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Early Winter’s Flavor in Shikoku

DISCOVERING
SHIKOKU THROUGH
FLAVOR, FLOWERS,
AND FAITH
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This month’s cover is themed around the island of Shikoku.
Seen through the vibrant lens of Hong Kong-based illustra-
tor Angryangry, the illustration offers a whimsical yet deeply
respectful view of this often-overlooked cultural gem.
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From the statue of Ryoma Sakamoto in Kochi, famous for its
katsuo (bonito), to the castles of Marugame and Matsuyama
that echo with samurai heritage, the map is a vibrant celebra-
tion of Shikoku’s rich layers of history and flavor.
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The featured theme this month, umami, is deeply
intertwined with the natural and cultural landscape of
Shikoku. Dashi made from dried bonito flakes is not merely
a soup base—it serves as a vital “pulse” that guides the entire
flow of Japanese cuisine. Kochi, in particular, has long been
at the heart of this tradition.
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The culinary journey through Shikoku continues into
Kagawa. Known for its Sanuki udon, this region offers a bowl
where clear dashi—made from dried sardines (iriko), kelp,
and bonito flakes—beautifully intertwines with firm, chewy
noodles. Simple yet profoundly flavorful, each serving of
udon reflects a perfect harmony of local ingredients and
artisanal skill. In every bowl, the essence of Shikoku’s umami
culture is richly condensed.
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In addition to food, the illustration highlights Shikoku’s
spiritual depth: the famed 88-temple pilgrimage route, or
henro, winds through the mountains, while Awa Odori
dancers evoke centuries-old celebration in Tokushima.
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Seasonal flora, like the camellia sasanqua featured in the
“Ibuki” section, blossom across the island’s landscape,
further enriching its cultural and natural profile.
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I Outsiders’ Outlines - Angryangry Solo Exhibition
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How to enjoy Hiragana Times, the "Hybrid Magazine with Apps"

Download the Hiragana Times app, create your own account, and enter
the ID and PW for this month's issue to read it on the app.
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“The Essence of Umami” — Dashi
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Have you ever truly tasted real dashi?
It is a clear broth made by gently
steeping ingredients such as kombu
(kelp), katsuobushi (dried bonito),
shiitake mushrooms, and niboshi
(dried sardines) in water or hot water
to draw out their natural aroma and
deep umami. This — and only this —
is what dashi was meant to be.
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For those who have grown up
in cultures accustomed

to the fiery heat of chili and the rich
intensity of animal fats, Japanese
dashi may seem mild — even lacking
in flavor. But that is only natural.
Dashi was born from a culinary
tradition that values not bold
stimulation, but the quiet, spreading
depth of umami.
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https://hiraganatimes.com/audio/2025/12/004-015.mp3

In recent years, powdered and liquid AN ? $1 TWWRICE 4 < DRE
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Dashi and Soup —
Similar Yet Fundamentally Different
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Around the world, countless
culinary traditions are built upon
soup. In French cuisine, bouillon and
consommé are made by simmering
meat, bones, and aromatic vegetables
for hours, creating a rich body
and deep flavor. In China, tang—a
medicinal-style soup—is prepared
by slowly boiling pork or chicken
bones to draw out nourishing depth.
Even in Japan, hearty broths such as
tonkotsu (pork bone) or toripaitan
(creamy chicken) have become
beloved staples.

ﬁﬁ(;(i < DR—TXALH

MO soup  Rh B

Trbi’é'o 7S5 AMEBDT

FhE France Usdy




Yet soup and dashi are fundamentally
different. A soup is a “finished dish”
in itself — once ladled from the pot,
it can be served as is. Dashi, on the
other hand, is the foundation of
flavor, the quiet force that supports
the entire meal from beneath. In
miso soup, simmered dishes, udon,
and chawanmushi, dashi never takes
center stage, yet it forms the very
base of Japanese cuisine.
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The difference is visible
even to the eye. While soups
around the world are often clouded

dashi is clear—a gentle golden
transparency. When sipped, its
umami unfolds quietly, then fades
away without a trace. This fleeting,
“vanishing” flavor is the very essence
of dashi. In other words, soup builds
flavor by addition—layer upon layer
of richness— whereas dashi reveals
flavor by subtraction, removing
what is unnecessary until only pure
umami remains. Where Western
cuisine celebrates assertion and
presence, Japanese cuisine finds
beauty in restraint and harmony—
and dashi embodies that spirit.
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The Origins of Dashi
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Tracing the roots of dashi leads us
back to the Jomon period, thousands
of years ago. Across Japan, more
than 4,000 shell mounds have
been discovered—most of them
dating from this prehistoric era.
Archaeological evidence suggests
that people then simmered fish and
shellfish in earthenware pots, and the
liquid left behind was, in essence, a
primitive form of dashi.
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Kombu B A

