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Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)
Hayashida Mitori Specially Appointed Department of Regional Collaboration
Professor / Food and nutrition course

Education philosophy (Message to students)
[ want to help students enjoy and utilize the experience of college, and support them so that when they graduate,

they will have the confidence to think “I would hire me if I were an employer*

Educational responsibilities

Subjects Cooking studies, cooking studies practice I ~ IV

Educational activities

Through cooking studies and cooking studies training, students acquire specialized knowledge and skills and
during training, we provide education devised so that students can acquire problem solving skills and the ability to

learn independently.

Education method
We devise ways to deepen understanding by confirming the theory learned in lectures through practical training. In
practical skills, basic operations are repeated, and skills are confirmed during class so that students can grasp the

skills they have acquired. As the skills grow, tasks are set and specific methods for improving skills are presented.

Evaluation by others
In the lecture subjects, 10% of the students answered that they could not understand the contents, but the degree
of understanding increases in practical training. The specialized knowledge given in the lecture has been confirmed

through the practical training.

Student achievements
From the latter half of the first grade, students can see how to cook dishes by just looking at the recipe, think about
the setup, and see how skills that were difficult at the beginning have grown. The ability to think about specialized

dishes based on basic dishes also grows.

Future goals (short term and long term)
Based on hygiene, nutrition, and cooking theory, we will repeat cooking guidance so that students can thoroughly

acquire basic cooking techniques.

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

How to acquire cooking skills at a dietitian training school  Elderly and food

Academic societies

no special instruction

Educational background = degree * license
March 1976 Graduated from Kyoritsu Women'’s University, Faculty of Home Economics, Department of Food
and Nutrition (Bachelor of Home Economics)

September 1983 Registered dietitian (Ministry of Health and Welfare No. 23531)

Work history
April 1980 Social Welfare Corporation Shiranui Gakuen Nutrition Section Nutritionist (until March 1993)
April 1993 Nagasaki Junior College Food Course Lecturer (until March 2004)




April 2004 Nagasaki Junior College, Department of Food Associate Professor (until March 2008)

April 2008 Nagasaki Junior College Food Department Professor (until March 2018)

April 2014 Nagasaki Junior College, Department of Food, Concurrent Director (until March 2018)

April 2018 Nagasaki Junior College, Department of Food, Specially Appointed Professor (until March 2020)
April 2020 Nagasaki Junior College, Department of Regional Symbiosis, Specially Appointed Professor (to

the present)

Educational research achievements

Names of books, academic papers, etc. Publication office, publication magazine, etc.
NEW Basic cooking Co—authored on April 1, 1999 Medical and Dental Publishing Co.,
Ltd.

FD research in the field of childcare

Study of the educational effects of
non—regular training in cooking schools
Bringing a one—day restaurant

experience About educational effect

March 2005, co—authored Nagasaki Junior College Research
BulletinNo. 17, p.63-p.74

March 2012, co—authored Nagasaki Junior College Research
BulletinNo. 24, p.41-p.48

March 2013, co—authored Nagasaki Junior College Research
BulletinNo. 25, p. 1-p.8

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

September 2007 to September 2017
August 2009 to August 2017
November 2011 to November 2016
October 2014

May 2016

Shiikicho Sole House for the Elderly
Teacher license renewal lecturer
Sasamachi Tenku Restaurant Management
Gambaranba National Athletic Team

Sasebo Wanpaku Square, food service manager




