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Comparison of Seasoning Usage for Sushi Vinegar per Rice Weight
- Analysis of Home-Cooking Cookbooks and Cookery-Science Texts

Misa MATSUDA*

Nami FUKUTOME**

The proportions of vinegar, salt, and sugar used in sushi vinegar vary widely, yet their actual usage

levels and ranges have not been fully organized. This study aimed to clarify usage patterns of

sushi-vinegar seasonings by compiling the amounts specified in sushi recipes. A total of 355 sushi recipes

from cookery-science textbooks, home-cooking cookbooks, and regional cuisine books were analyzed to

determine the amounts of vinegar, salt, and sugar used, and to examine associations among the three

seasonings as well as correlations with the sugar content of ingredients.

The interquartile ranges (IQR) indicated that, per 100 g of uncooked rice, vinegar, salt, and sugar were

predominantly used in the ranges of 12.5 g-15.0 g, 1.3 g-2.0 g, and 4.0 g-8.2 g, respectively. Correlations

among the three seasonings were low; however, recipes using larger amounts of sugar in their ingredients

tended to include higher amounts of sugar in the sushi vinegar.
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Reconsidering Dashi, Dashi-jiru and Umami
—The Role of Dashi in Japanese Cooking and Japanese Food Culture

Nami FUKUTOME
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Summary

Registration of “Washoku: Traditional Dietary Cultures of the Japanese” as UNESCO Intangible Cultural
Heritage in 2013 reaffirmed the importance of dashi and umami in Japanese cuisine, prompting the
incorporation of lessons on the role of dashi into school education. Meanwhile, the increasing use of instant
soup stocks and seasoning products in households has led to fewer opportunities to prepare dashi from
traditional dashi-making ingredients.

This paper examines variations in the notation of dashi and dashr-iru found in Japanese cookbooks and
argues that dashi should not be confined to an extract prepared solely from dedicated ingredients, but should
be understood as a broader concept that includes umami and aroma derived from the ingredients themselves.
Furthermore, drawing on the concept of tanmi (subtle taste) within the six tastes of shojin ryori, the study
elucidates the Japanese culinary philosophy of harmony, in which the intrinsic qualities of ingredients are
respected and only what is lacking is supplemented. Based on this perspective, the paper proposes the
importance of dashi education in cooking practice and food education, emphasizing the evaluation of
ingredient-derived dashi and the appropriate use of seasonings. (This is the translation of a paper originally
published in Japanese in the Journal of Cookery Science of Japan, Vol.57, No.4, 2024).
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1. Introduction

Ten years have passed since “Washoku, traditional
dietary cultures of the Japanese” was registered as
UNESCO Intangible Cultural Heritage in 2013.
UNESCO highlighted four distinguishing features of
washoku cuisine at the time of registration, one being
the nutritional balance that supports healthy dietary
lives, and especially the fact that the clever use of
umami in the Japanese diet makes it possible to limit
animal fats and oils V. The designation also brought
renewed awareness to the importance of umami and
dashi.

The official commentary on the 2017 Elementary
School Curriculum Guidelines explained that the
amendments related to revisions of content in keeping
with societal changes: “in the face of globalization, to
incorporate matters of traditional Japanese lifestyles,
such as the role of dashi—the basis of washoku—and
how to dress and live according to the seasons, and
make students aware of the importance of the culture
of Japanese daily life” 2. The idea of incorporating
dashi-handling in elementary education 1s thought to
stem from the reality of a steady decline in people
extracting dashi from ingredients used specifically for
making dashi (hereafter, dashi ingredients), such as
kombu (kelp), katsuobushi (dried bonito blocks made
into shavings), and niboshi (dried small sardines).

A nationwide survey by Ayabe et al. showed
extremely high levels of the use of alternatives in
home cooking: noodle soup base usage was at 83.4%,
and Japanese-style dashi powder usage at 79.8% 9.
Previous papers examined the most common dashi
ingredients: kombu 9, katsuobushi 4, niboshi and
yakiboshi®, and dried shiitake ?. They reported on
varieties, trends in supply and demand, and dashi
extraction methods, and showed that production and
consumption of all have decreased. With the growing
simplification of home cooking and less time spent on
preparation, practical cooking classes and food
education lessons may be the last bastion in culinary
education. It is critical that we rethink how to teach
the meaning and significance of extracting dashi from

dashi ingredients like kombu, katsuobushi and

niboshi. This necessitates consideration of the
relationship between dashi extracted from dashi
ingredients, instant dashi made from powdered dashi
and other seasoning products, and dashi that emerges
from other ingredients during the cooking process.
Until recently, the Japanese word dashi was
translated as Japanese soup stock, broth, or bouillon,
but, like sushi and umami, dashi is becoming better
known worldwide. However, many Japanese recipes
and textbooks use the words “dashi” and “dashi-jiru”
interchangeably, further complicated by variable
Japanese character notation. This carries over to
English recipes, and when asked which is correct, I
find 1t difficult to answer. To address these issues, this
paper first looks at the problem of inconsistent
notation in cookbooks and the usage difference
between “dashi” and “dashi-jiru”. Next, it examines
the concept of dashi in shojin ryori Buddhist
vegetarian cuisine and the role of dashi in washoku
culture, including umami and flavors drawn from not
only dashi ingredients but also other foodstuffs
(hereafter, ingredients) in cooking, as well as the use
of umami seasonings and flavorings, with reference to

how professional chefs of Japanese cuisine use dashi.

2. Origin of the term “dashi” in cookbooks

The National Diet Library provides an excellent
explanationd of when different terms related to dashi
and different dashi varieties came into use. Below are
excerpts from that document, along with additional
examples.

The Kamakura period (1185-1333) publication
(v
), but this is thought to be a seasoning. The earliest

Chuyjiruiki contains a reference to  “tashi-jiru”

appearance of a term thought to correspond to
(Iz72L) in a
Muromachi period (1333-1573) record of inherited

teachings in the Okusa school of Japanese cuisine,

modern-day dashi is “nitashi”

called Okusadonoyori sodennokikigaki. It describes
nitashi as the liquid from simmering katsuobushi in a
cloth bag to extract flavor, and calls for “three cups of
nitashi to be added and mixed through”.

With each new printing of the Edo period cookbook



Ryort monogatari (1643), references to making dashi,
secondary dashi, and using kombu for shojin ryori
emerge. In Ryori anbaishu (1668), the recipe for clear
cod soup calls for simmering katsuobushi and kombu
together to make mixed dashi. The 1730 Ryori
komoku chomisho 5 maki refers to dashi as shrtaji
(foundation) and amayu (literally, sweet hot water),
clearly stating that “dashi is the foundation of
cooking.”

Shojin dashi (vegetarian dashi) appears in Ryori
hayashinan (1801) with instructions to use water to
extract dashi from “Ise kanpyo (dried gourd strips),
kombu, white beans and glutinous rice”, so we know
the cold-water extraction method was already in use
at that time.