Even today, kombu is synonymous
with Hokkaido—varieties such as
Rishiri and Hidaka are especially
renowned. Records show that as

early as the Heian period, kombu

was already being transported to the
imperial capital. In ancient Japan,
cooking was not merely a means
of nourishment but an act deeply
connected with ritual and prayer.
Even now, in sacred offerings to the
gods (shinsen), ingredients such
as kombu, katsuobushi, rice, fish,
and vegetables are presented just as
they are before the divine. The very
ingredients that form the foundation
of dashi have long been revered as
sacred gifts from nature.
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Even today, when dashi is prepared
not from powder but from its true
ingredients, we can see small fish and
kelp resting quietly in clear water.
As their life essence slowly diffuses
into the liquid, we are moved to
whisper itadakimasu— a word that
expresses gratitude for the lives we
take to sustain our own.This simple
act reflects a spirit the Japanese have
cherished since ancient times: the
awareness that to eat is to receive life
itself.
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Japanese Cuisine and Its Health Benefits
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Japanese food is known as one of
the healthiest diets in the world.
When we compare eating habits
across countries, clear differences
emerge in both calorie intake and the
proportion of dietary fats. In Western
countries such as the United States,
France, and Italy, both total calorie
intake and fat consumption are
high— about 40 to 50 percent of daily
calories come from fats and oils. In
contrast, Japan, Korea, and Thailand
maintain much lower overall calorie
levels and a more moderate fat ratio.
In Japan, fats account for roughly
25 to 30 percent of total calories,
while in Korea and Thailand, the
proportion is even lower.
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This difference stems from the fact
that these countries share a rice-
centered food culture. Meals are built
around a bowl of rice, complemented
by side dishes enhanced with the
subtle umami of dashi. This tradition
makes it possible to enjoy meals that
are low in fat yet deeply satisfying.
Take, for example, a traditional
kaiseki meal served at a Japanese
ryotei (fine dining restaurant). From
the opening appetizer and sashimi
to a delicate steamed dish, a bowl of

rice, and dessert, a graceful

sequence of small dishes unfolds one
after another. Yet the entire meal
contains only about 790 calories,
with just 25 grams of fat—around 28
percent of the total.
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By contrast, a plate of pasta contains
around 800 to 900 calories, and a
hamburger set often exceeds 1,000
calories. Yet when you take the time
to savor a kaiseki meal over the
course of two hours, you experience
a profound sense of satisfaction—
one that nourishes both body and

soul.
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Japanese cuisine continues to
preserve a remarkable balance: it
remains low in calories and fat, yet

deeply satisfying. The secret to this
satisfaction lies not in oils or sugars,
but in the umami born from dashi.
By drawing out the natural flavors
of each ingredient without relying
on excess salt or fat, umami gives
Japanese food its unique harmony—
healthy, delicate, and profoundly rich

in taste.
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The Definition of Dashi and the Discovery of Umami
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If we were to define dashi, it could
be described as a harmony between
Fami (aromatic flavor) and Umami
(savory taste). The moment it
touches your tongue, the Fuumi that
gently rises through the nose and the
Umami that unfolds on the palate
merge together — creating a world
of taste unique to dashi.

Dashi =
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In the early 20th
century, the true
nature of umami
was finally
uncovered
through science.
The discovery
was made by Dr. Kikunae Ikeda
of the University of Tokyo, who
identified glutamic acid as the source
of umami in kombu (kelp). Later
studies revealed that the savory taste
of katsuobushi (dried bonito) comes
from inosinic acid, while that of
shiitake mushrooms derives from

guanylic acid.
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Furthermore, it was discovered that
when these umami components are
combined, their flavor intensifies
dramatically— a phenomenon now
known as the synergy of umami.
It also became clear that adding a
trace of salt (about 0.6%) enhances
umami to its fullest potential.
Through years of practice, master
chefs at traditional ryotei restaurants
have refined this delicate balance

to perfection, achieving harmony
through intuition as much as science.
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These discoveries gave dashi its first
scientific foundation, proving that
its deliciousness could be explained
and measured. Dr. Ikeda’s research
would later lead to the creation of
Ajinomoto, marking a milestone
in the study of taste itself Thus,
umami—recognized as the fifth basic
taste alongside sweetness, saltiness,
sourness, and bitterness— spread
from Japan to the world, writing a
new chapter in the global history of

flavor.
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The Emergence of Katsuobushi and
the Culinary Culture of Edo
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Between the Muromachi and Edo
periods, a revolutionary ingredient
— katsuobushi (dried bonito)—was
born. By simmering, smoking, and
drying skipjack tuna, people created
a fragrant, long-lasting food that
would transform Japanese cuisine.
During the Edo period, the technique
evolved further with the invention
of karebushi, a mold-fermentation
process that deepened the flavor and
concentrated its umami even more.
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The dashi made from katsuobushi
became the very driving force
behind the flavors of Edo. From the
dipping sauce for soba noodles to
simmered dishes and miso soup, the
city’s vibrant dining culture evolved
hand in hand with this broth. For the
townspeople of Edo, dashi was more
than a flavor—it was the source of
daily vitality. Its rising aroma came
to symbolize the essence of iki—the
refined, spirited elegance of Edo life.

