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Feature: Rice in Japan and Okayama

How do you like the taste of
the rice that you eat every
day in Japan? Is it good?
Today, we will look at
Japanese rice.

Rice is the granular form of
the rice kernel, with the outer
husk removed. Rice in its
natural form is called
"genmai" and genmai that
has had the bran removed
and turned white is called
"seimai”.  Polishing rice
makes it more delicious to
eat. Rice is divided into three

types. The type we eat every day is "uruchi-mai", the
type used to make mochi rice cakes is "mochi-gome"
and the type used to make sake is "saka-mai".

The Japan Grain Inspection Association announces the
"Rice Taste Ranking" every year. Experts cook and
taste rice from all over Japan and evaluate the rice in
six categories: aroma, taste, consistency, hardness,
appearance, and overall. The best rice is given a
"Special A" rating. In this way, each type of rice has its
own characteristics and is assigned a grade and name.
There are so many rice varieties with different names
in supermarkets and stores that it is hard to decide
which one to buy. Here are some of the rice varieties

that are widely grown in Okayama Prefecture.
Let’s start with uruchi-mai.

“Asahi" is a special variety of rice. It is a rice with a long
history that can be said to be the roots of rice.
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As rice is improved, it is often replaced by new varieties
and the roots disappear, but "Asahi" is still being
distributed today. It is produced in a part of Okayama
Prefecture, and it is said that the cultivation method is
difficult and only the climate of Okayama Prefecture
can produce it. It is characterized by its fluffy, sticky,
and firm texture. “Koshihikari" remains firm even when
cold and is one of Japan's most popular varieties in
terms of taste, consistency, and aroma. “Akita
Komachi" is a variety with its roots in "Koshihikari" and
has a good balance of stickiness, texture, and taste.
“Kinumusume” is said to be as tasty as Koshihikari with
its beautiful white gloss, stickiness, and sweetness. It
has received a "Special A" rating. “Nikomaru" is
another variety that has also received a "Special A"
rating. The grains are plump, sticky, and glossy.
“Hinohikari" is a variety mostly produced in western
Japan. It is not too sticky even when cold and has a
light flavor, so it goes well with all kinds of food.
“Akebono"” is moderately soft and chewy, and its large
grains are used as saka-mai.

‘Hime no Mochi" is a well-known type of glutinous
mochi-gome rice used to make mochi rice cakes.
Uruchi-mai is transparent in color, while mochi-gome is
white. This difference in the color of the grains makes
it impossible to mistake uruchi-mai for mochi-gome
“Omachi" is the most famous saka-mai that is used to
make sake. You can't buy this rice in a store, because
it will turn into sake.

There are many varieties of rice, and about 1,000
varieties have been registered in Japan. Some
varieties are difficult to cultivate and are grown
according to the characteristics of each region.
Okayama Prefecture is blessed with a mild climate with
many sunny days, abundant water from the three major
rivers of Asahigawa, Takahashigawa, and Yoshiigawa,
and well-fed land. Which variety is your favorite? Let's
try a few different varieties and compare them.

Around Okayama: Searching for Statues of
Okayama’s Female Athletes

The Okayama Prefectural Multipurpose Grounds is
where | often go to walk my dog. There are several
statues there. Among them, | noticed three statues of
women. Two are located near the City Light Stadium.
One is a statue of Hitomi Kinue with her arms
outstretched, probably at the moment she crossed the
finish line of the women's 800-meter track and field
event at the 1928 Olympic Games in Amsterdam.

She won a silver medal and was the first Japanese
female Olympic medalist. She was the only female
athlete in the Japanese team. There were other events
that she entered, but because of the pressure, she
could not achieve good results.
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She thought, "I can't go back to Japan if | keep going
like this", so she suddenly participated in the 800m, and
was able to come in second. She had never run this
event before. It was a difficult time for a woman to run
in public in her gym clothes. Her achievements must
have been bright news at the time. Unfortunately, she
fell ill and passed away at the young age of 24.

