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Questionnaires to all Participants
Japanese Food Seminar

Date:

Name:

Age: Male / Female
Occupation: Company/Institute:
1. Your evaluation of the proposed recipes

1/1 Wasabi-flavored Beef Roll with vegetables(Z:p & 72 > 50 B2 D o
SOYRBED D %)
Taste (How did you like it?):

Ingredients (Do you think you can find and buy them?)

Applicability (Do you think you can use the recipe in your restaurant

and/or your family?

1/2 Beef Salad flavored with Yuzu and pepper (FRAIDO D3 Z L k 9 FEX
Y7 ZAESEC)
Taste (How did you like it?):

Ingredients (Do you think you can find and buy them?)

Applicability (Do you think you can use the recipe in your restaurant

and/or your family?

1/3 Rice cake crepe flavored with Matcha (34 O F1JEEF 7 L—7)
Taste (How did you like it?):




1/4

Ingredients (Do you think you can find and buy them?)

Applicability (Do you think you can use the recipe in your restaurant

and/or your family?

Fried Oyster (& 7 7 1)
Taste (How did you like it?):

Ingredients (Do you think you can find and buy them?)

Applicability (Do you think you can use the recipe in your restaurant

and/or your family?

Are you satisfied with the contents of the Seminar/?

Understanding of Wachoku (Japanese cuisine) (How do you like it?)

Understanding of Wagyu (Japanese beef) (How do you like it?)

Understanding of Japanese condiments (How do you like them?)




6. Any observation about the Seminar

Many thanks
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Questionnaires for Professional Chefs
Japanese Food Seminar/Forum

1. How do you judge Japanese ingredients?
a) flavor, texture, scent, freshness
b) appearance (colors, shape, etc.)
¢) uniformity
d) packaging. display
¢) sense of the seasons

f) any weakness

2. Cooking methods, recipe (How do you use Japanese ingredients?) (eating raw,

boiling, grilling, baking, frying, steaming, etc.)

a) beef
b) fish
c) oyster
d) your favored ingredient ( )
3. Quantity of Japanese ingredients used per month (How much do you expect to

use Japanese ingredients?)
a) beef
b) oyster
¢) miso

d) shoyu (Japanese soy sauce)

€) mirin
f) other ( )
g) other ( )
4. Prices of Japanese ingredients (How should be the price of the Japanese

ingredient acceptable for you?)
a) beef
b) oyster
¢) miso
d) shoyu (Japanese soy sauce)
€) mirin
f) other ( )



g) other ( )

5. Your comments on the durability (shelf-life) and the way of conservation of
Japanese ingredients

a) shelf-life

b) freshness of purchased Japanese ingredients

¢) problems (or points for improvement) related to the maintenance of freshness of

Japanese ingredients

6. Possibility of acquiring Japanese ingredient
6/1 Where do you purchase Japanese ingredients?

a) beef

b) oyster

¢) miso

d) shoyu (Japanese soy sauce)

€) mirin

f) other ( )

6/2 Do you use mail-order services to purchase Japanese ingredients?
a) beef
b) oyster
¢) miso
d) shoyu (Japanese soy sauce)
€) mirin
f) other ( )

6/3 How do you collect information on Japanese ingredients?
a) beef
b) oyster
¢) miso
d) shoyu (Japanese soy sauce)
€) mirin
f) other ( )

6/4 Do you have difficulty in purchasing Japanese ingredients?
a) beef



b) oyster

¢) miso

d) shoyu (Japanese soy sauce)
€) mirin

f) other ( )

6/5 Do you have any channel through which you can acquire Japanese ingredients
which are otherwise difficult to acquire? What is that channel?
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About Japanese cuisine “Washoku”

* Japanese Government o
promotes Japanese food. «o% VDY

0?@ @
.

* “Washoku, traditional dietary cultures of
the Japanese, notably for the celebration

of New Year” registered as “UNESCO
Intangible Cultural Heritage”



Promotion of the “Washoku”

* Organization of various events

* Participation in Expo 2015 in Milano

Logo for the promotion of Wachoku

v ) Japanese food quality

Oishii : Delicious!

Japanese

food

quality




UNESCO Intangible Cultural Heritage

Gastronomic Diet of the French: 2010
Traditional Mexican Cuisine : 2010

Mediteranean Diet (Greece, Italy, Spain,
Morocco, Portugal, Croatia, Cyprus) : 2010

Washoku (Japan) 2013




UNESCO Intangible Cultural Heritage

Washoku

* Diversified and fresh ingredients
and respects thereof

 Nutritious balance as basis of
healthy dietary life

* Expression of natural beauty and four seasons

e Relation to annual events (Shogatsu: New Year’s
Day)
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Japanese Food & Cuisine

ABC Cooking Studio



What makes Japanese
cuisine unique?

