
resident George Bush made his first official visit to Japan Feb.
17-19. The President and the First Lady were guests of the
Emperor and Empress for lunch at the Imperial Palace, and
visited the Meiji Shrine where, along with Prime Minister
Junichiro Koizumi, they observed a display of traditional

horseback archery on the shrine’s tree-lined grounds which include
120,000 trees and 365 different species of animals. The Prime Minister,
who was the President’s guest at the Camp David retreat outside of
Washington in June, honored President Bush with a reception at his
residence and a casual dinner at a “yakitori” (grilled chicken on a
skewer) restaurant. After their Summit meetings, the President praised
the Prime Minister’s strong determination to boost the Japanese economy
and implement structural reforms. “I’m confident in this man’s
leadership ability,” the President said. “I’m confident in his strategy, and
I’m confident in his desire to implement that strategy...when he
implements the strategy it will help Japan’s economy a lot, and that is
important not only for our bilateral relations it will help the region and it
will help the world...I’m not here to give advice, I’m here to lend
support.” The Prime Minister responded, “I will not loosen the reins on
structural reforms...my resolve has not been shaken, I would like to
tackle reform with confidence and with hope.” The two leaders also
discussed a broad range of bilateral and international issues, from the
need to maintain and strengthen the Japan-U.S. Security Alliance and
defense cooperation, to their common campaign to battle global
terrorism, and the situation on the Korean Peninsula. In an address to
the Diet, the President said, “Japan, thanks to my friend the Prime
Minister, is on the path to reform...he embodies the energy and
determination of his country...I trust him.” The President also spoke of
the role of the Japan-U.S. alliance in working for “a fellowship of free
Pacific nations...a peaceful region where military force is not used to
resolve political disputes.” Following his three-day visit to Japan, the
President made stops in South Korea and China.

(see page 2)
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President Bush, seated right, and
Japanese Prime Minister Junichiro
Koizumi watch a demonstration of
horseback archery during a visit to
the Meiji Shrine, Monday, Feb. 18,
2002, in Tokyo. Bush’s Japan visit is
the first stop on a three-country tour
through Asia. (AP Photo/Kenneth
Lambert)8
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* RESPONSE TO GLOBAL WARMING.
On Feb. 14, President Bush issued a proposal to slow
the growth of global warming gases. Minister for
Foreign Affairs Yoriko Kawaguchi made the following
statement on the President’s announcement:

“The Government of Japan appreciates the
announcement of climate-change policy by the
Government of the United States of America...as a
demonstration of its serious intention to address the
issue of global warming. The Government of Japan
shares in the importance of the approach included in
the U.S. policy, namely, to encourage technological
development and to give consideration to compatibility
with the economy in promoting actions against global
warming. “The Government of Japan strongly hopes
that the Government of the United States will further
strengthen actions to tackle global warming based on
the announced policy. 

While the Government of Japan intends to take
all necessary steps to ensure the approval by the Diet
of the Kyoto Protocol, as well as the enactment of
required legislation during the current Diet session, in
order to ensure the effectiveness of actions against
global warming, it is important to establish a common
rule in the future in which all countries including the
United States and developing countries participate,
and the Government of Japan hopes that the
Government of the United States will actively engage
in climate change negotiations. “The Government of
Japan will actively continue Japan-U.S. high-level
consultations on climate change with the aim of
working together toward the common objective of the
global environment.”

uring the President’s visit to Tokyo, American
officials including Secretary of State Colin
Powell and National Security Adviser
Condoleeza Rice joined in extensive
discussions. Ministry of Foreign Affairs

