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Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)

Ichise Naoko Instructor Food (confectionery course)

Education philosophy (Message to students)
For students who have various dreams based on the desire to be happy and want to be happy through food,

we will do our best to make this university a place where you can grow your own.

Educational responsibilities
Subject in Confectionery Food Hygiene 1 /11 / Ill / V, Food Hygiene Experiment, General Exercise |
charge course /1
Nutritionist course Food hygiene, food hygiene training
Educational As a class adviser, we provide academic support and career guidance
activities
3 Policy and  In classes in the field of food hygiene, education is provided in a field corresponding to “II. Rich
educational specialized knowledge and skills” in the Diploma Policy.

activities

Education method

In the class, textbooks, handouts, and PowerPoint are mainly developed, and audio—visual materials such as
DVDs and videos are incorporated to make it possible to recognize invisible bacteria as familiar objects. In
addition, by taking a quiz for each unit, we will provide time for review and hope to establish knowledge. In
classes where international students are enrolled, ruby and illustrations are included in handouts to deepen

understanding.

Evaluation by others
There are many “4 satisfied” or “5 very satisfied” in the student’s class evaluation, and it seems that they
respond to the content that the current student demands for the class. In the peer review, we received

feedback from other teachers that they were helpful in teaching.

Student achievements
The confectionery hygienist national examination pass rate in 2018 was 100%. All Japanese and international

students were able to obtain a license.

Future goals (short term and long term)
In the new department that starts next fiscal year, I would like to make use of the knowledge and skills I have
acquired, and strive to nurture students throughout the new department, regardless of course, so that [ can

become a human resource that can contribute to the local community.

Specialized field (academic field / major)
Food hygiene
Research theme (research area)

Food hygiene (food poisoning bacteria)

Academic societies
Japan Society for Food Japanese Society for Food Japan Dietetic Society
Hygiene Microbiology

Educational background - degree * license

August 2006 Registered dietitian (No.128112)




March 2008 Completed the Department of Health and Nutrition, Nagasaki International University

Work history

April 2008 Pooto Delicatokats Co., Ltd. Standard Management / Product Development Sales
Department

September 2012  Lecturer, Nagasaki Junior College

Educational research achievements

Names of books, academic papers, etc. Publication office, publication magazine, etc.
March 2016 Educational effects of new product development Bulletin of Nagasaki Junior
activities College No.28

Activities in society (Members / Executive Committee / Executives / Social Contribution / Awards / Others)

September 2016 Sasebo Machinaka Public Lecture Lecturer

October 2018 Senior Work Program Regional Business Skills Seminar “Cooking Assistant Training
Course” Lecturer

February 2019 Food education course for elementary school students “What is fermentation?”

April 2019 Cabinet Office Food Safety Commission Food Safety Monitor

July 2019 Nagasaki Prefecture Food Safety and Security Committee member




