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Wenn ihr mich sucht, sucht mich in euren Herzen.
Habe ich dort eine Bleibe gefunden, lebe ich in euch weiter.

Rainer Maria Rilke 

It is with great sorrow that we have taken notice of the death of Erika Fluri who passed away in December
after suffering from one of those malicious illnesses that we still fail to obliterate by our research.
Erika has been a laboratory technician at the DBM Mattenstrasse and a dear colleague to all of us.

We commemorate and miss her for her dedicated contributions to many successful projects, her remarkable
community spirit, her enduring social commitments and her continuous support of the ones in need inside
and outside of the laboratory. Our thoughts are with her, and we offer her family our sincere condolences. 

Gerhard Christofori
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Congratulations
Das DBM gratuliert ganz herzlich!

Herzlich 
 willkommen, 

allerseits! 

Johanna Sesiani Gentner
Geboren am 05.03.2014

Victor Fachet Bour
Geboren am 11.11.2013

Mare Ross Keck
Geboren am 04.03.2014

Karl Tilman Karow
Geboren am 22.01.2014
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When Heidi suggested to me that I write about 
Moscow, I was excited, no secret. To have an op-
portunity to say a few words about my native city, 
so dearly-beloved in my childhood and youth! The 
city where such names as Clean Ponds or Arbat say 
so much to my heart! The city where we, happy 
students of our adored alma- mater,  Moscow Uni-
versity, explored step-by-step the pathways and fa-
vourite places of great Russian poets – Alexander 
Pushkin, Mikhail Lermontov, Marina Tsvetaeva, 
Boris Pasternak... Then I realized, how demanding 
my task was. Moscow has changed a lot since I was 
young and has acquired a new look. An enormous 
city, so eclectic, whirling, ever-changing, agitated, 
like the restless Russian soul, incomprehensible to 
other nations. Sometimes seeming hostile, inse-
cure, full of problems... What can I say in a short 
article? I was bewildered, I must admit. So please 
forgive me if my narration appears fragmentary, as 
notes on margins and as eclectic as the city itself.

Moscow sketches
             

White-stoned capital. The first 
record of Moscow appeared in a 
chronicle from 1147 when Prince 
Yuri Dolgorukiy, the founder of 
Moscow, invited his brother, Prince 
Sviatoslav to visit him. In 1156 Mos-
cow, being a remote frontier settle-
ment, got its first fortress walls and 
became a town.
The end of the fourteenth century. 
A new époque for Moscow was 
coming – the new white-stoned 
Kremlin was erected during time of 
Prince Dmitri Donskoi.  This event 
impressed his contemporaries so 
greatly, that since then Muscovites 
still call their capital (Belokamen-
naya, white-stoned).

Lion and unicorn. Do you know that the existing 
Kremlin’s walls and towers were build by Italian 
architects during the Renaissance period? And that 
their construction was finished in the seventeenth 
century by English masters? Spasskaya Tower 
was decorated with figures of wonderful animals, 
among them the lion and the unicorn, indispensi-
ble attributes of a king’s power, which also were 
represented on the Emblem of London. Sitting 
humbly, they hold the globe in their paws. Every 
Kremlin tower of the 20 remaining has its own his-
tory, its own role and fate. “The castle on Borovit-
sky Hill” still keeps many historical secrets.
Time passed. Peter the Great left Moscow where he 
barely escaped death in his youth and built a new 
capital on the banks of river Neva – sinking in fogs, 
splendid and tragic Saint-Petersburg. Moscow was 
abandoned by court. In the beginning of nine-
teenth century it was a big provincial city, “unique 
in a strange mixture of ancient and up-to-date ar-

Borovitskaya (Naberesnaya)
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chitecture, poverty and wealth, 
European manners and oriental 
customs” (Konstantin Batushkov). 
The words of the poet are as true 
now as ever. Such is contemporary 
Moscow – luxury and misery, re-
ligious devotion and disbelief, ig-
norance and culture, conservatism 
and frivolity. Ever-lasting, baffling 
contrasts. Melting pot. Everything 
changes, but Moscow always re-
mains strikingly diverse.