officials said the trip was significant, important and
successful in further strengthening bilateral ties. The
highlights of the topics are as follows:
1.) Both of the leaders strongly reaffirmed the
importance of the Japan-U.S. Security Alliance, which
is the cornerstone of peace and security, for not only
Japan but also the Asia-Pacific region, and President
Bush reaffirmed the United States’ commitment to a
forward presence in the region. 
2.) The two leaders reaffirmed close consultation and
cooperation between Japan and the U.S. in the fight
against terrorism. The Prime Minister hailed President
Bush’s outstanding leadership since Sept. 11 to
consolidate the international coalition in the effort to
eradicate terrorism. The President thanked the
Japanese for the compassion showed after the attacks
and the support Japan has provided for the anti-terror
war. He praised Japan’s government for providing
logistic support to the U.S. Forces as well as for
hosting the International Conference on Reconstruction
Assistance to Afghanistan this January in Tokyo.
3.) The Prime Minister explained his determination
for structural reform, fighting deflation and to take all
necessary measures to revitalize the economy.
President Bush showed his understanding of this and
expressed his strong support for Prime Minister
Koizumi’s policy. President Bush also pointed out the
importance of growth in the Japanese economy (the
world’s second largest) for the overall recovery of the
global economy.
4.) It was also meaningful that the two leaders
exchanged views on regional issues, the
reconstruction of Afghanistan, the environment, non-
proliferation of weapons of mass destruction and
security cooperation.
5.) President Bush’s speech to the Diet was regarded
as impressive and encouraging. His remarks that
“Japan and America share a vision for the future of
the Asia-Pacific region” as a “fellowship of free
Pacific nations,” underscores that Japan and the U.S.
together seek a region where peace prevails, with
strong institutions of economic and political
cooperation that are open to trade and investment on a
global scale.

BILATERAL TIES
SUCCESSFUL

D
JAPAN’S ROLE

“EXTRAORDINARY”
At a U.S.-Japan Business Council in Washington
Feb. 18, Deputy Defense Secretary Paul
Wolfowitz applauded Japan’s role in the war on
terrorism as “extraordinary.” He said changes in
Japanese security attitudes were, “not things
Japan was obligated to do,” and were “actions of
a close and trusted friend...actions Japan took on
its own initiative.” Noting that President Bush in
Tokyo praised Japan as “the bedrock of peace
and prosperity,’ Wolfowitz said Japan “has all
the tools it needs to put its economic house in
order,” and that a strong Japanese economy is
“every bit as important to the security of the
United States and the region” as are its
contributions to the global fight against
terrorism.
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teriyaki-salmon ramen is sold. Shigemitsu Sangyo
plans to follow this same philosophy of freedom in its
locations in Japan.

Ramen, of course, originally came from China.
But after its arrival in Japan, it underwent fundamental
changes and became a part of Japanese cuisine. The
same can also be said of the croquette. CoroChan is a
company based in the city of Ena, Gifu Prefecture that
has succeeded by selling croquettes at 37 cents apiece.
CoroChan opened its first restaurant in Ena in 1996
and began actively developing prefabricated franchises
a year later. The company boasted 420 outlets as of
August 2001 and plans to have some 600 by the end of
March 2002.

These takeout restaurants require no more
room than a parking space — just enough for a deep
fryer and a freezer and the initial investment required
is just $22,000. Making use of this model, CoroChan
plans to open shops in Taiwan, Hawaii, and Kenya this
year. Many regional companies have succeeded by
constructing innovative business models and localizing
their products. Their vitality may portend changes in
Japanese industry. © Japan Information Network

EGIONAL FIRMS EYE EXPORTS
Far from Tokyo, more and more firms in
Japan’s outlying areas are actively aiming at
overseas markets. The most famous of these
companies is located in the city of Yamaguchi.

Fast Retailing Co. sells its own low-priced casual
clothing under the Uniqlo brand name and has had a
profound impact on the Japanese market. But not
content to rest on its laurels, Fast Retailing opened a
Uniqlo store in London in the fall of 2001. Many other
regional companies are looking to expand overseas.

Why are so many regional companies enjoying
success? The development of information technology
means that there is now virtually no difference between
being located in big cities and outlying areas in terms
of being able to gather and transmit important
information. Even if companies leave Tokyo, Japan’s
governmental and financial center, they do not find
themselves out of the IT loop. A move to more sparsely
populated areas also reduces operating costs.

At the western end of the Japanese archipelago
in Nagasaki there is an old teashop called Maeda-en.
This small company is attracting attention for operating
a gourmet tea bar in Los Angeles that specializes in
Japanese green tea. Maeda-en, seeking to cash in on
the popularity of health food and Japanese food in the
U.S., first opened a teashop in Los Angeles in 1989.
Ten years later it opened its revolutionary tea bar.
Signature drinks include the O-cha Espresso, which is
made by putting whipped cream in a cup of matcha
(powdered green tea), and the O-cha Latte, which is
made with matcha and milk. Maeda-en now hopes to
reimport these to Japan.