Japanese food ingredients based on
the country’s climate and natural
features.

Knowledge to use them turned into
dietary culture.

To explore the roots of Japanese
cuisine, it is important to understand
the Japanese climate and topography.




What makes Japanese cuisine unique?

W Diversity of climatic conditions of Japan: resulting
in the emergence of a variety of dietary customs
and cuisines and unique traditional dishes in.each
region.

B Four distinct seasons enabling the provﬁi“s‘ion of -

diversified and delicious food ingredients ThroughouT

the year, one of the charms of Japan.

B Mountainous and surrounded by sed, providing +* |
food ingredients. originated both from’ themountains -

and seds.




Features of

Japanese cuisine

Japanese cuisine is made with
the rich food ingredients
produced under Japan's unique
climate.

Dishes carefully prepared by
hand are the essence of
Japanese cuisine.




Features of Japanese cuisine

1. Born from the tea ceremony

2. Letting the raw ‘ingredients s aﬂ"

3. Five flavors, five col




Born from the fea
ceremony

Tea ceremony cuisine was
developed to mitigate the rough
taste of green fea.

The hospitality of the tea
ceremony is the origin of Japanese
cuisine.



Letting the raw
ingredients stand out

To enjoy the pure and natural
tastes of fresh ingredients, many
simple cooking methods have been
developed.

The examples include raw fish

cuisine such as sushi and sashimi,
as well as tempura and kabayaki
(eel broiled in soy-based sauces).



Five flavors, five colors,
and five styles

Five Flavors: sweet, sour, salty,
bitter and wmami

Five Colors: red, yellow, green,
white, and black

Five Styles: boiling, grilling,
steaming, deep frying, and raw

Combination of five flavors, five
colors, and five styles.




Serving Dishes &
Presentation

a wide range of dishes and utensils
designed to complement different
foods with their colors, designs,
materials, sizes, shapes,
manufacturing methods and other
aspects

Different dishes may also be used
for different seasons.



Typical Japanese Dishes

panese cuisine is rich wit

A

-
B
~
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The Wagyu brand is increasing
in popularity all over the world

Authentic Japanese Wagyu comes

. N
sealed with the universal Wagyu mark
Wagyu is increasing in popularily all over ihe world, This mark is only glven to suthenllc
Japanese Wagyu and we hope that you use it as a guide lo selecling high-qualily, greal

tasting authentic Wagyu meal products. Try one of lhe authenlic Wagyu products today.
JAPANESE BEEF

‘Jhat breeds of cattle produce Wagyu?

Only breeds thal salisfy the loflawing conditions can be accredited as Wagyu beef.

EBreeds

1.Japauese Black Calttle

2.Japanese Brown Caltle

3.Japanese Shorthorn Cattlc

4.Japanese Polled Cattle

5.Cross breeds resulting from interbreeding of 1.- 4, above

6.Cross breeds trom Ihe interbreeding of 1. — 5. or 5. above. Proof of the above must be

Ll

able Lu be evidenced by means ofa registration syslem in d wilh (he Imp! P d t ‘ : d

and Increased Production ofLivestock Act and through the catile traceability system * . a g y u r 0 u c u 1 e
* Japan has dehnd a boel system thal peavides p records of domestic calthe m N & -
Japanmelhqlm!u,ambmwpwlu;mmwmodummmw. A new range Of selectlons
Homepage Address: https:/www.id nlbc.go.Jp/englishitop,himl

;:irdr:::d:"“’""a"""'plea“s“"‘“a"“ﬁ'.Hig""ave'Maas"msmE"su'eMmsmv"’“he This calalog, while also reviewing standard cuts thal are popular in the markelplace,

will also focus on introducing cuts that until now have been used with less frequency.
M Breeding environment
I . Must be cattle born and bred in Japan.
2. Anceslry of the cattle must be able to be confirmed by u traceability system,

We hope that th]]e catalog serves as a guideline to exploring the possibilities for

new product development.

High-grade Wagyu. Beef brands bred In specific regions of Japan.

Included under Ihe calagory of Wagyu ave beef brands lhal are exiremely popular lhal have been
bred using Improved feeding methods and feed individually developed In specific raglone
throughoul Japan, A large majority of lhesa baef brands are glven the name of the production
area such as Malsuzaka Beef, Yonezawa Besf and Maeaawa Besf.

