
Many like-minded individuals gathered to listen to the 
continuation of yesterday’s thought provoking 
presentation venue where students shared their particular 
field of research with the audience.  

Students shared their research with their peers in an 
informative and intriguing session. Each presentation was 
followed by a question and answer session from the 
audience and commentators. Students were given 
feedback about their presentations and ways to make it 
stronger in the future. Students are always able to share 
and receive a lot at this event, and this year was no 
exception. Without a doubt, all participants, presenters 
and audience, gained so much at this event. 

 

Future Scientists of the World Give Fascinating Presentations on Their Research  

Participants Have a World of a Time Learning about Science 

On this rainy morning, students and teachers had 
an , interactive and sometimes lively presentations 
to support us in our  
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Today’s Schedule 

9:30-11:00 Industrial Tour 

11:30 Leave for Kiyomizu-
dera 

12:20 Arrive at Kiyomizu-
dera  

12:20-13:00 Lunch 

13:00-15:00 Kiyomizu-dera 

15:30-19:00 Dinner/
Shopping 



JSSF Official Website 
http://www.fkc.ritsumei.ac.jp/fkc/jssf2014/ 

You may post messages for newspaper articles to: jssf2014@fkc.ritsumei.ac.jp 
Any comments or questions as well as your photos will be welcome. 

Please write your name and school. Your message might be on the JSSF newsletter tomorrow! 

The experience of presenting 
the poster was very fulfilling. 
Getting to communicate and 
explain my ideas was very 
rewarding. It was challenging 
to explain the details of my 
approach in a limited amount 
of time.  

Patrick Le Heiget, Prairie 
Spirit School Division, Canada 

We enjoyed the poster presen-
tation session, it was fun to 
interact with students and 
teachers from around the 
world and share our research. 
Speaking one on one made 
goony into defat very fun.  

Andrew Lugwe, Frederikke Ras-
mussen, Brookhouse School, 
Kenya 

What is Okonomiyaki? 
Okonomiyaki is a Japanese savory pancake containing 
various ingredients, and it’s especially popular in the 
Kansai area. Okonomiyaki comes from the word, 
“okonomi” which means “what you like” and “yaki” 
means “grill”. So, you can add your favorite ingredients 
as you like in Okonomiyaki. 

Ingredients (2 servings) /  okonomiyaki flour, tenkasu 
(crunchy bits of deep fried dough), yam powder, green 
laver (short thin strips of seafood), a half of cabbage, 
finely chopped, 2 scallions, finely chopped, 80g pork, 
thinly sliced, 2 eggs, 160 cc’s of water, add Okonomiyaki 
sauce to taste Direction/ Mix yam powder and water 
well. Add okonomiyaki flour into it and mix. Combine 
cabbage, tenkasu, scallions and eggs. Then, add them to 
the mixture. Heat the pan. Then pour the mixture in. 
Then, lay the pork on the mixture. Next, press down the 
mixture with a spatula to make a round pancake. When 
the surface bubbles, and the bottom is golden brown, 
turn it over and brown the other side. Brush with 
okonomiyaki sauce and sprinkle with green laver. 

Do you want to try Okonomiyaki? I recommend that you 
go to a nice restaurant where you can eat 
it. Why don’t you ask your buddy to take 
you to an Okonomiyaki restaurant when 
you have free time on Day 4? (DONGURI –
Shijo Teramachi / You will be able to enjoy 
making Okonomiyaki by yourself at this res-
taurant or・WARAI –Sanjo Kiyamachi) 

(This article was written by Y11 Misaki Yamamoto) 

Messages from the Presenters at the Science Project Exhibition 

The poster session was very 
interesting! We loved seeing 
everyone projects, especially 
because some presentations 
had extra props and interactive 
activities.  

Riley Kishaba, Lee Danielle 
Young, Liana Michelle Young, 
Aaron Segawa, Hawaii, the USA 

The Home of Sushi  
Sushi is divided into nigiri which is made 
of vinegared rice and cut or peeled sea-
food and maki in which vinegared rice 
and ingredients are rolled in a sheet of 
dried seaweed . In general the main in-
gredient is seafood, however vegetarian 
sushi is widely favored by vegetarian people now.  

Don’t worry if you are not a good chopsticks user! One 
advantage point of sushi is that you can eat it with your 
hands. Don’t be afraid to open your mouth wide and eat 
it in one bite!  

Too much soy sauce makes it just awkward. If you want 
to enjoy its original taste, put a little drop of soy sauce 
on the rice, and savor the flavor in your mouth. 

Recommendation“Sushi no Musashi Sanjo Honten”All 
dishes are 137 yen (tax included)  

http://www.sushinomusashi.com/index.html  

(This article was written by Y12 Minami Babe) 

Dear Ritsumeikan Students, Teachers and Administrators,  

We are the team from 'Iolani School, Honolulu, Hawaii and this is the fifth 
year our school is privileged to visit you.  We want to say a big MAHALO 
(thank you in Hawaiian) and ALOHA for your wonderful hospitality.  We 
are especially happy to see our Japanese friends who visited us this summer 
in Honolulu!  Arigato!                                                                                    
The 2014 'Iolani/Ritsumeikan Super Science Fair Team (The Friendly Shark 
Team):  Pascha Hokama, Rafael Lee, Nerissa Barling, James Gushikuma and 
Christopher James Lindsay 

TAKENOKO has received a first letter from the 2014 Iolani JSSF Team! Thank you! 

Poster 

The poster 
presentations 
this afternoon 
showcased re-
search that 
participants 
have done not 
only in the are-
as of science, 
but also in 
global aware-
ness.  Each of 
the poster 
presentations 
was fantastic 
and provided a 
synopsis of the 
exciting .  Well 
done every-
body!    


