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6 89.3 2.2 61.8 1.8 80.9 0.0
7 94.9 0.5 40.6 0.0 45.2 0.0
8 92.6 0.4 76.6 0.6 92.2 0.5
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10 46.5 1.2 36.6 0.0 57.8 0.0
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12 18.8 0.0 0.0 0.0 20.0 0.0
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Wheat-Bran Autolytic Peptides Improve
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EHWELLEESTLIEPHO N E ol T
B, WIFNoRE S pH LT IZZENEN54
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From “Shark’s fin with crab egg” to “Happy abalone”
— Searching for Next hit menu —

=H IBR (MIYATA Junji)
Mt MENER AR R

EHRE

T 150-0001 REEEAK #H=H 6-35-3
I-7FUCETR mEER

Tel: 03-5485-5605 FAX:03-5485-6130
e-mail: j-miyata@nangokusyuka.co.jp

(Translated into English by Hiroshi Sakagami)

Abstract
Nangokusyuka creates new dishes with plenty of food stuffs harvested at every seasons,
tying up with prefectures nationwide, and offers delicious Chinese cuisines that suit Japan.
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1. Taking over the fifth president
My grandfather's Keisaburo Miyata built "Shibuya

Corp" which became the first condominium in
Japan, and in 1961 opened the Shibuya Sakuragaoka
branch of the Chinese restaurant "Nangoku Sake
Brewery (Nangokusyuka)". The following year
of the Tokyo Olympic Games (1964), Keisaburo
opened a Harajuku branch of Nangokusyuka in the
basement of Corp Olympia (named after the Tokyo
Olympic).

The Harajuku branch was one of the largest
Chinese restaurants in the country, with 500 seats
for the customers at that time. However, due to
the recession after the collapse of the bubble (1991
- 1993), the amount of sales has plummeted. I
joined the company in 1995 and tried my best to
rebuild the Nangokusyuka. Feeling that customer’s
demand is gradually changing, I made an effort to
evolve the dishes of Nangokusyuka, and then I have
successfully rebuilt the sales of the company. Since
1999, Mr. Sadao Kubodera has been appointed
as the general cooking manager, who thoroughly
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inspected the suppliers of food stuffs. He ordered the
onion for the "sweet and sour pork" and seasonings
such as salt and soy sauce from all over the country,
and compared their tastes. As a successor to my
father Satoru Miyata (4th president, 1976-2010), I
became the fifth president of Nangokusyuka, with
a help of my elder brother Yoshiaki (3rd chairman)
from 2010. I started searching for new foodstuffs in
Japan.

Nangokusyuka has advanced from Hokkaido in
the north to Kitakyushu in the south, and has 28
branches of restaurants totaling 21 regular chains
(managed directly) and 7 franchises (receiving the
business guidance) (Table 1). Each branch offers
original Chinese cuisine using locally harvested
food materials. We have created a variety of rich
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and unique spaces for the entertainment, banquets,
weddings and legal matters in a roadside / hotel
restaurants (A), for women visiting department
stores (B) and for businessman, office ladies and
families (C) (Table 1). Over the past twenty years,
the number of restaurants increased by 2.5 times
from 8 to 20 (Figure 1A). Accordingly, the sales
rate has also increased slightly (Figure 1B).

2. How to revitalize organization and
nurture human resources
Companies are supported by "people". To raise

corporate performance, it is essential to improve
employee motivation. As a first step for that, we
began with creating an environment that makes
communication smooth. We hold an information
exchange meeting on a scale of 200 people each
year. We have set up monthly chef's meeting
(reviewing the recipe and cooking process),
manager's meeting (how to embody the hospitality)
and girls' meeting. I also travel to each branch for
about 5 times a year, visiting the sales promotion
department, meeting the deputy manager in person,
checking personnel affairs and food stuffs. In
addition, as a plan to foster friendships, we are
doing beer factory tours and training, bowling
competitions, barbecue and so on. Nankoku
communications (company newsletter) published

irregularly, provides up-to-date information
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such as corporate efforts, in-house events, staff
introductions and cooperation among branches. In
2014, the Event Promotion Division was newly
established to hold events such as "Shaoxing wine
evening" (in cluding all-you-can-drink Shaoxing
wine for compesting company and expert lectures)
and "Cooking classroom".

3. Aiming for "Delivering delicious
Chinese food in Japan"
Since its establishment, the Nankokusyuka has

been aiming for "delicious Chinese cuisine that
meets the Japanese taste using high quality food
stuffs". It has seriously considered how to make
use of Japanese materials without complying with
Chinese cuisine. We are proud that Nangokusyuka
firstly created the idea of putting pineapple into
sweet and sour pork, and cooking the fried rice with
king crab and half-raw lettuce. "Shark fin with crab's
eggs" (A) and "Fried noodle rich in vegetables and
sea foods" (B) (Figure 2) are classic dishes. Our
original menu "Meat bun with shrimp and bamboo
shoot" (Figure 2C) contains 40% of shrimp, tasting
rich and refreshing. "Umami" of this special meat
bun is born by the synergistic effect of meat and
seafood.