The other is a statue of Arimori Yuko, who is still active

- today and won consecutive medals in the women's

marathon, including silver at the 1992 Barcelona

Olympics and bronze at the 1996 Atlanta Olympics.
=\ The statue is impressive in the way it silently runs on a

columnar platform with the words "animo Arimori Yuko"

| written on it. “Animo” is Spanish for "Come on!”. For.

Arimori, who was running in a foreign country, the
cheers of "animo" sounded like her own name,

= "Arimori", and was a great source of encouragement. It

is wonderful that Hitomi Kinue and Arimori Yuko, both
from Okayama City, have won three awards together.

The third statue is located by the prefectural swimming
pool. It is a statue of a young girl sitting on a round
stone. This statue honors the achievements of Kihara
Michiko, an Olympic swimmer. It seems to be an image
of Kihara as a young girl dreaming of competing in the
Olympics. Kihara, who grew up in Okayama City,
attracted attention from her junior high school days and
competed in the 1964 Tokyo Olympics as a first-year
high school student, finishing fourth in the 400-meter
medley relay race. In those days, there were no
swimming schools for children as there are today, and
there were not enough facilities for training. Nowadays,
children attend swimming schools from an early age,
and there are many Japanese athletes. After retiring at
the age of 20, she actively worked as a swimming
instructor and TV personality, but unfortunately, at the
age of 59, she fell ill while teaching and passed away.

We went around the statues of female Olympic athletes
from Okayama City. 2024 was the year of the Olympic
and Paralympic Games held in Paris, France, from July
to August. In the world, Russia's invasion of Ukraine
and the tragedy of war in Gaza in Palestine continue. |
hope that the Olympics will be a festival of peace in the
truest sense of the word.
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People Series: Statues of Okayama City

In "Around Okayama" we introduced a statue of a
female athlete at the Okayama Prefectural
Multipurpose Grounds. In addition to these, statues of
people who have been active in the city can be found
in various other places.

A bust of Yamaba Torao (1874-1957) is located at the
west end of Kyobashi Bridge over the Asahigawa River.
He was the creator of the first domestically produced
automobile, the steam-powered car. He was a man of
curiosity and research, and when asked to build a car
that had never been seen before, he worked
enthusiastically on it. 120 years ago, he completed a
10-passenger bus. It is said to have traveled 6 km
south from the center of the city on a jagged road. He
showed unrivaled strength and passion for
manufacturing products that demanded precision.

A statue of Inukai Tsuyoshi(1855-1932) stands in front
of the entrance to the Kibi Community Center in
Niwase, Kita-ku, Okayama City. As mentioned in Akura
No. 126, Inukai was a politician who became the first
prime minister from Okayama Prefecture at the age of
76. His pen name is Bokudo. He became famous as a
newspaper reporter in his youth and became a Diet
member at the age of 35. He was a politician who
valued human connections, such as through
discussion, and made it possible for all citizens to
participate in politics. He died in 1932 after being shot
by a soldier. He’s famous for his words, "If we talk, we
can understand”. There is a statue of Inukai standing
on a high pedestal by the parking lot of Kibitsu Shrine.
A statue of Tsuda Nagatada (1640-1707) stands at the
east end of the Konan Bridge. As mentioned in Akura
No. 86, Nagatada was a caretaker and aide-de-camp
(a role that assists the lord) in the Okayama domain
during the Edo period from the age of 14, supporting
two lords, Ikeda Mitsumasa and Tsunamasa, for about
50 years. He devoted his energy to building the
foundation of the Okayama domain. Nagatada saved
the clan from a crisis by carrying out numerous civil
engineering projects. He built the Hyakken River and
developed new rice paddies. He also built the Shizutani
School, which is now a national treasure. He also built
Okayama Korakuen Garden over a 14-year period
beginning in 1687. There is a seated statue of
Nagatada at Okita Shrine in Naka Ward.