Moscow rings. Reflecting the tur-
bulent life of melting pot and his-
torical perturbations, many differ-
ent architectural styles are mingled 
in Moscow. The Fire of Moscow 
(1812) destroyed many beautiful historical build-
ings, churches, palaces and wooden mansions, but 
the old capital rose from the ashes like a phoenix. 
As with many other cities, such as Vienna, London, 
or Basel, Moscow has been encircled by rings since 
olden times. The Garden Ring in medieval times 
was an earth rampant, protecting the city from 
enemy raids. The Boulevard Ring, constructed in 
1820, enclosed the former medieval White City. 
Oh, these Moscow boulevards! Muscovites like to 

stroll along them, especially in summer. They re-
mind me the words of one Moscow song: “Love is 
a ring and ring has no beginning, no end”... 

Москва хлебосольная (Hospitable Moscow).
What Europeans call lunch, Russians call dinner. 
And this Russian dinner is not as strictly time-
framed as in Europe. Basically it could occur any 
time from 1 to 4–5 pm, depending on your time 
opportunities and preferences, afterwards it would 

be called ‘supper’. If you are in-
vited to somebody’s place, and 
Muscovites like to invite people for 
dinner, be well prepared.  The main 
mottos are: “The best – on the ta-
ble!” and “The more – the better!” 
Right, Muscovites pay a lot of at-
tention to food. Of course many of 
them still remember the time when 
it was hard to get any. But anyway, 
Muscovites have always liked to 
eat well and to eat a lot. A table 
must be crammed with different 
kinds of dishes. Several salads, hot 
pies (“pirogi”) with cabbage/fish/
meat, pickled cucumbers, sauer-
kraut, smoked foods, and some-

Kuskovo

Novodevichy Convent (winter)
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times caviar, are served as starters. Then it is time 
for the soup or the main course (or sometimes even 
both of them). I remember that my Bernese friend 
gave up after soup. He simply said “I cannot eat 
anymore”.
Every meal is traditionally followed by black tea. 
Muscovites are used to drinking tea 4–5 times a 
day. Tea must be very good, that means strong, 
fresh, and with a spicy flavour. Teabags are only 
accepted in exceptional circumstances (for instance 
while travelling).  Tea break is a holy ceremony. Tea 
is usually served without milk, and is always ac-
companied by lemon, jam, pies, pastry, biscuits, 
“barankas” or honey cakes. All this: a teapot, por-
celain cups, fresh tea, delicious sweets dispose you 
to unhurried friendly chat. Without evening tea at 
the end of the day, the day seems to be incomplete.
And now, a good sign, there are so many places in 
the centre of Moscow, where you could nestle for 
a while at any time of the day, enjoy freshly baked 
pie with a cup of hot tea. Watch, how the hectic life 
of this sleepless monster is passing by...

Some curious facts about Moscow. How many 
fountains are in Basel? About 170 and the water 
from most of them is potable. In contrast there are 
more than 700 fountains in Moscow, but there is 
only one with drinking water. It is located at Ni-
kitsky Gate near the Church of Great Ascension 
where poet Alexander Pushkin and Natalia Gon-
charova had their wedding ceremony. This foun-
tain-rotunda known as “Natalie and Alexander” 
was constructed in 1999 to mark the 200th anniver-
sary of Pushkin’s birth.
The tallest building in Europe is currently the 
“Mercury City” tower located in the Moscow City 
International business complex. It is 339 meters 
high and has 5 stories. Moscow is a very green 
city. More than 40 percent of its territory consists 
of parks, garden and forests. For each Muscovite 
there are about 16 square meters of greenery con-
siderably more than you would find in other ma-
jor cities. In New York, for example there is about 
8.6m2 per New Yorker and for Londoners and Pa-
risians there is 7.5m2.
The name of the biggest bell in the world is “Tsar 
Bell”. It weighs more than 200 tons with a height of 
6.14 meter. The bell was cast by Ivan and Mikhail 
Motorin in 1730s during the reign of the empress 
Anna Ioanovna. The Tsar Bell has never rung; it 
was broken during its casting. How did that hap-
pen? The bell was almost completed when a fire 
broke out in the Kremlin in 1737. The wooden sup-
port structure caught fire, and the guards threw 
cold water on it. As a result it caused 11 cracks and 
a huge piece (11 tons) fell off. It would have been 
impossible to restore the bell. Only a century later 
the Tsar Bell was lifted from its pit and placed on a 
stone pedestal.