In 2008, we launched a "delicious Japan" fair
that provides course menus using food stuffs that
have not been circulated throughout Japan. We first
paid attention to the abalone which Chinese people
prizes as "three major luxury foods" along with
shark's fin and swallow's nest. Ezo abalone inhabits
in Aomori Prefecture, Miyagi prefecture, Hokkaido
and partly in Chiba prefecture, accounting for about
10% of the total catch of domestic abalone. When it
is sun dried for 3 months, the umami (amino acid)
is firmly concentrated and confined, while storage
costs are not charged. We found that the majority
of large abalones were exported to China, while
abalones in smaller standard size (10~150 g) were
not used for preparation of dried abalones. This
finding urged us to purchase the abalones of small
standard size that are not suitable for export, from
Shiriya fishery cooperative of Aomori Prefecture,
and set up the cooperative production of a new
menu with dried golden oval abalone. Utilization
of "dried abalone" was approved as "Agriculture,
Commerce and Industry collaborative business
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plan" by the Ministry of Agriculture, Forestry and
Fisheries and the Ministry of Economy, Trade and
Industry. This promoted our extension project with
a brand name of "Fuku (happy) abalone" (Figure
2D).”Happy abalone" is included in the menus of
“Chinese steamed dumplings with sea foods” and
“boiled white asparagus”. If this happy abalone
were used not only in Chinese but also in Japanese
and western cuisines, it would surely revitalize not
only the local industry in Aomori Prefecture but
also the food service industry®.

Ise shrimp, that can be harvested in Tokyo Izu
Seven Islands is another target of us. The use of this
expensive seafood would surely appeal Tokyo. We

garnish only fresh vegetables. Amount of oil uses
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is reduced to approximately 1/3 of that in China.
In Tempura, all the oil is thrown away to keep
the firm texture. Oil in the gap of broccoli is also
thoroughly washed away. The purchase of Shanghai
crab has been stopped, due to the ambiguity of its
harvest areas. We purchase only guaranteed garlic
and shiitake mushrooms from China, after rigorous
checking their safety.

4. Course menu of Nangokusyuka
We create Chinese cuisines with the abundant

food stuffs of the four seasons and provide seasonal
feeling to customers. Course menu "Winter" includes
the following 8 sets of menus: (i) Chef's selection
of cold vegetable assortment, (ii) Nangokusyuka
shark fin with crab egg, (iii) Beijing duck, and fried
chicken wings (from Iwate Prefecture), flavored with
Japanese pepper and Shaoxing wine, (iv) Saute of
spicy flavored large shrimp with a shell, together with
white celery and live jellyfish, (v) Black hair Wagyu
beef, and XO sauce stir-fried Anno potato (from
Amamioshima, Kagoshima Prefecture) and Hiratake
mushroom and red apple (from Aomori Prefecture),
(vi) Steamed thick flounder (from Aomori Prefecture)
flavored with green onion and ginger, and tailored
with spicy pepper sauce, (vii) Fried rice with green
onion (from Imari, Saga Prefecture) and garlic, and
(viii) Yuzu tea jelly (from Kitagawa village, Kochi
Prefecture) (Figure 2E).

Utilization of various food stuffs tied up
with prefectures nationwide: From January

13, 2017, we have started the course menu
"Delicious Fukuoka", with the food stuffs from
Fukuoka Prefecture. This special menu includes the
following 8 dishes: (i) Cold vegetable assortment,
seaweed, Yuzu vinegar flavor, Bizen jellyfish and
Hakata Mozuku mixed with Japanese dressing,
broiled sashimi of puffer fish with burned soy sauce
dressing, locally-raised grilled chicken, roasted
Genkai pork fillet, simmered with Aoyagi soy sauce,
(ii) Thick soup with Shark's fin, locally-raised
Hakata chicken and collagen of puffer fish, (iii)
Deep fried spicy puffer fish, fried toast with surimi
of red shrimp flavored with Karashi Mentaiko,

conger eel flavored with Japanese pepper,
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(iv) XO sauce stir fry of oyster, skeleton squid,
Hakata Tsubomina and Katsuona, (v) Saute of
Hakata Wagyu, tailoring of sashimi of boiled oyster
with seaweed and organic brown rice black vinegar
sauce, (vi) Ovine steamed with Shaoxing wine,
flavored with soy sauce and cabbage, (vii) Fried rice
with egg and clam and (viii) mousse tailoring with

milk and yogurt (Figure 2F).

Training capable talent: We adopt the Internship
for the students of the cooking school, and
the employee/new employee training system.
During the internship, we provide foreigners
the accommodation facilities (named Nangoku
dormitory, located at 3 different places in Tokyo),
under the condition that they have Japanese
nationality and are familiar with Japan.

We are also planning casual projects and wine
society etc for the customers who have premier,
membership cards, smartphones (customer data,
mail address), adjusting to the current trend that
employees and customers are shifting to young
population.

Future collaboration: In order to further extend
our creating area of new food industry, we are
considering the collaboration with the food company
that has similar goal with ours.

5. My creed

We pursue the new flavor that matches well with
the "tradition of Japan". We create Chinese cuisine
polished with our own sensibilities, so as to make
all customers enjoy our creation.

L BHT, HEEHEISEE SN T—FEEROBIEIZES T TOIELE, New Food Industry, 59 (3):

71-74,2017.
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p90-93. 2016.
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