Ramen in Kumamoto is known for its rich
flavor of tonkotsu (soup stock made from simmered
pork bones). The area in and around the city of
Kumamoto is home to 130 Ajisen Ramen outlets,
operated by a firm called Shigemitsu Sangyo. When
Ajisen Ramen began selling curry-flavored Kumamoto
last summer, it discovered that it was a hit. This curry
flavor is the product of a joint venture in Hong Kong
between Shigemitsu Sangyo and a local company.
Because it was wildly popular, the company decided to
sell it at the shops it was developing in China, Taiwan,
and Southeast Asia. Sales everywhere boomed, and the
curry-flavored ramen made its way back to Japan.
While this company uses the same rich tonkotsu soup
base at all of its locations, it gives the individual shops
leeway in choosing toppings. In Hong Kong its
restaurants offer crab ramen, in its New York shops

BUSINESS NEWS

R

PM KOIZUMI ORDERS “FIGHT
AGAINST DEFLATION”
Fighting against deflation, the continuous

fall in general prices, is now one of the top
priorities of Japanese economic policy.  After
Prime Minister Koizumi directed his economic
ministries to formulate emergency
countermeasures against deflation on February
27, Economic and Fiscal Policy Minister
Takenaka announced the government’s responses
to this direction.  They consist of four pillars;
promoting the disposal of NPLs (Non-Performing
Loans), stabilizing the financial system, market-
related measures such as stronger short-selling
regulations, and countermeasures to the credit
crunch.  The measure on NPLs includes special
inspections of borrowers whose poor performance
could result in a large impact on financial
institutions, and the active purchase of NPLs by
the Resolution and Collection Corporation.

The government believes that overcoming
deflation will require both the government and the
Bank of Japan to act in unison.  On the day
following the announcement, the BOJ decided to
provide more liquidity to meet a surge in demand,
irrespective of the official policy target of current
balances, around 10 to 15 trillion yen towards the
end of the fiscal year.  The Bank also decided that
it would increase the outright purchase of long-
term government bonds by 200 billion yen to 1
trillion yen per month.

Prime Minister Koizumi warned that the
reforms are unlikely to produce instant results.
“For a while there will be little economic growth,
but the reforms are necessary for any growth in
the future,” he said.
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SCIENCE WATCH 

roducts whose selling point is “the power of
the ion” are the latest big sellers in the market
for such familiar domestic appliances as
refrigerators, air conditioners, and washing
machines. More and more functions are being

added to these appliances — such as “getting rid of
smells and assorted germs” and “enhancing cleaning
power.” These added benefits are a response to
consumers’ heightened interest in health issues. Ion
engineering is being actively developed as a new core
technology for nanotechnology (the production of ultra
small mechanisms) on a par with lasers. More new
products that apply this technology are sure to come
onto the market in the future.

Ions are atoms or molecules with an electrical
charge that float about in the air as positively or
negatively charged particles. They exist naturally in
moderate concentrations. In autumn 2001, Sharp
Corp. put a refrigerator on the market that removes
smells and germs by generating ions artificially. The
maker’s sales point was that the quantities of such
things as colon bacilli and mold in the refrigerator are
reduced by 90 percent after one hour in the appliance.

This is how it works: first, an electrical
discharge splits the molecules of water vapor in the air
into positive hydrogen ions and negative oxygen ions.
According to the makers, the positive and negative
ions float about in the air for a few seconds, and
during this time they mop up molecules of bacteria,
viruses, and smells, rendering them harmless. The
device that generates these ions is housed in a little
container about the size of a matchbox situated in the
center rear of the refrigerator. It constantly emits ions
into the air circulating inside the refrigerator, thus
keeping it clean.

The manufacturer that developed this method
researched ion-purification technology over a period of
two years and in autumn 2000 was able to apply the
technology in a new model of its air purifier. Sales of
its air purifiers jumped fivefold over the year before.
According to the company, when the technology was
also incorporated in the company’s air conditioners
four months later, sales of this appliance tripled.

