AR (BEXEE)

K& [OX=Y VA B g (R F)
i EF WHbH GHC EHIR Mg A PR BEI—X

HEES (FEAD vE—D)
BEBELTIFRICLEWMIERIZRY D ENVS BN EIRBICSESFLEFIACREE DO . BH5
LR TEREMTHALSI. EHATHR—FLTNEFET,

BEDEHR
BLEA REI—R EMEAEZI-I-I-V. BRFEI] 1. BEMEEFEER.
mﬁ\\ﬁjgﬁg I - ]I
BEED DZRATRNAHY—EL T, FEIEOERIEEEZIT
3R —¢& BRFAEFE-BRFOBRETE. T4TAIRIS—OFOI T SAGEEMMMEOREEEIC
BEED ZAETEIRBFOEFEZTOTD,
F-.REBEEDRETIEHNV FERMIZESANIIEZBTEINFOBHREETOTD,

BEHE

BETIEHEEE. BMERB KLY PowerPoint ZHU0LZERL. DVD PEIELZEFEERHMEZRY AN, B
[CRABWVHMEM I ZEELEDELTERBTEDIITRELTWD, FBETILITINTAMNERT S
LTHEEORMEZRIT. MBOEBRZHFLTVS, BRENEETLHIVTRATIEH. BELZRDLI-HERE
HHZILEDASAERELTLS,
BEBEOERRXETE. ZEOFAUZERLELNLIBELEZIT IO, EEFHFLUVHES. FRERTE
EREL., 2RO—XLUNDEEOHIBO A R EDRFTEHKIT. 22— aVEENRLER TS,

fth & &4
FHOBREFETIEBENBICEALT. BIRERATETHEEAB VB THo - FEEOETLEaA—
TIX. BEMGERZIRETENTE 20 BREZROIBEZNBTDOREICEZHD,

FHEDFERR

1 ERFYERABRBEZRYANBRRIARICERL. 2 FHOBERCER-REEL TAHERLEZR
Y, BERELRESEE TEERTESLEEL.

HEFAMERHABRAEE 100%ZZR (BRADH)

SHROBEEYN-RH)
BZBEL-MEFESZEBMICIRY AN, g S BEHATEDAMELGLIZEDERICE DL,

2% (FRHFX)
BRAEF

MRT—< (BIRMEED
BmBEF (BPEHRE)

E#F=
HARREEFRR BARGRWEMFR BABLEESR
BAMERBFSR

S Fl R AT
THRI8ESH EEFELBR(E 1281129)
FH0%F3A  REERAFRETELFRHREXELERET

R

FER 20548 #HKASHRAITUAN DY RREE-EBRAREERD
TH24E98 REBERPKXZE BYHE BM(SHM2E3A8FT)
FM2HE48 REFPRFE MK EFR B

TH3F4A RBEHXF MSAEZH ABRREICED)

HEMREE EE. FIRXEDOR RATA . RRMBEXIRRFER
TR 28438 HEAKEREZINLOTHEHRICONT RIBEHRFARRKLE F 285




TN EIR FEMEARBFINLOTHBEUNRICONT RBEHRERATLE
(MHETTEFEEDISHRER)

SM3FE 3 EBEHXRZBICHTAIHEIO;TVMNILAREE] REBEHXEARLE
R4 KB LE 3t R D ERY #H A

SM3E 3 RBEHRZFOBEDETFLEL—IZHTIER RBEHREATLE

SM4FEIA EBRRBEFZEREIZLEOERINVHKERLAEYT RBEHXKEARLE
BDEEMIZONT
ENEEEBELTC~EERBEENDEE TR~ R EHRERATLE
RIBEDBMEFERAL-EMARKEE RIBEHREATLE