COBEITE WEBETEF, £

POBRL D 7 L
LIF@%@EﬁﬁTTomi
BL  GrESYEL L
@3@\%%\%ﬂ#——IF
C b0 B ZL3D z &

DHEXEE. TXTZ @&#

BOL &< KA

EEBICHEBLELL, ,IF'U)

F>TA
HAICE ST, m#mﬁ%tﬁ
B&5ICA £ L IEB5Ls> &

(FAATIZE TENDIR] THU.

MOY &< Hlrb &
m#w%u:%ﬁ"%ﬁiﬁ"
7 U 0 (%3 Z &

DRWYEIE>/=DTT,

L&dB£5

11



A

The Umami of Katsuobushi and the Wisdom of Its Makers
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' ’,_-—’ Katsuobushi is
often called the hardest

food in the world. Its key umami
component, inosinic acid, does not
exist in the living fish. Only after the
bonito’s life ends does its muscular
energy begin to break down,
transforming into inosinic acid—
the very essence of its flavor. In other
words, the umami of bonito is a taste
born after death.
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However, this delicate compound
is lost if exposed to excessive heat.
For that reason, skilled artisans boil
freshly caught bonito immediately,
then spend weeks smoking, drying,
and finally nurturing the fish with a
gentle layer of mold through months
of slow fermentation. The result is
katsuobushi—a creation imbued with
a depth and aroma unlike anything
else in the world.

“Oigatsuo”: The Ultimate Art of Dashi
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The chefs of Edo knew how to draw
out the full power of katsuobushi.
Their secret was a technique called
“oigatsuo”—the double infusion
of bonito. First, freshly shaved
katsuobushi is added to the first
stock made from kombu (kelp),
brought just to a gentle boil, then
immediately removed from the heat
and strained. Finally, a fresh handful
of bonito flakes is added once

more before serving. This finishing

touch—this “chasing bonito”—is

what gives oigatsuo its name and its

unmatched depth.
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English +
Japanese

Fukihara 8!
(Displeasure Harassment)

1. [RBRNSZAAY M) ZBLIEEETY,

2. THIRGEEZL->T, BEICTREBCHRERESX 5L EHEL
£Y,

3. PIZRIE, =HBEEDNEY, R7EB<EADREYEVNETED
[7FNZ] ICHEEVET,

4. BIBEITHELS, REAESEIEAEETHECA>TOWET,

It is a word that is an abbreviation of “fukigen harass-
ment” (displeasure harassment).

[RBRNSAA M % &L 7=
A EFAIE 5 T B A & Ye<

“hukigenn’harasumennto” wo ryakushita
fukigen harassment that is an abbreviation of

X T,

e

kotoba desu.

a word itis

It refers to taking a displeased attitude and giving
those around a feeling of discomfort or intimidation.

THRBREEEZ LS T, ARIC
5 ElFh RV E Le>n
hukigenn na taido wo totte, shuui ni
taking a displeased attitude and those around
TREPRERE 5x2%2¢&% BLET,
ADUDA L BODA B &

hukai’kann ya iatsu’kann wo ataeru koto wo  sashi masu.
a feeling of discomfort or intimidation giving it refers to

For example, actions such as sighing or slamming
doors also fall under “Fukihara”.

BIZIE. 7FHEEDOVWEY, RFT7Z2EHDEY
rE na EB ok L

tatoeba, tameiki wo tsui tari,  doa wo tsuyoku shime tari
for example sighing or slamming doors

EWLETED I72FN3] ICHEVET,
FEXE) »EE S »

to itta koudou mo ‘hukihara’ni atari masu.

actions such as also fall under “Fukihara”

It is becoming a problem not only in the workplace
but also in various situations such as the home.

BHRZIFTEL., RERE
L&<IE »ThH

shokuba dake de naku, katei nado
not only in the workplace such as the home
SEIELBET BRAICE > TWET,

£ Ha BHALEN

samazama na bamenn de monndai ni natte i masu.
but also in various situations it is becoming a problem

HFe
N b #FW
Gachizei

(Enthusiast)

1. HEMEICEAT. BERCRYBOANLBDEZELET,
[AF)1 I TABAZ] ZBBLIEEETY,
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It refers to people who engage in a certain thing with

all their might and seriousness.

HBHMEIC 2AT. BRI
bOTE HFhY &< Lhlth
aru monogoto ni zennryoku de, shinnkenn ni
a certain thing with all their might (and) seriousness
H}U%(ﬁt:‘ zﬁf:'&’:d):&’é ?Ebi'é'o
torikumu hito tachi no koto wo sashi masu.
who engage in people it refers to

»

E “Gachi” is a word that is an abbreviation of “gachinko”.

AF1 & THbAZ) % BULEEETY.
»n 5 Ye< z&f

“gachi” ha “gachinnko” wo ryakushita kotoba desu.

gachi gachinko is a word that is an abbreviation of

a “Gachinko” originally means a “serious match”.

