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Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)
Hirata Akiko Professor Department of Regional Collaboration
/ Confectionery Arts Course

Education philosophy (Message to students)

I would like to work with students with the motto of creating opportunities to bring out the potential of each
individual so that they can become people who are loved and can play an active role in society. There is a place
where everyone can shine. Set your dreams for the future and do your best!

Educational responsibilities

Subjects (Confectionery course) Public Health I / Public Health II, Nutrition I / Nutrition 1I,

Cafe Studies I / Cafe Studies I, internships, confectionery practice exercises
Educational As the head of the confectionery course in the Department of Regional Collaboration, I
activities provide support for the learning of students in the confectionery course.
3 Policy and Classes in the fields of public health and nutrition provide education in fields that fall under
educational “II. Reliable specialized knowledge and skills” in the Diploma Policy. In addition, in classes
activities such as cafe studies and internships, we provide education in fields that fall under “V. Ability

to learn independently.”

Education method

Classes are centered around textbooks and are supplemented with handouts. The school expects students
to solidify their knowledge by taking time to review usingGoogle Forms after class and by taking quizzes on
each unitIn classes where international students are enrolled, consideration is given to adding ruby to the
materials and distributing them on youtube after class. In classes where international students are enrolled,
extra exptanation is attached to the materials and they are distributed on youtube after class.

Evaluation by others

In the class evaluation by students, it seems we are responding to the students needs, with about 80%
responding “4 satisfied” and “5 very satisfied”. Although the tendency was almost the same as the average
value in the school, I feel that further ingenuity is necessary according to the ability of the students. Generally
positive in peer review

Student achievements
.2022 Confectionery hygiene teacher qualification exam pass rate 100% for Japanese, 94.1% overall (17 people
including international students passed the exam 16 people)

Future goals (short term and long term)

I would like to give guidance to all applicants this year with the goal of passing the confectionery hygiene
qualification test and obtaining a license.

In addition, as part of the Department of Regional Collaboration, I would like to encourage students to become
people who can play an active role in the community through community learning activities.

In particular, we would like to establish a system for long—term work experience to be started in 2023.

Specialized field (academic field / major)
Nutrition

Research theme (research area)
Applied nutrition (pediatric nutrition)

Academic societies
Japan Society for Nutrition Improvement. Japanese Society of Shokuiku.
Japan Association of Food Preservation Science

Educational background - degree * license

March 2019 Yamaguchi Prefectural Yamaguchi Women's University, Faculty of Home Economics,
Department of Food and Nutrition, Department of Food and Nutrition, Graduated (Faculty of
Home Economics)




October 2020

Registered dietitian (Ministry of Health, Labor and Welfare registration number 49509)

April 2003 Obtained a confectionery hygiene license (Nagasaki Prefecture No. 1721)

Work history

May 1989 Oita Prefectural Oita Health Center Extension Division Nutritionist (6 months as an alternative
to maternity leave)

April 1991 Nagasaki Junior College Food Department Dietitian Course Assistant (until March 1992)

April 1992 Nagasaki Junior College Food Department Dietitian Course Lecturer (until March 2005)

April 2005 Nagasaki Junior College Food Department Cooking and Confectionery Course Associate
Professor (until March 2007)

April 2007 Nagasaki Junior College Food Department Cooking and Confectionery Course Associate
Professor (until March 2013)

April 2013 Nagasaki Junior College Food Department Cooking / Confectionery Course (currently
Dietitian / Confectionery Gourse) Professor (until March 2nd year of Reiwa)

April 2022 Nagasaki Junior College, Department of Regional Symbiosis, Confectionery Course, Course

Director / Professor (to the present)

Educational research achievements

Names of books, academic papers, etc.

March 2013

March 2016

March 2019

March 2019

March 2022

March 2022

March 2023

Publication office, publication magazine, etc.

Confectionery Educational effects of

extracurricular activities (Part 3)

course:

Educational effects of specialized related subjects Total

coordination history (research notes)

“Regional cooperation education through product

development activities”

~ Collaboration activity of Matsuura 3 o'clock project
effects of new product development

(collaboration  products  with

confectionery store)

Educational

activities Matsuura

Through Extracurricular Activities ~Providing Sweets to
Healthcare Workers™

Product development activities using ingredients from
Nagasaki Prefecture

Nagasaki Junior College Development of souvenir
sweets

Nagasaki Junior College Research
Bulletin No. 25

Nagasaki Junior College Research
Bulletin No. 28

Proceedings of the 67th Kyushu
District University Education and
Research Council

Nagasaki Junior College Research
Bulletin No. 31
Nagasaki Junior College Research

Bulletin No. 34

Nagasaki Junior College Research
Bulletin No. 34

Nagasaki Junior College Research
Bulletin No. 35

Activities in society (Members / Executive Committee / Executives / Social Contribution / Awards / Others)
Hino Kindergarten (Salad kid communication, food education) (until March 2nd year of Reiwa)
Sasebo Wanpaku Hiroba Executive Committee and Volunteer Cooperation (To date)

Instructor of “Career Advancement Training for Nursery Teachers” sponsored by Nagasaki

April 2012
May 2016
November
2017

August 2018

April 2019
November
2019

December

Children’s Future Division (1 hour: once a year)
(To the present)

Nagasaki Prefecture Teacher's License Renewal Course “Preferable Food Education”

Lecturer (3 hours: Once a year) (To date)

Kyushu Bunka Gakuen Cooking School Evaluation Committee(To date)
Hasami Town Collaboration Project “Child—rearing / Parent-rearing Course” Lecturer (1

hour)

Sasebo City Elementary School Home Economics Research Group Class Study Lecturer




2019
February 2020 Sasebo City “Home Education Course” Sasebo City Hiu Elementary School “Sasebo Child—
rearing Course” Lecturer

October 2020  Sasebo Municipal Junior High School Home Economics Study Group Lecturer

October 2022  Hasami—cho collaboration project “Child—raising and parent—nurturing course”
Lecturer (1 hour)




