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Five Attractions of Taiwa Gakuen! T}o|2} sH2] 571] njj&!
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Learn the magic of making people happy in Kyoto at Taiwa Gakuen.
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(Certified by the Governor of Kyoto, member of General Incorporated Association of Vocational Schools of Kyoto) (& £ 2|A} Q17
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&.‘—l

[ =N L mmies /

REMAEMEFIER R#Bi:ﬁil\/&ﬂﬁ%l’i—?& REETFLBNT 15 NEFIERK R%B*ilﬁﬁ%ﬁ—}&

Kyoto Culinary Art College Kyoto Pastry & Bakery Kyoto College of Hotel, Kyoto College of Nutritional &

W E RE|AF HEStn Art College Tourism & Bridal Management Medical Sciences
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Chef (Japanese, French, Italian Cuisines) Confectionary hygienist Hotel, Travel, Bridal Staff National Registered Dietician, Dietician,
(Japanese confectionary, Medical Officer Administration, Medical Secretary,
Western confectionary, cafe, bread) Medical Care Information Management
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We have many special scholarships prepared that are limited to foreign students. RSt4EHS 2[5t £ &st2 A= & Ci4 025D QUELICH
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In addition, the tuition payment system, deferral system, and introduction of part-time jobs have also been enhanced! (payment installations are divided into 4 payments for the 1-year course, and 8-9 payments for the two-year course).
Z15tol|, S| 2 A=, A A, OF=HI0|E 204! (2 AlSE 11403 22 48], 27| 242 8~93|2 LI0] 3H|S JYshs AI=YLICt)




Bl

A HA

B

Azt 1 009 |

100% Employment Rate for International Students in Japan! §8H) A& 1 FHAE 100%!
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The scope of careers has expanded, with a new “Specified HE 2pA EFI|S(5HY
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Osaka Regional Immigration Bureau selected all four Taiwa Gakuen Group schools as "Appropriate Schools”
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A unique curriculum to

equip you with the
firepower to work
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A Student Town

Kyoto is a town with many young
people. Many schools are gathered
in Kyoto, including vocational
schools, universities, and junior
colleges. About one in ten people is
a student, and more than 9000
international students study in Kyoto.
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Learn hospitality in the International Cultural Tourism Capital “Kyoto”
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A rich learning environment
with state-of-the-art facilities
and equipment
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Appropriate Schools are selected when it is
recognized that there are no particular problems
with international students’ enrollment
management. (as of November 14, 2019)
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In addition to homeroom teachers,
international student counselors
are assigned
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Student-run Restaurants,
Shop/Cafes,
School Lunches, etc.
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A City of Culture and Tradition

Kyoto was the capital of Japan
for more than 1000 years. You
can visit shrines and temples
throughout the city, and learn
about Japanese traditional
culture such as culinary culture,
tea ceremony and flower arrangement.
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One of The World’s
Leading Cities For Tourism

One of the world’s leading cities
for tourism, ranked 1st in the UK
travel magazine “Wanderlust” for
the 2nd consecutive year, and in
“Travel + Leisure” magazine’s top
10 for the 8th consecutive year.
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A Gourmet Battleground!

You can enjoy not only representative
Japanese cuisine such as sushi
and tempura, but also various
gourmet cuisines such as
French, Italian, ramen, cafes,
and sweets.

o7z 2 Pl

AN EE2 CjEEE Y

IPNS

Al
280t ofL|z}, maliz|Lt o|22|ot 2|
P, CIHE S Cierst apfels 22 &
°|AL|E”

IVHPTZ XD L &L

BEEDEHRONZSIEETTH
RUARTZAEWNSFTFHLL
XL B EEDDEREEST
3 EELEREEALBET
TIRE SEERHEEFELTY
7,

A Gathering Place for
Manga and Anime Culture!

Kyoto is a city where history and
tradition live on, but it is also a
place where “new cultures” such
as manga and anime gather. Not
only is history and tradition valued,
but the past and present coexist.
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Kyoto Culinary Art College
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Study and work in Kyoto, the home of Japanese cuisine! In Kyoto, you’ll learn the highest level of
culinary art, preparing dishes that are not only delicious, but also beautiful and healthy!!
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Must have foreign nationality and have completed or be
expected to complete 12 years of school education in a
foreign country by the end of March 2021. However, if you
are from a country (or region) with an educational system
that requires less than 12 years, then you must complete or
be expecting to complete a preparatory curriculum in Japan.
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Those with one of the following qualifications

1. Those who have passed the Japanese-Language Proficiency Test (JLPT) N2 or higher

2. Those who have scored 200 or higher in Japanese on the Examination for Japanese
University Admission for International Students (EJU) (excluding description)

3. Those who have scored 420 or higher on the BJT Business Japanese
Proficiency Test
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Tuition Two-year Programs 23| 2t 32 | Culinary Program Z2|At2t Scholarships | i‘é‘—?—ﬁA AZESLHELR IBERNLELR WEE)
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Partial entrance fee waiver of 100,000 yen (all enrolled
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Advanced Japanese Cuisine Program
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Learn to harness the unique flavors of the four
seasons with Kyoto vegetables and other seasonal
ingredients. Master the art of delicious Japanese
cuisine with a focus on the tastes of Kyoto.
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Advanced French Cuisine Program
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From classic to modern styles, you’ll learn
how to prepare a wide range of French
cuisine with a Kyoto flourish.
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Learn the art of Italian cuisine and regional
dishes, which utilize abundant original
ingredients, in Kyoto that can help you bring
out their full flavor.
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Learn everything from Japanese cuisine to
Western and Chinese cuisine in the span of a
single year, allowing you to enter the industry
in the shortest amount of time possible.
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@ Certifications to be Obtained mCooking License (all programs) ~ @Potential Certifications mConfectionery Hygiene Master License mBlowfish Preparation License mRestaurant Service Proficiency Test Certification, etc.
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Kyoto Culinary Art College is the first “Certified School of
Japanese Cooking Skills” in Japan
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Graduates of the " Advanced Japanese Cuisine Course" and "Culinary Course"

can obtain a silver certification by applying to our school.

