KAIKOUKAI

Vol.08

FROM JAPAN
TO THE WORLD



AE AR T LR

KAIKOUKAI from Japan to the world

KAIKOUKAI
Philosophy

1. We aim for comprehensive medical care.

2. We aim to provide medical care that is truly
in the best interests of the patient.

3. We aim to run an operation that provides
an optimal working environment for medical
practitioners.
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Nickname: Cho-san
Home country: China
Hobbies: Travel

Years in Japan: 9 years

We spoke with Cho-san,
who is working as a nurse,

1. What made you want to come to Japan?

| like Japanese anime, so | wanted to visit Japan someday.
When | was still in school, there was a project between the
school and the NPO, and there was the opportunity to work in
Japan as a nurse.So | took the chance to come to Japan.

Is there something you like about your current
“workplace, or what makes your work rewarding?

My coworkers are all very kind. | can consult them about
anything. | also get to know the patients, and they see how |
work and grow in my job. They say things like “You’re doing
good!” and “You’re really good at this!” When someone says
that to me, | feel good for the entire day, and that’s really
rewarding.

3. What advice do you have for people
who are still new to Japan?

If there is anything you don’t know or can’t do, you should
just ask your supervisor.

You shouldn’t alwasy just say “Yes” when you can’t do
something or missed hearing something.
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Sau khi ¢é nhiéu trai nghiém,

t6i da rat thich Nhat ban.
Toi dén Nhat Ban vao 19 nam trwde. Trwde khi dén
Nhat Ban, t6i khong cé dién thoai di ddng hay
internet, nén t6i khong thé tim hiéu vé Nhat Ban.
Hinh dung cua t6i vé Nhat Ban chi cé hoa Anh Pao
va nui Pha ST. Vao mua déng dau tién khi sang
day, t6i vo cung phén khich khi nhin thay tuyét dau
mua. Téi cdm dong, vui swdng va cam thay tuyét
voi dén mirc suyt niva thi bat khéc. Ngoai ra, vao
khoang nam thr 8 sau khi sang Nhat, t6i da leo Ién
dinh nui Phua ST. Canh twong luc d6 thwe sy rat
tuyét, va day 1a ky niém ma tdi khéng thé nao quén.

Luc dau, mén Sushi (com cudn rong bién) va Ramen (my) khéng hop khau vi cla téi nén téi thay kho
khan vi khéng &n dwoc méay. Tuy nhién, dan dan khau vi cta téi da thay dbi va gid day t6i thich tat ca
cac mén an Nhat Ban. Téi khdng gidi ndu &n nhwng t6i thwdng hay lam moén nem cubn sbng, nem
rén, rau muéng xao tai, v.v...Vao ngay nghi, t6i di du lich trong ngay cung v&i gia dinh, dén 16p yoga,
hay to chure tiec nwdng BBQ v&i ban bé nguwoi Viét Nam. Téi chwa di du lich dwoc nhiéu noi & Nhat
Ban. Nhirng noi tdi da dén la toan bo vung Kanto, va t6i da dén Hiroshima, Osaka, Nara, Kyoto,
Kobe, Sendai, Shizuoka, Nagano, Hokkaido. Méi viing déu c6 nhirng nét h4p dan riéng, va co rat
nhiéu dé &n ngon, canh dep nén t6i thich tat ca cac noi d6.Trong thdi gian sap tdi, tdi mudn di dén
Okinawa, Nagasaki, Aomori, Sau khi sang day, diéu dau tién khién tdi ngac nhién la sudi nwéc néng.
Toi da rat boi rdi vi khong thé vao tdm & noi cé nhirng ngwdi la. Ngoai ra, téi cling ngac nhién khi di
tau dién. Ga Yokohama va Tokyo vé cung rdng, cé cau truc gibng nhw mé cung vay. Téi van con nhé
viéc minh d3 bj lac & d6. Ngoai ra, ciling c6 ltc t6i thay khé khan va bi sbc vi rao can ngdn ngir va
khac biét v& van héa, nhwng t6i dan dan hoc héi vé van héa Nhat Ban, va dén bay gio thi toi rat yéu
thich Nhat Ban.