A few lyrical words. To finish let me say a few 
words of love dedicated to the street where I lived 
in my childhood, a very famous and charismatic 
Moscow street, called Arbat. Now it is a central 
and prestigious place (I hate the word, but it is 
very commonly (and adequately) used to attribute 
some Moscow districts). It is one of the oldest of 
the existing Moscow streets (this name was first 

Vasily Blazenniy Cathedral



DBM Facts 1|2014� Department of Biomedicine

DEPARTMENT OF BIOMEDICINE	 SEASON	 29

mentioned in 15th century). Its name is believed to 
have an oriental origin due to the frequent attacks 
of the Golden Horde.  Streets, you know, they are 
like human beings: they are born, look with curios-
ity at the world in their childhood, sow their wild 
oats in the youth. They have their best time, their 
golden age, and they die. Arbat has a similar spirit-
ual meaning for Muscovites as Montparnasse does 
for Parisians: the street and surroundings, curved 
and charming side-streets inspired many painters, 
writers, poets. Now, it is touristic and kitschy, the 
street Arbat has almost completely lost its charis-
ma, its special savour. 
But I still hear in my ears low captivating voice of 
the Moscow poet, a bard of Arbat, Bulat Okudzha-
va. He dedicated several songs to the street, where 
he lived. The street, which in its peculiar to Russian 
intelligentsia meaning exists now only in verse, 
novels, memoirs, old photos... 

You flow like a river, a weird name
And asphalt is transparent, like water in a river.
Oh Arbat, my Arbat! You are my vocation.
You are my joy, you are my trouble.

Your pedestrians, they are not great people.
Their heels clatter, they hurry to do business.
Oh Arbat, my Arbat! You are my religion.
Your roadways lie underneath me.

There is no cure from your love, 
Even when one loved forty thousand of other 
roadways.
Oh Arbat, my Arbat! You are my fatherland.
To the very end I would never pass you.     
(Word for word translation T.P.)

I wish for you to recall for a few moments your 
most beloved place on this earth: a street, a town, a 
village or city, that which you can call your moth-
erland. It is not necessarily the place, where you 
were born or spent your childhood. It could be a 
place, which revives inside you some special, in-
timate and deep feelings. Sometimes you cannot 
even express and comprehend them. And now, let 
these special feelings stay with you for your whole 
life.

Tatiana Pochechueva
                                             Photos Alexander Gusev

Arbat, 1966

Novodevichy Convent
(summer)
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Pfeifen und Trommeln hat in Basel schon lange Tra-
dition. Dass es da einige wilde Vögel gibt, die nicht 
nur Piccolo und Basler Trommeln benützen, liegt 
auf der Hand. Und tatsächlich findet man neben der 
«klassischen» Fasnacht auch einige Formationen, 
die Neues ausprobiert haben. Aber zuerst von An-
fang an...

