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Japan Video Topics 2008/2009 No.6 November ’08 English Summary

The Healing Powers of the Jellyfish
 4'03"

Jellyfish have always been common in the seas around Japan, but just recently the Japanese have begun looking at these graceful, translucent creatures in a new light. The old image was of a stinging animal one tried to avoid when swimming, but the unexpected success of one aquarium’s jellyfish displays has made people realize the soothing, healing effect of watching jellyfish swim. For example, customers at a bar in central Tokyo find that watching its large tank full of exotic jellyfish is an ideal way to unwind and relax after a stressful day at work.

Ready to Eat. Instantly, Anywhere 

3’56”

Over 100 billion instant noodle meals are now eaten worldwide each year – a huge change in our eating habits that began 50 years ago with a new technology invented in a Japanese garden shed. Flash-frying in oil to quickly dry noodles created a tasty product that was easy to cook and had a long shelf life. Today, we can choose from a vast variety of instant meals, not just noodles. They are eaten at home, at the office, and even by astronauts in space. And they have proved especially valuable as emergency food supplies for disaster zones. 

Bamboo’s Deep Roots in Japanese Life 

 4'00"

The bamboo has been an ever-present, well-loved part of Japanese daily life and culture for centuries. You see it in house exteriors and interiors, children still play with traditional bamboo toys like stilts and tops, and it’s widely eaten in season. Traditional arts like the tea ceremony feature fine accessories and utensils crafted from bamboo. It is modern too – the first electric light bulbs used Japanese bamboo filaments, and innovative new bamboo products continue to be developed, ranging from silky textiles to bamboo charcoal soaps and anti-allergy products.

Traditional Crafts, Modern Design – That’s Kanazawa
 3’50”

In its golden age from the 17th to the 19th century, Kanazawa was one of Japan’s greatest centers of culture and commerce. The old city retains much of its samurai era atmosphere, and its many highly-sophisticated traditional arts and crafts such as Kaga Yuzen dyeing, Kutani ceramics and fine gold leaf work continue to prosper. Today, the city is encouraging these local craft industries to apply their traditional artistic skills to modern designs, aiming to make beautiful hand-made objects, from fashion to jewelry and tableware, once again part of people’s daily lives.
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The Healing Powers of the Jellyfish

4’03”

01 (Coastline)

Japan is an island nation surrounded by the sea. 

So naturally the Japanese are very familiar with the creatures of the ocean.

02 (Zoom out - jellyfish)

Recently, however, the Japanese have been completely revising their attitudes to the jellyfish.

The seas are full of these gracefully drifting creatures, whose bodies are composed of over 90 percent water.

Of the almost 3,600 varieties of jellyfish found worldwide, many still look the same as they did over one billion years ago.

03 (Tilt down to aquarium exterior)

Perhaps it’s not surprising, the world’s greatest variety of jellyfish species can be seen in a Japanese aquarium. This is the Kamo Aquarium, in Yamagata.

In 1997, after this small local aquarium began focusing on its jellyfish collection, visitor numbers suddenly soared. By 2005, it had built the world’s most comprehensive display of jellyfish, and was attracting over 170,000 visitors a year.

And amazingly, apart from a few rare types, almost all the jellyfish on display here come from local waters.

04 (Pink jellyfish – subtitle: Crystal jelly)

Doctor Osamu Shimomura was recently awarded a Nobel Prize in Chemistry, for discovering green fluorescent protein in the Aequorea Victoria jellyfish. His discovery has contributed to medical research in several ways, notably as a non-toxic method for tagging cancer cells.

Dr. Shimomura advised the aquarium on the best conditions to encourage this jellyfish to emit light.

05 (Interview - M)

“Looking at jellyfish certainly seems to have a calming, soothing effect on many of our visitors. And it seems to me that people are also fascinated by the incredible diversity, by the unbelievable number of different shapes you can see in the jellyfish that we have on display here.”

06 (JR Ebisu Station exterior)

At a restaurant bar close to one of Tokyo’s major rail stations, the interior is dominated by a giant tank filled with jellyfish.

07 (Man’s profile watching tank)

Here in the busy heart of the metropolis, the bar’s customers relax by gazing at the gentle movements of these translucent creatures.

08 (Woman’s profile watching tank)

It’s now accepted that watching jellyfish relieves stress.

If you watch the people in front of the aquarium’s jellyfish tanks, you can see them gradually becoming more peaceful, their expressions relaxing.

09 (Interview – 2 women visitors)

“They’re great! I want one as a pet. I want to keep one in my room.”

10 (Interview - M)

“My generation just thinks of jellyfish as nasty things that sting you. But looking at them here, I can now see just how beautiful and inspiring these creatures really are.”

11 (Two jellyfish in tank)

With their mysterious ability to calm our emotions and their incredibly diverse beauty, jellyfish are endlessly fascinating to watch. 

Ready to Eat. Instantly, Anywhere

3’56”

01 (Shelves of instant meals)

Our modern eating habits have been greatly changed by the availability of an incredible choice of instant meals that are delicious and simple to cook.

