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Tom Strang

July 1%, 2022 — September 30", 2022

In the summer of 2022 from July through September I was
fortunate to be hosted by Dr. FUJII Yoshihisa as a visiting re-
searcher with the Graduate School of Agriculture, Kyoto Uni-
versity. Planned before the Covid-19 pandemic, I was very
thankful that the University kept my opportunity open so when
travel restrictions were lifted I could come to Japan. I am most
appreciative of the help Imaeda-san (Graduate School of Agri-
culture, International Office) gave me with the many details of
becoming a resident.

During my employment as a research scientist at the Canadi-
an Conservation Institute in Canada, I had worked in the early
1990’s to establish the use of heat and cold for museum pest
control through an extensive review of efficacy studies in older
literature — a process now called “data mining”. This had a spe-
cific goal — to give museum practitioners confidence to kill pests
by use of heat or cold from everyday affordable appliances. This
was combined with practical steps to control moisture content
change that reduces the possibility of harm during treatment.
While large institutions were losing their fumigation capacity to
changes in pesticide registration, many small institutions had
been without easy means to Kkill pests. I focused on heat and
cold as they are universally available, free from pesticide limita-
tions and hazards, and the protocols for safe use were relatively
simple — controlling moisture content change with vapor resis-
tant enclosures.

So, it was with great pleasure I was able to spend time in Fujii
sensei’s laboratory which with Kitahara-san (Total System In-
stitute) had developed and tested a practical application of hu-
midified electric heat treatment for combatting wood boring
beetle infestations in temples and shrines at Nikko.

This was a large research project initiated by Dr. Kigawa
while she was at Tokyo National Research Institute for Cultural
Property, to meet the needs of maintaining large wood struc-
tures when fumigant gasses are no longer available.

The central project of the summer with Dr. Fujii and Fuji-
wara-san from Kyodai was gathering data to verify dimensional
stability while undertaking a full-scale heat treatment of a newly
constructed Shinto shrine on the grounds of Nikko Hozonkai.
Two previous field studies at Chuzen-ji overseen by Hozonkai’s
Harada-san, had been successful. This third test examined an-
other architectural style and was the first to connect directly to
the local power grid instead of diesel generators. We are happy
that the final approval by Bunkacho was given and the process
can now be used as part of routine restoration work at Nikko.

Another enjoyable activity
was to visit timber building res-
toration projects underway in
Kyoto. Surrounding exposed
framing at Myouhou-in I could
see the traditional wood scaf-
fold, a preserved trade only to
be found in Kyoto. I had only
seen this practice in historic
photographs. The gate at Ka-
migoryo Jinja provided an op-
portunity to hear about inter- HVAC components are
pretation of evidence from  organized into modules that
previous reconstructions. Visit- are plumbed into the chamber.

An insulated chamber is
attached to scaffold
surrounding a Shinto shrine
building at Nikko Hozonkai.

Senior Conservation Scientist from Canadian Conservation Institute, Canada
Visiting Research Scholar at the Laboratory of Wood Processing
Division of Forest and Biomaterials Science

Rhythm in Wood.

ing Okutanigumi, which has undertaken hundreds of temple and
shrine restorations showed me the extent of learning and effort
of crafts-people who built Japan’s wooden cultural heritage.

Ranging further abroad Fu-
jii-sensei introduced me to the
many steps of the historical
flow of wood from interior
mountain forests such as we
visited at Akasawa, and lower
down saw how the Edo practice
of shaped logs descending the
Kiso river supported traditional
wood industries by the coast.  jtsukushima shrine has had a
We visited Nakagen Forest four-year restoration. We were
Products, a rare family business fortunate to visit and hear about
making hand split three-milli- _the craftsmanship and
meter-thick wood shakes for innovation that went into th!s

. . century’s round of preservation.
temple roof restoration and Shi-
rakawa-Go’s gassho-zukuri to
see how a small firm is continu-
ing the renewal of the iconic
thatch rooves. Another trip in-
troduced me to the towering
mother-tree of Kitayama cedar
and participation in a Kitayama
daitsugi workshop to prune and
harvest timber used in tradi- One of the privileges of working in
tional tea house rafters. We restoration is to be close to parts
climbed the ashiba set in the of structures that are going to

.. otherwise be inaccessible for
S€a over th? r.ed toru gate at It- gecades to come and see details
sukushima jinja to view the res- that will be invisible from the
toration up close, and appreciat-  ground. A challenge for historic
ed engineering through choice Site preservation is inspection and
of wood species in building the timely maintenance.
five-spans of Kinjo bridge in Iwakuni.