In addition, the scope of careers has expanded, with a new “Specified Skills (Food

Service Industry, Food and Beverage Manufacturing Industry)” and “Designated

Activities (Japanese Food Culture Human Resource Development Program,

International Promotion Program of Kyoto's Traditional Cuisine)” resident statuses!
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a restaurant!
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Restaurant Live Training
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In "Advanced Japanese Cuisine", "Advanced French Cuisine" and "Advanced Italian
Cuisine", there is a live training in restaurants in the second year. You actually invite
ordinary customers and offer meals. In addition to cooking skills, you will gain customer
service and store management skills.
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Kyoto Pastry & Bakery Art College
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Learn confectionary in Kyoto, a historical town with many long-established confectioneries that have
continued for hundreds of years! Learn the intricate and beautiful craft and heart unique to Japan in Kyoto.
Z=8 13 Of O[04 2 LI DRIH0| SH|SE HALS| Al R EO|M A|2tE BIRCH

L2 E72 M5t OFSTHR 71=2t DFE7HE WEO|M BIR AL,

AZE & Enrollment Qualifications 8t AtA

[— R |

Y AEEZBL ABICBLVTEREBEICBITA12  Must have foreign nationality and have completed or be  2|=222 7|0 2|=20)|M 12| Stu g
) FOBRAETL-ERU2021E38kB£7Tlc  expected to complete 12 years of school educationina 113 £2 2 2021 32 L7z £2 o) %9l
Educational ETERRDS 1L, | 2E RS2 eER4g4  foreign country by the end of March 2021. However, if you 2t T 1213 0|2k 84|21 LE2K(R(Y)) £412H=
Requirements ZE G D& E-oLTid. AAER &L are from a country (or region) with an educational system Y UojM RH0S 2 48 L& 42
st CHEEREBREETHENIBRAZD . that requires less than 12 years, then you must complete or 0|42l 2},
be expecting to complete a preparatory curriculum in Japan.
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Japanese 2 BAEHRE (EJU) DEAS (RREC) 2. Those who have scored 200 or higher in Japanese on the Examination for Japanese 2,212 3t AIB(EJU) & L=0{(7|& A|2)
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ShH| &2 Please see the homepage for details on tuition and scholarships.
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Advanced Japanese Confections Program  Advanced Patisserie Program
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In addition to producing a variety of Japanese
sweets, you will learn the Japanese spirit, and

the “tradition” and “culture” of Japanese
confectionary at its capital, Kyoto.
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As well as cakes and chocolates, learn the
techniques to make high-grade craft cakes.
Aim to be a pastry chef who can work in a

wide range of fields such as specialty shops,
hotels, etc.
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Advanced Café Confections Program Advanced Bread Program
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Drinks and assorted sweets, cafe food and
service! In addition to the basic skills of

confectionary, you will learn everything
about cafe management.
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Learn everything about bread, including
ingredient and method for making bread, from
standard ones to ones from around the world!
Refine your skills with professional equipment,
and aim to be a top class artisan baker.
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Confectionery Arts Program
A2t 71=2t

BED | ETMHEELEMEZIZOIFTO
1L RSB TRELESNIEARKMEZ LoD
WEIZDITET,

Acquire the knowledge and skills to go pro in
the short time of a year. Acquire a firm
understanding of the basic techniques
required in the field.
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SHOP&CAFExR
SHOP & CAFE Practical Training
SHOP & CAFE &3
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A popular shop that has people lined up will open on the new campus!
Each 2-year program carries out “SHOP & CAFE practice” where sweets
and breads made during the 2nd year are provided and sold. Understand
the entire process of store operation, from production to sales and
service, and cultivate applied knowledge.
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& CAFE 42'g AIMSILICT. 0[N BoH, HHIA7HR| 4R @Yol ot 2
32 ofshsta Aaeg 7lSLict,

2T o=

FER BETECIEHFEEIIC!
Makes working in Japan
possible after graduation!

ZYU = LE0IM 2 7LS!

M EBRER S ERE (S RE R
BRGEEE) CREER (BED
BXLBNAERAMERER) THE
BOWEA LY &

The scope of careers has expanded,
with a new “Specified Skills (Food
Service Industry, Food and Beverage
Manufacturing Industry)” and
“Designated Activities (Japanese Food
Culture Human Resource Development
Program)” resident statuses!

Joi > > pjo 22X

RERA(1] DEE

. Takmg 1st P|ace in a national toumament
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Kyoto College of Hotel, Tourism & Bridal Management
WE S8 P Heto|d M2stn

RERTIVENT

E RN E T RmEITRHITD,
BEXLICHINIREREBTHETIV-BL-TFMZNVDTAZHEILET,

Learn in the international tourism capital "Kyoto."