Poan van cam on

Cam on b me d3 Gng hd con sang Nhat hoc tap va trudng thanh nhu ngay hém nay.

T6i xin g |6 cdm on chan thanh dén anh Pepu an nhan, ngudi d3 gilp cho téi dugc sang Nhat, cam
on nhirng nhan vién cta hé théng AHD, cac gido vién tiéng Nhat, gido vién day thuc hanh diéu dudng,
bénh vién d3 ti€p nhan téi lam thuc tap, va toi xin cling xin cdm on nhitng bénh nhan d3 ludn vui vé

chao don toi.
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Kura Sushi: the 100-yen conveyor belt sushi chain restaurant

Sushi is one of those Japanese foods you have to try at least once. With that in mind, we’ll be looking at some of the most
accessible 100-yen conveyor belt sushi restaurants. This time, it’s the turn of Kura Sushi, a chain with the third largest number of
premises in Japan. There may well be a restaurant near you! If you're interested, then let’s go!

(D) What Kura Sushi does well: Mr. Fresh! >

Kura Sushi’s antibacterial sushi cover has been drawing attention since the start of the COVID-19 pandemic.

(DNon-contact sushi cover
Pick your sushi without touching the cover!

@Your sushi is protected from viruses, dust and bacteria!
SIAA antibacterial treatment locks out various bacteria by ensuring
the bacteria growth rate is 1/100 or less than untreated surfaces.

(397% of doctors recommend it!
97 out of 100 doctors approved of the antibacterial sushi cover!

|® What Kura Sushi does well: Bikkurapon game! >

Every five plates, you get to try your hand at the Blkkurapon game. Prizes are available if you win!

@ Instead of piling up on the side, used plates are placed into the plate
counting dishwasher. With the machine counting your plates
automatically, you can enjoy a clear space to eat your sushi - no matter
how many plates you choose!

@ Every five plates, play the game and win a prize! The Bikkurapon game
features famous and popular anime characters as well as Kura Sushi’s in-
house mascots, making it a hit with families!

| @ What Kura Sushi does well: rated 2nd in customer satisfaction! >

ﬁmﬂ!iﬂ ) ) ) )
SYXVI" Customers can enjoy an even more convenient experience by ordering
2020

from their smartphone through the camera or Kura Sushi app. With the
¢ _space

COVID-19 pandemic increasing the need for technological solutions, this

<SHFTAIIR "TAEFRME, 2R F VY system has been highly praised for putting the customer first and
TOPS0kERF¥ 791> exceeding expectations!
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Kura Sushi employee recommendation rankings

1. Natural Indian Fatty Tuna 6. Natural Bluefin Tuna and Scallion )
If the winners (or even losers) have
2. Salmon, Extra Large-cut 7. Japanese Omelette . :
. . piqued your interest, why not stop by
3. Aburizuke Scallop 8. Pink Salmon Roe and draw up your own top ten?
4. Grouper with Salt and Lemon 9. Gratin-style Shrimp with Mayonnaise
5.2 Assorted Red Clams 10. Cuttlefish
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Japanese food: Ramen

[Is ramen Japanese or Chinese?]

It might seem like a strange question, but do you think ramen is Japanese or Chinese? Many Japanese people
have the impression that ramen is Chinese, but in reality, this is not the case. While the noodles were originally
from China, it was the Japanese who changed the noodles and soup to their own taste to create the dish we
know today. Even in China, ramen is not considered to be Chinese, and is instead referred to as “Japanese style
ramen” in contrast to the Chinese lamian noodles. So, ramen is definitely Japanese.