There is a statue of Kasai Shinichi (1864-1929) near
the roka-mon (the gate on the Korakuen side) of
Okayama Castle. He was a man who devoted himself
to social welfare projects. He was originally from
Shizuoka Prefecture but was appointed governor of
Okayama Prefecture in 1917. When he was appointed,
he came across activities in Okayama City that helped
the poor and improved the lives of farmers. He then
created a system (called the "Saisei Advisory System")
that aimed to create a community where everyone
could live in peace. This system became the basis for
the social welfare commissioner system.




BrhEN WD A [ON-RO ¥ o

EE%E&waiﬂWmA{@%{%%%éa E%
‘rm/czﬁaw %%ﬁjj&ﬁasfﬁma R HLSFOR T
EHIE 3ECHMIEH Y A, Z0HEE Iz Lo L H T

BA N W A ES

RAZARROS S obRTOES,

L25T B TOHRV TR o ey, s,
EENGE & A0L R W Al St ﬁ<ua®§§/(7\f
. R A CIEBYEE A, Il OE jws:m
Ef&]ﬁ.{rﬁ@g@%‘?‘//fﬂxfﬁ‘ P 4505:@7?#_’95
o fe . ﬁﬁ%ﬁmﬁ61mm&®kéﬂ%%$%@
;;5  ERECOBMAS LS 6 ICBEILE L) %

o0z 1r8<

i e B Lo

F.*

HWH‘

MENE : 3TEB>T

eI DU ST RS 0T %@qﬂmﬂmfﬁé%
ﬁfmﬂﬁ%ﬁ‘ax s: PRTOBRT T, il

%?éiﬁ%mzi T DD T,
oo é@é% ifﬁ*x%/m\
WET, FR=UT iﬁ/’?%ﬁﬂmﬁﬂﬁ@
%@%zxf%e bRTOET
ﬁﬁj?@%ﬁ%bfﬁ%ﬂf“iﬁ
i ’i@ff: TT?ZK%E?‘M“J:LT%&T%%

IV EEN) L&omin
V

mbwﬁifﬁ‘ﬁﬁ%ﬁotﬁﬁﬂﬁ WMALET,
RIDFALNL

R A%)

fm“lzli Lidihkat 1 M/J EU 1

:iiﬁa /J\él; 1 ﬁnok‘ﬁn/}b

D A O~EY, oo
ZizH%,

@ WMLz % AL, Fv7 %L CLr DT 35
+5,

@ Lidih, §E. =% 272310
g R TEHAY,

N2 R

B (A %)

AETR  Bb 1A (=—ar 1)

I:°“j:)€é7‘b—f20g :

) i*ﬁj(}#ﬂﬁj)kébs Haba R

D #9% 1 anfs :@Joff—w ICAND,

® Bb(e—a)] n«m@w L TR— M A,

@ EHHF—2 INEH. HOLER— A AERE

B,

TIAANHTH MEOE, f—/vwéﬁ@ﬁﬁ'%f\hT%U

HEHKT 555 BEE . D o< IR T 3 BEX TEHAY,

WF LIRS, 20 Ebhs

@

Social welfare commissioners are familiar advisors and
watchdogs who provide consultation and assistance to
the lives and welfare of local people as a whole. They
serve a three-year term and are not paid. Because of
this system, Okayama Prefecture is said to be the
"birthplace of social welfare commissioners”.

By the way, we must not forget the statue of Momotaro.
He is the hero of a Japanese folktale about an ogre
who goes to an island to defeat demons. Although he
did not actually do anything, he is a hero of Okayama
City that gives strength to the city of Okayama. He is a
symbol. The statue of Momotaro with a monkey, a
pheasant, and a dog can be found about 100 meters
from the east exit of Okayama Station (it was moved
from its former location in the station square in June
this year due to construction work for the tramway) and
at the back of the parking lot of Kibitsuhiko Shrine.

Simple Cooking: Eggplant Recipes

There are many varieties of eggplant. Among them,
"Senryo” eggplant produced in Okayama Prefecture is
said to be the best quality eggplant in Japan. The
Nadasaki district in Minami Ward, Okayama City, is one
of the production areas for Senryo eggplants.