The maker explained: “When air is purified by
means of a filter, there are places like the space
behind cupboards where the air does not circulate, so
it does not get filtered. Our aim was a process that
works on the air as a whole, so that none of it is left
unpurified.” There are other examples of the
successful application of ion technology. An air

P
conditioner put on the market by Toshiba Corp. in
Oct. 1999 advertised as “making the air fresh by
generating negative ions” is selling well. Air
containing a lot of negative ions is said to be
conducive to relaxation. The exact effect of negative
ions, however, is not yet entirely clear; nor is the
mechanism by which a stable quantity could be
maintained in the air.

In nature negative ions are found in greatest
concentration (about 10,000 per cubic centimeter of
air) near the bottom of a waterfall, where water spray
is violently agitated. The new air conditioner is said to
be able to generate the same concentration not just in
the center of a room but in all the corners as well.
Another manufacturer, Matsushita Seiko, whose ion
air conditioner was put on the market in autumn
2000, stresses the method by which the negative ions
are generated. Where other makers use an electrical
discharge, this company has adopted a method of
generating the ions by causing water droplets to
collide with each other, thus splitting them.

It is claimed that because this method is
based on the same principle as that of the waterfall,
the quantity generated is not excessive, and a natural
concentration can be maintained. An additional
benefit of this method is that the water functions as a
filter to remove smells and dust from the air and also
has a humidifying effect.

In the past, ions could only be handled in
solutions. But thanks to materials technology, which
made progress in Japan hand-in-hand with
semiconductor technology, it has been possible since
the 1970s to work with ions in a vacuum or in air. And
as interest in environmental issues grew, the ions
came to have applications in such fields as
disinfection, breaking down harmful substances, and
removing smells. If research on ions continues to
make progress and their beneficial effects come about,
more diverse products applying the technology are
certain to follow. © Japan Information Network

Japan has been expanding its role in space, and will play a major role
in the $95 billion International Space Station. On Feb. 5, a spokesman
for the National Space Development Agency (NASDA) said that it is
working with experts on developing a 13-square foot area on the
station to be used as a tea ceremony area, to allow Astronauts to have
a place to relax during their grueling missions. © NASDA
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BY 
LOUISE ALLISON CORT

n Japan, potters have tended to be
professional artisans whose skills are handed
down from generation to generation. Typically
the names of those potters have not become
known outside their immediate communities;

the wider public knew the names of workshops or
regional ceramic wares but was not aware of
individual makers.

Nonetheless, one of the most influential
figures in the history of Japanese ceramic production
was born not into a potter’s family, but rather into a
wealthy merchant household. He did not become
involved with pottery production until he was in his
thirties. His personal name was associated from the
start with his own products, and over time it became
a “brand name” appearing on an array of objects
made by other workshops that perpetuated the styles
that he had invented.

This man was Ogata Kenzan (1663-1743). A
special exhibition currently on view at the Freer
Gallery of Art, Smithsonian Institution, through Oct.
27, “The Potter’s Brush: The Kenzan Style in
Japanese Ceramics,” presents the museum’s
complete collection of nearly one hundred Kenzan-
style ceramics. A book by the same name, written by
Richard L. Wilson, explores the nature of this
celebrated category of Japanese ceramic ware.

Kenzan probably became involved in the
pottery-making business through a large measure of
chance. As a younger son of a prosperous Kyoto
family of textile merchants, Kenzan built a villa and
garden on land northwest of the city in Narutaki
Village and enjoyed his days in the pursuit of the
idealized life of the “scholar recluse,” cultivating
skills in calligraphy, poetry, and painting. The word
kenzan, indicating the northwesterly direction,
became his studio name and, eventually, the name
for his ceramic wares. Nearby Kenzan’s villa, the
most famous Kyoto potter of the 17th century,
Nonomura Ninsei, operated a ceramic workshop.

After Ninsei’s retirement, his son had been
unable to maintain the quality associated with
Ninsei’s production. When the workshop failed in
1699, Kenzan acquired it, together with its staff of
trained professionals and a notebook containing
Ninsei’s formulas for clay bodies and glazes.

It is easy to imagine that Kenzan took over
the pottery on a whim, with the idea of amusing

I
himself at yet another gentlemanly pursuit. (A
tradition of amateur pottery production was well
established in the context of the tea ceremony.) He
was not a “potter” in the sense of someone involved
in all the workshop processes, from mixing clay to
firing the kiln. Rather, Kenzan’s contribution was to
invent modes of decoration drawn from his education
and experience within Kyoto’s cultured merchant
class and to guide his staff of Ninsei-trained
specialists in executing them.