The iconic water-gate at

Thanks to Judith Clancy, for everyday living I was able to stay
in her restored machiya, Kenkun House, which gave me an im-
mersive experience of a traditional Nishijin neighbourhood. I
enjoyed getting around Kyoto by bicycle, spending a day watch-
ing the detailed steps of a Gion matsuri Hoko float being con-
structed, finding local vendors for my daily needs, and feeling
how these classic buildings both shelter you from and expose
you to the changes in Kyoto weather. The summer heat of Kyo-
to can be difficult to adapt to and care taken to avoid heat stress,
I countered it sitting quietly in
the Kamogawa, or laughing with
everyone wading through the
water shrine at Shimogamo Jinja.

Most of all I have a deeper em-
pathy for the challenges and hopes
of skilled Japanese crafts-people
for their hand-tended wooden his- . L
tory in this modern age.

One of the many delights of
living in Kyoto is participating
in Shimogamo Jinja’s
Ashitsuke Shinji, where
wading through cool water
carrying a burning candle is
good for your health.
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Born and raised in Indonesia, I was exposed with Japanese culture as legacy from my father’s time
working in Japan before he had me and studying in Japan has always been my dream, until I had a chance
to be an exchange student at GSA Kyoto University in 2021. However, the unpredictable currents of the
global pandemic rerouted my plans, transforming the anticipated physical experience into a virtual pro-
gram. Disappointment lingered, but as fate would have it, the disappointment gave way to the fulfillment
of a different dream - the pursuit of a master’s degree in Kyoto.
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Kyoto, with its historic charm and natural beauty, became the most memorable place for me. My days
always filled out with great cultural exploration - from the hallowed grounds of shrines and temples to
the meditative rituals of tea ceremonies, the elegance of donning a kimono, the enchanting melodies of
koto performances, the artistry of ikebana, and the captivating world of noh. As someone living with
equatorial climate, I am so happy to experience 4 seasons for the first time. I enjoyed the beautiful scen-
ery of Kurama mountain in snow and learned how to ski.

Venturing ‘beyond Kyoto, my travels have taken me to Osaka, Shiga, Kobe, and Gifu. Among these
journeys, the fieldwork to Nakatsugawa, Gifu, with Nagoya University became the greatest. Nights
spent in a traditional house Ryokan, savoring the authenticity of a full set traditional Japanese meal, im-
mersing in the-tranquility of onsens, and connecting with locals in a world devoid of internet connectivi-
ty created memories that transcend the ordinary. Hiking the mountains and delving into the intricacies
of sustainable forest management added a layer of understanding to the delicate balance between nature,
culture, and human interaction. =

Enjoying snow at Kifune As it is my first time studying abroad, I
il feel it challenging to step out from my com-
fort zone. Everything is different from the life I had back in Indonesia, but it
didn’t need a long time for me to love my life in Japan. The initial challenges
transformed into stepping stones for personal growth. The people I met
from across the globe became not just acquaintances but cherished friends,
fostering a camaraderie that transcended cultural boundaries. Academic col-
laborations became the bridge that connected minds from diverse bhack-
grounds, enriching my learning experience.

I am beyond grateful that I had chance to conduct two thesis each in In-
stitut Teknologi Bandung and Kyoto University. This program allowed me
to understand in a broader perspective and correlate both Indonesia and Ja-
pan. My thesis, focused the cocoa agroindustry supply chain, delved into

i relaPeastn of lantats d e s 1 Field trip to Full set Japanese meal
e relationship of cocoa plantation and processing in Indonesia as an ex- Nekatsigawa (fermented and made in
porter country and explored chocolate con- traditional techniques)

fectionary and consumption in Japan as a
cocoa importer country. The correlation is clear that Japan has modern manufacturing and high poten-
tial market and Indonesia has a role as a key player in the procurement process.

