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Reflections from a yearlong sojourn in Kyoto

Rachel Thomas

Tharmabalan $
Science,

Division of Natural Resource Economics
June 1%, 2022 — May 31%, 2023

My one year in Kyoto has been an adventure of discovery and
growth, one that has left an indelible mark on my heart and will
undoubtedly shape my perspective for years to come. I first met
Professor Hart Feuer at a conference in Malaysia in 2016 where
we shared similar passion of revalorzing wild edible plants and
working collaboratively with indigenous people to achieve that.
Little did I anticipate that our paths would converge again, six
years later, culminating in a collaboration with distinguished
minds like Professor Motoki Akitsu and Professor Sakanashi
within the Genron lab.

The path to reaching Kyoto was beset with bureaucratic hin-
drances, amplified by the sweeping challenges posed during the
COVID-19 pandemic. After an intricate process, I secured my
Japanese work visa and embarked on my journey in June 2022.
When I first arrived, the Covid-19 situation was improving as
many people had been triple vaccinated. However, Japan still
had a closed border policy and limited the number of people
they were allowing into their borders. This offered a unique ex-
perience. It granted me the privilege of exploring the mesmer-
izing Kyoto devoid of tourist crowds, although the language bar-
rier posed communication hurdles, and adapting to a distinct
lifestyle proved to be a formidable endeavor. The initial months
were marked by an uphill adjustment, yet these challenges soon
turned into invaluable experiences that I came to cherish.

When I arrived at Kyoto University, the first few days were
filled with various registration processes. For that I would like
to thank Ms. Sakiko Imaeda for her unwavering support in facili-
tating the registration and administration processes, easing my
transition and eventual departure after my fruitful year. During
my stay in Kyoto University, I got to forge connections with
many of the international and local students from the Genron lab
and engage in the lab seminar that was held weekly and group
meetings too. I also got to teach a special course on nutrition
and food security in an age of disruption. It was an enriching ex-
perience, as I had postgraduate students from different national-
ities and enrolled in different courses. The diversity of view-
points within my cohort of postgraduate students allowed for
multifaceted dimensions of critical issues, as they all had their
own unique perspectives on various key issues highlighted.

For my research project in Kyoto, I also got to venture out into
many different prefectures to study circular and regenerative ag-
riculture in Japanese contexts. Although it is still a relatively
new concept among Japanese farmers, younger farmers are chal-
lenging the norms and starting to experiment with this concept
in line with governmental policies that emphasize key issues on
sustainability. I got to visit various farms, home stays and ecovil-
lages in both Sapporo and
Okinawa. Though many of
the farms are relatively on
the smaller side, they aim
to differentiate themselves
from industrialized agricul-
ture. Also, these individuals
sought to reconnect with
the land and nurture it for

future generations. Circular farm in Okinawa

Associate Professor from the National University of Malaysia, Malaysia
Visiting Associate Professor at the Laboratory of Philosophy of Agricultural

On a personal note, during my one year stay in Kyoto, I got to
experience a unique intertwining of tradition and modernity.
Based on my personal observation, Kyoto is a city that is ex-
tremely dedicated to its commitment in preserving its cultural
heritage that allows it to maintain its authenticity. The meticu-
lous preservation of its historical treasures, showcases a re-
markable harmony between its past and future aspirations. I
also got to experience Kyoto’s culinary scene during various
festivals, although it was on a much smaller scale. The city’s
culinary heritage is a feast for the senses. The culinary philoso-
phy of Japan differs from any other place I've experienced
throughout the world.

Spending my whole life in a tropical country, this was my first
experience witnessing all four seasons. I got to see Kyoto trans-
formed into vibrant colours, from the green leaves (also chirp-
ing cicadas) to fiery hues of autumn, to the death of leaves and
snow in winter to cherry
blossoms lining along the en-
tire Kamogawa river. Autumn
in Kyoto was superbly stun-
ning with the distinct hues of
maple leaves that adorned
the entire mountain of
Arashiyama. In spring, I dis-
tinctly remember the sound
of koto music mixed together
with jazz while enjoying a
picnic by the river during
cherry blossom season.

All in all, it was definitely a
year of personal growth and a
wonderful experience. I would
like to thank every individual
who made this possible, both at
the International Exchange Of-
fice and at the Genron lab. I
want to express special thanks
and gratitude to Dr Feuer, Saki-
ko (Ms. Imaeda), Romain (Dr.
Blancaneux), that served as my e oo
eyes, ears, and family during 32 Sl
my stay - I could not have made  Cherry blossoms along the
it without you. Kamogawa
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@ Associate Prof. Rachel Thomas Tharmabalan
(National University of =
Malaysia, Malaysia)

“Resilience and Renewal:
Fostering Broad Community
Connections to Malaysia’s
Indigenous Food Systems”

May 19", 2023
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Hannelore Tolentino Ph.D. student from the Philippines
Laboratory of Fermentation Physiology and Applied Microbiology

Enchanting kyoto: A Journey Through Culture,
Tradition, and Personal Transformation -----------

Division of Applied Life Sciences -
April 2021 - present

Kyoto City - With the perfect balance of city life and country-
side, there is no better place to experience Japan than in Kyoto. It
is the cultural heart of Japan, full of gardens, historical sites, and
traditional architecture. In Kyoto, there are many-opportunities to
learn about the culture, most of which are free or inexpensive for
students. I personally took part in language exchange, making wa-
gashi (Japanese sweets), wearing a kimono, trying out calligraphy,
playing the koto (a stringed instrument played by plucking the
strings with three fingerpicks) and much more. I even went to a
garbage collection center (Sustaina Kyoto) to learn about Kyoto’s
garbage disposal system. I also enjoyed festivals, hatsumode (the
first temple or shrine visit of the year), flower viewing, karaoke,
and club activities. Walking through the charming streets of Kyoto,
you are sure to find something interesting. But let me tell you
about one experience you should not miss.