In addition to the above, shellfish dashi appears in all
19 volumes of a compendium of Edo-period cookbooks
translated into modern Japanese terms called
Nihon Ryori Hiden Shusel’ Gentengendaigoyaku. A
dish of basket clam rice in Meihanburui (1802)
instructs that the shrimi basket clams should be
boiled to separate the flesh from the shells, and that
the boiling liquid, called “tashi-jiru” (Z2</1), be used
to simmer the clams with soy sauce and steam the
rice 9. Incidentally, the kanji notation used for this
instance of “tashi-jiru” is also found in Kansho-
hyakuchin (1789), where it is listed as one of 100 food
curiosities 10,

The shojin dashi recipe in Toryusetsuyo ryoritaizen
(1714) calls for a reduced stock to be made from
simmered kombu and kanpyo, to which soy sauce and
morohakuzake (refined white sake) are added. This
equates to the present-day dashi liquid seasoning
called chomi-dashi. There is a section on dashi-making
methods in instructions for cooking fish and birds in
Gyochoryori kyoosho (1789-1896), which follows
sections on irizake and hayairizake—seasoning
liquids combining sake with pickled plums,
katsuobushi or other ingredients. It says to extract
flavor by simmering katsuobushi until the liquid
reduces to two sho (about 3.6 liters), then add three go
(about 540 ml) of sake, bring to the boil again and

finish. These are very similar proportions to those

found in a recipe for Sakehappo™ that calls for six to
seven parts dashi to one part sake.

The above references are proof that during the Edo
period, people were making dashi not only from dashi
ingredients like kombu and katsuobushi, but also
from dried products like gourd and soybeans, as well
as shellfish. Furthermore, a seasoned liquid made by
adding sake and soy sauce to that dashi was also
known as dashi, which equates to the recipe for

shiro-dashi still used in modern cooking.

3. Inconsistencies in notation for dashi

This section provides a summary of the etymology
of dashi and inconsistencies in the notation used.

Examples in Muromachi and Edo period cookbooks
suggest that the origin of the word dashi is
nidashijiru (#& ) L )—the liquid produced by
simmering ingredients to extract flavor. It is thought
that the reference to simmer (127 was dropped,
turning the term into simply dashi-jiru, written with
three Japanese characters (either H{Lif or 72 Lit).
This further morphed into a two-character rendering
(HHL/72 1) read as dashi, when the -jiru portion was
dropped. This may explain the above-mentioned
likely formulated by
nitashiiru to nitashi. Notably, while dashi-jiru may
be writtenas “HLH" or “7ZL#H”,itis not written
as “tH7F7”; this supports the view that “tHif” (read

dashi) is synonymous with dashi-jiru.

“nitashi”, abbreviating

As described above, there are many variations in
the notation for dashi. The background is the impact
of a tendency in Japanese to coin words by contracting
existing terms, giving rise to successive new, shorter

words.

4. Difference between dashi and dashi-jiru
When listing ingredients for a recipe, have you ever
wondered whether the best Japanese notation is the
simple hiragana form for “dashi” (72 L) or whether to
write dashi-jiru (5 Lit/72 Li/H4-(72 1L))? The fact is
that in the recipe ingredient lists of six 2021 approved
high school home economics textbooks, two showed

simple hiragana notation read as “dashi’, and four



contained the hiragana-kanji combination (72 L7})
read as “dashi-jiru”. Even among the latter textbooks,
the hiragana form for dashi appeared in phrases, such
as “extract dashi” and “umami-rich dashi”.

The term “dashi” in the textbooks most commonly
refers to the narrow definition: the liquid produced by
from dashi
ingredients such as kombu, katsuobushi, or niboshi.
They are called either kombu-dashi, katsuo-dashi,

simmering and extracting flavor

niboshi-dashi, or shiitake-dashi, depending on the
ingredient used. Further, mixed dashi combining
kombu and katsuobushi is called awase-dashi, and
depending on the extraction method, readers will also
find the terms ichiban-dashi (primary dashi) and
niban-dashi (secondary dashi).

The broader definition of dashi seems to refer to the
umami produced from simmering ingredients, or to
the liquid part infused with umami and pleasant
flavors from those ingredients. Take, for example,
ushiojiru, a clear soup of fish or shellfish boiled in
seawater. Given that there i1s strong dashi, that is,
umami and flavor emerging from the ingredients, it is
not common to use mixed kombu and katsuobushi
dashi. If anything, a recipe might call for adding
kombu alone.

If the dashi extracted from the ingredients is rich
and intense, you would purposely not add dashi-jiru
(dashi). However, when the extracted flavor is weak, it
makes sense to enrich the umami by adding dashi
liquid made from dashi ingredients, or by adding
kombu.

From the above, in order to make terminology and
notation consistent, I believe the use of the hiragana
dashi (72L) should be avoided when describing the
liquid extraction explicitly prepared to draw out
umami, and that dashi-jiru (7ZL#HH L) or the
two-kanji notation (Hi/f) are better, more definitive
choices. In addition, because the hiragana term dashi
(721) also means the umami substances and flavors
that emerge from ingredients in a dish, when dealing
with dashi in an educational context, it is necessary to
incorporate teaching about how to utilize the dashi

(meaning, umami and flavor) derived from the

ingredients.

5. Relationship between dashi and tanmi (light
taste) in the six tastes

In this section, I share my thoughts on the methods
in Japanese cuisine and Japanese food culture for
bringing out the best in ingredients, that is, their
innate flavors. Specifically, how seasoning is balanced
with the umami and flavor derived from ingredients
and with dashijiru liquid extracted from dashi
ingredients.

In Japanese cuisine, when creating balanced dishes
and menus, great importance is placed on the concept
of “five tastes, five methods, five colors”, influenced by
Chinese thinking around the cosmic dual forces of yin
and yang and the five elements 2. The five tastes are
bitter, sour, sweet, salty, and spicy. However, the five
basic tastes taught in culinary education are bitter,
sour, sweet, salty, and umami, with umami replacing
spicy. Because of these differences, describing the five
basic tastes as simply “five tastes” invites confusion
and, therefore, should be avoided.

What should be made of the fact that umami—one
of the five basic tastes and a distinguishing feature of
Japanese food culture—is not included in the five
tastes? The answer can be found in 7énzokyokun, a
1237 text that shares the knowledge of a shojin ryori
chef, who notes the essential nature of the six
tastes—the five tastes plus tanmi, meaning light taste.
There are broad interpretations of the kind of taste
tanmi refers to.

An instructor of shojin ryori for over 40 years, Mari
Fujn, explains that the writings do not describe shojin
ryori seasoning as having a strong or weak taste;
rather, the essential factor is the light taste that
brings out the innate flavor of the ingredients to
which seasoning is added 3. In the Soto school of Zen
Buddhism’s shojin ryori, tanmi is different from mere
weak flavor. It is neither the action of over-seasoning
nor doing nothing, nor is it a specific, concrete taste
like the other five tastes. Tanmi, it says, is the innate
flavor of the ingredients, brought out through careful

preparation; it is the flavor full of the blessings of
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Figure 1. Relationship between the Five Tastes, Six
Tastes, Five Basic Tastes, and Dashi, Dashi-jiru and
Umami Derived from Ingredients

nature and the brilliance of life 9. Chef Daisuke
Nomura of Sougo Japanese Shojin Restaurant told
me that tanmi can be thought of as the dashi and
umami that emerges from ingredients.

Shojin ryori uses vegetarian dashi, but it is also
acceptable to use water instead, with many dishes
created solely from the flavors of the ingredients and a
small amount of kombu. Strong-flavored ingredients
like garlic are not included, and seasonings are added
in the smallest amounts, resulting in light flavors.
Emphasis is on overall balance, with minimal
supplemental seasoning so that diners can experience
the umami and flavors emerging from the ingredients
themselves. We can ascertain from this, therefore,
that tanmi is what brings about that balance and
the balanced state itself. Figure 1 is a visual
representation, based on the above findings, of the
relationship between the five tastes, six tastes, and
five basic tastes, and the placement of dashi and
dashi-jiru. Japanese cuisine, focused on bringing out
the best in ingredients with umami as the foundation,
aligns with the thinking around the six tastes.