MPBACIER. bEDBETERBA tt\5$ﬂ§1'§'0

LhlTAL &S5
“gachinnko” ha  motomoto “shinnkenn’shoubu” to iu imi desu.
gachinko originally means a serious match

In other words, it expresses the feeling of “seriously”
or “earnestly”.

2% Y. RS TI FTERIC)
1Bh & Lhlth
tsumari, “honnki de” “shinnkenn ni”
in other words seriously (or) earnestly
EWORFBEZE RLET.
& b H5b

to iu kimochi wo arawashi masu.

the feeling of it expresses

On the other hand, people whose purpose is to have
fun are called the “enjoy-zei”.

—A. ElLici= BHIET S
WolE> [=0) H<TE

ippou, tanoshimu koto wo mokuteki to suru
on the other hand to have fun whose purpose is
A=BIE IT>oaq8) & RIEhET,
(3 Z kL & LWEL &

hito tachi ha “ennjoizei” to yobare masu.

people the enjoy-zei are called
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In October 2025, the Nobel Prize awards for two Japanese
scientists were announced.

2025%10A. BHEAHMZE JHLUD
Y CEACADAL Lo

nisenn’nijuu’go’nenn’juu’gatsu nihonn’jinn’kagaku’sha hutari no
in October 2025 Japanese scientists two for

J—=NIVEZED RERINELE,
nobel L&5LwlL&S [ &Y/ ¥ 3]

no-beru’syou’jyusyou ga happyou sare mashita

the Nobel Prize awards were announced

ﬂ Shimon Sakaguchi, who received the Nobel Prize in
Physiology or Medicine, discovered 'regulatory T cells
(Tregs)," which control immunity so that the body does
not mistakenly attack itself.

E# - £8SH % ZELE
W< #LUHB<LELS LwlL&>

igaku seirigaku’syou wo  jyusyou shita
the Nobel Prize in Physiology or Medicine who received

ROFX S AL, B D#% ROT
EB<ELBA LS BSE BOE

Sakaguchi Shimonn sann ha  jibunn no karada wo  ayamatte
Shimon Sakaguchi itself the body mistakenly

KE Lz &£5 RE%E Lk )
5IFE DLAE HhEL

kougeki shinai you menneki wo seigyo suru
attack does not  so that immunity which control

IEEETHER (TLY) | % RRALELL,

FOUEFLBNTO—EWE> Tuh< [Fo13A
seigyosei’texi-saibou (texi-regu) wo hakkenn shimashita
'regulatory T cells (Tregs)' discovered

As a 'brake role' that suppresses the rampage of immunity,
expectations are placed on them for autoimmune diseases
and cancer treatments.

"TU—F@"
brake <
bure-ki’yaku

ok n REE x5
DHhZE FE>%> bz

menneki no  bousou wo osaeru
immunity of therampage thatsuppresses a 'brake role'

&ELT. HECHREKRSE » BhBE I
U CHAREL>DA BU&S

toshite  jiko’'menneki’shikkann ya gann’chiryou ni

as autoimmune diseases and cancer treatments for

HATE » ?ﬂ'fohft\iﬂ'o

R
yoserarete imasu

kitai ga
expectations are placed on them

Furthermore, he also established technology to artificially
increase Tregs, and greatly contributed to the practical
application of medicine.

E5IC, TV % ATIHIC Bey
reg LAZS5TE EN

sarani texi-requ wo Jinnkou’teki ni huyasu

furthermore Tregs to artificially increase

it b B L. E& 2]

#¥LwD m<YD [AUF3-
gijyutsu mo kakuritsu shi iryou no
technology also he established and medicine of

KAMEIC AE<HEMULELL.
88  <50m

Co&5H
ookiku koukenn shimashita

Jitsuyou’ka ni
to the practical application greatly contributed

Susumu Kitagawa, who received the Chemistry Prize,
developed 'metal-organic frameworks (MOFs)'.

L2E% BELEL &S AL,
PHLES Col&d ELHDTTU

kagaku’syou wo Jyusyou shita  Kitagawa Susumu sann ha
the Chemistry Prize who received Susumu Kitagawa

reEA#\IEE (MOF) | £ MELELE.

FATIWIETIESLL BA /YAYE $o)
kinnzoku’yuuki’kouzou’tai (mohu) wo kaihatsu shimashita
'metal-organic frameworks (MOFs)' developed

E It is a material that can take in and separate gases and
moisture from the air into countless pores at the molecular
level (about one one-hundred-millionth the size of a grain
of rice).

SFLAII (K#r D

AL level ZHIXR
bunnshi’reberu (kometsubu no
the molecular level a grain of rice of

1E5 D1 FED ¥4 X) ()]
BEIXRA size

ichioku’bunn no ichi hodo no saizu) no

one one-hundred-millionth about the size at

\HDOINR 2. ZERP0 HARAPKG %=
LT> bl -X-2-T" 3] gas  TULRA

musuu no ana ni kuukichuu no  gasu ya suibunn wo
countless pores  into from the air gases and moisture

RURAHZR, 4FIF5 ZENTES  F# TY.
& c b zEL

kotoga dekiru sozai desu
a material itis

torikomi wakeru
take in and separate that can
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English + English Japanese

Japanese
BACKGROUND E%

Sanae Takaichi was inaugurated as Japan's first female
Prime Minister.