The purple pigment of eggplant is called nasunin.
Nasunin is said to prevent cancer and arteriosclerosis.
Eggplants are known as summer vegetables, but they
are also very delicious in the fall. Here are some easy
eggplant dishes.

Eggplant Namul

Ingredients (serves one)

1 eggplant, 1 tablespoon soy sauce, 1 teaspoon

vinegar, 1 teaspoon sesame oil, a little dried bonito

flakes

1 Remove the stems from the eggplant. Cut into bite-
size pieces.

2 Place the cut eggplant in a heatproof dish, cover
with plastic wrap and microwave for 3 minutes.

3 Pour soy sauce, vinegar and sesame oil over
eggplant and mix well. Sprinkle bonito flakes over
the eggplant and serve.

Hashed Eggplant
Ingredients (serves one)
1 eggplant, 1 chikuwa (or 1 slice of bacon), 20g pizza
cheese, 3 tablespoons flour (potato starch), pinch of
salt
1. Cuteggplantinto 1 cm cubes and place in a bowl.
2. Cut the chikuwa (or bacon) into small pieces and
place in the bowl.
3. Mix pizza cheese, flour and a little salt in the bowl.
4. Put salad oil in a frying pan, add the contents of
the bowl and cook over low to medium heat for 5
minutes, then turn over and cook for 3 minutes.
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Okayama Perspectives: Okayama chronicles and
the outside world regarding cricket and Olympic

2024 is the Olympic year that takes place once in
every four years. In this summer, the Paris Olympics
took place, where Japan athletes also performed
very well. There were also new disciplines such as
break dancing, skateboarding, sport climbing, and
surfing.

Next Olympic will take place in Los Angeles four
years later, in 2028. The event of ‘Cricket’ will be
revived at this Olympics for the first time in 128
years. Cricket is not very familiar in Japan, so it can
be rarely seen in Okayama. Occasionally, some
foreigners can be seen playing at the grounds near
Okayama University and Okayama Dome. However,
Japan also has men's and women's national teams
that compete in international competitions. Here is
a brief introduction to cricket that is unfamiliar to
Japanese people.

Cricket 1s the second most popular sport in the
world after soccer, there are 30 million registered
cricket players with 2 billion fans. There is also a
World Cup that takes place once every four years. It
started in England about 400 years ago. It is
especially popular in England, Australia, South
Africa, West Indies and also in South Asian
countries, such as India, Pakistan, Sri-Lanka and
Bangladesh. Two teams of 11 players each play the
match. It is similar to baseball where a pitcher
(called a bowler in cricket) throws the ball and the
batter hits the ball to score. It is played on an oval
field with a diameter of about 100 meters, with 10
fielding side players standing in a designated area
and an eleventh player bowling the ball to the batter.
The team with the most runs at the end of the
innings wins. I will cut short the details of the rules
in the game, however the game is long and can take
up to 7 hours.

One of the editorial board members of Akura was
on a trip to England when she had a homestay in a
town outside of London. There happened to be a
friendly cricket match in town, and she decided to
help make lunch boxes during the game. She made
sandwiches for 30 people. All there ate it together
while watching the long game, and they talked about
some episodes they were surprised at. Nowadays,
the rules have been changed to make the game
shorter so that the matches may last about 3 hours
and 20 minutes.

With the revival at the Los Angeles Olympics, it
will be 1nterest1ng to see how ‘cricket’ spreads in
Japan and in Okayama.

By the way, many athletes from
Okayama participated in this year's
Paris Olympics. One of the most
successful athletes was Shinnosuke
1 Oka in men's gymnastics. After
© graduating from Okayama City KOJO
Junior High School, he left his home.
The 20-year-old now belongs to a
| gymnastics club for working adults.
After overcoming a serious knee injury
two years ago, he practiced
tremen ously and won four medals, gold in the team
all-around, individual all-around, and horizontal
bars, and bronze in the parallel bars.
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This brilliant performance is the first time in 40
years since a native of Okayama City had won three
medals at the 1984 Los Angeles Olympics, gold in
the men's gymnastics individual bars, silver in the
vault, and bronze in the team all-around. Four years
from now, I am looking forward to seeing what kind
of performance the Okayama players will perform in
2028 Olympic.