That umami is missing from the five tastes makes
sense if you consider that it is included in tanmi. The
goal is to bring out the dashi (where dashi is equal to
umami and flavor) from the ingredients and achieve
balance by supplementing just what is needed with
kombu or other dashi-jiru.

When it is too much trouble to make dashi from
dashi ingredients, it may be acceptable to use
substitutes like (flavor

simple instant dashi

seasonings) and umami substances (flavor enhancers).

Adding a small amount of umami can round out the
flavor when a vegetable's distinctive flavor is too
strong, or when a soup or simmered dish is missing
something. The umami in a dish will never be too
strong when it is derived from ingredients; however,
despite their convenience, it is possible to add too
much umami or dashi flavor when using flavor
seasonings and enhancers. Using more than
necessary contravenes the spirit of the six tastes, and
upon tasting, the ingredient’s innate flavor is no
longer noticeable, and its goodness is lost. It is
important to go no further than light umami
seasoning that brings out the ingredient’s unique
qualities. This is true not only for umami; the same

can be said of adding flavor with other seasonings, too.

6. The role of dashi in modern Japanese cooking

What are the concepts and experiences driving the
creative dashi varieties professional chefs make
today? Meticulously researched publications on
actual dashi preparation methods in restaurants
include Dashi no Kihon to Nihon Ryori (2006) 19,
Nihon Ryori-ten no Dashi Zukan (2016) 19, and Dashi
Kenkyu (2020)17, an in-depth book based on evidence
and analysis in cookery science. Another helpful
reference is Nihon Ryori Taizen: Dashi to Umami,
Chomiryo (2018) 19, compiled by the Japanese
Culinary Academy, a non-profit organization mainly
comprised of Kyoto-based chefs.

Here, I will omit discussion of each chef’s
preferences with regard to kombu-dashi, katsuo-dashi,
ichiban-dashi, niban-dashi and so on, and instead
summarize the preparation methods for making dashi
drawing from the

from other ingredients,

abovementioned publications.

(1) Combining umami substances found in ingredients

This section begins with a summary of the umami
substances found in foodstuffs and the synergistic
effects of umami. The key umami substances are
glutamic acid, inosinic acid, and guanylic acid, and
foodstuffs of these

substances can be expected to yield good dashi from

containing an abundance



the ingredients themselves.

The array of foodstuffs rich in umami 9, of course,
includes dashi ingredients, but also vegetables, beans
and potatoes, mushrooms, many types of fish and
shellfish, eggs, meats, dairy products, and fermented
foods, among others. Plant-based foodstuffs and
mushrooms, dairy products, and fermented foods
mostly contain glutamic acid, but seaweed is an
exception that also contains inosinic acid and guanylic
acid. Many seafood varieties and meats contain both
inosinic acid and glutamic acid. Dried shiitake
mushrooms are low in guanylic acid and high in
glutamic acid, but during reconstitution in water,
guanylic acid is both generated and broken down ?-

Understanding the umami substances found in
foodstuffs makes it possible to achieve synergistic
umami effects through the combination of foods rich
in inosinic acid or guanylic acid with others rich in

glutamic acid.

(2) Using dried foods

The most basic forms of dashi in Japanese cuisine
are primary and secondary dashi, made with both
kombu and katsuobushi. They can be made and
added separately according to the ingredients used,
and a method called oigatsuo calls for extra
katsuobushi to be added and simmered to finish a
dish. The mild aroma and light flavor of magurobushi
(dried tuna block shavings) or other mixed fish
flakes 9 is called for in some cases, whereas in others,
it might be necessary to add dashi rich in the flavor of
dried shiitake or niboshi, for example. Most dashi
ingredients like these are dried food products, and an
enormous variety of niboshi and yakiboshi dried
aquatic animals exists ®. There are also cases in which
dried shrimp, dried scallops, and other ingredients
used in Chinese cuisine are used to make dashi.

Shojin dashi, too, is made from naturally dried foods
and dehydrated food products, such as kombu, dried
shiitake, dried gourd strips, soybeans, and dried
vegetables.

Dried soybeans can be roasted until golden, then

soaked 1n water to extract dashi, or soaked as is in

water or simmered to make dashi. Dried vegetable
skins and persimmon skins might be combined with
other dried foods and simmered. Thinly sliced, dried
called kirtboshi datkon,

reconstituted and heated. This process generates

daikon strips, can be
many sulfur-containing compounds not found in fresh
daikon 29 and gives rise to a unique flavor. The
generation of guanylic acid has been observed in dried
shiitake reconstituting liquid, even though the umami
substance is not present in raw mushrooms. We
should make good use of foodstuffs like these that
exhibit new value through drying processes.

(3) Dashi made from the outer skin, inner skin, core or
stem of crops

The Japanese spirit of using every part of nature’s
blessings with gratitude is evident in vegetable dashi
and shojin dashi, made from plant parts that are
typically discarded.

Vegetable dashi is made by simmering together
parts usually discarded, such as the tops and skins of
turnips, daikon, carrots, and other root vegetables; the
cores of broccoli and napa cabbage; mushroom stems;
and the outer leaves of greens. Sometimes, even the
delicious edible parts are also used. There are no
specific recipes for vegetable dashi, but the references
include hints, such as adding root vegetables and
onions brings out sweetness, combining a range of
vegetables and mushrooms improves the flavor
balance, simmering onion skins together with the
vegetables yields good color, and adding kombu or

sake helps when umami is lacking 2 (Figure 2).

Figure 2. Vegetable dashi example using onion skins 2V
Recipe: Hayahisa Osada (Kobanten-hanare Nihonryori
Itto)



Figure 3. Ingredients for shojin dashi in June
Photo provided by: Daisuke Nomura
Restaurant Sougo)

Ingredients: corn cobs, asparagus skin, hard parts of
‘himetake Kurile bamboo, fresh shiitake stems, skins of
root vegetables, and more.

(Shojin

A fine-dining shojin ryori restaurant specifically
makes vegetable dashi from asparagus skins and corn
cobs in the spring to early summer season. In this way,
the sense of the season carries right through to the

dashi when using seasonal vegetables (Figure 3).

(4) Making effective use of the bony parts, offcuts,
shells and innards of seafood and meats

Excellent dashi can be made from fish bones and
heads, as well as from chicken, duck, and other
poultry bones. Many other types of dashi can be made
from unused parts, like the high volume of shells from
preparing shrimp or crabs, or the liver and mantle
that are left over after shelling and cleaning shellfish.
It is said that dashi also emerges from the abalone
shell when the abalone, still in its shell, is soaked in
dashi liquid, then steamed for a long time. It is
surprising to learn that the flavors emerging from the
shell also constitute dashi.

Some methods employed by restaurants include
extracting dashi from the bones or shells of soft-shell
turtles, abalone, daggertooth pike conger, kuruma
shrimp, or Ise lobster, and combining it with the flesh
for a luxurious finished dish.

Additional preparation is required before making
dashi with parts typically discarded for being
unsuitable for consumption. For example, fish scraps
that have been plunged into boiling water, then cooled
in cold water before simmering, will yield less fishy
odor and cloudiness. Oven-roasting or chargrilling fish

bones, chicken bones, or the shells of shrimp and

crabs before simmering browns them and infuses
them with roasted flavors and aromas due to the
Maillard effect. Those aromas will, in turn, be
transferred to the resulting dashi.

