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TI) L SARIAAVRERL T ZFEREKRTF)/Mr. Akrim Said (Indonesia/ Kagawa Nutrition University)

First of all, allow me to deliver my big gratitude for inviting me in Saitama Bus Tour. Honestly, that was one of
the extraordinary moments in my life. Visiting one of the famous Japan’ s snack factory, GlicoPia East, was giving
me a broader insight about many things, including the advance of Japanese technology on Food Company, and
also how Japan Food Company really have a high standard for food (particularly snacks) production. As student
who is studying nutrition and food science, definitely this tour really gave a valuable experience and education for
me that maybe not all students have experience it. In addition, meeting and chatting with new friends from others
countries and some of Japanese students with various education backgrounds was also giving us a chance to
know and share each other’ s. Not only visiting the food company, this tour became more interesting with a new
experience on making a Japanese Paper at Washi no Sato, Higashi—Chicibu and enjoying the beautiful nature of
Nagatoro and Iwadatami. Besides the advanced of technology of Japan food company, it is also shown that
Japanese also still preserves their culture and the nature. Finally, togetherness and the beauty of the nature had
made the situation with all of the tour members getting warmer in the end of the autumn.
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