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Sweet Ice Cream at

Izumo Norin High School
Lee Jung-Hyun

With "sweets” being the theme for this issue of the
Shimanean, we visited Izumo Norin High School to check out their
special sweet treat. Izumo Norin High School is the only high school in
Shimane Prefecture that specializes in agriculture, and seeks to nurture
future specialists who will support the local agriculture. The school
currently has 421 students (as of May 2021), in Plant Science,
Environmental Science, Food Science, and Animal Science deparuments.
Within their first year, students learn the basics in their department and
decide on their major by their second year. In the department of Plant
Science, students can choose the following majors: Flower Science,
Biotechnology. Crop Science, and Vegetable Science. In the department
of Environmental Science they can choose the following courses: Civil
Engineering & Planning or Landscape Architecture & Forestry. In the
Department of Food Science they can choose from the following courses:
Processing & Analyzing, Fruit Trees & Distribution. And in the
department of Animal Science they can choose from the following
courses: Large Animals, Livestock Processing, Pet Science, and Animal
Biotechnology. The campus is as large as a university because the
students not only go over theories and lectures, but also receive
firsthand training. In addition, students raise and take care of the
animals in their small zoo, called the Fureai Zoo, that is open to the
public on holidays.

Near the Fureai Zop is a cute log cabin that houses the ice
cream parlor called "Aisu-ya". There, Noriko Kanatsu, the teacher in
charge of the Animal Science department's Livestock Processing course
and two second-year students, Mio Endo and Nanami Kanetsuki, showed
us the ice cream they made during their ice cream making excercise.
Today's ice cream came in three flavors: milk, strawberry, and matcha
Their ice cream is made from raw milk from dairy cows raised at lzumo
Norin High School and uses strawberry jam made by the Food Science
Department, and green tea leaves from Momaosuien, a matcha specialty
store established in 1907 in the town of Hikawa in Tzumo City. to create
the different flavors. Granulated sugar, skimmed milk powder, and fresh
cream is added to squeezed
raw milk, then sterilized and
left to sit overnight. After 15
minutes in the mixer, the milk
ice cream was ready, but ice
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