Grading system to clearly identify meat yield and quality

To ensure fair trading, beef in Japan is B Standard grades and how they are displayed <Exampie>
currently graded by the Japan Meat
Grading Assaclation. Beef is graded based Yield
on the yleld grade and meat quality. The Grade
yield grade refers to the ratio of meat to
total weight of the carcass and is
classlfied into three grades from A to C
with A being a grade of higher yield. Meat
quality is classified into five grades from 5 .
to 1 based on beef marbling, color and B
brightness of the meat, flrmness and
texture of the meat and color and
brightness of the fat. The lowest of the C
four Indlvidual grades Is the final grade
allocated to the meat. A thorough grading
system of 15 grades through a
combination of the above two elements
ensures a clear indication of Wagyu meat
quality and yield grade.
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Illustration of Beef Cuts

Bl Beef Carcass and Respective Cuts

B Recommended Cooking Methods for Each Cut
*= Specially Recommended Cuts

<{» Gooseneck round

Part ol Meat
®Top-round . Steak Barbecue :'_'.-"}.._ ; || 5 Shabu-shabu
{» Shank Primal Cut Sub-primal Cut ol L
Chuck roll *
O e ey ® ) © ) ©
€ shoulder clod © © [} © @
{5 Knuckle =
» D Rum
‘b P ONeck O © (@]
or ﬂq“ﬂ‘ iﬂl =
€ Fillet
oChuck tender © ©
© Brisket © © o} ©
@ Short plate | -
© sirloin OO shank o ©
4> 2Rib short rib ; @Fillet * ® © <)
©) Ribloin = S
b Loin | ¢ Ribloin e © © ©
& Brisket ) shoulder clod © sirloin ° © © N s
{2 Rib short rib * O (¢ @ 0]
Shortplate |
0 Chuck roll brisket
square cut chuck 0 Short plate * O © © O ©
€ Lean cubing > Gooseneck round * o] (0] @) ® O
<> Chuck tender < Top-round © © © e} )
& Shank (Shin) Round
Q’D Rump © © © O (o]
& Knuckle © ® © @ o)




Chuck roll™

: — e = |
Overview of Raw Meat Culinary Applications ) RETAIL CUT

The chuck roll is the forequaiter portion that is cut belween the 6th
and 7th rib peipendicular to the dorsal line excluding thé shoulder "
clod and the brisket. Tt is divided into the chuck and the neck, The
chuck 101! cun be well-murbled and the meat is tender and tasty

making it perfeet for sukiyaki and barbecuing.

Atuabs s by Aligies

Sukiyaki Shahu~shahi

BCul A — Muchine oicig Fold the upper and bottens purtions back
Tl et i chascsd o thir nock The meat i a litle  Wien pusbiuging, ke es(reme care us (he when packiny

paghs and Blasss fuswivor his s diong e with Litde Tl b bt B craciing

Hut. Abiigh proportian of bean medd

—
w

MChuck roll WNeck

WCuti Inserting a cleaver between the  Dividing Chuck eyc log and chuck flap
—— Dividing into the chuck eye log and the  jntorcostal muscle and the chuck
chuck flap eve lig

Hirah culy Barbeeue culn

MPhoto Trimmed

Cioss seclion hatween the 23 oracic M Chuck eye log
verleb ae: Marbling ean be dearly seen in
this cut and shuws thut it has been cur
perpendiculay w the musde tiber

Harhechr euln

Grosssechon beteaut e 48 thacas
stz The portion where intermugnla
fat 15 significant and the eore of the chuck is
smaller is wsed as the purdition line

Cro: cuon between Ue 771 cervical
siibetaine The point frum whish marbling
whainka b el s Vo pusrtition line:

Slicing

Sleali el

!

Cross secuon betwoen He 67T turacc
wertedn s Crows acetion belweon the
chuck and the 1iblnin The core of
the loin is luige with u propoitions

e N

ule bnlance of lean mesl wnd fal

MCutc Removal of cap muacle!
Cross-seetion belween Lhe 34 ceracal Cutting along the connective tissue
e e bobwoen the: ek ]

chuek (May differ depending on slandarde)
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Japanese Food Forum
“Learn Washoku and Wagyu”

—Japanese Sake —

Friday 11t March 2016
5th Sake Samurai and Sake Sommelier

Mariko Kiyonaga




B Profile

Mariko Kiyonaga

Born in Fukuoka, Japan.

Entitled as Sake Sommelierand 5th generation Sake
Samurai, an official sake ambassador, recognized by

Sake association of Japan.
(http://www.sakesamurai.jp/person10.html)

Past invitations as a jury for sake competitions are Kanzake
Contest 2011 and Delicious sake Award 2015 in wine glass.

Mariko has visited 80 sake breweriesin Japan and tasted
over 300 kinds of sake.

Her motto towards sake is to drink delicious sake with much
fun and beautiful manner.

