LARBN (BERES)

KA (6= YA B g (FR%F)
HAIKAR K EIPLAV NN} BF g HAZEH BYREI-X

HEES (BEADAYE—D)

EBROFETORBTIXAEEZITICELELHED T, BILERCHBIETRIE DEHFLIE TR
LBREBETORBECHEETELAEOEME CHLAEAEL TERIILIUFELEERL. B2 ANHof:
HR—rELTWNERNTT,

BEDER
HLUEB1 REEEE HEMB2 KREERT HUFES BMARREFEEE
HL4E B4 TARBFRE

BEAHE

.gg&h\g*ﬁ*ﬁEqI::E:L:b-_:/ayété:&Tiﬂiwgfﬁmﬁg1téﬁ%uﬂyL)‘ 1@/1*(:%,)7‘-:)—-:5b\”_bi
EBETS.
FAENBRL. BEMITTBTESLIICKIET 5.

fth & 5T

SHROBFGEH-RHD)
CEENKEICHEERK, BERATESRILFTER. BEEES,
-HEOWHEZELY . BIEALLTERI DRELTDEREYR—IT 5,

2% (FRHFX)

HRT—< (HAZRMEE)

EF=

HRE - R B

SM5F 38 FAIAMXIELEREEEFER FF

M54 38 FAEEER IE

S5 F 4 RBEHXF HgHLEFER BYEXEI—X AF
SM6FE 11 A XETEHDREHR BEA WE

[M7E 38 FE HEROSE BE

SM7FE 3 RBEHKFE MEHLEFEE BYXREI—X X
[MW7HE 3 BHXKFELX WG

[M7E 38 XELTER IS

B
THT7E 48 BEEREGHKAZHE Axt
REXE EEA ZRAXHR BER
TH8E 5 A HEEREBEMHKAZH RBit
TH8E 5 A FREAMNILZEE AR
RIBEHRFE MEHEFER BYEREI—X BF (REICED)




BEMRFESE ZE. PR XFEDNLM RITRT. RRAFFXIERFR

HRCBTLEHF (F2-PHREFORE-REFBER A HEER/RE M)




Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)
Futa Matsunaga Assistant Department of Community Coexistence, Food and

Nutrition Course

Education philosophy (Message to students)

Since dietitians often cook in real-world settings, we want to train dietitians who can immediately
contribute to the workforce, possessing not only administrative knowledge such as menu planning and
cooking instructions, but also practical skills such as cooking and hygiene management, and provide support

tailored to each individual.

Educational responsibilities
Cooking practice Food service management Clinical Nutrition Practice
practical training

Applied Nutrition Practical Training

Education method
=By actively communicating with students on a regular basis, we can notice even subtle changes in them and
provide individualized encouragement and support.

*We support students so that they can become autonomous and act independently.

Evaluation by others

Student achievements

Future goals (short term and long term)

*To create an atmosphere and environment where students can easily consult and ask questions.

*We support students so that they can become autonomous and act independently.

Specialized field (academic field / major)

Research theme (research area)

Academic societies

Education / degree / license

2023/3 Graduated from Kyushu Bunka Gakuen High School (private school)
2023/3 Obtained a chef’s license.
2023/4 Nagasaki Junior College, Department of Community Coexistence, Food and Nutrition

Course — Admission

2024/11 Registered Dietitian Proficiency Certification Exam: Certification A obtained.
2025/3 Acquired the basic certification of the Chinshin—ryu school of tea ceremony.
2025/3 Graduated from Nagasaki Junior College, Department of Community Coexistence, Food

and Nutrition Course.
2025/3 Obtained junior college degree
2025/3 Registered Dietitian Qualification Acquired

Work history




2025/4 Joined Nissin Medical Foods Co., Ltd.
Assigned to the Fukuoka Branch, Management Department, Contract Services Section
2025/5 Nissin Medical Foods Co., Ltd. — Resigned
2025/5 Joined Kyushu Bunka Gakuen Educational Foundation
Nagasaki Junior College, Department of Community Coexistence, Food and Nutrition
Course, Assistant (present position)

[academic paper]

[Translation]

[Research Note]

[report]

Activities in society (members / officers of academic societies / study groups / lectures / social

contributions / commendations / others)