Other methods include using a lid while roasting to
before making dashi. The

distinctive flavor of katsuobushi is said to come from

smoke ingredients

the smoky fragrance imparted during its smoking and
drying process. The above quick method suggests that
a similar smoky aroma can be achieved with other
ingredients. When making fugu pufferfish dashi, it is
simmered together with the fins that have been
blanched and grilled. I am very impressed with the
ideas of using expensive ingredients like pufferfish
down to the bones without waste, and imparting the
umami and smoky aromas of the fins into dashi, just
like hirezake, hot sake served with fire-grilled fish
fins.

We can understand from the above examples of
methods to remove unpleasant odors, such as
transferring roasted aromas or blanching (parboiling),
that when it comes to dashi, aroma is as essential an

element as umami.

(5) Combining kombu, ichiban-dashi and niban-dashi

Kombu is the most commonly used ingredient in
dashi-making. In a tally of ingredients used in 74 dashi
recipes at seven restaurants 7, 62 recipes contained
kombu, 21 contained katsuobushi, and 16 used
magurobushi. Kombu helps supplement umami
alongside other ingredients. In some cases, kombu
itself is added; in others, kombu dashi is added. Many
chefs use magurobushi instead of katsuobushi
because the latter’s aroma 1s too strong.
Magurobushi’s ease of use stems from its clean,
unobtrusive umami.

The star of the lidded bowl dish at some restaurants
is ichiban-dashi, which lets guests enjoy the aromas
and umami of kombu and katsuobushi. However,
there are also many cases where ichiban-dashi or
niban-dashi plays a supporting role, accentuating the
main ingredients in a lidded bowl dish.

One example is the daggertooth pike conger dish



Figure 4. Daggertooth pike conger with somen noodles
(Star Festival course menu)

Dish by: Mitsuru Saiki (Kyoto Cuisine dJikishinbo
Saiki)

served in early July in the lead-up to the Gion Festival
at Kyoto Cuisine Jikishinbo Saiki (Figure 4). First, the
ichiban-dashi
dish’s

daggertooth pike conger, which is meticulously scored

chef makes from kombu and

magurobushi. The main ingredient is
to make the bones edible, then covered in kuzu starch
and heated in considerably briny water. When plating
the dish, instead of heating the conger in a steamer,
the chef plunges it directly into the ichiban-dashi,
thereby transferring the conger’s umami, fat content,
and subtle salty flavor from the cooking process into
the soup, allowing him to finish the dish without any
additional seasonings. The flavor was light when I
first tasted it, but because it activated my taste and
smell receptors, I was able to detect the delicate
aroma of the conger and experience how the cohesive
umami unfolded on my palate. Scraping away
unnecessary elements allows the finer details to
emerge. I felt like my senses were sharpened in an
instant. The chef says he focuses not on the distinct
flavors of single elements, but on creating rounded,
harmonious dishes, and with this dish, I experienced

true tanmi.

7. Conclusion
Through my search for accounts of dashi in
cookbooks, I was able to confirm that the use of dashi
that leverages the umami in ingredients had already
begun in the Edo period. Currently, we refer to the
liquid rich in umami substances extracted primarily

from dashi ingredients as dashi or dashi-jiru. But a

variety of umami-rich and flavorful dashi varieties are
also being made from a wide range of ingredients.
Keeping in mind the important concept in Japanese
cuisine and washoku culture of bringing ingredients
to life and bringing out the distinctive flavor of
ingredients, my analysis of the relationship between
the five tastes, six tastes, five basic tastes, dashi,
dashi-jiru and umami, alerted me to the role of
dashi-jiru in supplementing the umami and flavors
that emerge from ingredients, and the importance of
choosing dashi that complements the unique qualities
of each ingredient.

Given these findings, with regard to recipes for
Japanese-style menus in practical cooking lessons, I
would like to ask students to think about the elements
of umami and flavor in ingredients and consider
adding kombu or dashi-jiru to supplement the missing
elements best and achieve well-balanced dishes,
without always looking to use kombu and
katsuobushi mixed dashi. Related to this, I would like
instructors and students alike to consider the
appropriate usage of flavor enhancers and seasonings.

In addition, I believe that incorporating vegetable
dashi and shojin dashi into practical cooking lessons
will be one step toward preserving and continuing
washoku culture. Increasingly more people are
choosing to be vegetarian or vegan, not only for
religious reasons, but based on convictions related to
animal protection, environmental conservation, and
healthy living. I also want to look into the
eat-less'meat movement 22 in which people reduce the
occasions and volume of meat consumption and
switch to diets based on fish and vegetables. The
traditional Japanese lifestyle based on the spirit of no
waste—in which cooking and preparing every part of
an ingredient are second nature—is very much
aligned with the Sustainable Development Goals 23,
My earnest hope is that there will be greater
awareness and incorporation of dashi handling in
practical cooking and food education classes, as an
opportunity for younger generations to understand
and experience Japan’s world-renowned dashi and

umami cultures, and that this will continue to develop



going forward.

Acknowledgment
The publication of the present study was partially
supported by The Washoku Association of Japan.

References

1) Ministry of Agriculture, Forestry and Fisheries.
Washoku no Tokucho (Four
Characteristics of Washoku).
https'//www.maff.go.jp/j/keikaku/syokubunka/ich/
(accessed 2024-04-01).

2) Ministry of Education, Culture, Sports, Science
and Technology. Shogakko Gakushu Shido Yoryo
(Heisei 29 Nen Kokuji) Kaisetsu' Katei-hen;
Toyokan Publishing: Tokyo, 2018; p 18.

3) Ayabe, S.; Hirao, K.; Nagura, H.; Masui, H.; Ono,
T.; Yasuta, T.; Yanagisawa, Y., Fukutome, N.
Nakazawa, H.; Niuzawa, Y., Tachibana, Y.
Takahashi, T.; Okamoto, Y., Takamatsu, N.;
Umeki, M. Nationwide Survey on Home Cooking
Methods and Use of Cooking Equipment and
Utensils among Students in Japan. Jpn. .
Cookery Sci. 2024, 57(2), 126-1317.

4) Fukutome, N.; Akiyama, M. Diversification of
Bonito Broth—New Possibilities Using Fish
Flake Blends and Thick Shavings. Jpn. o
Cookery Sci. 2022, 55(1), 50-53.

5) Fukutome, N, Suita, K. Kombu Kelp for
Dashi—Current Production and Consumption,
and How to Choose. Jpn. J. Cookery Sci. 2022, 55
(4), 203-206.

6) Fukutome, N. Regional
Characteristics of Niboshi and Yakiboshi Dried
Aquatic Animals in Japan. Jpn. J. Cookery Sci.
2023, 56(2), 71-75.

7) Fukutome, N.; Numata, Y. Dried Shiitake
Mushrooms: Current Status of Production and
Usage. Jpn. J. Cookery Sci. 2024, 57(1), 51-55.

8) National Diet Library, Japan. 7he Birth and
Development of Dashi; Kaleidoscope of Books.
https://www.ndl.go.jp/kaleido/entry/17/2.html
(accessed 2024-04-01).

Yottsu no

Diversity and

9) Harada, N.; Okumura, A. Nihon Ryori Hiden
Shuser, Vol. 9; Dohosha Publishing: Tokyo, 1985;
p 236.

10) Edo Edo-period Kansho-
hyakuchin: Fuhaha-imo. https'/www.asahi-net.or.

Ryori Hyakusen.

jp/~uk5t-shr/cooking-imo.html (accessed 2024-04-
01).
11) Nakata, M. Kiso Nihon Ryori Kyohon, Vol. 1;
Shibata Publishing: Tokyo, 1993.
12) Zennihon  Chori  Ginoshikai
(Zenchogiren). Yin—Yang and Five Elements

Rengokai

Theory in Japanese Cuisine as Seen in
Hochokihan.
http://www.zenchougiren.com/info/archives/1265
(accessed 2024-04-01).

