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Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)

Tanigichi Eiji Instructor Food (confectionery course)

Education philosophy (Message to students)

Skills that can be communicated to students are not exhausted and do not pull their hands. A person called
a professional needs to have a higher level of awareness and deeper knowledge than the general public
regarding his / her specialized field, and must continue to think about it. I try to raise the level that I thought

was “natural” with a general sense, and give guidance to become “professional”.

Educational responsibilities

Subject in i Confectionery theory I, Confectionery theory I, Confectionery theory III, Confectionery theory
charge IV, Confectionery theory IV

Educational Confectionery Practice I, Confectionery Practice II, Confectionery Practice IIl, Confectionery
activities Practice Bowl, Comprehensive Exercise I, Comprehensive Exercise II

3 policies | As a confectionery course CA, we provide students with job—hunting support in specialized
and fields, and as technical guidance teachers, provide guidance on basic and applied technologies
Educational that can be practiced in the field.

activities

Education method
In the practical training, we explain more specifically the “knacks” in basic technology to applied technology
based on the handouts, and always practice complimenting students with very little growth. In confectionery

theory, examples are given of raw materials used in practical training and products that are actually completed.

Evaluation by others
According to the evaluation from students, lectures and practical training were 5 (4) (satisfactory) and 5
(very satisfied), with a high rating of 80% or more. Education that connects professional knowledge and skills is

highly appreciated.

Student achievements

As a result of guidance and learning of applied technology, since 2014, we have been instructing students to
produce works for students in technical contests sponsored by the Nagasaki Pastry Association. Was able to
win a bronze award at the Japan Cake Show (national convention) in Nagasaki Junior College’s first student

category.

Future goals (short term and long term)

This year, we will provide technical guidance to improve individual creativity, such as student contests, and
aim to improve skills that students can use in the actual field. In addition, we would like to make efforts to
develop human resources who can play an active role in the local community through food and confectionery

utilizing our acquired skills.

Specialized field (academic field / major)

Confectionery manufacturing technology (Western confectionery)
Research theme (research area)

Research on confectionery materials

Production of Nagasaki Junior College original products

Academic societies




Nagasaki Pastry Association

Educational background -

degree * license

March 1998 Graduated from Japan Food Technology College (Mikashiho Gakuen)

September Acquired confectionery hygienist license

1998

Work history

April 1998 Joined La Madeleine, a sweets atelier (until May 2006)

June 2006 Joined China Road Japan Co., Ltd. (until March 2008)

April 2008 Nagasaki Junior College, Department of Food, Lecturer

April 2008 Student Committee Employment Committee Admission and Public Relations Committee
Member

April 2012 Student Committee Job Hunting Committee Admission and Public Relations Committee
Book Committee Member

April 2016 Member of International Exchange and Regional Cooperation Committee

April 2016 Member, Private University Research Branding Business Planning Committee

April 2017 Admission recruitment public relations committee member

April 2018 Student Committee, International Exchange / Regional Cooperation Committee, Platform
Business Committee Member

April 2018 Junior College Consortium Kyushu Junior College Festival Committee Member

April 2019 Student Committee member

Educational resea

rch achievements

Names of books, academic papers, etc. Publication office, publication magazine, etc.

March 2016

Bulletin of Nagasaki Junior College

No.28

Confectionery Course “Regional technical skills and
human resource development” Production of works

for Nagasaki Western Confectionery Technology

Contest and Japan Cake Show

Activities in socie

October 2008

2009

September 2010

February 2012

June 2014

August 2015

May 2016
September 2017

June 2019

ty (Members / Executive Committee / Executives / Social Contribution / Awards / Others)
Private Lecturer (Business trip class to Nagasaki Prefectural Kitamatsu Agricultural High
School * Held once a year (to date)

Confectionery hygienist national examination measures lecturer (present)

Production demonstration of Western confectionery at a Korean study school

Production demonstration at junior college fair sponsored by junior college consortium
Kyushu (to date)

Nagasaki Prefecture Confectionery Technology Contest and Japan Cake Show Tokyo
Student Exhibited Works Technical Guidance Lecturer (Today)

Instructor for public lecture “confectionery skills, why confectionery skills and tips and eggs
(egg whites) bubbles?”

Lecturer for Nagasaki Agricultural High School Teachers

Confectionery and practical skill guidance for Sasebo volunteers at Wanpaku Plaza
(present)

Collaborate with University of High Schools, business trip classes and technical guidance to




July 2019

July 2019

Kyushu Bunka Gakuen Food Cooking Department Lecturer (to date)

Public lecture “Confectionery practice: Wonders of cold desserts, how to make mouthfeel

and texture” Lecturer

Nagasaki Prefecture Nutritionist Association Sasebo Branch Skill-up workshop

“Allergy—friendly sweets” Lecturer