WIE WIR WURDEN, WAS WIR SIND
Gegen Ende des Jahres 1986, als die Tage merklich 
kürzer und die Nächte bedeutend länger wurden, hat 
sich ein wilder Haufen zusammengefunden, um die 
ersten Gehversuche im Bereich der «Ancient Fife & 
Drum»-Musik zu unternehmen. Vielleicht noch ein 
wenig unsicher und musikalisch nicht ganz lupen-
rein, aber mit inbrünstiger Überzeugung und immen-
sem Pioniergeist ging man ans Werk. Und am 12. Juli 
1989 war das «Wild Bunch Drum & Fife Corps» offi-
ziell gegründet.
Der Name des «Corps» leitet sich von einer be-
rüchtigten Bande von Gesetzeslosen aus den USA 
ab. Angeführt wurden sie von Butch Cassidy und 
Sundance Kid. Diese haben vor über hundert Jahren 
für längere Zeit den wilden Westen von Mexiko bis 
hinauf nach Kanada unsicher gemacht. Von ihrem 
Hauptversteck «Robber’s Roost» raubte die dama-
lige «Wild Bunch» Banken und Züge aus und stahlen 
Vieh!
Ganz so wild sind wir nun aber doch nicht, aber mit 
unserem bewusst verlumpten «Outfit» versuchen wir, 
doch einen, diesen abenteuerlichen Zeiten entspre-
chenden optischen Eindruck zu hinterlassen.
Die Entwicklung des «Corps» ging schnell voran. 
1992 nahmen wir zum ersten Mal am legendären 
«Deep River Ancient Muster» teil. Es folgten unzäh-
lige weitere Auftritte im In- und Ausland und mittler-
weile kamen auch acht eigene Konzerte hinzu. So 
haben wir an den beiden ersten «Yyshalle Tattoo’s» 
in Basel teilgenommen und sind seit Jahren an der 
offiziellen «Basel Tattoo Parade» dabei. Im 1997 for-
mierte sich aus den eigenen Reihen die «Wild Bunch 
Singing Group». Sie verfügt über ein beachtliches 
Repertoire von irischen Songs und sorgt an den Kon-
zerten für interessante Abwechslung und stimmt zu 

11 FINGER UND 1 MUG
ÜBER DAS WILD BUNCH DRUM & FIFE CORPS BASEL

später Stunde oft ein Lied an. Heute zählt das Corps 
über 30 aktive und 60 Passiv-Mitglieder.

UNSERE INSTRUMENTE
Die Melodie wird von sogenannten «fifes» gespielt. 
Eine «fife» ist eine (meist) 10-Loch Holzflöte, welche 
von der Haltung her ähnlich dem Basler Piccolo ge-
handhabt wird. Die «fife» hat aber keine Klappen und 
ist etwas länger. Der Klang ist weicher als beim Pic-
colo.
Untermalend kommen die «snare drums» dazu. Ähn-
lich der Basler Trommel besteht das amerikanische 
Gegenstück aber generell aus Holz und ist vorwie-
gend mit Kalbfell bestückt.
Den Rhythmus und die Akzente setzen schliess-
lich die «bass-drums» (phonetisch: «bejss-drums»), 
grosse Pauken aus Holz und mit Kalbfellen.
«Snares» und «basses» werden sowohl in den USA 
als auch in der Schweiz hergestellt. Die «fifes» wer-
den ausschliesslich aus den USA importiert.
Nebst Instrumenten und Musikern gibt es noch die 
«Colour Guard» – eine Art Vortrab, der (meist) die 
1776 US-Flagge trägt. Nebst dieser Hauptflagge 
werden noch mehrere andere Flaggen mitgeführt. 
Sowohl die Corps-Standarten als auch State- oder 
Town-«flags». 

DIVERSES UND WAS ES SONST NOCH SO GIBT
Gerne treffen wir uns mit anderen in Basel und Um-
gebung ansässigen Corps, um die Freundschaft zu 
pflegen. Dann und wann, ob in Amerika oder Basel, 
treffen wir uns auch mit Corps aus den USA.
Selbstverständlich kommt es vor, dass man uns vor 
oder nach einem Auftritt oder einer «parade» auch 
mal mit gefülltem oder auch bereits wieder leerem 
Mug (=Bierkrug) antrifft. Wir können ja nicht unabläs-
sig musizieren! 