13) Fujii, M. Fushiki no Zen Gohan; Kyo no Ryori
Beginners, February Issue; NHK Publishing:
Tokyo, 2022; p 94.

14) Soto Zen Buddhism (SOTOZEN NET). What does

Shojin Ryori Taste Like? https:/www.sotozen-net.

orjp/zen/cooking/taste (accessed 2024-04-01).

15) Shibata Publishing Co., Ltd., Ed. Dashi no Kihon
to Nihon Ryors; Shibata Publishing: Tokyo, 2006.

16) Shibata Publishing Co., Ltd., Ed. Nihon Ryori-ten
no Dashi Zukan, Shibata Publishing: Tokyo,
2016.

17) Shibata Publishing Co., Ltd., Ed. Dashi Kenkyu,
Shibata Publishing: Tokyo, 2020.

18) Japanese Culinary Academy. Nihon Ryori Taizen:
Dashi to Umami, Chomiryo (Complete Japanese
Cuisine: Dashi,
Shuhari Initiative: Tokyo, 2018.

19) Umami Information Center. Foods Rich in

https!//www.umamiinfo.jp/richfood/
(accessed 2024-06-17).

20) Kim, K. Flavor Formation of Dried Strips of
Radish (Kiriboshi Daikon). J. Home Econ. Jpn.
1995, 46 (5), 413—421.

21) Umami Information Center. Vegetable Dashi. In

Umami, and Seasonings);

Umami.

Umami and Japanese Dashi and Washoku
Admired Worldwide; YouTube video,
1:15:50.

https//www.youtube.com/watch?v=vklLeCAOR3q4

from




(accessed 2024-05-01). 23) National Council for Japanese Food Culture.

22) Nakashima, Y. Significance of Less-Meat Diets Washoku and the SDGs. https'//washokujapan.jp/
from the Perspective of the Food System. Jpn. /. sdgs/ (accessed 2024-04-01).

Cookery Sci. 2022, 55(1), 40—46.



Misplaced Convenience: Why the Hepburn Romanisation of Japanese’s
De Facto Dominance Should Not Displace the Phonemic Logic of ISO
3602:1989 (Documentation — Romanization of Japanese (kana script)) —
In Light of Apophony and Systemic Legibility

TANABE Takehito*

This essay contends that Japanese romanisation should accord primacy to the principles of the writing
system and be optimised for phonological transparency. It adopts three methods: (1) a controlled cross
linguistic comparison in Indo European, Uralic, and Semitic against scholarly and administrative
standards; (2) a concise statement of design principles for Japanese; and (3) operational test cases tied to
the Cabinet Notification, following the Council’s recommendation of 20 August 2025.

The comparison shows that phonology oriented schemes maximise reversibility, series visibility, and
pedagogic economy; one-to-one standards such as ‘ISO 9’ secure systemic legibility, whereas BGN/PCGN
types trade reversibility for immediate readability. For Japanese, apophony across the ta—row over the
thematic vowel slots A, I, U, E, O is rendered as stem centred morphophonology by [ISO 3602:1989],
preserving root identity, for example [ISO 3602:1989] tat-A-nai, tat-I-masu, tat-U-, tat-E-ba (~ tat-O-o).
By contrast, [Hepburn] tat-A-nai, taCH-I-masu, taTS-U-., tat-E-ba (~ tat-O-o0) heterographise conditional
realisations within the ta—row and thereby impair morphophonological transparency. In proper name
wayfinding, labels such as ‘[ISO 3602:1989] Kokkai-gizid6-mae’ and ‘(Hepburn] Kokkai-gijido-mae’ do not,
under an “English world readability” rubric, guarantee recovery of sound values, notably length, morae,
gemination, final vowel nuclei, and boundaries.

Accordingly, de facto preference for ‘Hepburn’ should not define the de jure norm. ISO 3602:1989’
should retain scholarly and educational primacy for structure and phonology, with precise pronunciation
entrusted to the IPA. By Occam’s razor, notation should avoid superfluous graphic differences wherever

fewer rules suffice.

Preface
A writing system is the structured framework
that determines how a language is encoded in
graphemes and made communicable in visi-
ble form. Moreover, each language has pur-
sued a distinctive history of graphematisation
with respect to the scripts it adopts and the
conventions governing their use. Not only the
Latin script but also Cyrillic, Greek, Arabic,

Devanagari, and Chinese characters, among
others, are employed across the world’s lan-
guages.

Languages use these scripts to constitute
texts in accordance with language-internal
conventions such as orthography and punctu-
ation. In light of their historical development,
many writing systems tend, relatively speak-
ing, to privilege the representation of gram-

Keywords: Writing System Theory, Orthography, Morphophonology, Japanese Romanisation, Hepburn Romanisation

* Adjunct Lecturer, Faculty of Health and Nutrition at Tokyo Seiei College



matical distinctions — morphological and
syntactic — over the direct encoding of speech.

While languages have systematised their
own writing systems, from the late twentieth
to the early twenty-first century OS-level sup-
port for Unicode became widely established,
making it easier for languages written in
non-Latin scripts to produce documents in
their own language via input devices and in-
put methods such as keyboards and touch-
screens. That said, in early computing envi-
ronments implementations were often
predicated on ASCII (7-bit), so there were
many situations de facto limited to Latin let-
ters and digits, although extended encodings
(e.g. TSO 8859,’» JIS, Bigh) and locally devel-
oped input methods also coexisted. Because
the dominant languages of Western Europe
and the Americas employed the Latin script,
languages written in non-Latin scripts fre-
quently faced the need for romanisation —
whether transliteration or transcription — for
the sake of international recording, dissemi-
nation and retrieval, established scholarly
practice, and the technical constraints of the
time. Needless to say, these are merely repre-
sentative examples, and the development of
writing technology varies with region, institu-
tions, and use-cases.

Introduction
This essay argues that, in designing Japanese
romanisation, the principles of the writing
system must be accorded primacy and the
scheme optimised accordingly. In the Methods
section that follows, this essay will (1) exem-
plify romanisation across languages, (2) pro-
vide a highly concise outline of the design
principles of Japanese romanisation, and (3)
issues in

adduce concrete examples of

1) When giving ISO numbers, a space is placed after ISO’
before the numeral. To avert misreading, this essay
encloses the notation in single quotation marks (), for
example ‘ISO 3602:1989".

‘Hepburn?’ in connection with the Cabinet
Notification, following the Council’s recom-
mendation of 20 August 2025. (cf. <https://
www.bunka.go.jp/seisaku/bunkashingikai/
kokugo/hokoku/pdf/94261201_01.pdf)

The aim of this essay is to identify poten-
tial problems attendant upon the introduction
of Hepburn and, in tandem, to sound a warn-
ing against allowing a defacto standard to lead
— and thereby define — the de jure norm.

Methods

The Methods of this essay comprise three

strands:

(1) Extracting comparative references to ro-
manisation across languages

(2) Providing a (highly) concise outline of the
design principles of Japanese romanisa-
tion

(3) Operationalising, as test cases, concrete
issues in ‘Hepburn’ in connection with
the Cabinet Notification, following the

Council’s recommendation of 20 August

2025.

For (1), the analysis surveys Indo-European,
Uralic, and Semitic exemplars, using reversi-
bility, systemic readability, searchability, and
minimal rule-sets for education as evaluation
axes, with standards and scholarly systems
(e.g. ISO 9, ALA-LC, BGN/PCGN) in con-
trolled comparison.