One of my most memorable ‘experiences was spending the sum-
mer with my fiancé in a ryokan (traditional Japanese inn). The
ryokan was surrounded by lush green hills, and I enjoyed the view

as I sipped my green tea and ate my senbei (rice cracker). In the

ryokan, there were separate baths for men and women, but at qui-
et times like 3 pm, no one was using the baths, so the staff allowed
us to enjoy the bath privately. The staff provided us with yukata
which we changed into after bathing. For breakfast and dinner, we
ate the ryokan’s course meals, which consisted of seafood, local
vegetables, and regional delicacies. During the summer, the spe-
cialty was abalone, and the restaurant made various dishes using
abalone, such as sashimi, pasta, and.mixed rice. After eating, we
went upstairs to our Japanese-style room with tatami (straw mat)
floors and shoji (paper screen) windows. The soothing onsen, the
sumptuous meals, the fragrant tatami, the fluffy futon, the breezy
yukata, and the noisy cicadas, taken together, was the epitome of
relaxation. I had stayed in a ryokan before, but a true ryokan expe-
rience requires all these elements.

Aside from Japanese culture, Kyoto is not afraid to embrace in-
ternational experiences. The Kyoto International Community
House, also known as Kokoka, has hosted many cultural events,
such as Spanish and Indonesian festivals, and the Open Day, which
features food stalls from different countries. The Spanish festival
included a flamenco show and food such as paella and empanada
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Md. Asaduzzaman Sarker: October 1*, 2023 - December
31%, 2023
INVTST Y 2 RS EIE ONV 755 2) Professor, Ban-
gladesh Agricultural University, Bangladesh
RGNV 77y iR R HISIC B A5 470
7T LD FE T HIFSE ]
Joint research title: “Effectiveness of Climate Finance
Programs in Coastal Areas of Bangladesh”
T A HUIBBRSE R A g R R
Host: Prof. Satoshi Hoshino, Division of Environmental
Science and Technology

" not able to attend. At the Open

(flaky pastry stuffed with minced beef). The Indonesian festival
had a bazaar of local products, a cultural dance show and food such
as rendang (coconut beef stew). There were other festivals such as
the American festival, but I was = pe—

Day, to represent the Philippines,
a Filipino organization set up a
stall and sold kwek-kwek (tempu-
ra-like dish of boiled quail eggs)
and turon (jackfruit and banana
wrapped in a spring roll wrapper,
fried and coated in caramel). I'm
also surprised that there are a few
Filipino restaurants in Kyoto. I'm
grateful to be able to share my cul-
ture with my international friends.
I highly recommend you to try the
lechon kawali (deep fried pork bel-
ly) and halo-halo (shaved ice with
milk and various sweets) at Stone
Bar and Grill!
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Wagashi | made during a
wagashi workshop

Studying in Kyoto was my first
time studying abroad. I met people
from different countries and from
different walks of life, and learned
things I wouldn’t have otherwise.
These experiences have changed
me over the past two years, so
much so that the person [ was two
years ago would not recognize
who I am today. I've become more
globally-aware, open-minded, pa-
tient, and confident. My travels
have taken me through Kansai,
Kyushu, Okinawa, Tokyo, and Shi-
koku, but among these places,
Kyoto holds a special place in my
heart. It was here that [ became a
better person, and here that I met
my future husband.

Kokoka Open Day - Filipino
stall (Food depicted is
called kwek-kwek)

October 2023

Rampathige Indika Ruwan Prasanna: October 1%, 2023

- March 31%, 2024
FIXT = REHIFE (A5 H) Professor, Rajarata Uni-
versity of Sri Lanka, Sri Lanka
e [FEF 2 SR [N 2 —F = — > OFFke ] BEVESRLIC 5
B4 FEAUNMEEDO TN T T — Ol AR DAY
RSN T E SR o34 ]
Joint research title: “Valuing food literacy of youth-led SMEs
to strengthen the sustainability of agri-food value chains:
The case of traditional food processing industries in Kyoto”
Z A AEWPE RS S Hart Nadav Feuer #E#0d%
Host: Assoc. Prof. Hart Nadav Feuer, Division of Natural
Resource Economics
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Meeting Room, Agriculture Main Bldg.

Japanese Tea Ceremony
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International Exchange Section
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One-Day Study Trip
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International Café Meeting: “Canada’ s Economic
Landscape and Transition to a Low-Carbon Future”
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Meeting Room, Agriculture Main

Students and Tutors & Welcome Party  Bldg. & North Campus Co-op Hall
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TBA International Café Meeting International Exchange Section http://www.fsao.kais.kyoto-u.ac.jp/
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14th Mochitsuki (Rice-cake making) Lot next to the Agriculture Bldg. No.2 [FacebooklgZ 5] » ,‘!:'.;
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TBA Japanese Tea Ceremony International Exchange Section InternationalExchangeSection il
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