Moved to Singapore with herfamilyin April2014 for 10
monhs.

The interest towards sake in Singapore is growing, and that
motivated her to organize sake events here regularly since
then.

One of most remarkable eventhere was" Sake de Kanpai
on the Day of Sake" in October 2015.

It attracted 50 F&B outlets and over 1370 residentsin
Singapore to participate.




B \\Vhat is sake?

Sake is Japanese alcoholicbeverage made from rice, water, yeast and mold known
as Koji mold. It is a brewed beverage made by multiple fermentation of rice.

The Five Steps to Make Sake

. Sacchari- Alcoholic
Rice fication fermentation Sake
Alcohol 5. Pressing
Carbon Dioxide and Bottling

koji mold [ Yeast ]
4 -

4. Moromi
and
Sandan jikomi

1. Rice 2. Rice koji 3. The Yeast

Processing Production Srarter

(c)Copyright Sake Service Institute.All rights reserved.



B Sake category

REBFE

Tokuteimeisyoushu

~

(Special Designation
sake) 30%

Ginjo

Junmai -
/ Honjozo J

g b
Futushu
(Standard sake)

70%

KR Junmai Family ZABEE&E R Honjozo Family
(No Alcohol Added) ( Alcohol Added)

<Different Type of Sake>

Junmai Daiginj'

50%

Jumm ginjlo

60%

Tokubgtsu Junmai ' Tokubetsu Honjozo

60% | :60%

Junmai

—————ay-----

<$FERFRH Special Designation Sake>



Rice Polish

h\lﬁ A '\ IH I'“,
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Brown Rice

G0%

\J

0% 40% 30%




BiFTERAPNE Special Designation Sake

B3R Junmai Family(No Alcohol Added)

ABEEFR Honjozo Family (Alcohol Added)

<HEAKISEE> Junmai Daiginjo

Made with rice, water, yeast and mold only.
Uses rice than has been polished down to 50%.

<XB5E> Daiginjo
Made with rice, water, yeast, mold and distilled alcohol(must be less

than 10% of the weight of the rice).Uses rice that has been polished
down to 50%.

<FERDSEE> Junmai Ginjo

Made with rice, water, yeast and mold only.
Uses rice that has been polished down to 60%.
Brewed through Ginjo process only.

<BSEEBE> Ginjo

Made with rice, water, yeast, mold and distilled alcohol(must be less
than 10% of the weight of the rice).Uses rice that has been polished
down to 60%. Brewed through Ginjo.

<4FPIFEK > Tokubetsu Junmai

Made with rice, water, yeast and mold only.
Uses rice that has been polished down to 60%.

<$FBIARERE> Tokubetsu Honjozo

Made with rice, water, yeast, mold and distilled alcohol(must be less
than 10% of the weight of the rice).Uses rice that has been polished
down to 60%.

<$FEHKE> Junmai

Made with rice, water, yeast no rice polishing rate requirement.

<AEE> Honjozo

Made with rice, water, yeast, mold and distilled alcohol(must be less
than 10% of the weight of the rice). Uses rice that has been polished
down to 70%.




B Four Sake classifications

Fragrant

Juku-shu:
Aged Sake

Kun-shu:
Aromatic Sake
Cw<<Uw

<AU®B®
A\ - - N
¥ ®E RE

Light Flavor profiles Full
Body

Jun-shu:
Rich Sake

UCwhAUp

58

So-shu:
Refreshing Sake

Less Fragrant

The four sake classifications based on aroma and flavor.

BRI . et B s




B Today’s Sake B

___________________________________________________________ e e e e R
[N 1
1

| *KAETSU BREWERY : ISHIKAWA PRE.
 [KAGA'S FULL MOON JUNMAI]
i kIso-shul 3

"Rice: Gohyakumangoku

i *Rice Polishing Ratio:60%
" *Alcohol:15.5%

. MARUISHI BREWERY : AICHI PRE.
 [TOKUGAWA IEYASU DAIGINJO]

i Y [Jun-Shu ] @

-Rice: Yamadanishiki
' *Rice Polishing Ratio:40%
| *Alcohol:16%

 *SASAKI BREWERY : MIYAGI PRE.
 [SHIBORI TATE NAMA HONJYOZO ]

% [Jun-Shu | @
“Rice: Totyonishiki
i *Rice Polishing Ratio:63%
i *Alcohol:18.5%

| *TSUKASAGIKU BREWERY : TOKUSHIMA PRE.
' [KIRAI JUNMAI]
i % [Jun-Shu | @

"Rice: Ginnosato
. =Rice Polishing Ratio:60%
. *Alcohol:15.5%
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