For (2), the essay formalises, via the con-
trast of TSO 3602:1989’? system and ‘Hepburn’
system, that Japanese writing consists of a
two-lineage triad — Chinese characters plus
two kana syllabaries — and that the objective

2) ‘Hepburn’ is originally a proper name; in this essay it
designates one of the systems of romanisation, namely the
Hepburn romanisation system, the eponym being James
Curtis Hepburn. For clarity of reference, ‘Hepburn’ here
is grounded in the administrative standard widely cited
as the BGN/PCGN Romanization System for Japanese
Kana (1976 Agreement).

3) IS0 3602:1989 (Documentation — Romanization of
Japanese (kana script)): The title and the main text adopt
British spelling. By contrast, where the cited documents
use American spelling, for example ‘Romanization’, the
original spelling is retained in deference to the source.



function of romanisation should be the sys-
tematic visibility of phonology.

For (3), the test metrics include mor-
phophonological (apophonic) transparency
around the stem, recovery of sound values in
proper name wayfinding, and the presence or
absence of miscues in public signage, with
test cases as follows:

(180 3602:1989] tat-A-nai ~ tat-I-masu ~ tat-U-.
~ tat-E-ba (~ tat-O-o)
tat-A-nai~taCH-I-masu~taTS-U-.
~ tat-E-ba (~ tat-O-o0)
and the station name ‘so seo2:19891 Kokkai-

[Hepburn]

gizid6-mae / [Hepburnl Kokkai-gijido-mae.’

Results
(1) From the cross-linguistic comparison, pho-
nology-oriented designs are superior in
reversibility, series visibility, and peda-
gogic minimality of rules; one-to-one sys-
tems of the ISO 9 type secure systemic
BGN/PCGN-type
systems prioritise use-case readability

readability, whereas
with limited reversibility—a clear trade-
off.

(2) As regards Japanese design principles,
‘ISO 3602:1989’ renders apophony across
the ta—row over the thematic vowel slots
A, I, U, E, O transparent as stem-centred
morphophonology, preserving root identi-
ty (e.g. tat-). By contrast, ‘Hepburn’intro-
duces replacements, namely

— Chi,

si — shi, t1 tu — tsu,

hu — fu, zya— ja
(and for palatalised series
sha, shu, sho
cha, chu, cho)

which heterographise conditional reali-

sya, syu, syo = —
tya, tyu, tyo —

sations within the ta—row and disrupt
the perception of series identity.

(3) In practice, when connecting the Cabinet
Notification to the recommendation of
20 August 2025, the rubric of ‘English-

world readability’ does not offer a system-
ic guarantee of immediate sound-value
recovery for proper names
(e.g. ‘mso seoz1989] Kokkai-gizido-mae /
Hepburnl  Kokkai-gijido-mae’), whereas
TSO 3602:1989°

recovering length, gemination, morae?,

proves superior in

final-vowel nuclei, and boundaries.

Conversely, a local convenience of
Hepburn is acknowledged for consonan-
tal cues (shi, chi, tsu, fu, ji), and only

there.

Discussion

1. Romanisation across Languages
What follows adduces several examples,
drawn from languages other than Japanese
that are written in non-Latin scripts (that is,
scripts other than the Latin alphabet), for
which multiple schemes of romanisation have
been proposed and have coexisted. Needless
to say, this is but a small selection from among
many cases.

This section primarily concerns translit-
eration, which is distinguished from tran-

scription.

1.1. Indo-European

— Devanagari: Sanskrit, Hindi, and the like
— TAST, ‘ISO 15919, Hunterian, etc. —
mark vowel length, aspiration versus
non-aspiration, and the dental/retroflex
contrast, thereby visualising stem identi-
ty and inflectional series; the aim is to

4) Classical Latin: mora (plural morae). In Classical Latin,
mora is pronounced F'ma.ra]; in Japanese linguistic
practice, however, under the influence of English it is
often taught as [mo:ral. In this essay, mora denotes a
prosodic timing unit distinct from the syllable. Classical
Latin and Classical Greek metres are based on syllabic
quantity, yet they can be analysed moraically, with long
syllables bimoraic and short syllables monomoraic,
thereby accommodating the description of the dactylic
hexameter and the elegiac pentameter. In Japanese
prosody, morae are constitutive: long vowels count as
two morae, and both the moraic nasal and the sokuon
(geminate consonant marker) count as one. Hence 5-7-5
morae are not equivalent to 5—7—5 syllables; for example,
‘haiku’ has three morae (ha-i-ku). Both plural forms,
morae and moras, are attested; this essay employs morae
throughout.



preserve phonemic oppositions rather
than surface phonetic output.

— Bengali script: Bengali — ‘ISO 15919,

ALA-LC, National Library at Kolkata
scheme, etc. — systematically display the
distinction between /o/ and /o/, aspiration
contrasts, and word-final neutralisation,
stabilising phonemic boundaries for lexi-
cographic indexing and morpheme ex-

traction.

— Arabic script: Persian, inter alia — ALA-

LC (Persian), BGN/PCGN (Persian), UN
romanisation, etc. — make long-vowel
contrasts and the ezafe (-e / -ye) visible so
as to fix the boundary between the stem
and following elements, preserving mor-
phological regularities at the phonologi-
cal tier.

— Greek script: Modern Greek — ELOT 743,

‘ISO 843, BGN/PCGN — represent con-
trasts of voicing, the behaviour of vowel
digraphs and consonant doublets, and
the stress accent as phonological units,
reflecting the contemporary phonemic
system rather than the historical orthog-
raphy.

— Cyrillic: Russian — BGN/PCGN, ‘ISO 9,

Scientific (scholarly) — render the hard/
soft signs, palatalisation, and voicing
contrasts in a reversible way, maintain-
ing root identity and derivational series
at the phonological level.

Armenian  script:  Armenian @ —
Hitbschmann—Meillet (scholarly), ‘ISO
9985, BGN/PCGN — express the voiced/
voiceless/aspirated series and word-final
alternations as phonological units, mak-
ing patterns of word-formation readily
legible.

1.2. Uralic
— Cyrillic: Komi, Udmurt, Mari, and the like

— ‘IS0 9, ALA-LC, Scientific (scholarly)

— map front/back vowel contrasts and
palatalisation one-to-one, preserving
stem identity phonologically even after
suffixation.

— Cyrillic: Erzya and Moksha (the Mordvinic

languages) — ‘ISO 9,” ALA-LC, Scientific
(scholarly) — maintain the distinctions of
the soft series and central vowels, dis-
playing paradigmatic relatedness and
ensuring phonological consistency for
dictionary look-up and record linkage.

— Cyrillic: Nenets, Khanty, Mansi, and the

like — ‘ISO 9,” ALA-LC, Scientific (schol-
arly) — make explicit the contrasts of
vowel backness and length and of conso-
nant hardness/softness, prioritising root
visibility over surface assimilation.

1.3. Semitic
— Arabic script: Arabic — DMG, ALA-LC,

IJMES, etc. — mark long vowels, ‘ayn,
and hamza with precision, so that the
root consonant skeleton and patterns
(fa‘ala, maf‘dl, etc.) are readable at the
phonological tier.

— Hebrew script: Hebrew — ‘ISO 259/

Academy of the Hebrew Language, ALA-
LC, etc. — systematically present the
root k-t-v and vowel alternations (katav,
kotév), clarifying the correspondence
with the unpointed spelling (ktiv), and
thereby supporting the recognition of
derivational patterns at the phonological
level.