Aim to be a hotel, tourism and bridal professional in Kyoto, a city full of history and culture.
A 2 ZA ' WEOM BIRAL FAL 23te| EAl WEOM S, 2E, E2I0|E2 2 S [ HZ Sttt

£ & ¥ Enroliment Qualifications &)t 212

FE NEEEZEL AEICBLVTRERABIIBITS12
Educational FEORBELXET LIBERU202IF3AKRBETIC
Requirements BTRABDA L RERFDOZEEET
ZE (ER) OEEHEICOVTE BAERICE L

Q=722 T 2/=0llA 12F2| stuus
Y 42 L 20213 39 L7IR| £2 0| F0l
2f, €H 124 09 SHA|Q) LizHR|Y) 2412k
Y ol FHWS WY £2 E= £2

Must have foreign nationality and have completed or be
expected to complete 12 years of school education in a
foreign country by the end of March 2021. However, if you
are from a country (or region) with an educational system

§||-a_1l THEEHERREETHEVIEEALD . that requires less than 12 years, then you must complete or 0 &2l 2},
be expecting to complete a preparatory curriculum in Japan.
HAZEgEH J_/(‘Fo)\,\fnh\opgmgﬁg-;;,jj— Those with one of the following qualifications Of2f AHHZ 2 51 712| 0|4 EQEHE
Japa;ese CBARELEHREBR ULPT) N2 LD SIRE 1. Those who have passed the Japapese-!.anguage Proficiency Tes} (JITPT) N2 or higher 1 %:5010?; _| 3 ( JLPT)Z N§| O| A 8H 242}
J¢ 2_ A& RER (EJU) DEAE (SRR 2. Thgse who havelsctlJred 200 0r h|gh§r in Japanese on the Exammapon for Japapese 2.9 R AFE) S L20{(715 Hl)
Ability University Admission for International Students (EJU) (excluding description)

200 U EDERISE
3. BITEVX ZAFRFERNTAMORU LOBGE

24 2003 04 252t
o= s 3.Those who have scored 420 or higher on the BJT Business Japanese 3 BJT H|RLA Y=0| 52 HAE 4203

Proficiency Test 0|4k 2|52}
FE RFILER) HRATER T ST NER
Tuition Hotel Program S&!stat Travel Program 0f3tista} Bridal Program ¢|g/stat
3|‘H| 146K 1st Year 12t 24E% 2nd Year 232} 146K 1st Year 12t 24ER 2nd Year 232t 14E3R% 1st Year 1Azt 24E% 2nd Year 2'A2}
- 2
Elr'n{;ajllment fee 100,000 yen — 100,000 yen — 100,000 yen —
MR- REREE
iaﬂlﬂ%ag? equwlpr?ent maintenance fee 310,000 yen 310,000 yen 310,000 yen 310,000 yen 310,000 yen 310,000 yen
’ER
Iuétién 760,000 yen 860,000 yen 760,000 yen 860,000 yen 760,000 yen 860,000 yen
REE
Ira&iging costs 240,000 yen 240,000 yen 160,000 yen 240,000 yen 240,000 yen 240,000 yen
FELE
T.?Ji‘"-w 1,410,000 yen 1,410,000 yen 1,330,000 yen 1,410,000 yen 1,410,000 yen 1,410,000 yen
3|

HEHOMICERRHDETT,

There are required expenses in addition to tuition. 3tH| 2| 7|Et ZH|7t WRFL|CH

B7¥e Scholarships sk
B ZRASRERE AFE—IMRMRI00,000A(AFELE) ™ Special International Student Scholarship:Partial entrance fee W R S Asta: .
BEEAAZSLERR BEN2BRRAEE) waiver of 100,000 yen (all enrolled students) stz Y7 WA 100 0000"( A Fel)
B ERERARSLERR BER R m Scholarship A:Full entrance fee waiver, full tuition waiver (for the first year) M &SSA: 2Sig Mol U, +AR MM 0| (2E %)
(B7300,000 %5, MEE) m Scholarship B:Full admission fee exemption, partial exemption from mYsig B: Ystg AN ':'”ﬂ, TY= L Az
300,0009! P1x|, 2

tuition (up to 300,000 yen exemption for the first year)
KPE - BWESOFEMIDOVTIR—LA—YETRB(IZE,  Please see the homepage for details on tuition and scholarships.  3H|, 2k&t20i| Ci3H 2LM|5H LIS E1H0| 2| E &0l5
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FHRE 5\ 2% /Two-year Program

Program Introductions 3.4A A7

RTFNER T2 % T4 NER
Hotel Program Travel Program Bridal Program
sty o33t} st

TAYVKR R - RIL-N=FVF =Y L)L\ Ty bRy

7-AryPakHILET,

Gain the skills necessary to work as a professional
receptionist, doorman, bellhop, bartender, sommelier,
banquet staff member, or concierge.
DEEHAT, SojR, Weo|, HEie, AS
ZAIO2|1E SH2 FLICE

2[of, 2] AEHZ,

RITHIV I —RG Y7 $BRY VT TV RRG YT Y T—
TSIV — Y F—AV T — Y T—HAREHE LET,
Gain the skills necessary to work as a professional travel
agent, railway assistant, airline staff member, tour planner,
tour conductor, or tour guide.

