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| took part in a month-long university Food Safety programme at
Kagawa University, where my experience was filled a variety of
activities. These ranged from classroom lectures to cultural events
such as wearing Kimonos, but also included lab practicals with
designated supervisors (mine specialised in rare sugars), giving a
group presentation on our topic of choice, food factory visits (to
Ajinomoto Co., for example), making ice-cream and Sanuki udon
noodles, and also a weekend homestay with a very welcoming
Japanese family. We were guided by Japanese students who
helped us with settling in and setting up activities or places to go
during weekends if we so desired. Overall, it was a very informative
and fun experience that | would recommend.

Marie Mohammadl
BSc Food Science and Nutrition. University of Nottingham
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