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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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Dinulos Marie
Jonabelle Valmoria

Q

Nickname: Marie
Home country: Philippines
Hobbies: Travel and cookKing

Special skill: | can speak three
Languages: English, Visayan, an
Tagalog.

O

| want 1o pass the national
nurse examination,

Before | came to Japan, | used to think that Natto had
a strong smell and was not delicious. However, when

| came to Japan and ate Natto for the first time, |

thought it was delicious, and now | like to eat it.

Also, | enjoy cooking, so | often cook at home during holidays. The dish that | often make lately is a
Philippine cuisine called "Adobo." "Adobo" is a dish | learned to cook from my father when I lived in the
Philippines, and now it has become my specialty. On other days off, | enjoy shopping. Living in Japan
can also be challenging. Since it is difficult to read kanji, it is hard to read the necessary documents well.
It is also difficult to put my thoughts in words. | want to improve my Japanese language skills and pass
the national nursing examination. In my free time, | would like to go to various places such as Niigata in

spring, Okinawa in summer, Kyoto in autumn, and Nagano in winter to enjoy the seasons.

Message of Thanks ¢

J
W, S
Thank you to everyone at Kaikoukai for all your help. At first, | was worried, but
now | feel at ease. Thank you for your warm welcome. Thank you to my
Japanese teachers for teaching me many things, such as Japanese and Japanese
life. The Japanese you taught me is very useful. | also thank my family for their
unwavering support. | am very grateful to many people, such as Leo, Jamie, and
Eljo, my seniors at the rehabilitation hospital, for their help. Life in Japan is still
difficult sometimes, but | feel at ease because everyone is kind. Thank you,
everyone.
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Siti Nurul Latifah

Q O

Nama Panggilan: Nurul
Negara Asal: Indonesia
Hobi: Travelling
Keahlian Khusus:
Per;awam‘an Lansia

Q

Saya Menantikan
Perubahan Musim di
Jepang

Sebelum ke Jepang, saya sangat menantikan perubahan
musim di Jepang, karena waktu itu ingin melihat bunga
sakura dan salju. Saat pertama kali melihat bunga sakura,
saya takjub akan keindahannya. Sehingga, saya mengambil
banyak foto. Saya baru tahu pas di Jepang, kalau ternyata
bunga sakura hanya mekar selama seminggu. Sayang sekali.
Ketika pertama kali melihat salju, saya sangat senang.

Rasanya seperti mimpi.

Namun setelah 2 tahun di Jepang, saya merasa kesulitan di musim dingin, karena suhu yang sangat dingin dan udara

yang kering. Di hari libur, saya ingin pergi jalan-jalan, belanja, dan nongkrong bersama teman, tetapi karena kondisi

pandemi korona, saat ini sulit untuk bepergian ke luar. Oleh karena itu, saya memilih melakukan kegiatan lain, yaitu

membuat kue di rumah. Saya suka memanggang kue dan akan terus mencoba membuat berbagai jenis kue. Jika

pandemi korona sudah mereda, saya ingin sekali pergi ke tempat wisata di Jepang seperti Nabanano Sato, Shirakawa-

go, dan lain-lain.

Ucapan terima kasih

&

Saya mengucapkan banyak terima kasih kepada semua pihak yang telah mendukung dan selalu
mendoakan. Berkat kalian, saya bisa sampai pada jenjang ini. Bagi saya, hidup adalah pilihan.

Tinggal kita mau pilih jalan mana yang ingin dilalui. Untuk mencapai sesuatu yang kita inginkan,
pasti tidak mudah. Namun, untuk mencapai sesuatu yang besar, diperlukan sesuatu usaha yang

besar juga.

Sekali lagi saya ucapkan terima kasih.
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|, Mustika Dwinita Mustafa
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' Nama Panggilan : Mustika
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Negara Asal : Indonesia
| Hobi * Menonton drama,|
2 Menyanyi <

" Menantikan i;;i. Dingin,
tetapi Jatuh Cinta pada
Musim Gugur

Sebelum ke Jepang, saya hanya melihat salju melalui
drama. Saat melihat salju secara langsung di Jepang,
saya terkesima karena saljunya sangat indah. Namun,