R HAE#D LB AREIC
EpNEERAL [CiEA 3D CeWE> VRN LA

Takaichi Sanae shi ga nihonn’hatsu no Jyosei’souri’daijinn ni

MEL .
Lw3ICh
syuuninn shita

a In her speech upon assuming the LDP presidency, she
made a statement that she would "abandon the phrase

called 'work-life balance'," and it caused a stir.

BRERHRE MERBD BT -5
UBhESESED LS ICAl. HLED work
Jiminntou’sousai’ syuuninn’ji no aisatsu de wa-ku
547 - NSUR EWD EE% T3]
life balance Ze&ix ¥

raihu barannsu  toiu  kotoba wo suteru

EREL. EERALE,
I321F A Fvh &

to hatsugenn shi hamonn wo yonnda

While there is praise calling them 'strong words,’
criticisms that 'it is anachronistic' are also being raised.

FhEWEE &D wEL HE —A,

Eh5D& CEIE L&Dk wolF>
chikara duyoi kotoba tono syousannga  aru ippou

FEREERLE] & #HtH b LEMoTWS,
CrENE<S 13k )

Jidai’sakugo da tono hihann mo agatte iru

PROS &Rk

Sh

A strong resolve of doing one's utmost for the nation and
the people is conveyed.

ExREERD oI

o lBh
kokka to kokuminn no

2HERST &WS
HTAYL D
tameni zennryoku wo tsukusu toiu

BMOWEREN BEb b,
o2& M<K o
tsuyoi kakugo ga tsutawaru

DO#fHIBH EHN>TNS,

123
EREERDEDHICENERSTLEVIBVEENEDS.
=¥t

TREEFEOELL] © MMEEFEDEMEL] CHEVDE
MR,

CONS &34

[BA 72

It could lead to the 'justification of long work hours' or
the 'glorification of overwork'.

I REF[E S @ () IE{t) ®
BESLHABIED HESD
choujikann’roudou no seitouka ya
MM &9 EDxfEL) I BUDEhRi,
37=5 L ELD (5

hataraki sugi no bitoku’ka ni musubitsuki kanenai

INSIGHT /A&

E53 &2

In the first place, does the phrase called 'work-life
balance' really fit the Japanese view of work?

ZEHTH. -4 - 347 NSVR]
work life balance
somosomo wa-ku raihu barannsu
EWD SEI. B AR AR TEHIC
ZeiE ICIEACATE LT EDA

toiu kotoba ha nihonn’jinn’teki na shigoto’kann ni
?o'ﬂ\é@ £35m?
atte iruno darouka

At the very point of separating 'work' and 'life," one
receives a somewhat un-Japanese impression.

7= (%) & SA7(ANE)E  FIITNWDS
work LZ¢& life LAt b

wa-ku (shigoto) to raihu (jinnsei) wo wakete iru

BT, PP BHENTEHEW HRZEZITS,

L Th ICIFATE WALLS S

Jitenn de yaya nihonn’teki denai innsyou wo ukeru

What is interesting is the view of labor in the Christian
sphere. In the Bible, a 'punishment' is defined for men
and women respectively.

BB (2] N FUANHE T0
ExS5BRD  Christ Z&503A
kyoumi’bukai noha Kirisutokyou’kenn deno
HEEr. EE Tl Br
35E3DN B L& EmL&
roudou’kann da seisyo deha dannjyo
ThEhiC r&; » EREIIhTWS,

I£2 TnE
sorezoreni batsu ga teigi sareteiru
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Japanese — A Harmony of Court, Samurai, and Townspeople's Speech

Etﬁﬁ,@%:tﬁ-ﬁ%;gr.

I EA &
AIAC DIy IR
5&3CA mix
“Otsukaresama,” “Yoroshiku,” “Shochi itashimashita,’

“Okagesama de” “Osore irimasu,” “Gomen nasai,”

“Shitsurei itashimasu” —

fa‘sghéij r&sL<1 [(fk_ﬁguc\tbi Lkl
N 2

otsukare’sama yoroshiku shouchi’itashi’'mashita
FEMFEETI Fﬁh%u&?J CHAIEE ]

okage’sama de osore’irimasu

rRfLWWVLET) —
Coni

shitsurei itashimasu

gomenn nasai

The Japanese language has countless words of consider-

ation.
BARIEICIE. BAEhAWIE 2<0 SEVD
ICIEAT nE &6 £
nihonngo ni ha kazoekirenai hodo ooku no  kidukai no
=&§7b‘ HYET,
c&iE
kotoba ga arimasu

We unconsciously switch between these words in our

daily lives, but in fact, three lineages exist at their source.

fAt.'E:l;IEI’: Z3ULEE ﬁ’& |EEDSBIC
bl [y &g T wLE
watashitachi ha hibi  kou shita kotoba wo  muishiki no uchi ni

ﬁt\ﬁh‘ﬂ\i?’b\ =3 ZTDREICIE
(V=] BIEHE

tsukalwakete imasu ga jJitsu ha sono minamoto ni ha

=EDDFREEM HFELET,

#2 Fhé&S ThEWN

mittsu no keitou ga sonnzai shimasu

They are: Court language (Kuge-kotoba), Samurai
language (Buke-kotoba), and Townspeople's language
(Chonin-kotoba).

