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School year Planning application form for the Co-Learning Program
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Project to increase the number of International students
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Let’s learn and visit sake factories from the perspective of chemistry and engineering!
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Group leader: Aguru Sakai Department of Mechanical and Systems Engineering

Sub-leader: Jessica Mieko Dias Onaka  Department of Electrical and Electronic

Engineering

Person-in-charge of Foreign affair: Tomohito Kita Department of Mechanical and

Systems Engineering



Public Relations Officer: Manaya Yonemitsu Department of Intelligent Information

Engineering and Sciences

Ayumu Takeuchi Department of Mechanical and Systems

Engineering

Person-in-Charge of Questionnaire: Aliena Mari Paraiso Miranda Department of

Electrical and Electronic Engineering
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http://www. tomio—sake. co. jp/

https://www. suntory. co. jp/factory/kyoto/
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http://kizakura. co. jp/

Through this project, students will realize that sake production requires chemistry and
engineering. To make sake, rice is fermented and is further processed using automated
machines. Fermentation is a chemical process which also has a long cultural history in
Japan. Today, technological advances in machines have improved sake production. We
want to learn both about sake's cultural history and scientific perspective, through the
chemistry in fermentation and the technology in factory machines. Sake requires
chemistry and engineering. Rice needs to be fermented naturally, while it is further

processed using automated machines.


http://www.tomio-sake.co.jp/
https://www.suntory.co.jp/factory/kyoto/
http://kizakura.co.jp/

This project can attract students majoring in chemical engineering and mechanical
engineering because of the science behind breweries. By disseminating to students of
partner schools through HP etc. that they have an opportunity to experience Japanese
culture from a scientific aspect by studying abroad at Doshisha University, the project

can further promote Doshisha University as an ideal university for foreign students.
Company name: Kitagawa Honke Co., Ltd.]

[Selection reason: Because it is a leading sake maker with a rich historical and cultural

background]
[List of Possible Factory Tours]

1. Suntory Kyoto Brewery and Kitagawa

2. Kizakura and Kitagawa
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The organizers will research on the details about sake and beer production. Sake is
based on the processing of a specific kind of rice which has also been polished according

to the desired sake flavor. This process is a good example of the application of



chemistry in a cultural setting. Through the lecture at Tomio Sake Brewery, the
chemistry of sake production will be discussed. During the factory tour at Tomio Sake
Brewery, the traditional machines used will also be discussed. Participants will learn
about the differences between parts that can and can not be mechanized, and the
challenges for mechanization in the future.

When the schedule and contents are decided, we will advertise this project through
posters and online promotions. The contents of the tour are the following: one and a half
hours for the lecture, and one hour for the factory tour. The minimum number of

participants is 6, and the maximum number of performers is 20.

On the day of the project, organizers and participants will gather locally at the Kintetsu
Kyoto Line "Momoyama Goryomae Station", which is the nearest station to Kitagawa
Honke Co., Ltd., or gather at the Kintetsu Kyoto Line "Kodo Station" and then head to
"Momoyama Goryou Station". At the end of the tour, a questionnaire will be distributed
to participants. Based on the results of the questionnaire, a report will be made on the
contents and results of the project on HP. The company and the participants consent will

be confirmed in advance for publication of the photos.

WV B Necessary expenses‘

Expense Cost Per | Number Total Cost
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AL (Lecturer fee) 20,000 9 |2 40,000
HER#HAL (Translator) 10,000 9 |1 10,000 [
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(Company visit (preliminary meeting)

travel expenses)
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Schedule for carrying out the project (Plan, Carrying out, Report)
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Mid-July company selection

August Corporate appointment held

Early September  Students familiarization

Late September Questionnaire creation

October or November Lecture / factory tour, questionnaire collection

November Questionnaire analysis, report preparation
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Participants will receive lectures on sake making and history on sake from a scientific




perspective, so foreign students can gain a deep experience of Japanese culture as they
visit the sake factory and sake breweries. Also, since there are not many opportunities
to learn Japanese culture from a scientific point of view, by sending this project on HP
etc., we think that further study abroad of students from partner schools interested in

Japanese culture can be expected.
Objectives:

- Learn the difference between nihonshuu and beer production

- Learn the cultural history behind nihonshuu

- Learn the relationship between chemistry and alcoholic drinks. (Fermentation,
important of the kind of water used, rice polishing ratio in nihonshuu production,

etc.)
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When making an appointment with a company, organizers will consult with the

coordinating teacher in advance to ensure that the company is appropriate.

Organizers will also confirm in advance trade secrets and prohibited matters with the

companies and ensure the participation of foreign students.