Makanan Indonesia : Sambal{,

= saya juga terkejut karena suhu musim dingin di Jepang
| benar-benar dingin. Sebaliknya, saat musim panas,
suhunya sangat panas, lebih panas dari Indonesia.
Setelah 2 tahun di Jepang, saya jadi suka “musim
‘ gugur”. Di musim gugur, suhunya sejuk, dan bulan juga
A terlihat lebih cantik.
Tantangan terbesar saya selama di Jepang ialah “komunikasi”. Terkadang, hal yang ingin saya sampaikan
tidak dapat saya sampaikan dengan baik dalam bahasa Jepang. Sebagai solusinya, saya banyak bercakap
dengan staf Jepang yang ada di kantor agar lebih lancar. Di hari libur, saya sering ke restoran Indonesia
“Bulan Bali” di dekat Stasiun Shinsakae Machi untuk makan masakan Indonesia. Di sana juga ada esthe
salon, jadi kadang saya ke sana untuk massage. Saya sangat merekomendasikan tempat ini bagi mereka
yang tertarik dengan masakan Indonesia dan berniat untuk massage! Meskipun kemampuan bahasa
Jepang saya masih kurang, saya akan terus belajar dengan bercakap dengan banyak orang, dan menyerap

banyak hal demi mencapai impian saya, yaitu mendirikan bisnis saya sendiri.

Ucapan terima kasih

Terima kasih kepada Mami, Nenek, Kakak dan seluruh keluarga yang selalu support baik secara moril
dan materil dari lahir hingga hari ini. Terima kasih kepada Dosen-dosen, khususnya kepada kedua Dosen
Pembimbing skripsi saya: Pak Dias (yang selalu memberi bacaan bermutu, meskipun tidak semuanya
mampu saya habiskan) dan Meta Sensei (yang telah memberi support luar biasa dari skripsi, hingga
menawarkan lapangan pekerjaan), yang membantu membawa saya ke posisi saya saat ini. Terima kasih
kepada Abe Buchou dan Hayakawa Kachou yang sejak hari pertama, hingga saat ini selalu merangkul kami
dengan sangat hangat. Yang terakhir, terima kasih kepada Yolanda, Utari, Jihan, dan Ani yang entah
bagaimana bisa bersedia mendengarkan cerita-ceritaku. ILYSM and | know so do you.

Kisses and hugs from 4.839km.
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Guo Tingting

Nickname: Kaku-san

Home country: China

Hobbies : Hiking, cooking
Playing with cats

Years in Japan: 10 vears

We spoke with Kaku-san,
who has been in Japan for

10 vears.

~

What was the reason you decided to work in Japan?

| love the environment and culture of Japan, so | decided to study
and work in Japan to be close to what | love.

Through the inbound and outbound international medical projects
that | work in now, | aim to promote medical exchange between

Japan and China,and build a bridge for Sino-Japanese friendship. j

How do you solve problems that you have at work?

Kaikoukai has made having an open work environment part of the
Group’s standards of conduct. Whenever | have a problem at work, |
believe that talking to my boss or colleagues is the quickest way to

fix things. Also, when stuck in a certain situation either at work or

in life, the solution often comes naturally if we could take a break

and relax by engaging in hobbies or interacting with nature. It’s J

important not to get overwhelmed by stress.

NN

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

| strongly recommend those people to interact with people around
and use Japanese as much as possible. When they become more
fluently at speaking,they will gain more confidence and enjoy their
work and daily life.Also,l think they might experience many culture
shocks in the future, but if they could step outside their comfort
zone and take on various challenges, they will grow tremendously as
a person.

11
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Li Feng

(b Nickname: LI-san
Home country: China
Hobbies: Reading,
Ornamental foliage plant
Years in Japan: 13 years

We spoKke with Li-san,
who has been in Japan
for 13 years.

What do you do in your job, and what about it do you find rewarding}

| work as a medical interpreter and international medical coordinator.

We provide support for various aspects of medical treatment for overseas visitors until they return to their

home countries, such as confirming their treatment paolicy preferences, finding medical institutions, and

providing interpretation.

| enjoy my work the most when visitors are able to receive better medical technology and excellent medical

services, like state-of-the-art treatment methods that they can't get overseas, and when they return home with
smiles and satisfaction. | think it's a very rewarding job. j

How do you solve problems that you have at work? \

When I'm anxious or worried, | don't just worry about it alone, but talk with my family, friends, and colleagues
at work Hearing other people's impressions and experiences gives me the chance to learn about different
ideas and ways to solve the problem in a positive way.

| can lighten my mood and overcome various difficulties by doing things | enjoy on my days off and refreshing
myself.What | like the most is hot spring baths. Seeing fireworks on summer nights in the open-air baths,
watching the snow in winter... taking in the sunset over the ocean in an open-air hot spring bath is truly one of
life's greatest pleasures, and all my fatigue and worries just fly away.

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

In Japan, it is important to be considerate. | know you may find it difficult because of the various ways of speaking
and manners unique to Japan, but | recommend that you learn the proper etiquette.

Alsa, since you've come all this way to Japan, please travel to famous places here when you have time. | also
recommend that you enjoy the spectacular scenery of the four seasans (such as cherry blossoms in spring, the
sea and fireworks displays in summer, autumn leaves in fall, and snow in winter). try delicious Japanese foods
from different regions of the country, and have various cultural experiences (tea ceremony. flower arrangement,
and so on) that are uniquely Japanese.