Living Information: Okayama Prefecture Nanbu
Kenko Zukuri Center

Japan is noted as "the country with the longest average
life expectancy" and has the world's longest healthy life
expectancy. Policy, medical care, environment, and
nutrition are some of the factors that affect life
expectancy.

Since the 1964 Tokyo Olympics, Japan has been
promoting the health and physical fitness of its people
in a comprehensive and systematic manner throughout
society. 5 national health promotion measures have
been issued between 1978 and 2024. In particular, the
second in 1988 focused on the spread of exercise
habits, and many health-related facilities were built
throughout Japan. In Okayama City, the Fureai Center
and other facilities were built. If you make a
reservation, you can use them for free or at a discount,
making them convenient and easy to use. Many people
have been engaged in some kind of sports for a long
time to keep their bodies healthy, which has led to
Japan's longevity society.

| visited one such center, Okayama Prefecture Nanbu
Kenko Zukuri Center in Kita-ku, Okayama City. It has
been managed and operated by the Okayama Health
Promotion Foundation since April 1997 and has been
used by many people for nearly 30 years. The entire
building is spacious, bright, and barrier-free. It is a
comprehensive health promotion facility with a heated
swimming pool, training gym, 120-meter running track,
health check room, aerobics studio, and large
conference room. There are more than 35 different
health practice classes, including "Shoulder Stiffness
Prevention Exercise", "Knees and Backs Refresh"
using mats, "Chair Exercise", "Beginner Aerobics", and
"Stretch Yoga”. In the heated pool, there are various
courses ranging from underwater walking to swimming
courses to prevent and improve knee and back pain,
depending on the health condition and exercise level of
users. The programs include "exercising muscles and
joints using stretch poles," "fall prevention," "prevention
and improvement of stiff shoulders," "walking and
strength training for legs and hips," and if you are not
comfortable standing, you can participate in seated
exercise programs.
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In the Nutrition Guidance Room, you can learn about
food health and diet from a registered dietitian in
cooperation with Okayama Prefectural Lifelong
Learning University. You can also take a physical
examination through their health checkup program.
Medical checkups, muscle strength measurements,
bone density measurements, and bicycle endurance
tests are also available.

The facility is also equipped with a health promotion
environment for people with disabilities and has been
used by Paralympic athletes.

| saw three women talking in the hallway and
approached them. They were table tennis players and
had been practicing for 17 to 25 years. When | asked
their ages, they told me they were 83 years old. The
secret of their cheerful and energetic spirits must be
that they have been enjoying table tennis together for
a long time. If you have time, stop by the Nanbu Kenko
Zukuri Center, choose something that suits you, and
work hard to build a healthy body!

Akura Volunteers

Harumi Kishimoto, Keiko Katayama, Hideshi Mori,
Toshiko Shimoyama, Ha Kyou, Akie Sakata,
Zaheed Mahmood

Published 4 times in a year in English, Chinese,
Korean,Spanish, Portuguese and Vietnamese.

Facebook Page

The Okayama City International Friendship Association
has set up an official Facebook page where you can find
news and event information in multiple languages. Please
use the 2D barcode to take a look.

https://www.facebook.com/Kokusaika.OkayamaCity/

Contact Details

International Exchange Lounge (Y0ké Kéry( Salon) in
Nishigawa Ai Plaza 4F:

10-16 Saiwai-cho, Kita-ku, Okayama City, 700-0903.
Tel. 086-234-5882

International Affairs Division, Okayama City Hall:

1-1-1 Daiku, Kita-ku, Okayama City, 700-8544

Tel. 086-803-1112
https://www.city.okayama.jp/0000012949.html