AMERICAN FIFE & DRUM DICTIONARY
(für diejenigen, die mitreden wollen)

Color Guard = Unser Vortrab. Hat nichts mit dem 
Koller zu tun, welchen wir manchmal bekommen, 
wenn sie in die falsche Richtung laufen. Marschieren 
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mit möglichst vielen Fahnen voraus, wobei das wich-
tigste Requisit die amerikanische Flagge ist.

Fife = Kurzquerflöte aus Holz ohne Klappen. Es gibt 
sie in 6-, 10- oder 11- Lochausführung. Je mehr Lö-
cher desto mehr Finger braucht man logischerweise. 
Die Frage nach dem elften Finger ist nicht ganz ein-
fach zu beantworten und lässt sich auf dem Papier 
nicht sehr gut erklären. Die modernen Ausführungen 
sind der Regel zweiteilig, wobei es auch schon Vari-
anten mit Stimmenzug gibt wie beim Basler Piccolo. 
Betreffend Holz, Farbe und Formen gibt es unzählige 
Arten. Bei den WB spielen wir alle auf dem 10-Loch 
McDonagh Fife, weil schliesslich niemand von uns 
einen elften Finger hat.

Snare = Trommeln aus Holz, in der Regel mit Kalb-
fellen versehen. Diese müssen relativ viel aushalten, 
da unsere Polteris in so kurzer Zeit so viel draufschla-
gen und dann erst noch heftig. Der Ausschmückung 
hinsichtlich Grösse und Trommel, Farbe des Holzes 
und Bemalung sind keine Grenzen gesetzt.

Bass = Pauken aus Holz und ebenfalls in der Re-
gel mit Kalbfellen versehen. Auch auf diesen Fellen 
wird kräftig herumgehauen. Darum brauchen unserer 
«Basser» entsprechende Oberarme und gehen regel-
mässig ins Krafttraining. Auch bei dem Bass gibt es 
unzählige Grössen und Varianten hinsichtlich Ausse-
hen und Verzierungen. Der Bass ist das Grundrhyth-
musinstrument und aus der amerikanischen «Fife 
and Drum Music» nicht mehr weg zu denken.

Mug = Wertvoller und sehr wichtiger Gegenstand. 
Wird während den Pausen bei Auftritten und Kon-
zerten gebraucht und sollte immer gut mit Bier ge-
füllt sein. Der Bierkrug aus «Armtale» – eine Art Zinn 
– wird am Hosengurt oder ähnlichem auch von den 
Frauen immer mitgetragen.

Muster = Hat absolut nichts mit einem Gratis«muster» 
oder Ähnlichem zu tun. Dieses Wort ist ursprünglich 
mit der militärischen «Musterung» gleich zu setzen. 
Schon im Mittelalter in Europa und während den Bür-
gerkriegszeiten war dies so. In der heutigen Form ist 
ein Muster ein gemütliches Zusammentreffen von 
verschiedenen Corps. Dies besteht aus einem Tat-
too, einer Parade und dem Muster selbst, d.h. die 
Auftritte von jedem Corps. Die bekanntesten und 
grössten Muster sind diejenigen von Deep River 
und Westbrook. Während des Sommers finden in 
New England an jedem Wochenende grössere und 
kleinere Muster statt.

APROPOS AUFTRITT... 
JA!!! Man kann uns auch mieten, anheuern, enga-
gieren nur nicht kaufen. Gerne treten wir «open air» 
auf – oder auch in geschlossenen Räumen. Zum Bei-
spiel an Firmenanlässen, Hochzeiten, Scheidungen, 
Stadtfesten, Vereinsjubiläen, Gala-Abenden, Ge-
burtstagen etc.
Wer noch mehr wissen will, kann den Wissensdurst 
auf unserer Website www.wildbunch.ch stillen.