02 (B/W photo of shed)

The technology that would change the way the world eats was invented in Japan 50 years ago in a simple garden shed.

03 (Putting instant noodles in bowl)

The first instant noodle product was called Chicken Ramen. Simply adding hot water produced a ready to eat meal.

Tasty, quick and easy to cook, and with a long shelf life – the world had never seen a food like this before.

04 (Ramen manufacturing machine)

The technology that made it all possible was a method to rapidly dry the noodles by flash-frying in oil. The almost 100 billion instant noodle meals now eaten worldwide each year are still mostly produced using this method. 

05 (B/W film of factory)

And the range of flavors and styles keeps on expanding to match the diverse eating habits of today’s consumers.

06 (Fork and cup ramen)

The invention of cup-type instant noodles, where the container acts as packaging, cooking vessel and serving dish, made this popular new food widely accessible to people of every country and culture.

07 (Opening microwave oven)

Instant noodles paved the way for many other kinds of instant meals, helped by specially developed new technologies like vacuum-sealed packs.

08 (Astronaut eating)

Providing necessary nutrition in a compact package, instant noodles make ideal meals for astronauts.

Certain modifications were required – these noodles will cook at space’s lower boiling temperature, and special measures prevent the contents from escaping in zero gravity. 

09 (Man eating outside)

Such high tech developments cross over into consumer products, bringing ever more convenient and flavorful instant meals to our tables.

10 (Interview - M)

“I’ll sometimes eat cup noodles at lunchtime, if I can’t leave the office. They’re filling and really easy to make.”

11 (Products on table)

Because instant meals are so enormously popular, the huge volume of discarded plastic packaging is an environmental concern.

Japanese manufacturers are responding with innovations such as replacing disposable plastic containers with reusable glass cups and refill packs.

12 (Photo of disaster site)

Instant meals have proved their worth many times after natural disasters, and commercial home emergency kits sold in Japan often include regular instant meal products.

From kitchens and offices to disaster zones, the instant meal plays many roles.

13 (People at table eating)

Delicious, simple to prepare and safely storable for long periods. No wonder instant meals have become an enduring worldwide success.

Bamboo’s Deep Roots in Japanese Life

4’00”

01 (Garden)

Since ancient times the bamboo has played many roles in Japanese life. It’s used in houses, for decoration and even as food.

02 (Stilt-walking)

You can still see Japanese children in the street playing with traditional toys made from bamboo.

03 (Vase)

Many of the accessories and utensils for traditional arts such as the tea ceremony are created from bamboo.

04 (Pan L over books)

Dating back at least 1,200 years, the oldest Japanese folktale tells the story of Princess Kaguya, discovered as a baby inside a bamboo stalk. The bamboo is a much loved part of Japanese life and culture.

05 (Factory exterior) 

For almost 120 years, this factory has been making hand-crafted bamboo goods. 

They supply everything from garden furniture and interior accessories to chopsticks and table settings.

06 (Interview - M)

“We use everything from the roots to the tip. No part is wasted. And we’re always looking for new ways to adapt bamboo for modern applications.”

07 (Tilt down – stack of bamboo)

In the 19th century, when Edison searched the world for bamboo to use as lighting filaments, he found that Japanese bamboo worked better than all other types. 

08 (Interview - M)

“Bamboo can be worked and processed in many ways to create new materials. That’s what makes it so versatile.”

09 (Pan L over EXPO)

In 2005, Sugimoto, who is a professor of architecture, showed the world some of the new possibilities of bamboo with his environmentally-friendly structures for the Aichi EXPO.

10 (Interview - M)

“Nothing else is like it. It’s an architectural material you can also eat, or eat your meals from. You can’t do that with earth. Bamboo becomes more fascinating the more you study it.”

11 (Cutting bamboo)

Bamboo is a vigorous plant. In two or three months, some varieties can grow to a height of 15 meters, and it’s ready for use in just three years. Bamboo’s many unique properties are inspiring a host of new products.

12 (Zoom in - charcoal on dish)

Many of these are based on bamboo charcoal. It’s used in soaps and toothpastes, and especially for products to alleviate pollen and other allergies.

13 (Zoom in – white yarn) 

A recent development is textiles made from bamboo fiber. Bamboo garments feel like silk on the skin, and retain warmth well. And because it’s twice as absorbent as cotton and possesses anti-bacterial properties, bamboo cloth is now used in many medical applications. 

14 (Interview - M)

“It’s the first natural fiber that has an anti-bacterial effect. I think there is an extremely exciting future for products made from bamboo cloth.”

15 (Blowing bamboo flute)

Past and present, it’s impossible to imagine life in Japan without bamboo. 

And we still haven’t discovered all the hidden potential in this mysterious tree. 

Traditional Crafts, Modern Design – That’s Kanazawa

3’50”

01 (Map)

The samurai warrior clans dominated Japan from the 17th to the 19th century, and during this era Kanazawa became one of the nation’s greatest centers of both culture and commerce. The city that grew up around Kanazawa Castle still retains much of the atmosphere of that far off time.

02 (Hanging parasols) 

Many of Kanazawa’s traditional craft industries still flourish today. Most famous is perhaps the dyeing and weaving style known as Kaga Yuzen. With designs often based on nature, these textiles are mainly used for kimonos. 