OfSHAL 2191, M 219 SHBAF 2|4 22
sieloisy 2147}, of3 Jloj=2 2E2 °*L|c}

. OIS 712171,

VIFAVT T IV = TIATINAGAIZA R RLRRZ 1)
AR TIATNT T T—%DELET,

Gain the skills necessary to work as a professional
wedding planner, bridal stylist, dress stylist, or bridal
attendant.

ey, B2t0|d AEURIAE,
AdEZ =Q0|E SHR FLC,

Ce|A AEIURIAE,
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Acquire skills by putthto P
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F&B(Food & Beverage)
H—EREE

Food and Beverage
Server Training

F & B(Food & Beverage)
MH|A oI

—BOBEERE NN, 5B
T REPI/VEBHELLE —
T LRANSVIZRIATIESR
ETIHRELENZNZNOREZZIIFLLAS. SV FTEHTHLELES,
COBETIZEE NI ORN Y —EXNBIZDEET,

Students offer visitors wine and various dishes at a training facility designed like
a real restaurant. By practicing various roles and learning the art of serving
customers lunch, students prepare themselves for work at real establishments.
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YouTube
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Instagram

Facebook
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- AM}}“EimE“WlJ”NMM Tae
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AVNIVRYT—RE
Tour Guide Training
ol A

FEABADRED LS BB HEITL.
AZELAICHBRIZKRTWEDN %
ANKBRICABABITRITZ B
L.EmLET. LHIGABEAICREIS
THARBITL. . ERFHFKEDIAIa =
T—=2arHINEHA R —EREZZVE T HAZRKRTIENELH R LD
A ED LIRBRE B ATV ET,

Research what kinds of sightseeing foreigners visiting Japan carry out, what they
are looking forward to doing in Japan, and then actually plan and execute tours
geared towards foreign visitors. On the day, you will actually guide foreigners on a
tour and learn about guide service overflowing with customer communication.
Hands-on learning that takes full advantage of being located in Kyoto, the most
popular tourist destination in Japan.

Y=g wes i0l0] ojmst 1A 5
ZAjofof AAI2 2|20l 93t o
AU o0 2z iAol
CHESHe 22T A “UE 2= @R

08



09

RBREERFTFIFR

Kyoto College of Nutritional & Medical Sciences
WE FYolr HESt

BLREEBOBIE:+—v. 254t REE FR SREELER SA2150) CERTARELT - FERETICHESS]
fwbe- U=y HERREEDEFERGICRMEBRWVMEEINIEESHE. 2EEREELT2HIT!

Become a nutritionist or administrative nutritionist working in the food and healthcare industries! e ra soreeries food

school lunch providers, etc.)

Become a trusted medical administrator or medical information manager who is indispensable to medical practice at hospitals, clinics, and general hospitals, etc.!

SA HTY AY(AZE= *'%EIM B, G, 1A} F2|A|H, SAR|AL S)0M EoFshs FUARR2[ AL} 2| AH
ARAZEHY S o250 Qo= orel Azl 0|2 AT, AR HEIAIS 2HE Sl

AZE & Enrollment Qualifications ¢Jst A+A

- AEELE L. AEICS L TEREBE 517512
e FEORRAET LEERO20214E38KA£TIC
Educational  grenans. L. REREBOSEEET

nursery schools, hospitals, assisted living facilities,

0% 0|
o

Must have foreign nationality and have completed or be
expected to complete 12 years of school education in a
foreign country by the end of March 2021. However, if you
Requirements ZEGE) OHEE I OWTIE BAERICEL  are from a country (or region) with an educational system AL oM 2H|1I1E I}E £8 E=
st CHEEHEEREETHEVEEABDS, that requil_'es less than 12 years, then you myst cor_nplete or |ZQ1 2},

be expecting to complete a preparatory curriculum in Japan.
BAELEH Lﬂmxfhhmﬁ*&%ﬁ%ﬁ Of2f 425 & Bt 71%] Ot 2R 2
CBREENHBREULPTIN2M LD E8E

9I2272 I} 22004 12149 BuuT
U 48 220214 38 B 42 0!
A T 12 D9 SHHIQI LisH(R| o) B4IRHE

Those with one of the following qualifications

1. Those who have passed the Japanese-Language Proficiency Test (JLPT)N2 orhigher 1. 2201 5 AR (LPT) N2 Ol A2t

Japanese 2_ AAZ2RE (EJU) DEAE (TR 2. Those who have scored 200 or higher in Japanese on the Examination for Japanese 2.2 {8t AIF(EJU) 3 L=201(71& H|2l)
Ability 2005 M E DA University Admission for International Students (EJU) (excluding description) 4= 2007 0|4 2|52}

Y20 54 3. BITE YR ZBAZBEENTZ M205 L _EDEE 3. Those who have scored 420 or higher on the BJT Business Japanese ~ 3.BJT H|2LA 220{ 53 HAE 420