Niklaus «Niggi» Vogt
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Sushi is a well-known cuisine in Japan. It can be served 
at parties with friends, at special family occasions, or 
it can be eaten rather casually like a kind of fast-food. 
Sushi is consisting of cooked vinegared rice (referred to 
as “shari” or “sumeshi”) combined with other ingredi-
ents, usually raw fish or other seafood. Ingredients and 
forms of sushi presentation vary widely, but the ingredi-
ent which all sushi have in common is vinegared rice.

There are many types of sushi, such as nigiri-zushi (va-
riety of toppings served on a small bed of rice), chirashi-
zushi (sashimi and other ingredients arranged on top of 
a bowl of rice), oshi-zushi (fish and rice pressed in a 
box then sliced), inari-zushi (rice stuffed into pouches 
of deep-fried tofu), and maki-zushi (served in a seaweed 
roll).

In Japan, people enjoy eating these different kinds of 
sushi anytime during the day or night at their home or at 
a restaurant. I guess that nigiri-zushi is the most popular 
one of the different kinds of sushi. But, I don’t recom-
mend that you try to cook it yourself, because it requires 
a special technique. When making Nigiri-zushi, the for-
mation of bite-sized mounds of rice is the highlight for 
a sushi chef to show his technique, and there are various 
techniques. From this reason, people in Japan generally 
enjoy eating the nigiri-zushi in sushi restaurants. I found 
a cool iPhone application  called “SUSHI BOOK How 
and Where to Enjoy Sushi”. It’s a visual guidebook ap-
plication which introduces you basic knowledge of Su-
shi with information on the seafood toppings. It might 
be useful if you have a chance to go to Japan.

People in Japan enjoy cooking and eating chirashi-zushi, 
inari-zushi or maki-zushi as home-made Sushi at home. 
In this article, I’d like to introduce you to a recipe for 
chirashi-zushi. I hope it will be helpful for your cooking. 

Section 1.

“How to Prepare Vinegared Rice”
Ingredients  (serves 2 or 3 persons, about 24 1/2 oz)
300g of rice (Sushi rice or California rice), 400cc of 
hot water, about 2 inches konbu kelp, 3 Tbsps vinegar, 
2&1/2 Tbsps sugar, 1 tsp salt. (Tbsp; Tablespoon, tsp; 
teaspoon)

Directions
1. Wash the rice 30 min before cooking, and drain on a 
sieve. Place the rice in a rice cooker, add hot water and 
konbu kelp, and cook.

2. Put the vinegar, sugar and salt in a small pot, and heat 
until the sugar and salt dissolve. Don’t boil the solution.

3. Put the cooked rice in a wooden sushi bowl, and 
sprinkle over the vinegar dressing prepared in step 2 in 
a circular motion. Use a flat wooden spoon to mix it 
quickly in a cutting motion. (Photo. 1)

4. When the rice is loosened without any lumps left and 
evenly mixed with the vinegar dressing, continue to mix 
the rice further with the wooden spoon quickly in a side-
ways slicing motion, which cools it and allows excess 
vinegar to evaporate. When the rice cools down to body 
temperature, it’s ready. Cover the rice with a clean damp 
cloth.

Photo 1. Vinegared rice preparation
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Section 2.

“How to cook chirashi-zushi”
Ingredients  (serves 2 persons)
Vinegared rice, cooked with 300g of rice. 
1 ½ inches carrot, {Solution A; 80cc of Japanese-style 
soup stock, 1 tsp sugar, small quantity of soy sauce and 
salt}, 3 dried shiitake mushrooms, {Solution B; 100cc 
of Japanese-style soup stock (mixed with the water the 
shiitake has been soaked in), 2 tsps soy sauce, 1 Tbsp 
sugar, 1/2 Tbsp sake, ½ Tbsp mirin sweet cooking sake}, 
About 1 inch lotus root, {Solution C; 1 Tbsp vinegar, 
1 Tbsp sugar, Pinch of salt, 3 Tbsps water}, 2 eggs, 6 
shrimps, 2 Tbsps salmon roe, 6 snow peas, 1 Tbsp white 
sesame seeds.

