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Pramote Khuwijitjaru

I was at Kyoto University for the first time in October, 1998
when I received the Japanese Government Scholarship to pursue
master and doctoral degrees. It was my first time traveling abroad.
After 5 and half year, I graduated, back to my hometown, and
returned to my previous position as a lecturer at Silpakorn
University. Luckily, the Thai government has started to fund
several kinds of research, so I could successfully and continuously
receive grants for doing my own works since then. I maintained
contact with my former supervisor, Prof. Shuji Adachi of the
Bioengineering Laboratory and he kindly supported me with
reagents, instruments, and valuable advices. And the active
collaboration finally bore sweet fruit; I received different kinds of
invitations and fellowships and visited Kyoto University every year
since 2010. This year I was here as a Visiting Associate Professor
and conducted the experiment on the use of subcritical water to
valorize the agricultural by-products, particularly for food industry.

I am not a gourmet, but as a researcher in a field of food, I
always tried to learn something new about Japanese food in the
market whenever I came to Japan. One of my activities during
my free time was watching TV especially the programs for food.
From time to time, I recorded the TV shows and used them in
lecture at my university. And since I understand Japanese at
somewhat useful level (at least to myself), I am usually able to
get some materials written in Japanese from the internet for
teaching as well. Most of students actually like these video/
pictures since they normally cannot access these by themselves.

During my stay in this year, I decided to visit the FOODEX
Japan, an international food exhibition in March. The exhibition
was held in Tokyo. It was announced later that around 76,000
people visited the exhibition during 4 days of the event. Of
course, many interesting products and models of food business
were impressive to me but only some stories that I would like to
share them here. The first one is the popularity of phak-chi (/¥
2 F—) which is a name of a green leafy herb, Thai coriander. It
was very surprising to me
when I saw the very large
booth from S&B Food
company  with  several
products from phak-chi. In
Thailand, phak-chi is usually
sprinkled in various famous
dishes, such as rice noodle,
pad-tai, rice with chicken,
etc. but as far as I knew, its
smell was not favorable by
Japanese. It seems that now
this is not true anymore.

Phak-chi sauce exhibited at
FOODEX Japan 2016, Tokyo
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Another product that was presented in many booths of the
importers and manufacturers themselves is coconut water in
bottle. The drink is actually now gaining popularity around the
world. Talking with some companies revealed that many products
are produced in Thailand. One reason is that the aromatic coconut
water from Thailand is very unique and desirable. To me who
drink coconut water since childhood, I could not say that the juice
in bottle is delicious but I understand that this is the limitation of
the current processing technology and it will be improved very
soon if the market is open for the product. For now, I recommend
everybody who travels to Thailand drinking fresh coconut water
directly from the fruit. It is safe for drink without any heating.

Even though I understand that Japanese accept more and more
Thai menus, such as curries (green, red, yellow), Tom-yum-kung,
and Ka-pao rice, but in fact, it seems that Japanese cuisine have
entered the Thai market more deeply. Japanese restaurant was a
niche business in the past and only small number of Thais were
really fond of Japanese foods. But in the recent 10 years or less, a
lot of Japanese restaurants have been widely grown in Thailand.
Right now, during the weekend and long holidays, a long queue of
customers in front of these restaurants is a very normal scene.
Sushi are now sold in department store, supermarket, or even in
street food shops! Recently, the biggest convenient store, 7-11 has
started selling Onigiri as well.

Certainly, market is dynamic and consumer’s needs are changing
all the time in this borderless world. One day Japanese people may
become the consumer of durian or Nam-pla (fish sauce) from
Thailand and Thais may look for Natto for their breakfast!
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Before coming to Japan, I had experienced
international student life in Finland already—I completed my
master’s degree at the University of Helsinki. Near the graduation
of my Master’s study, I decided to continue my study to become a
PhD student. One of my best friends in my master’s class, a
Japanese student who graduated from Kyoto University, suggested
me to apply for his lab. I did, and now I am a third year PhD student
in this university. I'm sure my research may not attract most of
you, but I would like to share some interesting things about my life
in Japan with you.

Aterrifying moment: I stayed in an international
student dormitory near Yoshida mountain for the
first half year of my study here. One day, when I
opened the door of the laundry room, a black
shadow suddenly moved away on the wall. [ was
horrified and quickly thought in mind about that
“thing.” Was that a black rat? No, the size was
too huge, like a CD, and it’s on the wall. When it
stopped, I just realized that’s a gigantic spider.
Then it’s even more horrible to me, since it’s
beyond the biggest size of spiders in my world,
and it was so close to me. Then I only just closed the door and run
in screaming. Although I like the roommates in that dormitory, and
they told me the spider is harmless, I moved out in two weeks.

A funny moment: During the first year of my study in Japan, I
joined an intensive Japanese course. Every day we had one-hour
lunch break. But usually, it’s the rush hour in the student cafeteria,
so sometimes I just bought food at convenience shops. One day, I
had a box of fried chicken, and I saw some words on the box which
confused me a lot: “IZ ANZ SANVEH.” At that time, I didn’t know
about the word “IZ Al < ,” but I knew “IZ A”” means human, and
“12<” means meat. So I was shocked by these words since I
understood them as “human flesh is not included”?! Why did the
supplier of this fried chicken highlight it? Then their other products
may have human flesh?!!! I was confused by this crazy doubt for a

The spider

Stories about My Life in Japan-----------

Wen Luo Doctor’s Course student, Chinese
Forest and Biomaterials Science
April 2014 - present

long time. Finally, I asked one
of my Japanese friends months
later, and she told me that “IZ
AlZ <7 is garlic and human
flesh is “UC A2 {.” The real
meanings of those words did come as a great relief to me.

A touching moment: Last winter, I was very lucky to have a
chance to go to Hiroshima, and had one-week homestay with a
local family. I was very happy about that because I could experience
the Japanese family in real life, not from TV dramas. My host
family seems like a typical family, like those Japanese families in
dramas: a father who’s busy for job, a mother who'’s busy for house
works, an elder sister who’s in university, and a younger brother
who’s in high school. Every morning the mom prepared great
breakfast for us, and when we finished the breakfast, the lunch
boxes with cute foods inside were ready for kids. But the
differences are: the host father is in his 40s, but he has a young
soul inside, like a university student; the host mother is a tea
ceremony teacher, and she led me to know the Sado (4%i#) is not
only for the so called “tea ceremony,” more importantly it’s a
spirit. We had a good time together, and at the last day of my stay,
they sent me to the station, till the
train. When my train moved, my
host mother burst into tears, and
so did I. At that time, I did feel like
I was on the train that day to leave
my hometown for my university
study and saying goodbye to my
parents. The affections of being
families can pass through the ages
and cultures, and this will be one of
the most beautiful memories of my
life.
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Selfie with host family
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