£33 E
¥ 335
F 338
F3E
E345
F3E

#HEIZBITEEERE (ZR-AEREFORE-KREFBES HSEHRE )
Fk28FE 9 A (EHEFELNLFBE EED

Tl 28 RAMTFA—Fv—E ZE

ERHIIOFEI0H L=7I—o7nJS LB EEFEEESFEMEERET 1M
RN FE2H PMEERFBBEEEB->TEHIC? IZEE

TR FE4R HNEFERTEZESERREE=4—

SHMTESA ERBEEARRE-TOLEEREE

SMRETR NEERREERHEMMEYOTREEIFE

SHWIFE4A HNEFERRERERBERKTEE=_4—HREIZED)
SHW3IFE4R RERBRTE-RLEESETE (BHEICED)

S 3 F EEA KRG EME SEmE S




Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)
Ichise Naoko Associate professor Department of Regional Collaboration
/ Confectionery Arts Course

Education philosophy (Message to students)
We will do our best to support students who have the desire to “make people happy” and “be happy”
through food, so that this is a place where they can grow into themselves.

Educational responsibilities

Subjects Confectionery Food Hygiene and Safety I /11 / Ill / V, Experiment to Food Hygiene and
course Safety, General Exercise I / Il

Educational As a class advisor , I provide learning support and career guidance

activities

3 Policy and Classes in the field of food hygiene provide education in the field “II Rich Professional

educational Knowledge and Skills” in the Diploma Policy.

activities In addition, in the general exercise class, education is provided in the field “V. Ability to learn
independently”.

Education method

The class revolves around textbooks, handouts, and PowerPoint, and incorporates audiovisual materials
such as DVDs and videos so that invisible bacteria can be studied. In addition, by conducting quizzes for each
unit, we hope to set aside time for review and establish knowledge. In the classes where international
students are enrolled, Japanese language support and illustrations are included in the handouts to deepen
their understanding.
In product development exercises, we run classes emphasizing student independence, hold tasting sessions
and on—campus sales, build exchanges with students from other courses and local people, and improve
communication skills.

Evaluation by others

In the class evaluation by students, the lecture content was generally well understood and rated highly
satisfactory. Since we were able to receive positive feedback from last year’s peer review, we will strive to
continue to provide class content that deepens understanding.

Student achievements

From the 1st year, the content of the classes incorporates national exam questions, and the knowledge is
improved through lectures, experiments, and practical training over the 2 years.

[ instructed them so that they could practice in confectionery practical training and comprehensive exercises.
We have achieved a 100% pass rate for the national examinations for confectionery technicians.

Future goals (short term and long term)
I would like to actively incorporate local activities through food and strive to develop students who 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 Hygiene Japanese Society for Food Microbiology

Japanese Food Life Society The Japanese Society for Bacteriostasis and Mold Control

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 Pootodelicatokats Co., Ltd. Standard Management / Product Development Sales
Department

September 2012 Nagasaki Junior College Food Department Lecturer (until March 2020)

April 2020 Nagasaki Junior College, Department of Regional Collaboration Lecturer

April 2021 Nagasaki Junior College, Department of Regional Collaboration, Associate Professor (to the




present)

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

March 2019 Educational effects of new product development Nagasaki Junior College Research
activities Bulletin No. 31
(Collaboration product with Matsuura confectionery
store)

March 2020 Efforts to prevent the spread of “new coronavirus Nagasaki Junior College Research
infection” at Nagasaki Junior College Bulletin No. 33

March 2020 Consideration on peer review of classes at Nagasaki Nagasaki Junior College Research
Junior College Bulletin No. 33

March 2021 Stapylococcus aureus colonization rate of studens Nagasaki Junior College Research
aiming to become food workers Abouto the risk of Bulletin No. 34
food poisoning

March 2021 Providing Sweets to Medical Nagasaki Junior College Research
Professionals:Extracurricular Activities Bulletin No. 34

March 2021 Product development activities using ingredients from Nagasaki Junior College Research
Nagasaki Prefecture Bulletin No. 34

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

September 2016 Sasebo Machinaka Public Lecture Lecturer

April 2016 Best Teacher Award

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

May 2019 Nagasaki Prefecture Food Safety and Security Committee member

April 2021 Cabinet Office Food Safety Commission Food Safety Monitor

April 2021 Nagasaki Prefecture Food Safety and Security Committee member

April 2021 Junior College Accreditation Evaluation Committee Members