His elegant and witty ceramic designs,
circulating at first in his circle of friends, seem to
have enjoyed instantaneous success, and the market
expanded quickly. By 1712, when Kenzan relocated
his workshop into the commercial heart of the city,
he had become a ceramic entrepreneur. A tourist
guide to Kyoto mentioned “Kenzan Ware” as an
essential souvenir. Kenzan moved once again around
1731, to Edo, where he worked among potters in the
Iriya district until his death.

Richard Wilson, who describes Kenzan as “a
storehouse of style,” has distinguished six major
modes of decoration that Kenzan developed. The
early repertory of designs at the Narutaki workshop
included images from native waka poetry and Noh
drama as well as Chinese-inspired images of the
scholar-recluse, reflecting not just Kenzan’s personal
pursuits but also the cultural interests of his social
circle.

A square dish, from a set of twelve, and two
delicately-molded containers for incense pellets (or
possibly seal paste) illustrate various months from a
famous poem sequence, Flowers and Birds of the
Twelve Months, by Kyoto courtier Fujiwara Teika
(1162-1241). Another container bears a scene from
the 10th century prose-poetry narrative, Tales of Ise.
The colored pigments used to render these motifs
evoke the Yamato-e mode of painting associated with
the court.

Water Jar by Ogata Kenzan (1663-1743). Japan, Edo period, 18th

century. Freer Gallery of Art, Smithsonian Institution, Washington, D.C.

THE KENZAN STYLE IN JAPANESE CERAMICS
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Chinese-inspired images of huts amidst
mountain landscapes, by contrast, are brushed in
shades of brown and blue-black replicating the effect
of ink on paper or on silk. Other Narutaki wares 
reinterpret various East Asian and even European
ceramic modes made famous a century earlier in the
context of the tea ceremony and the associated
kaiseki meal.

After Kenzan moved his workshop into the
city, the commercial scale of his production utilized
standardized forms and called for simplified, large-
scale motifs. These brightly colored, evocative
designs would come to be seen as the essential
“Kenzan mode.” Kenzan also collaborated with his
older brother, the painter Ogata Korin (1658-1716),
on a series of square plates bearing Korin’s radically
simplified designs of flowers, plants and figures.

The final decorative mode that Richard
Wilson identifies for Kenzan illustrates his point that
the Kenzan style in Japanese ceramics, while
originating with the design innovations introduced by
Ogata Kenzan, ultimately was greater in scope and
duration than the originator. Although Kenzan-style
motifs appear on many tea bowls and other vessels
made from the soft pottery known as Raku (after
another Kyoto pottery workshop), Kenzan himself
never produced Raku ware. 

As the Freer’s collection demonstrates, the
Kenzan style was perpetuated and developed within
workshops in both Kyoto and Edo throughout the
18th and 19th centuries, even leading, in the 1880s,
to the production of “imitations” expressly aimed at
the new market of international collectors such as
Charles Lang Freer.

In Japan even today, the “Kenzan style”
continues as a vibrant and universally recognized
mode of ceramic decoration.

* Louise Allison Cort is Curator for Ceramics
at the Freer Gallery of Art and Arthur M.
Sackler Gallery of the Smithsonian Institution
in Washington, DC.

Incense or Seal Ink Container by Ogata Kenzan (1663-1743). Japan, Edo
period, early 18th century. Freer Gallery of Art, Smithsonian Institution,
Washington, D.C.

o encourage the development of future
business leaders and invigorate Japan’s
economy, schools and local governments
have recently added entrepreneurial
education to the curriculum and have been

holding events to help kids develop their business
skills. Last October, Kagawa Prefecture held an
entrepreneurial workshop for children in the city of
Takamatsu. Participants divided into small groups.
Each group had to select a company president and
managers of finance, sales, and so on; draft a
business plan and produce a product from the
materials provided. The “companies” offered their
products for sale the following day at the workshop.
A total of 30 kids participated (20 boys and 10
girls), ranging from the higher grades of elementary
school to middle school.