Thid. ‘ﬁ'_tli IE\’.%:._&(:I? HMAZ&EIETY,

< ¥ &£DIC
sore ha  kuge kotoba buke kotoba choun/nn kotobadesu

Each of these three systems grew within a different
era and social class. The Japanese we speak today is, in
essence, a "'mixed language" born from their fusion.

CD=ZKFHI. ThTh E?&éﬂ#ﬁe‘:
TAEVITFNES L Eun
kono sanndai keitou ha sorezore kotonaru Jidai to
FEEDHRTHES. 50 hr=bh Y
HOES B 2K W brL ) 1375
kaisou no naka de sodachi ima no watashitachiga hanasu
EIZEVEE(;I‘ Thon mﬂ"b'c T&k
IS 1EAZ
nihonngo ha sorera ga yuugou shite dekita
"Sy O RERE" EDTY,

mix FAZ

mikkusu genngo na no desu

The Three Lineages — Cultural Layers Embedded
in Language

—90)?‘% - il—ﬁbkﬂ.’.ﬂ)ﬁ

Bues e W RE EO

ﬂ Japanese people are often said to "read the air."

BEARX rgﬁ’é’:mt] EEDhET.
ALk <>z 0w

nihonn’jin ha ‘kuuki wo yomu to iwaremasu

This means not only sensing another person's feelings,
but also adjusting one's words to match the atmosphere
of the situation — a highly refined linguistic sensitivity.

zhiZ. *E¥0) ﬁ#v’fs’& §?‘6 EIFTi<.
HNT

sore ha aite no k/moch/ wo sassuru dake de naku

BOESIC HHHET EE% ZZDENS

£ <>& » ZEiE » )

ba no kuuki ni awasete kotoba wo kaeru to iu
=ER EREREZ BLET.

5 IFAZ Dabh< &

koudo na genngo kannkaku wo sashimasu

ﬂ When speaking with a superior, one does so in a samurai
manner. When writing to a business client, in a courtly
manner. And in conversations with friends or family, in
a townspeople's manner.

EEIEFETEERR it%!ﬂ']l:‘ 5l EAD
Lx5L 374 AT cYypEEE
Jyoushi to hanasu toki ha buketek/ ni torihikisaki he no
FHTIE "%E‘J(m ZLT RA® =RikEoD
THH ) ®»>5ChA »EL
tegami de ha kugetek/ ni soshite  yuujin ya kazoku to no
25 TR BETABYIC,

M b 5&3ICATE

kaiwa de ha chouninnteki ni

Such switching of expression is done naturally, without
conscious thought.
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on IKIFA LA nLE
sonnna z‘sukalwake wo  nihonnjin ha  ishiki suru koto naku
BAIC ToTLWET,
L th _ s
shizenn ni okonatte imasu

m As a result of over a thousand years of cultural layering,
within the Japanese language — this "instrument of the
heart" — the resonances of three distinct voices are still
very much alive.

FELUEICDES XD HEDHER.
Hhhh &5 PaVTy #EZS Fob
sennnen ijyou ni wataru bunnka no sekisou no kekka
BEREFEENDS "ILDRE"D I,
ICIFAS I3 %55 B
nihonngo to iu “kokoro no souchi” no naka ni ha
=EDODED BEHN HEMIC BOVWTWSDTY.
#2 ZZ [4343 =L nE

mittsu no koe no hibiki ga tashika ni ikiduite iru no desu
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Japanese — A Harmony of Court, Samurai, and Townspeople's Speech
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The Spirit of "Wa" (Harmony) in Yoroshiku e
f&d30L<1 Eﬁa " fE " 0Eﬁ [

One of the most representative words in Japanese is
yoroshiku.

HAGEZ ﬂi?’é EED—D. T&3BLL1.
[ = 7Rt EWwred ElF ve
nihonngo wo daihyou suru  kotoba no hitotsu “yoroshiku”

It's a versatile expression that can be used in various situa-
tions, such as meetings and partings, requests and greetings.

Haune Alh. f&kFE® RIERE,
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deai ya wakare irai ya aisatsu nado

EXDAEKRHATYT,
2m FADS50&51FA
tsukaeru bannnou’hyougenn desu

SETEMLIZET
bk

samazamana bamenn de

m Yet behind it lies a deep cultural background.

