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Faculty introduction (Educational achievements)

Name Position Affiliation (Department, etc.)

Kikuchi Ryoko Assistant Professor Department of Regional Collaboration

/ Nutrition and Food Science course

Education philosophy (Message to students)
[ want you to utilize your dietitian qualifications for others and for yourself. Believe in your potential and

work hard together for two years.

Educational responsibilities

Subjects Cookery Science, Cooking Practice I a/ I b/ Il a/ Il b, Cooking
Practice I / IV, Practice in Applied Nutrition, Comprehensive
Exercises A/B, Practical Training I/ II

Educational activities [ am in charge of the first year class advisor, providing academic and
lifestyle support to help students obtain credits.

3 Policies and In the Culinary Science, Cooking Practice L.a/ ILb and Il.a/ Il b, which I

Educational activities am in charge of, I aim to help students acquire “II. Solid Specialized
Knowledge and Skills” in DP, and in Cooking Practical Training IIL./IV.,

“IV. Problem—solving ability” and “V. Ability to learn independently”.

Education method

In the lecture subjects, the content is presented using PowerPoint in line with the textbook. PowerPoint is
written and distributed to students. In addition, we expect to consolidate specialized knowledge by
conducting quizzes regularly and increasing the time for review. In the practical training, we will use small
groups and increase the frequency of cooking per student so that nutritionists can acquire the cooking skills

necessary.

Evaluation by others

The results of the 2024 student evaluations of my classes were generally satisfactory. In addition, while the
peer reviews also gave positive feedback, it is believed that in knowledge transfer classes, it is hecessary to
actively incorporate time to introduce topics and break them down in order to improve the level of
understanding and quality of the classes. In the future, I would like to work on improving my classes, taking

these points into consideration.

Student achievements

In the first—year first—year course, Cooking Practice I, in the 2024 academic year, 25% of students received
grades S and A. The same level was maintained in the second—term course, Cooking Practice II, so the
percentage of students receiving grades B and C is expected to remain roughly the same. Based on these
results, students who have acquired basic skills in the first term are able to acquire multiple skills and apply
them in the second term, while students who received grades B and C are given supplementary lessons to

help them improve their skills and provide learning support.

Future goals (short term and long term)

Short—term goals:I would like to support nutritionists so that they can acquire the necessary specialized
knowledge and cooking skills.
Long—term goals:1 would like to use what is learned through classes, community activities, and volunteer

activities to train nutritionists who can contribute to society.




Specialized field (academic field / major)

Cookery Science Food Service Management

Research theme (research area)

Research on scientific changes in food preparation using mass cooking equipment

Study on meal texture corresponding to feeding and swallowing functions

Academic societies
Japan Cooking Science Society Japan Society for Nutrition Japan Dietetic Association

Improvement

Japan Food Service Management

Education / degree / license

March 2017 Graduated from Nagasaki International University Faculty of Health Management,
Department of Health and Nutrition

April 2017 Enrolled in the Department of Health and Nutrition (Master’'s Program), Graduate School
of Health Management, Nagasaki International University

March 2019 Completed the Department of Health and Nutrition (Master’'s Program), Graduate School

of Health Management, Nagasaki International University Master (Health Management)

Work history

April 2017 Assistant Professor, Department of Health and Nutrition, Faculty of Health Management,
Nagasaki International University (until March 2020)

April 2020 Nagasaki Junior College, Department of Community Symbiosis, Food and Nutrition
Course, Assistant

April 2023 Nagasaki Junior College Department of Community Symbiosis Food and Nutrition Course

Assistant Professor (to the present)

[academic paper]

May 2017 Comparison of Nutrient Intake between JounalofAthleticEnhancement

Japanese Female Elite and Collegiate Karate 7:2DOI:10.4172/2324-9080.
1000290, 2018

Play

February 2019 Study on Cooking Characteristics of Food in Wet Nagasaki International Graduate School Master's
Heating Using Mass Cooking Equipment Thesis

March 2021 Effect of Wet Heating Using Mass Cooking Nagasaki International University Review Vol. 21
Equipment on Properties of Vegetables p129-138 2021

March 2022 Examination of texture according to the stage of Nagasaki International University Review Vol. 22
eating function in nursing care food p145-151 2022

March 2023 Effects of Heating Method and Water Cooling Nagasaki International University Review Vol. 23

Time on Spinach Quality Using Mass Cooking p86—89 2023
Equipment
March 2023 Devising morphological adjustment and Nagasaki International University Review Vol. 23
evaluating its texture in accordance with the p101-109 2023
“Classification of Swallowing Adjustment Diet
for Children with Developmental Dysphagia

2018”




March 2025

March 2025

Effects of different cooking equipment on Nagasaki International University Review
rice quality in large—scale cooking Vol.25

p85-94 2025
A comprehensive comparative study on Journal of Cookery Science of Japan. Vol.58
tenderization of beef using plant proteases p77-83 2025

in food

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

contributions / commendations / others)

March 2019

March 2019

December2021

December2022

November2023
October2024

Lecture on Feeding and Swallowing” In—school training / Child Development Support
Center Sasebo City Suginokoen

Nagasaki Prefectural University Lecture “Lecture on Morphological Food” Practical
Training Assistance / Nagasaki Prefectural Sasebo Special Needs School

Open lecture / Participation in the Reiwa 3rd year community caregiver class (swallowing
adjustment diet course) / Organizer: Department of Health and Nutrition, Faculty of
Health Management, Nagasaki International University, Supported by: Health Promotion
Division, Health Promotion Division, Health and Welfare Department, Sasebo City

Open lecture / Participation in the Reiwa 4th year community caregiver class (swallowing
adjustment diet course) / Organizer: Department of Health and Nutrition, Faculty of
Health Management, Nagasaki International University, Supported by: Health Promotion
Division, Sasebo City Health and Welfare Department

Childcare and parenting course” lecturer / Hasami Town collaboration project

Childcare and parenting course” lecturer / Hasami Town collaboration project