02a (Black kimono on frame)

Determined to develop new industries based on these traditional strengths, in 2004 Kanazawa officially declared itself to be a Fashion Industry City.

03 (Sign for Oshare Messe 2008) 

In October this year, Kanazawa Gonomi Oshare Messe 2008 exhibited new fashions with roots in Kanazawa’s traditions that included modern prints using Kaga Yuzen patterns and dresses made from kimono material.

04 (Interview – M – cut away to fashion show, back to interviewee)

“We are using traditional techniques and skills to create new products, and this event was an excellent opportunity to publicize what we are doing to a domestic and an international audience. I think it will help us expand the scope of the new industries we are trying to develop here in Kanazawa.”

05 (Painting on ceramic)

In addition to Kaga Yuzen textiles, Kutani ceramic ware, and Kanazawa gold leaf work, many traditional local craft products are still in widespread daily use in this city. 

Exhibitors at the Oshare Messe event demonstrated how these old craft skills could be used to create completely new types of products.

06 (Interview – F – cut away to exhibits, back to interviewee)

“Most people think of art and craft objects as exhibits in glass cases, as things set apart that you mustn’t touch. We want to break down this distance, to get people once again actually using fine hand-crafted pieces in their daily lives. In my case, I hope to do this through jewelry.”

07 (Spot lights on display)

Thanks to the deep artistic tradition behind them, the craft industries of Kanazawa are well positioned to adapt themselves to appeal to sophisticated modern tastes.

08 (Looking up old street, trees at end)

With its paved streets lined with old wooden merchant residences, and its magnificent scenery including the famous Kenroku-en Gardens, today’s Kanazawa retains much of the feeling of its golden age of culture.

09 (Gate and dome) 

In 2005, this old city acquired a new symbol. With a design based on the tsutsumi drums used by traditional Noh theater musicians, the new Kanazawa station building makes a striking modern statement.

10 (Shaping red confectionary) 

The old craft traditions are alive and well in Kanazawa, and now the city is using its old skills to launch new industries designed for the tastes of today.
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The Healing Powers of the Jellyfish
Tsuruoka City Kamo Aquarium

656 Okubo, Tsuruoka, Imaizumi-aza

Yamagata 997-1206, JAPAN

TEL: 0235-33-3036

http://www.shonai.ne.jp/kamo/

Japan Chicken Food Service

6 Bldg. 5F, 15-10-1,Yokoshiba, Ebisu-nishi, Shibuya-ku

Tokyo 150-0021, JAPAN

TEL: 03-5784-3955

http://www.japanchickenfoodservice.co.jp/

Ready to Eat. Instantly, Anywhere
Nissin Foods Holdings Co., Ltd. 

28-1-6, Shinjuku, Shinjuku-ku, 

Tokyo 160-8524, JAPAN
TEL: 03-3205-5252
http://www.nissinfoods-holdings.co.jp/english/

World Instant Noodles Association (WINA)

28-1-6, Shinjuku, Shinjuku-ku

Tokyo 160-8524, JAPAN

c/o Nissin Foods Holdings Co., Ltd.

0TEL: 03-3205-5200
http://www.instantnoodles.org/

Satake Corporation

2-30 Saijo Nishihonmachi, Higashi Hiroshima-shi

Hiroshima 739-8602, JAPAN

TEL: 082-420-0001
http://www.satake-group.com/

Bamboo’s Deep Roots in Japanese Life

Taketora Co., Ltd.

Yamagishi Bamboo Materials Store

913-1 Awa, Susaki-shi 
Kochi 785-0024, JAPAN

http://www.taketora.co.jp/

NAFA Life Laboratory Co., Ltd.

37-3-3, Sendagaya, Shibuya-ku

Tokyo 151-0051, JAPAN

TEL: 05-412-7661
http://www.nafa-take.com/
Park Office, Kamiyama Shinrin Park

459-1 Daichi Ano-aza, Kamiyama-cho, Myozai-gun

Tokushima 771-3202, JAPAN 

TEL: 88-678-0114

Department of Architecture, Tokai University

1117 Kitakaname, Hiratsuka-shi

Kanagawa 259-1292, JAPAN
TEL: 0463-58-1211

http://www.eb.u-tokai.ac.jp/

Traditional Crafts, Modern Design – That’s Kanazawa 

Kanazawa City Citizens Affairs Bureau

1-1-1, Hirosaka, Kanazawa-shi
Ishikawa 920-8577, JAPAN
TEL: 076-220-2033
http://www.city.kanazawa.ishikawa.jp/index_e.html

Morihachi Co., Ltd.

12-1-2, Owari-cho, Kanazawa-shi

Ishikawa 920-0902, Japan

TEL: 076-262-6251

http://www.morihachi.co.jp/

Kanazawa Castle Kenroku-en Garden

1-1 Marunouchi Kanazawa-shi
Ishikawa 920-0937, JAPAN
TEL: 076-234-3800

http://www.pref.ishikawa.jp/siro-niwa/english/top.html
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