Directions
1. Make vinegared rice. (Previous section)

2. Peel the carrot and cut into 3/4 inch strips, and cook 
in solution A.

3. Soak dried shiitake mushrooms in cold water to sof-
ten. When softened, cook the shiitake in solution B. 
When cool, cut the shiitake into narrow strips.

4. Peel the lotus root, and thinly slice. Boil the lotus root 
in salty water, and marinate it in solution C, while hot to 
make sweet-vinegared lotus root.

5. Mix beaten eggs with small quantity of salt and sake. 
Make paper-thin omelets, and cut into julienne strips 
when cool.

6. Devein the shrimps, and boil them in their shells in 
salty water. When cool, shell the shrimps.

7. String the snow peas, and boil them in salty water.

8. While the vinegared rice is still warm, add the drained 
carrot prepared in step 2, cut the shiitake mushrooms 
from step 3, and white sesame seeds, and then mix them.

9. Place the mixed vinegared rice on a plate, and scatter 
over the sweet-vinegared lotus root from step 4, strips of 
omelets from step 5, boiled shrimps from step 6, boiled 
snow peas from step 7, and salmon roe. You can also 
additionally use other raw fish (e.g. salmon, tuna, and 
so on). (Photo 2)

Photo 2. Picture of chirashi-zushi

Please feel free to contact me if you would likemore de-
tailed information. Enjoy your cooking!

Yukiko Shimizu
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Using these pdfs one can quickly check if there are perhaps blank pages to be printed that once could delete before 
printing, or if it is possible to reduce the print area. Once something is sent to the printer then one should go directly 
to the printer! There are several reasons for this: firstly so that you can collect your document immediately before you 
have perhaps forgotten that you have printed something and more importantly in case there is a problem with the 
printer - for example if it is only printing “hieroglyphs” then the paper cassette should be immediately removed and 
we should be notified of the problem. We can then delete the print job form the server and the printer will not continue 
to spit out 500 or more pages that can only be recycled.

You then click on the button at the bottom “Change 
all...”  and then verify this by clicking on “Continue”. All 
pdfs will then be opened with Preview. Most pdfs will 
print without problems.

Today’s theme is “printers and printing”!

There are many printers in the DBM. Some of these are 
for individual groups, others only for hospital comput-
ers and others still are available for whole floors to use.
Printers will definitely run out of paper and toner from 
time to time. DBM-iT is not responsible for the chang-
ing or replacing of toner or the refilling of the printer 
with paper. In the interest of our planet and it’s ever 
dwindling resources one should really only print what is 
absolutely necessary. With OSX on the Mac everything 
can be viewed as a pdf before it is printed.

But we are happy to help when you cannot print out a 
document, or when only hieroglyphs appear when you 
try to print something. This latter problem often occurs 
when the pdf is created with an unknown pdf creator 
(not programs such as Acrobat Professional or Acro-
bat Distiller). When such documents are then printed 
via Acrobat problems can arise. It is therefore a good 
idea when using a Mac with OSX to use the program 
Preview to print such documents.
One tip we recommend, to ensure that pdfs are always 
opened with the program Preview, is to  change the de-
fault application that is associated with pdfs. To do so 
click on any pdf with the mouse while holding down 
the ctrl key. Select “Information” from the menu that 
appears.

In the Info window, 
under the section 
“Open with:” you can 
change the standard 
program from Adobe 
Acrobat Pro (Stand-
ard) to Preview.
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I was born and grew up in North-

East China, a middle-sized but nice 

city named Jilin. In 1998 when I 

was 18 years old, I started my col-

lege life in Shanghai. After an 8 

year programmed study in Shang-

hai Jiaotong University medical 

school, I graduated in 2006 with an 

M.D. degree.