In Gunma Prefecture, students took time
during their summer vacation to learn about the
traditional local industries of loom weaving and
indigo dyeing. After devising a business plan and
approaching the “bank” for a loan, the kids set up a
firm to produce the distinctive indigo-dyed material
and held a sales event at a vacant shop.

Kagawa and Gunma prefectures implemented
their programs with the help of advice from the
pioneer of entrepreneurial education in Japan,
Professor Takeru Oe of the Graduate School of Asia-
Pacific Studies at Waseda University. Professor Oe,
who worked as a management consultant for 30
years, is engaged in a variety of activities aimed at
teaching business skills to children and young
people. Since 1996 Professor Oe has been involved
in running an entrepreneurial camp for kids, and in
1998 he formed the Venture Kids Club, which holds
annual entrepreneurial events for kids based on
teaching them about society through business.

In fiscal 1999 the Ministry of Economy,
Trade, and Industry allocated $303,700 “to
educational materials, projects, etc., to cultivate the
entrepreneurial spirit.” This money is being used to
publish entrepreneurial education materials for
elementary, middle, and high schools. Some
companies are also starting their own
entrepreneurial education programs. Self Wing, a
company founded in March 2000, has developed
programs to teach people how to operate
entrepreneurial camps and is dispatching  “super
trainers” to several schools throughout the country
on a trial basis. © Japan Information Network

TRENDS IN JAPAN

T
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or centuries, silk’s beauty and versatility
have made it the world’s most celebrated,
coveted fabric. Chinese tradition likes to
credit Fo Xi, China’s first emperor, with
teaching the cultivation of mulberry trees

and silkworm raising. Another cherished tale is
that the Yellow Emperor’s principal wife started it
all when a silkworm cocoon plopped into her
teacup from the branch of a mulberry tree.
Archaeologists, however, point to evidence of
sophisticated Chinese sericulture that predates
both dynasties, to at least 3000 BC.

Silk, of course, depends on two things —
the proper silk moth plus the only food the moth
will eat, mulberry leaves. While there are many
kinds of silk moths, the one that carried China to
preeminence in the fabric industry is the Bombix
mori, an insect that lost its abilities to see and fly
after endless generations in man’s employ,
becoming nothing more than a producer of
generations of silkworms. What made this silkworm
special was the filament that could be unwound
from its cocoon, a round, smooth, fine thread, as
contrasted with other silk moths’ irregular, flat
filaments that tangled and broke.

Chinese emigrants carried the secrets of
sericulture to Korea in about 200 BC, and silk
fabrics can be found in Japan as early as 28 BC.
Tired of importing fancy patterned silks, however,
Japanese Empress Jingu invaded Korea, exacting a
treaty of annual tribute of silks and importing
Korean weavers to teach their craft to her people.

Some of the silks the Japanese eventually
came up with were so lovely and complex the
Chinese called them “mystery weaves.” One
specialty devised by the Japanese was “fingernail
weaving,” in which weavers used their own long,
serrated fingernails to batten the weft of luxurious
fabrics. In the early centuries of Japanese
sericulture, silk was used strictly for taxation,
tribute to China or to adorn the court. In 486,
however, the Emperor Kensho sent two silk
weavers to the provinces to teach the secrets of
their trade, which led to the creation of silken
robes that were available to any Japanese with the
money to afford them.

The Tokugawa era, from the 15th century to
1868, was of course, a period of isolation, but for a
trickle of trade with the Dutch. In those centuries,

THE FASCINATING
STORY OF SILK

F

Japanese silk suffered or prospered, depending on
governmental edicts. At times, even the
manufacture and sale of silk was forbidden. But
when weavers were free to be creative, they started
incorporating requested messages into the design of
customers’ kimonos. People found it entertaining,
to stroll about on a summer’s evening, attempting to
decode each other’s clothing.

In the late Tokugawa period, restrictions on
the use of silk led to the burning of expensive
costumes, as well as a ban on all production, trade,
and use of silk. This was too much. Previous
sumptuary laws had made it more difficult to
display one’s wealth and taste on the street through
wearing silken robes, but burn them? Forbid all
use of silk? Never! At first people simply
disobeyed the laws in secret. Finally, however, they
gathered their courage for a most uncharacteristic
protest raid on the governor’s residence.

