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Abstract

Kelp (Laminaria japonica), "Konbu" in Japanese, grows in coastal area in the northern part
of Japan (Hokkaido and Tohoku area). 90 % of Japanese aquaculture production of kelp
is from Hokkaido. Dried kelp is used to prepare “Dashi” (basic soup stock in Japanese
cuisine), for it is rich in Glutamate, a major umami component in foods. Thus, this is the
most important aspect of utilizing Kelp in the Japanese cuisine. Extraction residue is also
used as an important food material. Kelp is also known to be rich in alginate, fucoidan
and other polysaccharides. These contents are suggested to have many roles in health
promotion in many reports. Alginate is also used as multi-purpose food additives in wide
variety of processed foods nowadays.

Natural kelp also grows in the coastal area of the far-east Russia, including Primorskiy
Krai and Sakhalin Island. Kelp harvesting and processing has been industrialized in these
areas. There are some enterprises here which manufacture certain kinds of kelp products.
The largest of them is situated in Preobrazhenie town in Primorye. It is well known for
its kelp products. However, consumption of kelp and other seaweeds is not going well
these days. Meanwhile Russian people are paying more attention to healthy life style and
longevity of Japanese people. With a kind and generous support from the Far Eastern
Federal University (FEFU), Russia, Nihon University RRIAP Kelp project has been carried
out since 2014 to 2016. Within the framework of this collaborative project, Japanese
members visited FEFU in Vladivostok city for three times to hold meetings, tasting events
and lectures to the University students and Russian citizens to prevail information about
seaweeds and promote kelp consumption in Vladivostok, Russia. In addition, FEFU and
Nihon University College of Bioresource Sciences signed the collaboration Agreement in
2015.

Here in this article, the outline of this Russia-Japan collaborative project is reported and
the perspectives of the Russian Kelp utilization as a new bioresource are discussed.
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Introduction

Shanghai Jiao Tong University (SJTU) is a national
key university directly under the control of Ministry
of Education of the People's Republic of China and
jointly established with Shanghai. Formerly known
as Nan Yang Public School, founded in 1896 by the
famous modern Chinese industrialist and educator
Sheng Xuanhuai, it is one of the multiple sources
of Chinese higher education. The University has 64
undergraduate majors, covering nine careers such
as economics, law, literature, science, engineering,
agronomy, medicine, management and art. The
University currently has campuses of Xuhui,
Minhang, Huangpu, Changning, Qibao and Pudong,
covering a total area of more than 3 million square
meters. Among them, Minhang Campus is the
biggest Campus which has 94 student dormitories
and total construction area is 309,000 square
meters. It is divided into two regions: the East
district and the West district, with a total of more
than 20,000 undergraduates and graduate students.
There are hospitals, post offices, banks, cinemas,
student activity centers, and various types of
stadium facilities in this area, forming a relatively
independent community.

1. Cafeterias in Shanghai Jiao Tong University

In Min hang campus (Figure 1), there are total
of seven cafeterias, located in different places,
making students living in near-by dormitories
more accessible (Figure 2). They are No.1 to

No.6 Catering Buildings and Hallo House which
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Figure 1 Panoramic view of SJTU Minhang campus

Figure 2. Cafeterias in SJITU Minhang campus

b IEEGEICELS, YERBEIEICNAZ
BMLEBTEMNTEET, KEBRAEFMIIL
FERBER>TVWEDT, 4BFBHDOAH T =
TUTIEREBRDZEEDOKBICH D, FH
BREHEOBICHD XS, 5FHE6FEHD
AT 2TV 7 EPEXHIC, 5FEEOHAT =

is located in the West district. The third restaurant
building is close to Lake Hanze and you can
enjoy the lotus in the summer after dinner. Since
the graduate students have an independent living
area, the fourth cafeteria is located at the graduate
student dormitory area and next to Li Zhengdao
Library. The fifth and sixth cafeterias are located
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at learning area, the fifth cafeteria is close to the
School of Electronic Information and Electrical
Engineering and sixth cafeteria is located between
the experimental buildings in the eastern part of the
campus.

The general restaurant building consists of
traditional floors and self-selected floors. The
traditional floors are mostly on the first floor,
providing people with three meals a day. The second
floor and above are mostly self-service restaurants
where you are free to choose your favorite diet.
How to pay: The traditional cafeterias mainly

serve the students in the school and completes
payment through student cards. Western restaurants
such as gimlid, Cafes and a few small independent
cafeterias in the fifth catering building support
online payment.In addition, the Hallo House
which is located in the west district also allows
the payment by credit card and cash. Furthermore,
they have parking space, provide an online menu,
breakfast and room service.

Business hours: The cafeterias near the living area
start as early as 6:00 am and ends at 8:00 pm. Some
of the windows are open from morning until noon,
and usually provide foods suitable for both breakfast
and lunch, such as ravioli. In the afternoon, there
is no food supply before 4:30. In addition, the Ist.
cafeteria can be a simple meeting place at 7:00 to
8:00 pm in the evening (Table 1).