As I specifically studied Fairtrade product consumer behavior, I learned more about Japanese wis-
dom and philosophy. The concept of “Mitate” revealed that every object has more than one purpose,
emphasizing the connoisseurs of quality who appreciate and respect the dedication behind each prod-
uct with heart. Japan’s moral philosophies underscored ethical consumption, encompassing ecological,
economical, and social fairness — a profound wisdom that resonated deeply. It is a great wisdom that
the Japanese value things they buy more than just a product to consume, but to support the surround-
ing.

This journey has gifted a golden pleated sheet in my heart — an experience I would never trade for
anything in the world. My younger self would never have thought that she would experience all of this
in the future. Living in Japan has transformed me into a better person, and I hope someday I can come
back to Kyoto, a place that will forever hold a special place in my heart.

Strolling around Kiyomizu
Dera in Kimono
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Peter Schausberger: June 1%, 2024 — September 30", 2024
= REEHIZ (A —AN)T)
University Docent, University of Vienna, Austria
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Special Lecture by/a Visiting Researcher ¢

@Prof. Md. Asaduzzaman Sarker

(Bangladesh Agricultural University, Bangladesh)

“Climate Change Consequences and Adaptation
Strategies: The Bangladeshi Experience”

BEg e L Co— 2R e L Jn 2 Rl

Joint research title: “Monandry and Polyandry as Alter-
native Reproductive Tactics in the Predatory Mite
Phytoseiulus persimilis”

S MBI R Y HAR Mg %

Host: Prof. Norihide Hinomoto, Division of Environmental
Science and Technology

December 12", 2023

On Friday, January 19th, we hosted a Mochitsuki (rice-cake making) event which had been suspended for 4 years due to the pandemic.
Despite the fact that it had not been held for a while, a record number of approximately 290 people attended the event.
TH19H (&), 30 FMTHIEE Lo TV o REZ4ERDICHBLE L. ALY ORBIZO 22D OT, &
K Z DR 290 L DT HBMLTLEED T L7

We would normally use the traditional #su (rice mortar) and kine
(pestle), but this time, a farmer from the Keihoku area brought a
traditional mochitsuki machine with a foot pedal. At one end of the
wooden machine is a bowl for steamed rice, and at the other end is
a foot pedal with a hammer attached. When a person steps on the
pedal, the hammer is lifted, and when the person relaxes, the ham-

mer is lowered into the bowl and the steamed rice is pounded. This '""' . e T N .
is repeated to produce silky smooth rice cake. Tradlt:%rgézgghltsukl P%;?;g’% rgﬁh’
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After our mochitsuki team was done pounding mochi, the fresh-
ly-made mochi was then brought to the mochi ball making team
where they took one big mochi and made it into small mochi balls.
In addition to regular mochi, we also made natto (fermented soy-
beans) mochi with natto handmade by the farmer. Natto mochi is a
special kind of mochi which is shaped like fans and stuffed with nat-
to, and is traditionally eaten in the Keihoku area.

ffoXF—ADHEoZ KRB L. RV TOEHIHIAD
F—LIFEESN, FHLOF -2 —D2DORELRHELEST
O, NECEFRIED £ Lz, @EOHHIIMA T, BREAF
E) OME 2B TEA, FALH T TIERMICEXLON TV MU G ED £ L7z,

Freshly made mochi
DELTO/

Making natto mochi

I EEH T

Participants enjoyed delicious mochi with toppings such as anko (sweet soybean
paste), kinako (sweet soybean flour), and zouni (vegetable soup for New Year), making
for a fun and very lively event. Thank you to everyone who joined us and to the students
who worked with us. See you next time!

ZMEIE DA, &%k, BHEEL—HIIBLLVHizE LA iXdvdn
ERBIRR D HZIRDFE L BMLTLKEESERA, BREWEE S
FHEOHES A HOVPEH)TEFE L, FoREBEVWLELEY !