Proficiency Test (PSEI={E
F8H EERELR C mELR ERRS ERUEE  pEEWEERELR
Tuition National Registered Digtician Program 22| & At 2t Dietician Program & fAtat MedicalOffcr Admiisttion/Medical Secretary Progrem 9/ 2A2-2|26[43t | Medical Care Information Management Program 212 3/&-2r2|Aft
I4R 1st Year 12} 242K 2nd Year 2'A2t| I146R 1st Year 132} | 24K 2nd Year 2142} |46% 1st Year 1'H2}F | 262K 2nd Year 2'32F| 14K 1st Year 192t | 242K 2nd Year 2'd2}
| AZS
Enrollment fee 150,000 yen 150,000 yen — 150,000 yen — 150,000 yen —
MEER - AR AR
Fflr:)\ll_:tyjlgdfquxp;neptmalntenancefee 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen
e 3]
Iuthién 880,000 yen | 1,010,000 yen 890,000 yen 900,000 yen 772,000 yen 922,000 yen 737,000 yen 807,000 yen
RER- REM B
I;%)%Ifiﬁréig? materials 400,000 yen 400,000 yen 400,000 yen 400,000 yen 130,000 yen 130,000 yen 120,000 yen 120,000 yen
FRAR
Iﬂ}lals*ﬁl 1,570,000 yen | 1,550,000 yen | 1,580,000 yen | 1,440,000 yen | 1,192,000 yen | 1,192,000yen | 1,147,000 yen | 1,067,000 yen
KEBRMEEFEERBELR. RELROH, Lab expenses only apply to Registered Dietician Studies and Dietician Studies Programs. 4 & 22| & 22| QLAY HUAR 51,
HEBRBETR DREEEBLHOIERUBOFZEIOVTIRERERRLES,
The fees for third-year studies and beyond for the Registered Dietician Studies and Medical Information Management Programs will be announced as soon as they have been decided. 22| AL, 22 A2 @2|Aate| 32} 0|% SiH|= ZHE = H2 SRELICH
KEBOMICHEBRENBHETT, There are required expenses in addition to tuition. 38| 2| 7|Et 2|7} LaFHL|CH
BEE Scholarships gsa i
BRERRRZ S AP —H%RI00,0000(A¥&£E) B Special International Student Scholarship:Partial entrance fee . '?rf—\*;oﬂ EE dst=t N .
BEEAAZSLERR BEN2BRRAEE) waiver of 100,000 yen (all enrolled students) ez L7 %A 100 0000“( A Fel)
B EPEB AT LERR FER R W Scholarship A:Full entrance fee waiver, full tuition waiver (for the first year) ® %!gﬁAi 2 ‘{—% Ul U7, +AR HN EHI(EL_?E)
(&R E300,000 % Bk, #IEE) m Scholarship B:Full admission fee exemption, partial exemption from m ¥sis B: Ysis ;\{_—0” D”“ S UF Az
tuition (up to 300,000 yen exemption for the first year) 300,000 A, ')

KPE - EESOFEMIDOVTIR—LA—YETRB(IZEL,  Please see the homepage for details on tuition and scholarships. 3H|, 2+&t20]| T3t 2kM|5H LIS Z10| 2| &0l

4
4EfE|J/ Four-year Program 3$?EU/ Three-year Program
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Z R8N Program Introductions A A7

EFERELH RELTH
National Registered Dietician Program Dietician Program

EREL-ERWER
Medical Officer Administration/Medical Secretary Program

22| G LA

BB LIKEDN
BAHIVF2SLTAERTE
BORG T AL BND
REDIFRN—bEHE
LS,

This practical, four-year
curriculum will turn you into
a nutritional expert ready to
hit the ground running when
you enter a real workplace.
st 2 o3 ATl
DYoo 4 M
SiolM 522w >
ot IS UTINE DR
gLt

LA

2ERDSEIRTEZ4DD
EMO-XFIETEFOR
WEW- 24 ER5 | FAER
- BRIZVERRRE N BT B
IZRVREBTEHEILET,

Realize your dream with
one of our 4 specialized
course systems that can be
selected from the second
year! Aim to be a nutritionist
with strong cooking, menu
preparation, and hygiene
management skills.

28HA0| =B 4749|
HU2IRA F SIS HEHSI0]

Z4AI0] 251E B2 Ad!
Z2| 7|&-Ath 2 53,
9148 prolof HAS FHAIS
252 Fct

o| 2 ALR-0| 2 H| M1}

EERMBE K. Z LR
WY DD ERATER
B IZRA BB WEREE
25y 7EDHELET,

Gain high-level knowledge
and proficiency along with
the kind and considerate
manner essential for
working in medical offices
today.

1E0| Z|AlDt 7|5, 2|3
B2l S 2% o 27| ol
oINS ot olzAR
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ZEBREELH BRERERE(WN\—E=—5VF)
Medical Care Information Management Program §0h00| Lunch Practicum

R LR EIPN Y jﬁrﬂc;nilliurlch .
BRERERS 2R 24 4FLS(E2Y H3)

YRR THIBRIHE R e s
BILERRNO. b et
B EHELES, HEBRBEEB I RAIS0BDK

EREROBIERASRE, T
T—EDRNZRRTELIVFY—ERZTVEY, CORFELZE LT AERHEDRACEILIERL
HACCPIZE DA TR ¥ —E XA BE AR RENLAH K220 T,

Master specialized skills
and become a medical
information manager
that is specialist for the

medical information or Y Our institution specializes in practical training, and the “School Lunch Practicum” course continues
rsg::zal(r)e Iir;fto;r::??: = that trend by allowing students to learn how to provide food services. Participants create a menu of
system engineer in the } : -~ up to 150 meals and learn everything from preparation to sales, endowing them with the skills to
medical institutions. — ‘ handle large-scale meal operations and menu preparation, as well as HACCP-based hygiene
ABHLE C2C 22l L management, service and operation methods, and a host of other practical skills.
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Sleep 2
Q@#HE

Breakfast OpzlAIAt
Qi

Classes 49}

@58B-FLE

Dinner/TV
BT ILINA

Part-time work  o}28}0|E
©FmE- L K-k

Assignments/reports

HUAIAF, TV

A, 2|ZE

RENHHEHD
[HORT2a—)L

Daily schedule for
a day with classes

£900| U= o
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1]

BERMBICBFLELSE
Bl DI BATLIZE W,

Please tell us why you decided to
study in Kyoto.