Lol ZTDERICIE. =D
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shikashi sono haikei ni ha hukai bunnka no
CARH HYET,

Shdw< )
bunnmyaku ga arimasu

Yoroshiku originally came from the language of the

samurai.
rEaL<1 3. bEbE it%fb %t%’c"bf:o
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“yoroshiku” ha motomoto buke no kotoba deshita

m The word yoroshi carries meanings such as "moderate,"
"well-balanced," and "in harmony."
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“yoroshi” ni ha “hodoyoi” “totonotte iru”
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“‘chouwaga torete iru” to iu imi ga arimasu

m In other words, yoroshiku is a word of wishing — that
things will come together smoothly, and that harmony
will arise between people.
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tsumari “yoroshiku” to ha monogoto ga umaku totonoi

ADEIC M EFENBEIICENS
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hito no aida ni wa ga umareru you ni to iu

FEU\oD EERLODTY,
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negai no kotoba na no desu

For example, when you say onegai shimasu ("please"), it
carries a tone of asking the other person to take an action.
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tatoeba dareka ni Ianom/goto wo suru toki

FSEVWLETI &8 z.li #E%L "TE)"%
n HNT Z5&E>5
z‘o ieba aite ni

“onegai shimasu” ‘koudou” wo

KH5 g2szhr HYET,
b oy

motomeru hibiki ga arimasu

But when you say yoroshiku onegai itashimasu, it
includes a quiet prayer — "May you and I remain in good

harmony."
Fh& FJ:Sb(?SEiL\biTJ t?5<‘:\ Z2ICE
keredo  “yoroshiku onegai shimasu” to iu to Ssoko ni ha
"B E ﬂ\b\ E‘“)ﬁ\—c Wohad&S(IL"
“anata to Watash/ ga yoi kannkei de irareru you ni”
EnD iH*#E;\UD L@um‘ iéwéihﬁi?o
to iu chouwa he no inori ga komeraremasu

m The other person then replies, kochira koso yoroshiku
onegai shimasu — literally, "It is I who should be saying

the same."
ZLT. ?bhtﬁ?‘i_% rc65c% &35L<
soshite iwareta hou rjno “kochira koso yoroshiku
BEWLET] ERULET,
fan Hz

onegai shimasu” to kaeshimasu

This exchange is not just a greeting; it is an act of accept-
ing that wish and returning the same desire for harmony.
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sore ha inori wo uketori onaji omoi de taga/ ni
Rz BLOWE3l&,
b&5b hn B
chouwa wo negaiau koto

Within this gentle back-and-forth, the spirit of Wa —
Japan's ideal of harmony — quietly breathes.

COFEEDOPIC =2 5 mzfo "o
BEI5<L B ) Ic li/u._ b
kono ouhuku no naka ni koso nihonngo ga motsu “‘wa no

wHa I
Ol Ly .
seishinn” ga  shizuka ni

BEDWTWA0DTY,
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\
ikiduite iru no desu

In Japan, it has long been valued not to move things by
force, but to let people and hearts become well-tuned
with one another.

EIZIS’C(:I 7J’C RJE X EDHBEYUB.
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n/honn de ha ch/kara de monogoto wo  susumeru yori mo
AEA. :ue:lum’ "KSESI EN
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hito to hito kokoro to kokoro ga “yoku totonou” koto ga
EE) A& EShTEELEL.

ZIC =WED

nani yori taisetsu to sarete kimashita

The word yoroshiku beautifully reflects this quintessen-
tially Japanese way of living in harmony.

r&a3L<1 L\onﬁli FEICEARG
“yoroshiku” toiu kotoba ha masani sonnna
BA7 kEH% BMLTWET,
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nihonnteki na ikikata wo utsushite imasu
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Year-End Cleaning
— Purifying for the
New Year

Kiwbr — {ﬁy)“Cl_KZwkﬁ L\/‘ﬁ
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n December is the month that concludes the year.

12RA 1%, 150 wH<<Y oD A TY,
Ui Icno WEhh L o

Jyuunigatsu ha ichinenn no shimekukuri no tsuki desu
December the year that concludes the month is

In Japan, it is also a month for expressing gratitude for having passed

the year safely, and for making preparations to greet the new year pleasantly.

BATII. 1M % = BIEE ZEAND
I [Zh Whhabh F- k2

nihonn de ha ichinenn’kann wo buji ni sugoseta koto he no
in Japan the year safely having passed for
=3 & ;cdv’fBJ:< ¥ﬁbt\¢ EBZB DD
maLe Hrd (7

kannsha to k/mochl yoku atarashii tosh/ wo mukaeru tame no
for expressing gratitude and to greet the new year pleasantly
iR ) AT® HUET,

LAl o®

Jyunnbi wo suru tsuki demo arimasu

for making preparations also a month itis

a A representative custom of this is the 'Osoji' (big cleaning).

z0 K&K 72 BE N FKmk&] TY,
EUDe5TE  Lwdbh BHES L

sono daihyou’teki na shuukann ga _ “oo’souji” desu

of this a representative custom the "0s0ji” (big cleaning) is

Unlike regular cleaning, people polish every nook and cranny of

the house until it sparkles.