- 1
The venue was packed during lunch time (Left:
mochi ball making team, right: mochitsuki team)
BEEICIIZLDAEDESN. KRHULTL
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@®Doctoral Degrees Awarded to International Students and Researchers in AY2023¢

E2H1Y Division of Agronomy and Horticultural Science

Woo Sun-Hee: Development of protein analysis method and its appli-
cation to the improvement of wheat seed quality

(52T OBs L /N T 17 B~ )
HMFEEEHEI Division of Forest and Biomaterials Science

Tin Hnaung Aye: Optimum Forest Management through Investigating
Land-cover Changes, Deforestation Drivers, Forest Structure and
Local Livelihoods in Banmauk Township, Myanmar
(Rxr=—, N2l BTL B E A L, IR, bk
R 38 B LM E IR DA B2l L C 7o die il AR AR A BE )

£ 3 : Summer Microclimates and Thermal Perception in Japanese
Gardens and Small Urban Parks: Hints for Climate-Adaptive Green
Space Designs
(HARER K OEXAFEICBIT2EFOMKL LKL LB S RIS
S A 2R L T A AN T M)

# Uk : Studies on electrolytic mediator system (EMS) oxidation of
lignin model compounds
(VT =BT MG OBIFAT S T—5— AT 2 (EMS) FEALIC
B3 505%)

Rahma Nur Komariah: Development of Particleboard Made from In-
ner Part of Oil Palm Trunk Utilizing the Chemical Components of
Raw Materials as an Adhesive
(77 I% v OBBENIBEEREL, ZOLER S AR L LT
L7278 =T 47 VR—F DB %)

Ni Putu Ratna Ayu Krishanti: Studies on Lignocellulose Decomposi-
tion and Structure of Gut Microbiota of Death Watch Beetle, Nicobi-
um hirtum (Coleoptera: Anobiidae)

Cara DAV IE D Bs Ll S8 A0 PASEER/E Ak Y i)

7E)

Joseph Emile Honour Percival: Application of satellite remote sens-
ing techniques to detect spatial and temporal patterns of fire and oth-
er deforestation drivers in NW Madagascar
(RFH 2N BT B K I B L2 DM BB LK D22
IR - RE R 9735 — >~ O E— e s Vo 7 HAf DI )

%] WEiH : Reinforcing the wet strength of paper by CNFs/refiner-treat-
ed pulp and NaOH treatment
(CNFs/ V774 F =ML VT EKEEALF M) 7 DB OB AL HHE
DUIRE RO 1)

A.T.M. Zinnatul Bassar: Above and belowground biomass and net pri-
mary productivity in two subtropical mangrove forests in Japan
(HARDH # 7~ > 70 —7 2B B 1 L5 - o/ F < A
ERl— KA R DHEE)

nAERRFIFE Division of Applied Life Sciences

Hui Chun Wai: Screening of food-related microorganisms for tomati-
nase activity and its application in tomatidine production
(M~ FF—EiEUEE T5EMMEY OERBIOM F I EREAN
DIEHIZDWT)

AAEYRIEEI Division of Applied Biosciences

Diao Zhicheng: Studies on the regulatory expression of uncoupling
protein 1 in bovine skeletal muscle
(TR BIT BRI Y o7 1 S BRI $ AH%8)

SRR PSR Division of Environmental Science and Technolog

Zhu Jiajun: Object Detection in Paddy Field for Robotic Combine Har-
vester Based on Semantic Segmentation
(&R UTAYI T AT =2 a NI Ry b, DIz DY
AR )

Indrawan Cahyo Adilaksono: Experimental Study of Fine Bubble Ap-
plication on Lettuce Growth on Hydroponic Nutrients Solution at
Plant Factory
(MY THHI BT KPR DL Y AEFI T 2774 8T Vi
HOFEERIWIFE)

Guo Han: Starch Crystallinity Determination and Resistant Starch
Quantification in Rice after Hydrothermal Treatments Using Tera-
hertz Spectroscopy
(TIN5 R RN X DK BILHIZ B 57 7> DAL
JEBIOVL YA ANAY—F D5 EAL)