A

02

BAZEFRTHBRLTWIFRH.H
ROEEPHIEBGEZZIIBIZL
DHASZHXREL.BERDHLIb%
REZLTEN & LT 2 DR TRAH
CEANICDIFRET LI RER
AEDEXERETTZHTINOTH
AXAEDEREZSHITRCA BT
ICRETEZLLOIEB L& LIS,

FROBETRICEER
BELZDERZHRATIE L,

| was studying at a Japanese language school
for one year, and as | was learning | came to
discover how interesting Japanese history and
geography could be and | traveled around
Japan on a learning tour. While doing so, |
found myself particularly charmed by Kyoto.
Kyoto is a city that is representative of tourism
in Japan, so in order to deepen my knowledge
on the essence of Japanese culture, | thought
that | would study abroad in Kyoto.

Please tell us if there were any classes
that you especially enjoyed and why.
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| found all subjects related to travel interesting,
including domestic and international tourism
geography, package research, and tour
planning exercises. | was able to gain a lot of
knowledge and learn a lot of information about
travel tourism, | made a variety of travel plans,
and created pamphlets, posters, as well as
slideshows, and prepared them as provisional
products, which gave me a sense of
satisfaction and accomplishment.

BELS
Lin Yuting/From Taiwan
2l REIH /Efoj 24

RERTLERT FATLEFIFER
Kyoto College of Hotel,
Tourism & Bridal Management
WE 3 B2 H2jo|g AL
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Please tell us why you decided to
study in Kyoto.

.
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Hle RRQI7R?
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a day with classes
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Sleep %3
QHE-BF

Breakfast/commuting to school
O

Classes 49!
@FE-IR

Return home/dinner 3|7}, 2{SAIA}
BT ILINA

Part-time work  O}2HI0|E
©BE-8THE

Self-study/knife sharpening  2}&;,

REBEE (T oV XNEAS
FREHE

Goh Kunjui/From China
DR20| 4/ E= 2N
REHEMEFIER

Kyoto Culinary Art Gollege
WE ZeAF ARt

g

~

OFZAIAY, St 01

MR -BHANEBEE /6. KA
ZHEDORGTTEHOAREE
XALIEREBIZHDES>THLLE
BUETMBEXILOEHAERT
BICIE . REIEF—FVLWERTY !
ZL T RBIEBZOHHELED
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IZHLLWLDHR I EENED T,
BRIGPIRZ EARE T ZAUIMNAZ
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SN EAB) EFS D HRIER
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SROBIFRZHATIESL,

Kyoto is truly the best place for Japanese
food and cuisine. You could even say that
Kyoto is where you’ll find traditional
Japanese cuisine. Kyoto is the number one
place to understand the essence of
Japanese food culture! Kyoto is also said to
be a city for studying abroad, and it's where
students from countries all around the world
have gathered. New things are born in this
place of foreign cultural exchange, making it
possible to learn about various types of
cuisines. Additionally, there are many
incredible scenes due to the four seasons
and abundant nature of the city. That's why |
chose Kyoto.

Please tell us your future goals.
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I’ve been making an effort to find a job in
order to work in Kyoto! | plan to use the
Ministry of Agriculture, Forestry and Fisheries’
system to work in a Japanese restaurant in
Kyoto. I'd like to build experience in a first-rate
restaurant in Kyoto that has a history and
acquire “true talent”.
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THE ACADEMY OF HOSPITALITY
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B BE(F> ¥av) A/ FEES
Chin Gyou/From China
FAEmN RSl

AR ERE PR
Kyoto Culinary Art College
WE R2|A 280

dT =

BATHAREELZHCCLEHS L MBOARBIR
BITREERVRBABRASFIRRICAZLEL
L 7TADKED O NBOERKIF I T BER
BETI/Zy7PNROERH LV 2REHEDEIENT
EETAOEL DT BALEPNAILI DD
LI Lob i LTUMELTCN A AL BLLREIR
E0BPIFTEREZRELGBITILATETLET,

It's my goal to open my own Japanese restaurant, so | enrolled in the
Kyoto Culinary Art College with the idea of learning in the best place

for Japanese cuisine, “Kyoto”. Not only was | able to learn basic
cooking techniques from professional teachers, | was able to learn

& 2R (7 rrav) A/ BELS
Fu Jianru/From Taiwan
S A2 4 /Efo[2t 241

RARER O EMEPIER

Kyoto Pastry & Bakery Art College

WE HAY 7|s YES
BEHZRMTERIRBUERI . HEHDF
RTTIEELLELEBLOAED ) ADT,
FORBMIETLIZEVE LRI ZIED
TEEITLESABRBTELLLEEFIC
NeZUEL&LON
It's awesome to study in a city with so much history.
Kyoto Pastry & Bakery Art College is amazing! The
teachers are all really nice, so come join us in Kyoto!