A2k &l EWN, KDL £T
AEM E3U B nz THTH
hudann no souji to ha chigai ie no sumizumi made
regular cleaning unlike every nook and cranny of the house
EhER IC %-‘éJ:(fi?‘o
sparkles B
pikapika ni mlgak/ agemasu
until it sparkles people polish
=
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This custom was already practiced among the common people

in the Edo period, but at that time it was called 'Susu-harai' (soot sweeping).

Zn Big 3. IR ICIE 9TIC

Lw >k x & U EL
kono shuukan ha edo’jidai ni ha sudeni
this custom in the Edo period already
TohTOWILEMD. HRFI
B &5
okonawarete imashita ga touji ha
was practiced but at that time

&ERENT WELE,
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to yobarete imashita
it was called

FERORET

Lsdh HWE

shomin no aida de
among the common people

ML ]
TTIES
“susuharai”

“Susu-harai” (soot sweeping)

The word 'harau’ is written both as '$A D' (to sweep/pay) and ‘T D'

(to exorcise/purify).

MN¥s>. EWS §E x.
ZEE
‘harau” toiu kotoba ha
‘harau’ the word is
Mk>1 &% =% 3
5 »
*harau” tomo kakimasu
and “Ti>" (to exorcise/purify) written

Mhs1 &%
5
“harau” tomo

both as “¥A>" (to sweep/pay)

The former expresses the action of sweeping away physical things,

while the latter expresses the act of purifying misfortune and defilement.

aE X W% S BE %, ®E 3
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zennsha ha mono wo harau dousa wo kousha ha
the former of sweeping away physical things the action while the latter
[E® &h % ikd Th % KLET.

®< 13 135 50 Hob

yaku ya kegare wo harau koui wo arawashimasu

of purifying misfortune and defilement the act expresses

In other words, it contains the wish to cleanse, along with the dirt of the

year, the misfortune of the heart as well.

2FV., 1EDFNEEDIC,
Wbha &I
tsumari ichinenn no yogore to tomoni
in other words along with the dirt of the year
b HDHD LD FEL
& nan

wo mo kiyomeru toiu negai ga
as well to cleanse the wish
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kokoro no yaku
the misfortune of the heart

ABSNT WEDTT,

komerarete irunodesu
it contains

p Cleaning is an act that purifies not only the space but also the heart.

]S &l EHE

50 <3k
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souji toha kuukann dakedenaku
cleaning is the space not only

i b BHD
zz3 &k
kokoro wo mo kiyomeru
the heart but also that purifies

TWEDTY,
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okonai nano desu
an act
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Nature doesn’t need names like “spring,” LTWbE, ZORZDARICEDS " LWA
o% nE
summer,” “autumn,” or “winter” to make itself X ERTIEN. BREDNDEDICHS
felt.As each season approaches, a unique and D [EE b &
TEEYT,

silent impulse awakens within the world:bears

rise from their quiet slumber, flowers burst into

bud, and migratory birds take to the skies. AR BIIE Sy (oL LS L O L)

flowers that carry the quiet breath of each season

. in their delicate forms.
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In Japanese, this unseen yet undeniable seasonal
surge is called Ibuki—the breath of life, a vital
force that stirs all living things. Live long enough
in the land of Japan, and you begin to sense,
almost instinctively, the flower that embodies the

Ibuki of each passing month.
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FLOWERS OF DECEMBER:
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3 s the cold north wind begins to blow, cold, winter flowers bloom with quiet grace,

winter quietly arrives in Japan. Since brightening the scenery and gently warming
ancient times, the Japanese have sensed the people’s hearts.Thanks to tireless efforts in
changing of the seasons through a detailed plant breeding and the country’s rich natural
calendar known as Shichijtini-ko (the seventy- environment, Japan has become a land where
two seasonal phases). While “Sakura hajimete flowers can be enjoyed all year round.

hiraku” (the cherry blossoms begin to bloom)

5—7"50)366 BARTHE. WODRKRBHIELE &

marks the coming of spring, “Tsubaki hajimete

i &A D e
hiraku” (the camellia begins to bloom) signals =b L_g S5TXIENBENTEE LR, Eg‘(
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ECBRLHTOSC 0 9 FUE This month, we introduce four flowers that bring
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o0 ;gé’ii’ﬁiﬁ T, color and beauty to Japan’s winter season.
In Japan, where the four seasons are clearly SHIE. FABBARDREFEDLCNICES 4
defined, a culture of living with flowers has been o wEh SwoEE nae
’ & DOIEECHBNLET,
cherished throughout history. Even in the harsh B Ledpn
¥ N A flower native to Japan, it blooms from late
g October to December. Red, white, and pin
¥ 2 b ber. Red, white, and pink
v ) blossoms brighten the winter scenery, and the
way its petals fall one one conveys bot
3 y its petals fall one by ys both
N g elegance and a touch of transience.
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