— Ethiopic (Ge‘ez) script: Amharic — SERA,

BGN/PCGN, ALA-LC, etc. — extract the
oppositions among consonant series (in-
cluding ejectives) and vowel series so as
to fix morphological boundaries, fore-
grounding phonological structure over
the surface syllabic signs.

— Syriac script: Syriac (Classical Syriac and

modern dialects) — ALA-LC, Beth



Mardutho (SyrCOM), etc. — normalise,
as phonological units, the treatment of
vowel marks, consonant ligatures, and
silent letters, thereby securing the visi-
bility of root series and derivation.

1.4. Recapitulation

The foregoing constitute a set of compar-
ative references for Indo-European, Uralic,
and Semitic languages, illustrating the coex-
istence of multiple romanisation schemes and
indicating, in brief, that a phonological orien-
tation serves systemic legibility, reversibility,
searchability, and minimal rule sets for edu-
cational purposes. It should be noted that
‘ISO 9’1s strictly one to one and highly revers-
ible, whereas BGN/PCGN prioritises reada-
bility and is not invariably reversible across

use cases.

2. Concise outline of the design principles
of Japanese romanisation

2.1. On Japanese romanisation

The scripts used to write Japanese consist of
three kinds: logographic Chinese characters
and two kana syllabaries that are used syllab-
ically but in fact represent morae (hiragana
and katakana); these three types coexist as
two lineages, the sinographic and the
kana-based.

For readers of Indo-European languages,
Hittite cuneiform and Luwian hieroglyphic
offer an accessible comparison; yet both are
mixed systems in which logographic and pho-
netic values co-occur, whereas in Japanese
the division of labour between logographs and
phonographic kana is, under current norms,
comparatively clear, and this contributes to
legibility.

The beginnings of this configuration are
already attested in [1so seo2:19891(hereafter ki)
Man’yogana/ [Hepburnl(hereafter (a1) Man’yoganas;
however, a three-type, two-lineage framework

of the present sort was institutionally regu-
larised as an administrative norm only after
the K1 Meizi / 1 Meiji era, in particular
through mid-twentieth-century measures
(e.g. the & Toy6 Kanzi / m Toyo Kanji list
[1946], and the K Sin kana-dukai / m1 Shin
kana-zukai [1946]).

In the modern period, under policies of
Westernisation, romanisation into the Latin
script was examined in earnest, and schemes
such as Hepburn and [k Kunrei-siki / [m
Kunrei-shiki were systematised.

The inception of the lineage of romanisa-
tion into the Latin script is already observa-
ble from the mid-sixteenth century in the &y
[ Oda—Toyotomi period, later unfolding into
printed works in the early im Tokugawa era
(the so-called [l Kirisitan-ban / (11 Kirishitan-
ban, the
1603-1604).

This essay will offer a concise account of

Vocabulario da Lingoa de Ilapam,

two schemes for romanisation in use in Japan;
as with the historical background already
touched upon, only those elements of direct
1mportance will be addressed.

Before that, however, this essay must
carefully articulate the design principles that
undergird the romanisation of Japanese kana.

As previously noted, Japanese kana are
written at the level of the syllable — more
strictly, the mora. Accordingly, when roman-
ised, the system draws upon the Roman script
tradition of Ancient Rome and the orthograph-
ic conventions associated with Classical Latin.
For that reason it is termed ‘xl Romazi / [u
Romaji,” that is, ‘Roman letters,” the letters
historically used to represent the sounds of
Classical Latin in Ancient Rome. It is emphat-
ically neither ‘English letters’ nor ‘letters of
the English language.’

What follows is straightforward. When
the sequence ‘kate’ is written in kK] Romazi /
1 Romaji, its pronunciation is not the English



[keit] but the Japanese [kate]. If one wishes to
elicit [ker.to] or [ke:to], one must write ‘keito’ in
Kl Robmazi / (11 Romaji.

The Japanese system of romanisation is
designed to represent the phonology of
Japanese; it is not designed under a policy of
with  English
Furthermore, the various schemes surveyed

compatibility phonetics.
thus far — though differing in degree — are
intended to represent phonological systems,
not to maintain compatibility with the ortho-
phonemic conventions of English. If one wish-
es to represent speech, one should employ the
International Phonetic Alphabet (.e. IPA),
and there is no intrinsic reason to privilege
English, one language among many and one
with relatively low spelling—sound corre-
spondence.

3. Adduce concrete examples of issues in
‘Hepburn’ in connection with the Cabinet
Notification, following the Council’s recom-
mendation of 20 August 2025
Asnoted, the common architecture of Japanese
romanisation adheres to the principles of pho-
nological transliteration using the resources of
the Roman script. The vowels are written a, e,
1, o, and u, and /k/ is spelled with k, thereby
avoiding the positional ambiguity of ¢, which
in Latin may also denote /s/. Moreover, s, t, n,
h, y, r, and w correspond to the ‘sa—, ta—, na—,
ha—, ya—, ra—, and wa-rows,” and palatalised
syllables are represented by inserting y be-
tween the base consonant and the following
vowel, yielding a phonologically transparent
design. ... This description is, however, con-
fined to K1 Kunrei-siki / 1] Kunrei-shiki.
Hepburn introduces exceptions to the
foregoing principles. Thus, [kl si is rendered
(1l shi, K ti becomes [H] chi, and kK] hu becomes
m fu. Likewise, [K] zya, zyu, zyo are replaced
by [Hlja, ju, jo; for palatalised series, [kl sya,
syu, syo correspond to [l sha, shu, sho; k] tya,

tyu, tyo to [ml cha, chu, cho; and [l tu to [m tsu.
The adoption of these replacements is moti-
vated chiefly by readability for English speak-
ers, for whom the original spellings run coun-
ter to intuition. Yet English itself preserves
historical spellings — for instance, the ‘gh’ of
‘tough’ is realised as [tafl, whereas the ‘gh’ of
‘night’ is silent, [nart]. By contrast, many
European languages undertook orthographic
rationalisations in the nineteenth and twenti-
eth centuries, reducing certain historical resi-
dues and thereby accommodating readability
for learners. Moreover, the assignment of [d3]
or [3] to the letter " is far from uniform across
languages; privileging English usage, there-
fore, does not necessarily align with the
broader remit of Japanese romanisation.

This scheme has been judged ‘non-intui-
tive for native speakers of English,” and, in
the public sphere, Hepburn has accordingly
been preferred. This is emphatically not to as-
cribe the matter to a national complex; rather,
it is more accurate to view it as the conjoint
outcome of factors embedded in Japan’s mod-
ern history: the influence of ‘Americanisation’
(# ‘Britishisation’), the educational arrange-
ment by which English is introduced in pri-
mary schooling and becomes full-scale at low-
er-secondary level, and the path-dependent
accumulation of administrative practice
whereby, as a school subject, ‘English’ teaches
Japanese [kl Romazi/ 1 Romajiin the Hepburn
mode, and Hepburn has likewise been adopt-
ed for public signage on roads, at railway sta-
tions, and so forth.

Nevertheless, as a slogan invoked to jus-
tify its being ‘widely used,” the assertion that
it ‘serves international readability and ad-
ministrative operations (signage, passports,
retrieval)’ is open to criticism as misleading
— or at least over-generalising — in that it
does not structurally guarantee the immedi-
ate recovery of sound values for native speak-



ers of English, and, in practical wayfinding
for proper names, the defect is manifest. For
example, ‘Kl Kokkai-gizid6-mae / 1) Kokkai-
gijido-mae’ is readily channelled, by English
spelling—sound habits, into pronunciations
[ koker.
dz1'dzidou.meil; these, however, systematically

such as [kokerdsi'dzidav.merl or
miss the core oppositions exhibited by the
Japanese realisation [kok:ai.gidzido:.mae] —
namely length, gemination, the mora and
mora-timed rhythm, and the nuclear status of
final vowels.