Have fun, use your strengths. discover your potential, and develop yourself further. Imagine yourself ten years/

\ from now, hold on to your dreams, stay positive, and do your best.

13
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Food Culture Two kinds of Japanese food
- nihonshoku and Washoku

[Japanese Culture: Two kinds of Japanese food - nihonshoku and Washoku]

Hello everyone. Do you like Japanese food or Washoku? You are probably thinking of some Japanese dishes that
you want to try while you are in Japan. Inscribed in 2013 as a UNESCO intangible cultural heritage of humanity,
Japan’s traditional dietary cultures or Washoku is fast gaining the world’s attention as a food culture.

But did you know that there is a slight difference between nihonshoku, or Japanese food, and Washoku? Let’s take a
look at the difference between the two and learn more about Washoku.

[What is nihonshoku? ]

Nihonshoku is food that has developed gradually, not necessarily originating, in Japan into uniquely Japanese
dishes, which includes western styled dishes that have been adapted to the Japanese palate. It is the term used to
refer to food that is enjoyed by the Japanese people and includes Washoku such as traditional kaiseki cuisine and
kyodo ryori or local cuisine.

[What is Washoku: Four characteristics ]
Japan’s Ministry of Agriculture, Forestry, and Fisheries defines four characteristics of Washoku.
1. Appreciation of the wide variety of fresh foods and their unique tastes
2. Nutritional balance for a healthy diet
3. Expression of the beauty of nature and the change in the seasons
4, Closely connected to cultural events or celebrations over the year such as the New Year
Washoku is defined as a meal that demonstrates all of the above four characteristics and follows the basic form of
ichi-ju sansai, or one soup three dishes. (one of several views on Washoku)

[Traditions of Washoku: Two types of kaiseki cuisine ]

Kaiseki ryori or kaiseki cuisine served at ryotei (traditional Japanese restaurants) and ryokan (traditional Japanese inns)
was originally intended to be taken before enjoying tea. Expressing the philosophies and concepts of wabi-sabi in the
Japanese tea ceremony, the cuisine is prepared in line with the three rules of using ingredients that are in season, making
the best use of their flavor, and demonstrating hospitality. It follows the basic style of ichi-ju sansai and is comprised of
rice, soup, three dishes, and pickled vegetables. Written using the characters for bosom and stone, the term kaiseki
comes from the onjaku, stones that Zen monks held in the folds of their robes to help them ward off hunger. Zen monks
eat only one simple meal a day, and they use these onjaku stones to warm their bodies and soothe the hunger. So kaiseki
cuisine is said to have origins in such simple meals aimed at soothing the hunger, which were taken before the tea
ceremony. As such, even though there are many dishes in a kaiseki course, they all come in small portions.

[Another Kaiseki Course]

There is another kaiseki course. Written using the characters for meet and seat, this “kaiseki” developed as a unique
form of Japanese cuisine that combines various types of cuisine, including the kaiseki meal related to the tea ceremony.
This different type of kaiseki is usually served with alcohol as a full-course banquet for a large number of people in a
demonstration of hospitality. While the former kaiseki serves rice, soup, and the side dishes (sashimi or avinegared dish)
from the start, the latter kaiseki starts with a small appetizer known as o-toshi and the rice and soup are served at the end
of the course.
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Special Feature on Conveyor Belt Sushi Chain Sushiro

With many outlets in Japan and more than 40 stores in other countries, Sushiro is well-known by people across
the world. The chain’s keen eye for purchasing fresh fish and dedication to quality sushi rice allows it to serve
high-quality Japanese sushi. There might be many people who think about Sushiro at the mention of sushi. In
this edition, we invite you to take a deeper look into Sushiro, Japan’s largest conveyor belt sushi chain.

High-tech demand forecasting using
the latest technology

Sushiro were quick to implement DX (digital
transformation) and introduce an IT-based food
management system. Each plate on the lane is equipped
with an IC tag that is used to identify when and what
sushi customers choose, and this is analyzed by Al to
forecast demand for sushi. By placing only the forecast
number of plates on the lane, waste is reduced and
sushi is prepared efficiently. In addition to this
forecasting technology, sushi is automatically discarded
after a certain period of time so that there is always only
fresh sushi for customers to choose from. This
forecasting technology has kept discards down to a
minimum, cutting the rate of discarded sushi by 75%,
which equates to a massive reduction in food loss down
a quarter of the amount than before the system was
implemented. Having deployed such systems since
about 20 years ago, Sushiro is certainly one of the most
high-tech companies not just in the sushi business but
also in the food industry. Besides the latest technology,
Sushiro makes it easy for people to patronize their
stores, and with efficient food management and
production, they continue working to provide high-
quality, tasty sushi at affordable prices.

