando
mas dinero con sus restaurantes
cerrados que abiertos. Esta
diferencia en las ganancias también
causo frustracion, lo que llevo al
gobierno japonésy a la ciudad de
Tokio a cambiar la forma en que se
divide el dinero de la cooperacion.
La licoreria que oper6 también
registré una disminucion en las
transacciones comerciales con
restaurantes. El negocio esta
lento en este momento debido a
la solicitud del gobierno local de
reducir el horario comercial.
Sin embargo, veo la vida como

un juego de cartas: cada uno de

nosotros elabora una estrategia para

ganar utilizando la mano que nos
reparten. Al abrir un restaurante,
por ejemplo, a nadie se le garantiza
una ubicacion, tamano o alquiler
ideal. De hecho, la mayoria de
estos factores no saldran bien. Sin
embargo, nos devanamos la cabeza
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y pensamos mucho a pesar de
nuestras condiciones menos que
oOptimas para crear un restaurante
de renombre. Cambiar cartas no
solo no garantiza una mejor mano,
sino que incluso podria empeorar
sumano. Sin embargo, debemos
probar suerte de todos modos.
Criticar al crupier por repartir una
mala mano no ayuda. Del mismo
modo, nadie conoce la estrategia
correcta para combatir la pandemia
del coronavirus.

Ni que decir, ningun
emprendedor quiere acabar
cerrando la puerta de su propio
restaurante o empresa. Sin
embargo, las politicas mejoradas
para prevenir este resultado
tampoco deberian desanimar a
sus consumidores. Todos los
emprendedores se esfuerzan por
luchar sin precedentes contra el
coronavirus. La ciudad de Atami,
prefectura de Shizuoka, sufrié una
notable disminucion de turistas
debido a un deslizamiento de
tierra, ademas de la pandemia
del coronavirus. Como no hay
nadie a quien culpar en este caso,
la gente no tiene a donde dirigir
sus frustraciones, la situacion es
muy estresante. ;Tiene la culpa
la politica, las personas que no

cumplen con las diversas solicitudes
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del gobierno local o los Juegos
Olimpicos de Tokio?

Lo que podemos hacer
por ahora es sentar las bases e
investigar diversas informaciones
para revitalizar su negocio
cuando termine la pandemia del
coronavirus. Mientras escribo esto,
ahora es el momento y el clima para
"aprender a ser un halcéon * 1",

[ SE TOKYOHR—F] 03Ik

* 1 “Aprendiendo a ser un halcon”:
de mayo a junio, los polluelos de
halcon eclosionado aprenden
avolar y cazar durante esta
temporaday se preparan para dejar
el nido para volverse independientes
(en otras palabras, el momento para
que cada emprendedor comience a
prepararse para "independizarse").
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