You can have fun while learning! Come to Kyoto and
learn the art of baking delicious sweets!!
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Luo Lingiao/From China

2teF A/ F= 2N

RBREERSFIZR

Kyoto College of Nutritional & Medical Sciences
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BRELT RELTEHILELLS!]
| wanted to qualify as a registered dietician in Japan, so |
enrolled in the Kyoto College of Nutritional & Medical

Sciences. The teachers there have taught me with extreme
care, so it's easy to consult with them even if there’s

advanced cooking techniques as well as the aesthetics and senses HEsWE 2(10| 30| MALUEE IS 204 something that | don’t understand. In a lecture on dialysis

associated with Japanese food. As a beginner, | was confronted with all BE®O|L 2 DE0 9 RH2. ZUA HIS £ Uoj! diets that is part of the extracurricular program, | got to

sorts of bariers and difficutties, but thanks to constant encouragement BT DEOAM U 2 GELE B interact with a real patient, and | was able to do hands-on work,
ey A MNTT - =1 H 2

and support from my teachers and friendly colleagues, I've been able to
have a fun time every day that I've been here.

which allowed me to further deepen my education. Join me
and let’s become registered dieticians and nutritionists together!
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ARTVR MR TEDIZ.ETHLLEIAT
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Uo7 ) BETT | BRDIGHYC R bR ENE
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SICREMABET—REICHBLELLS!

TVEAEAERRODBEYEDNTVRP HLHE
BLERPHEOHIRBOFEINFERDT,
ZOFREZBRVE LI BETIL BOOBRENEH
BLYT7—T5v=v 0 %D EIf52EhETH
HABVTTIERISRITRILTEE T THIEE
DY T—T IV ERFTLIZVTT TUOARIALE
BN CHEREBTEADMBE LEL LS !

| chose this school because | like the balance between
old streets and modern architecture and the
atmosphere of Kyoto with just the right buzz. In class,
it's very interesting to use your imagination and create
tour planning. In the future, | want to work for a travel
agency and sell local Taiwan tour plans. Come study
tourism in Kyoto, an international tourism capital!

MESSAGE

FOR YOU
Kyoto has many beautiful and famous sightseeing areas,
' and it’s also easy for international students to live in
a Kyoto, so Kyoto is a very good place to study in! With so
much delicious food, it’s also the perfect city to study
cuisine in! Come to Kyoto, which is rich in Japanese
tradition and culture, and study with me at Kyoto Culinary
Art College so we can create our own delicious cooking!!
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Lina Khairani/From Indonesia
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Kyoto Culinary Art College
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Chin Isen/From Taiwan
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Kyoto College of Hotel, Tourism & Bridal Management
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Housing Support 7 A

AKMZETRBZED-HDEEYR—F2ToTLET,
Taiwa Gakuen provides housing support for international students.

Ctole} sHaloflAM

L ©35lAHo
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FHE At AL

HIUAVTF VAN ERTIREFZER T ABYEAN SRBLEZFN I — M TEZREZERRSTIEOX )y MY £,
Our student dorms are managed by Kyoritsu Maintenance Co., Ltd. These convenient spaces allow you to start your new life right away.

a2 HAEHAYE 2 St HF S 7ISAYULH YT SLFE WY WS A 5 A= AT S 7|SAHRH2| 01H0] ASLICE

ot

Z) Peace of Mind 9Hl ————

BRAZENEHLTVLWBOT. EREDORITEY P
BREONEEDYR— 2 LET. BOAYOIEL
F—bAYITHLRAAZTLEDNTLET,

Because the dorm heads are married couples who
live there permanently, they can provide support
with deliveries, sudden ilinesses, and so on. The
dorm entrance features an auto-lock as well as a
security camera.

T|4AL AR 27 251D Q0] el 43 Y

Al TS S8 AATUCL J7IsAt Y= 2
2|2t ZAZI02tE H2|%|0f AELICH

R Comfort iﬁa%

- AR-EPEBELA Ry E-70—Ey b-BFE-
I7AVREEFBIDEGRBEZIRNTRHATHE
THEAATEB/ETY,

All the amenities necessary for student life are
provided, including desks, chairs, bookshelves,
beds, closets, telephones, air conditioners, and so
on. Rooms are completely private.

EEOEERBELNO(BRENTVRADRNFICY
DRIBEZHAREIBOZBZHLTOLE T BHRIIM
B FRPOER THRPEHRETEEIDYEHTY,

We serve two meals, breakfast and dinner, both of
which are handmade for balanced nutrition by full
time administrative nutritionists. For breakfast there
is a choice of either a Japanese or Western meal,
and extra helpings of rice and miso soup are free.

Y BRAYYAF A GIEE YD FH L AME
OF2ITt 0 ABBILCE OFiS A4, YA Z0|N &
4 9lo0f dhat FI32e A0tER 22 4 UALIC,

R—I—-FAZK(ELR)
Dormy Senbon Nijo
(Male/Female dorm)

S0 AL Z(EH 715A

R—I—BKER(BLR)
Dormy Kiyomizu Gojo
(Male/Female dorm)
£0]7|20|2 DR (LY 7|44

F—I—TEEAAH (BLR)
Dormy Hanazono Marutamachi
(Male/Female dorm)

0] SHLER L ORRERDR (1 7|44

R—I—-BIIAE(ZFR)
Dormy Kamogawa Park
(Female dorm)

0| 7t27teF S (K2 7|54

RF—I—R#MAERE (BLE)
Dormy Kyoto Nishijin
(Male/Female dorm)