Although silk became more widely available
to the West after Japan was opened in 1853, James
I decided to create a cheaper source of production
by sending silkworms and mulberries to
Jamestown, Virginia, the first English settlement in
America. By 1619, Jamestown farmers could be
penalized for not planting mulberry trees. Peak
American production was reached in 1759 when
Georgia exported more than 10,000 lbs of silk
cocoons back to England. 

While the extremely labor-intensive
sericulture industry gradually tapered off in
America in later centuries, the Shakers in
Kentucky persisted the longest, producing silk
scarves and kerchiefs on treadle looms for their
community well into the 20th century.

Today, Japanese technology employs
sophisticated computers to reproduce the
painstaking and extraordinary weaves of earlier
centuries, as well as to invent new ones.

The costs of labor and agricultural land
keep sericulture less attractive than many other
pursuits, but scientists continue to try to increase
the yield of cocoons and find an artificial food to
replace the mulberry leaf.

In these modern times, many synthetic yarns
have been developed, often designed to compete
with silk in cost and ease of production. But, as
anyone with a silk blouse, scarf, dress, or kimono
knows, there really is no synthetic substitute for the
real thing. And there never will be.

• Carol Marleigh Kline is a freelance writer
in Washington, D.C., who spent 11 years
living in Japan. Next month she will write
about “Samurai Lives, What Were They
Really Like?”
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ince 1981, the Japan Information and
Culture Center (JICC) of the Embassy of
Japan in Washington, D.C. has been
providing an education program for
elementary, junior and senior high school

students in the greater Washington area. Some 6000
students a year come to the JICC for a multi-faceted
introduction to the society and culture of Japan. 

In January, instead of the students visiting
the JICC, seven members of the Embassy and the
JICC packed their things and spent an afternoon at
Thomas Jefferson High School for Science &
Technology, a magnet school established in 1985 to
provide a high level of specialized educational
training in science and technology. At the same
time, the school is keen on offering foreign language
education. 

Former Prime Minister Mori went to the
high school during his official visit to Washington in
March 2000, and was extremely impressed by what
he saw. This made for an exciting time when the
staff went and did a presentation on the many facets
of the Japanese New Year, it’s history, and last but
not least, it’s food — with making mochi, rice cakes
made of sticky rice, being the focus. 

There are around 120 students at Thomas
Jefferson High who have developed a special
interest in studying Japanese. The afternoon started
off with a short quiz, which everybody enjoyed
participating in. More than half of the students
answered all of the questions correctly. The quiz
was very detailed, and the fact that so many
students answered the questions correctly showed
how interested everybody was in Japan. There were
also slides and various items provided to give a
detailed description of the year-end and beginning
of the New Year rituals.

After the lecture and quiz, came the
highlight of the afternoon — making mochi.
Everybody was very enthusiastic about this part,
which included two large mortars and 4 mallets.
The students, teachers and the staff of the JICC took
turns hitting the steamed rice, putting water on it
and turning it over, and then hitting it again. After
only a few turns, everyone got into a rhythm and
things were going very smoothly. After completing
the beating of the rice, the mass was rolled into
small, round cakes. The students enjoyed the mochi
so much that at the end of the day all of it had been
eaten.

MAKING MOCHI

S
The Embassy has always believed that

introducing Japanese culture through first-hand
experience is the best way for a person to learn
about Japan. Hearing students say, “This is the first
time for me to see the mortar and mallet,”  “I didn’t
know that mochi was made this way,” and “This is
so much fun,” really made the trip fun all
concerned. For our part at the Embassy and JICC,
we can’t wait until the next time to take our
programs directly into the classroom, and further
enhance Japan-U.S. understanding for the young
people who will define the future relationship
between the two nations.

THE WORLD’S OLDEST MAN
AND AGING POPULATION

Yukichi Chuganji, a 112-year-old silkworm
breeder from Ogori city in Japan’s southernmost
main island of Kyushu was declared the world’s
oldest man by the Guinness Book of Records
Jan. 25. Born March 23, 1899, he has been a
silkbreeder and adviser since graduating from
technical school in the early 1900s. Meanwhile,
a government affiliated institute said Jan. 30 that
Japan’s population is likely to hit a peak in
2006, after which it will experience a long-term
population decline due to its low birthrate. The
population base of 126.93 million in 2000 will
fall to 100.6 million in 2050.
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