The structure of the three meals: Breakfast is

based on cakes, buns and other flours as well as soy
milk and porridge. Lunch and dinner are very varied,
the staple food is mainly rice, but there are many
side dishes, including ordinary guest meals, cooking,
something special, such as Griddle, Hotpot, Iron Fried
Rice, etc. Also, simple Western food such as steaks
are available in some cafeterias. There are also various
kinds of pasta (Figure 3)

2. Most popular foods in cafeterias

The food usually differs depending on where you
are living, because China has a vast land and a rich
food culture. Therefore, it’s hardly to say what kind

of food is the most popular. Basically, people prefer
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Table 1 Shanghai Jiao Tong University Cafeteria's Business Hours
Payment
Cafeteria's name Breakfast ~ Lunch Dinner Campus  Credit Card .
On Line
Card or Casah
st Main restaurant O O O O
st.
Temporary canteen O O O
Main restaurant O @) O O
Western cafeteria O O O
2 nd.
Temporary canteen O @) O
Lu Yuan O O O
Main restaurant O O @) @)
3rd.
Temporary canteen O O @)
Main restaurant O O O O
4 th.
Temporary canteen O O @)
Main restaurant O O O O
5 th. Temporary canteen O O O O
Gimlid piza O O O O O
e Main restaurant O O O O
’ Temporary canteen O O O O O
Gimlid Western cafeteria O O O O
Hall
aro O @) O O
House
Uni.Cafe O O O O @)

Figure 3

ZIMFETY, ez, H—H/EHOH T o
TV 7T, 1 BEOFBIERo XV, 72K
DT A —F, REININOBH, HiFk
BT ZEDHBMRENTDNDD T, YEIC
X, MROZEEN: E FERMEDO< S « X0
FREERTHEHTT, HEL AT VO 25T

Cafeteria's business in SJTU Minhang campus

to eat home cooking rather than others. For example,
in 1st Cafeteria, breakfasts, such as bloody rice
porridge, Indian fly cake, preserved egg porridge,
fried dumplings, and so on are very popular in the
first floor. For dinner, Malatang due to its diversity

of ingredients and the affordable price is famous
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Braised pork on rice
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Cheese cake
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Figure 4 Most popular foods in cafeterias
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in the whole school. The second floor of Xinjiang
Restaurant is also popular with small chicken rice,
roast beef rice and lamb kebab. The 2 nd. cafeteria’s
Quiche and Fried package are also very delicious
and popular (Figure 4). However, it is generally
believed that the highest quality of diet can be tasted
in 4th. Cafeteria. The breakfast on the ground floor
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is better than all other canteens. It's no wonder that
every morning is always full, and it's difficult to find
a seat. The popular food such as Burning noodles,
Dandan noodles, Tofu brain, Ravioli, Chicken
noodles, Spicy chicken with rice and various small
snacks, such as Golden cake, Scallops, etc.

3. The most distinctive cafeteria

The most distinctive cafeteria is the Sth.cafeteria.
It is not only famous of the building’s architectural
style, but also consists of many separate restaurant,
like Grandma Bridge, Student Cafeteria, Donghu
Noodle House and University Cafe.

In addition, there is a drink shop opened by a
college student entrepreneurial organization named
“Chuang Café” inside the main library. It is very
popular and provides drinks like milk caps and milk

tea (Figure 2).

4. Additional cafeterias in campus

In addition to these cafeterias that provide daily
main meals, if you want to date, there is also Sweet
Cafe, Time Coffee, and Time Tower that serve
coffee and afternoon tea. Next to Time Café is Lake
Hanze, with a good atmosphere. The baked waffles
are crispy and soft inside, with thick milk aroma,
with a topping of slowly melting ice cream. It is the
best companion for afternoon tea. Girls who love
fruits and juices can also buy their favorites at Hey
Juice, Fruit and Vegetable Daily, Baotu Fruit Shop
and students' own online fruit shop.

Furthermore, there are several convenience stores
and cafes in the campus, such as Family Mart and
unattended pastry shop. It stays open 24 hours a
day. From the point of the operation time, especially
in the final exams week, twenty-four hours’ shop
is most convenient for the students. In addition,
takeout is popular in many big cities. You can buy

almost everything at any time by using APP.
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After writing up the manuscript

Dr. Shi Haixia is in charge of treating cancer
patients in Department of Traditional Chinese
Medicine, Shanghai Ninth People’s Hospital,
affiliated to Shanghai Jia tong University School of
Medicine. This time, from the end of this February,
I could start the collaboration study with Dr. Shi,
via the introduction of Dr. Xiao Li (Nippon Dental
University) who is an old friend of Dr. Shi and a
coauthor of a series of importance of international
communication skills in New Food Industry. I hear
that School of Stomatology in Shanghai Jiao Tong
University is the most prestigious in China. I would
like to perform collaboration with her that surely
constructs strong Shino-Japan friendship.

The following is the official Weibo website of
Shanghai Jiao Tong University Youth Volunteer
Service Corps.
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