Li Nanding: Non-invasive Monitoring for Blood Vitamin A Levels in
Japanese Black Cattle Based on Eye Surface and Fundus Image Anal-
ysis
(RO LR E DB GHTIZHED R B O My Iy AR
EDIREE=S)T)

Pattara Opadith: Population structure of the Japanese orange fly, Bac-
trocera tsuneonis (Diptera: Tephritidae)

(AT (NZHINZFL) ORI EOMT)
BREYEIFEHH Division of Food Science and Biotechnolog

Ng Su Ping: The effects of methylglyoxal, a metabolite derived from
glycolysis, on metabolic responses of adipocytes
(IR HHRACE ) ATV ) 4 35— L s R B DA IR 2 5
RBEE)

Kwon Jungin: Studies on the effects of regulators of the cholesterol
biosynthesis pathway and fatty acid oxidation on the thermogenic adi-
pocyte function
(TVART T — VA G e i M ORI 1R 19 A b o 3 503 D 112 2 2 MR
W o> Eh o R B e BB L2 B 5~ 200 9E)

Kevin Maafu Juma: Studies on enzymes and reaction conditions in re-

combinase polymerase amplification

(VA EF—ER) 27— CHIREORER L OSSR § BHF7E)
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Orientations for New International Students and Tutors & Welcome Party Japanese Tea Ceremony Recycle Event

B 2@ amANEE - LBEHR—L - EIPEATRE e v evrrrenrenrenennenns EIPEETEE cvvvrrnrrnrrnnennennns
Meeting Room, Agriculture Main Bldg. and Co-op 2 Floor International Exchange Section International Exchange Section
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January 16" & 17", 2024 [ 15% January 19 R 291 % January 26" 30 %

Japanese Calligraphy

EIAREESKE o vvvvvrnnrenneennenns
Japanese Class

B EIE DT AR cveerenrenreneen
14th Mochitsuki

RYTER 2 SEERE i
Lot next to the Graduate School of Agriculture Bldg. 2

- € @ @ € « <« . < . « . L .
" February 20™ 0%

EB 1) ELEA e ennenennnnenn
One-Day Study Trip

Bl mas - sl 7L —YH—T>
Kokawa-dera Temple & Kannonyama Fruit Garden

@ 09 U 9 0P 9P U U O U O @
March 12" & 13" 11 %

I - FEBLLE o vvveerenennns

Origami and Furoshiki Lessons

EIAREEERE v vvevennrecnnnneennns
Japanese Class

2024 'S B R HATT S5 37 5 /4Event Schedule\in the'First Semester WAY 2024

B % 22EFE TN AT T ovevrennennns
22" International Café Meeting: "Chilean agriculture:
Fruitful exportation and land tenure problems”

BB S-130
S-130, Agriculture Main Bldg.

RSmERKLA)ESE R
REA Lo

BETRA - BEHERE

&s5 (075)753-6320, 6298
e-mail: agri-ies@mail2.adm.kyoto-u.ac.jp
http://www.fsao.kais.kyoto-u.ac.jp/

*Newsletter /Nw I+ N\N—=%R—LA

B¢ / Date 172 / Event 218 / Venue
April 11t PABZE - Fa1—-9-N19VABM—T1— BEREEALEE - BEBMBEESDVY
Orientations for New International  Meeting Room. Agriculture Main Bldg. and Lounge in
Students and Tutors & Welcome Party  the Former Head Office of Forest Research Station
May 23 BIRODRZER HYRNJ—=D050—X - EEHIEYE
One-Day Study Trip Suntory Flowers & Lake Biwa Museum
KE FoZDHhDOx KE
TBA International Café Meeting To be announced
KE DRy €00 Ve RN N BERE
TBA Recycle Event International Exchange Section
KE FBERER BERE
TBA Japanese Tea Ceremony International Exchange Section
KE ESCEES BAEH=E
TBA Japanese Calligraphy Japanese Class
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