Plates that have covered a certain distance are removed from
the lane, and the Sushi will be thrown away.

One of the first in Japan to offer cashless payment
methods such as LinePay and Rakuten Pay, Sushiro
stores are highly accessible and convenient to
customers from countries where cashless payment
methods are more widespread than in Japan. The
services they offer are changing quickly, and they
have also started offering a service to make
reservations by speaking to Google Assistant.

Top Nigiri Menu Items at Sushiro

1. Young Yellowtail

2. Shrimp w/Avocado
3. Fluke Fin

4. Red Shrimp

5. Onion Salmon
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6. Tuna Soy Marinade

7. Scallop

8. Special Fatty Tuna

9. Broiled Salmon w/Basil Sauce
10. Seabream
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[History of conveyor belt sushi]

[Origin of conveyor belt sushi) >

Did you know that conveyor belt sushi originated in
Osaka? The first conveyor belt sushi restaurant was
opened for the first time in 1958. The name of the
restaurant is "Genroku Sushi," which is one of the
conveyor belt sushi chain restaurants that are still in
business today. Conveyor belt sushi was born when Mr.
Yoshiaki Shiraishi, who managed a standing sushi bar at
that time, saw a conveyor belt carrying beer and came
up with the idea.
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[The spread of conveyor belt sushi] >

The first conveyor belt sushi restaurant was opened in
1958, and nine years later, in 1967, its first franchise
branch, the Sendai branch, opened. With that as a
trigger, the business expanded all over Japan, but it did
reach a break yet. However, after the conveyor belt
sushi restaurant participated at the 1970 "Osaka
World Exposition," it attracted a great deal of
attention and gained national recognition at once.
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[Top 5 conveyor belt sushi chain restaurants based on the number of branches ]
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No. 1: Sushiro
Approximately 610 branches in Japan

No. 2: Hama Sushi
Approximately 530 branches in Japan

No. 3: Kura Sushi
Approximately 480 branches in Japan

No. 4: Kappa Sushi
Approximately 310 branches in Japan

No. 5: Uobei
About 150 branches in Japan




New Bahasa Indonesia Class (Conversational)
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A new Bahasa Indonesia class (conversational)
started on Monday, March 7.

The first class drew 11 students who learned
the basic pronunciations of the language in-
person and also in a Zoom session. This class is
slightly different from the previous Bahasa
Indonesia class, and students will get to learn
daily conversational phrases.

Please feel free to join us for the next lesson!

Comments from the teachers - Mustika and Ani

I don’t think you will pick up Bahasa Indonesia quickly just by having
conversations, but if you practice a lot, you will remember it better and
will get used to it. Let’s have fun learning Bahasa Indonesia. | look
forward to seeing you in class! (Mustika)

I am very happy to be able to make simple conversations with
everyone. Seeing their eagerness to learn makes me want to put
everything | have into teaching you Bahasa Indonesia well. (Ani)
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tel:052-353-9250

NEWS Kedatangan Ginoujisshuusei

(Peserta Magang Teknis)

[Rabu, 20 April, Enam Orang Ginoujisshuusei Telah Tiba di Jepang]

Enam orang ginoujisshuusei yaitu Heratul Hasana, Riska Dwi Satriani, Sanches Sekar Kedaton, Sri
Yusnita, Rarasati Lenny Putri Utami, dan Pefrianti telah tiba di Jepang pada hari Rabu, 20 April. Mereka
akan menghabiskan waktu selama 1 setengah bulan (hingga akhir Mei) untuk melakukan Pelatihan
Pasca-Imigrasi. Di pelatihan tersebut, mereka akan mempelajari bahasa Jepang, kehidupan di Jepang,
hukum di Jepang, dan juga mempelajari dasar-dasar perawatan lansia. Setelah itu, masing-masing
ginoujisshuusei akan mempelajari teknik perawatan lansia di Kaikoukai Rehabilitation Hospital, Elderly
Health Care Facility Kaikou, dan Elderly Health Care Facility Care Support Shinchaya. Berikut enam
orang peserta magang teknis yang baru saja tiba di Jepang. Jika Anda berminat untuk melihat Pelatihan
Pasca-Imigrasi Ginoujisshuusei, silakan menghubungi nomor berikut.

TEL:052-353-9250

Rehabilitation Hospital

Rehabilitation Hospital Rehabilitation Hospital

T

Sri Yusnita

Heratul Hasana Pefrianti | Rarasati Lenny Putri Utami
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Establish an ample financial base

Profits ensure the survival of our corporation into
the future and enable us to conduct our business
activities and also serve as the living and
employment costs of our employees for the
present and into the future. To this end, whenever
the opportunity arises, we will invest in medicine
as well as surrounding businesses and research
areas.
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Excerpt from page 100 of the Kaikoukai Handbook
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