Luckily, I found a position in one 

of the Uni-Hospitals affiliated to 

the university where I studied, the 

Shanghai Jiaotong University First 

People’s Hospital, and then my sur-

gical career began there. 

Nowadays, the standardized train-

ing program of residency has been 

carried out for almost a decade in 

University Hospitals in mainland 

China. As a surgical resident in Uni-

versity Hospital, I spent 18 months 

in surgical rotation, more than half 

of which was in General Surgery. In 

the 6 months following the rota-

tion, I undertook a half-year train-

ing as a Chief Resident in General 

Surgery. It was hard time for me, 

being on-call every other day and 

always running between Emer-

gency, ward and OR. There was an 

examination at the end of my Chief 

Residency, after which I entered 

my specialty, Urology, and earned 

more. It was at that time that I 

bought an apartment in a suburb 

of Shanghai and got married.

Today: Sanwei Guo,
Oncology Surgery

In 2008, I became a resident in 

Urology and then the Chief Resi-

dent in 2009. My full residency 

training then came to an end and 

after surviving several complicated 

final exams, I started my career 

as an attending urologist in 2010. 

Since then I do not need keep the 

first line and ER pagers anymore 

and remain as second in line dur-

ing on-call days.
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There are 4 classifications for sur-

geons in China: resident, including 

Chief Resident, attending doctor, 

assistant chief doctor, and chief 

doctor. From my observations it is 

my understanding that a resident 

is the equivalent of the “Assistenz-

arzt” in Switzerland. Both attend-

ing doctor and assistant chief doc-

tor are similar to “Oberarzt”, and 

chief doctor may be the same as 

“Leitender Arzt” or even professor 

in Switzerland. However, it is worth 

noting that the Chief Doctor is not 

an administrative concept, mean-

ing that there could be more than 

one chief doctor in any one depart-

ment, one of whom should be the 

Professor and of course the direc-

tor of that department.

In order to be promoted to a class 

above that of attending doctor, 

one must carry out research work 

and this plays a more and more im-

portant role in promotion. That is 

why I am currently at the DBM. 

Serving a giant population in China, 

young surgeons carry a very heavy 

clinical load. In turn, we too ben-

efit from this. I feel that a young 

urologist in a University Hospital 

of China has more opportunities 

to perform surgeries than their 

Swiss colleague of a similar age 

could have. Interestingly, there are 

almost no secretaries in clinical de-

partments in mainland China, the 

work carried out by secretaries in 

Switzerland is done by the doctors 

and nurses themselves in China.

It is probably a worldwide fact that 

a surgeon has very limited free 

time. I like to participate in domes-

tic congresses and meetings on 

Urology and with these opportuni-

ties I have been to more than 80% 

of the provinces in mainland Chi-

na. As to my free time in Shanghai, 

I prefer to stay at home, planting 

and taking care of my plants on the 

balcony, and reading the relative 

literature. Although my plants do 

not grow very well, growing them 

is my hobby.

Basel and Shanghai are  twin cit-

ies. Medical students and interns 

in Basel University and Shanghai 

Jiaotong Univeristy visit each other 

from time to time. Whether in Ba-

sel or in Shanghai, the host hospi-

tals need good tutors to teach the 

guests during their short visits. 

It could be done better on both 

sides and I am willing to contribute 

to this teaching when I return to 

Shanghai.
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… erfahren wir von Michael Sinnreich 
mehr über Neuromuscular Research

… stellt uns Werner Krenger die GMP 
Facility vor

… bereiten wir die besten Rezepte für 
laue Sommerabende zu

… durchschwimmen wir mit Artem Kalinichenko den Bosporus

… entführt uns Elin Ellertsdottir nach 
Reykjavik