Moreover, as already noted, the label ‘in-
ternational’ amounts in substance to an
Anglocentric generalisation, and even within
the Latin-script domain the values of j, g, and
ch are not univocal (in German j — [jl, in
Spanish j — [x], inter alia). Hence the putative
advantages of Hepburn are not assured even
within the narrow remit of ‘readability for the
English-speaking world.” Setting aside the lo-
cal gains of consonantal series as visual cues—
for example, Kl sya, syu, syo vis-a-vis [H] sha,
shu, sho, or the m shi, chi, tsu, ji, fu cluster
— the limitation emerges that, precisely in the
area where readers most readily err, namely
what will be discussed below as the apophony
system of Japanese verbs, no systematic en-
hancement of readability is guaranteed.

Further to this, the practice, sporadically
found among Japanese speakers, of writing
the 9a’ series as jya, jyu, jyo is a non-standard
miswriting: the keyboard conventions of the
romanisation used for Japanese Input Method
Editor (.e. IME) input — so-called k] wapuro
/ ] wapuro romaji — misprojected into print
and public display. The norms are consistent,
namely Kl zya, zyu, zyo and [l ja, ju, jo. On
that limited point, the explicitness of Hepburn
may indeed restrain domestic misspellings;
yet such benefit is confined to a very local seg-
ment of the consonantal series, and it falls far
short of any general guarantee of ‘readability’

at the core — length, the mora beat, gemina-
tion, final-vowel nuclei, and boundary mark-
ng.

What is essential is not to equate the
vowel alternations observed in Japanese ver-
bal inflection with Proto-Indo-European-type
ablaut, but to comprehend them as ‘apophony’
(apophony or ablaut, i.e. a general term for
vowel alternation associated with morpholog-
ical function), and, under that heading, to dis-
tinguish ‘PIE-type ablaut’ from ‘Japanese the-
matic vowel alternation’ (alternation
conditioned by the ending). ISO 3602:1989’
renders the Japanese apophony visible as
stem-centred morphophonology, maintaining
the identity of the root tat- throughout, as in
Kl tat-A-nai ~ tat-I-masu ~ tat-U-. ~ tat-E-ba
(~tat-0-0) / (1 tat-A-nai ~ taCH-I-masu ~ ta—
TS-U-. ~ tat-E-ba (~tat-O-o). (cf. Table 1?, the
root sas-: Table 2 and the root s-: Table 3)®

Vtat-: tat-u ‘to stand’
(grade) ISO 3602:1989 Hepburn (suffix)

A tat-A tat-A -nai.

1 tat-1 taCH-I -masu.
U tat-U taTS-U -,

E tat-E tat-E -ba.

0] tat-O tat-O -0.

Table 1 ta—column 5-row conjugation

Vsas-: sas-u ‘to pierce’
(grade) ISO 3602:1989 Hepburn (suffix)

A sas-A sas-A -nai.

I sas-1 saSH-I -masu.
U sas-U sas-U -

E sas-E sas-E -ba.

(0] sas-O sas-O  -o.

Table 2 sa—column 5-row conjugation

5) tat-A [tata], tat-I [tateil, tat-U [tatsi], tat-E [tate], tat-O
[tato]: Thus, the use of IPA serves to render all the
more apparent the fundamentally illusory character of
Hepburn romanisation’s claim to phonetic transparency.

6) The tables presented here (Tables 1-3) are arranged
with apophony alone in view. By contrast, a more finely
detailed set of tables exists in the Japanese materials
distributed in 2020 for Hurava Sitosi’s lectures on
romanisation, and in 2024 the author received directly
from him a revised version of one such table only. As his
manuscript remains unpublished, it is, to the author’s
quiet regret, not possible either to cite it in translated
form as a source or to list it in the references. These latter
tables are not employed in this essay.



Vs-: sru-ru ‘to do’
(grade) ISO 3602:1989 Hepburn (suffix)

1 s sH-1 -nai.

I s1 sH-1 -masu.
U s-U-ru s-U-ru

E s-U-re s-U-re -ba.

I s-I-r s-I-r -0.

Table 3 s—column irregular conjugation

By contrast, in Hepburn, the introduc-
tion of ch / ts / f produces heterogeneous spell-
ings for the same ‘t-series’ of conditional real-
isations, thereby giving the appearance of
irregular alternation and impairing mor-
phophonological transparency.

Furthermore, in classical Japanese, the
pedagogical exposition of historical kana us-
age — for example the conditioning”

h—-w—-0/V__V

eu — yo
the series

K] tehu — tewu — teu — tyo

i.e. tehu — tyo

] tefu — tewu — teu — cho

l.e. tefu — cho
— shows that, whereas this vowel-intervocal-
ic pathway (h > w — @ / V___V, together
with eu — ty06) is fully transparent under the
TSO 3602:1989,” the corresponding outcomes
may, under the Hepburn, present themselves
as outwardly irregular, such a development
— is, in keeping with Occam’s razor (‘do not
multiply entities without necessity; where
fewer rules suffice, do not posit more’), most
cleanly accounted for by a phonological-tier
symbol design that avoids introducing super-
fluous differences in spelling.

Conclusion
Viewed from this perspective, the stock asser-
tion that ‘it is widely used so as to serve “in-
ternational readability and administrative

7) Reading of the rule.'h - w — 0/ V. V’ reads: h lenites
to w and is subsequently deleted intervocalically (between
vowels), where 0 denotes deletion.

)

operations (signage, passports, retrieval)” re-
mains — so far as current practice reveals —
no more than a claim of conditional and par-
tial utility, yet it circulates with a rhetorical
exterior as though generally valid. Accordingly,
within scholarly and educational contexts,
the role of ISO 3602:1989,” which prioritises
phonological and structural coherence, should
be made explicit anew, while the fine-grained
description of pronunciation is, by a division
of labour, committed to the IPA. Even if
Hepburn coexists in the public domain, one
must proceed on the premise that the label of
‘English-world readability’ does not guaran-
tee systemic readability, and one must not
misconstrue the objective function of the no-
tation.

It is likely that the trajectory whereby
Hepburn becomes the official rule for Japanese
will continue. By contrast, this essay contends
that to elevate what has spread de facto —
often under the misunderstanding that it
amounts to an ‘updating of an outmoded or-
thographic system’ or a ‘reform correcting a
system no longer used’ — to de jure status, as
though the base determined the superstruc-
ture, is ill-founded from a linguistic stand-
point; with this contention the essay con-
cludes.
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Agatha Christie at Table — What Do Three Books Reveal about British Foodways?

TANABE Takehito*

This essay examines three volumes devoted to the theme of food in the works of Agatha Christie, outlining

their distinctive emphases and perspectives. It begins with a brief consideration of the entrenched

stereotypes surrounding British cuisine and the historical circumstances that contributed to them, noting

how literature counterbalances these assumptions with depictions of abundance and delight.

The essay then compares the approaches of the three books, showing how food is positioned within a

range of contexts: culinary practices, confectionery, beverages, utensils, travel, and broader social settings.

The visualisation through recipes and illustrations, the expansion into a travelogue mode, and the

chronological arrangement all illuminate Christie’s world from complementary angles.

In conclusion, the essay emphasises that across the three books, the dining table is not a mere

backdrop but a medium through which character, class, and social transformation are expressed. The

depictions of food and drink serve as a vital entry point into the culture and everyday life of twentieth-

century Britain.
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