[Differences between Japanese ramen and Chinese lamian]
® Noodles

Japanese ramen is characterized by the addition of salt water during the manufacturing process. In contrast,
Chinese lamian is not made with salt water, and have a soft and chewy texture similar to udon noodles. There
is also another big difference in the way the noodles are made. The production of Japanese ramen involves
stretching flour to make thin noodles on specialist machines, whereas Chinese lamian is made by hand by
pulling flour until the noodles are thin and long.

@ Focus of the dish

Japanese ramen places a specific emphasis on the broth element of the dish. When choosing a ramen dish,
you also choose the flavor of the soup, such as miso, shoyu, tonkotsu or shio (salt). This is not the case with
Chinese lamian, where the emphasis is on the ingredients rather than the soup. When deciding on a type of
Chinese lamian, the focus is on the ingredients such as beef or vegetables.

[The four types of Japanese ramen]

[Halal ramen]

[Shio ramen]

As Islam strictly forbids the [Shoy raen]

._':» i N

consumption of pork and alcohol,
Muslims are unable to eat ramen
dishes that use pork-based broth or

noodles made with alcohol. To allow

b NG - -

Muslims to enjoy the incredible tastes
ramen has to offer, an increasing
number of establishments are offering
dishes that rely on halal ramen and
broth made with chicken or fish in
place of pork. If you too want to satisfy
your appetite for ramen, look for a

restaurant near you that offers halal

options.

clelzlal el Alaada el al 2 a

Compared to other types of ramen,
shio ramen has a light and simple
flavor. The ingredients come through
with greater distinction than shoyu
and miso, making it hard to replicate
with other ingredients.

[Miso ramen]

Miso ramen differs from other ramen, in
that the broth is made in a wok. It is a dish
that uses various ingredients but does not
lose the distinctive flavor and depth of the
miso.This is our editor’s favorite ramen (this
ramen is editor recommended!).

This is the most common type of ramen
in Japan. It is made with a shoyu soy
sauce based broth and pork, chicken, fish
or other stock. The type of shoyu and
stock varies by restaurant and region, so
the term “shoyu ramen” refers to a range
of different flavors.

[Tonkotsu ramen]

Tonkotsu ramen is characterized by its
combination of pork bones simmered to
create a cloudy stock and thin noodles.

The flavor and consistency will differ
depending on the amount of time the stock
is simmered, and the type of pork used.
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NEWS | Kaikoukai X Indonesia

p EXYEANA2S10 ROBEM ARRIVING  21:4021:41 4 & SENDAI

S o Kaikoukai has welcomed two doctors from Hasanuddin
= RS University in Indonesia for cardiology training!
8 EEEIHA 5483 22:30 =)
22:35 ”) R T0S

Dr Akina and Dr Yasni arrived in Japan from Hasanuddin University in
South Sulawesi to obtain specialist cardiology certification. They
underwent training at Kaikoukai Group for one and a half months from
May 15 to June 30.

They were welcomed by the directors and
Kaikoukai Group’s Chairman Kawahara.

They paid visits to Nagoya Kyoritsu Hospital and Nagoya PET Imaging
Center to learn about MRI and PET scans, cardiac catheterization and
other tests and treatments. Every Monday and Friday, the doctors
attended lectures given by Assistant Director of Nagoya Kyoritsu
Hospital and Director of Cardiology Satoru Ohshima.The lectures were
primarily on diagnostic imaging tests and given in English.

International exchange sessions

[1] Medical care in Indonesia

[2] What you aspire to be as a doctor

[3] Differences in medical care between Japan and
Indonesia

The doctors gave a presentation on the above themes.
Nagoya Kyoritsu Hospital Director Hatano furthered
discussions with his talk on “Japanese medical care and
the types and functions of hospitals.”
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Patients are our clients. Mutual trust is an
important factor in client relationships, and we
must depart from the traditional patient to
medical practitioner relationship to respond
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Please cooperate with the questionnaire. Please scan the QR code

attentively and provide sufficient services. Medical 8=
institutions need to have an awareness of the fact o
that their revenue comes through their clients. o
N

o

o

Excerpt from page 100 of the Kaikoukai Handbook i
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