0| TE LAJI(LA 712D

O3l
e

PR Itemized List L

ABE# Entry fee ot

{REEE Deposit 223

YRS (/) Building maintenance fee (yearly) 212 S:2/H|(¢12h
N—£12')—=>74 Room cleaning fee AEt]|

AR Itemized List L4
B#EfET (R¥ERA) Monthly rent (incl. meals) 2 7|<AH|(AlAF 28

45,000 yen
50,000 yen

3,000 yen
47,300 yen

79,200 yen
3,960 yen
5,500 yen

REELE

Initial costs
Aot Al

Monthly fees | B{S&{#% (Wi-Fi) Communications/data and facility fee S4IH|/AHAIR
Oi HIS

BREARE Basic electricity fee 17| 7|223

X | ERMDIHB A, *For a one-year contract. 42,

7|El 7l A AIS DA

ZDMBZEDZIFANTEEEESEE Other housing providers that accept international students

FRIBEPEEE T -ETHE,
Designated §Iudem Housing “Freepia Narutaki”
https://www.collegehouse-osaka.com/ St | BHY Fe 2|0 LIRER|
B 25 E 35,000/~
Rent/common area fee ¥35,000~
iz, 38| 35,0009 ~

HEHESE Contact ez
emu-trst@maia.eonet.ne.jp

£%t % Company Name 3|Atg

BEE RBIIEOHEISEA)
Tsukasa Kousan Kyoto Branch ~ #7tAt ¢
A=547 REERAEIE (P -IX-E-)
UniLife Kyoto Ekimae Branch (J.S.B.)  {L|2t0|Z mES0t0f| 2| (#|0] 0f| A H])
TV REBERE Y Y —RERANE

Najic Student Information Center Kyoto Ekimae Branch Lt2| SH4Z 2 AlEf
PENTI VT HE S HE

Student Housing Gosho Nishikarasuma Branch
TRIAT7RBEREEY —EX

Azlife Kyoto Rental Housing Service OfZ2{0|Z & QICHFEH AH|A
NIRHY NT—=2

House Network

R—IL~_R—2 Homepage EH0|7|

DEXY

https://unilife.co.jp/

2 o3| ohoy A https://749.jp/

B StudyKyoto https://www.studykyoto.jp/ja/life/
RBOBLEFICET BB/ BHINTOET,
Information is posted regarding studying abroad in Kyoto.
WEO| 8 HEo| 2et S AAStL AL CH

- https://www.3215.co.jp/

ALAZRIADHY

http://www.azlife.co.jp/
Kyoto Housing Search http://www.housingsearch.kyoto/
FPRECDEEFERF L. BATHEZEY L 2DFHE.
RF—ICRTAEEA BRI TOET

Information is posted regarding finding rental housing near the school,
procedures for renting rooms in Japan, and regarding etiquette.

St SL20] QICH FLEH ZANDL L0l A ChRf A S B o] o4 Y,
Ofo 25t YEES AMstn ASLCH

https://www.h-nw.jp/

stea vEYa

FLUL BEBICEEBSBEE T,  Please inquire for details. 2fM|5H LIE2
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PART-TIME
JOB

KNZETR . BREDESADT IV FREE

Examples of part-time job opportunities OI2H[O|E & At

R—bZ2{ToTLET,

e We at Taiwa Gakuen assist students in applying to part-time jobs.

Ctolet

SHRIOAIS B3t 0f220| ofzblo|E 2

=02

gs2 AYsta YL,

[& % Name of Establishment 2=

% & Industry g2

J§ % Name of Establishment XY

% & Industry =

IaATIVARY YT
Joytel Staff ZO0|% AEjZ

Café ran Zan 7t ran zan

A/Z0—k—
Inoda Coffee o|wct#m)

TR & BEIRE

“Washoku Sato,” Saga Location ‘243 ALE™ APZFE

fHE  HANANA
Taisho HANANA  C1ol4: HANANA

ES -
Minokichi 0|=7|2|

Kumahiko 0}t5|2

ToARRIEE

Tankuma Kitamise TH0t7|ERD|A|

TEEMEER

Lodging facility =fAl4

h7x
Café 7

H7x
Café 7|

MRREE

Japanese restaurant 24 84

fRZEE IS

Taichazuke restaurant =0| 227 123

B=

Japanese-style restaurant 5 22/

Japanese-style restaurant 15 22/

ElES
Japanese cuisine

10

11

12

13

14

15

16

17

J5—2J v
Grace Saison J2tA MZ

BESE

Tsuruya Yoshinobu 20} 242

BERR

Kameya Yoshinaga 7i0i|0f 2A|Lt7t

HHIRER

Matsui Ryokan 0p2:0] 0{2

R T4 bR TIL
Kyoto Brighton Hotel & 22to|E S

RERTINA—TF
Kyoto Hotel Okura n& & 272t

VL AT 1 VERTIVRE
The Westin Miyako Kyoto 9AE! 0j0f2 32 W&

JrAT-LEBNyEyIr—X
JR-Central Passengers JR-CENTRAL PASSENGERS Co., Ltd

EET

Western-style confectionery 222t

METF

Japanese confectionery &tatat

METF

Japanese confectionery 322t

it

Ryokan (Japanese Inn) o2

KT
Hotel &

KT

Hotel =&

RTIL
Hotel =&
HRAT

Travel 013

EXAEMH

Kikuya Komai 7|70F 120t0|

2=
Japanese cuisine

KELDORADBICTBNTEDL D EY AL

*The above jobs are not guaranteed to be available. 2|2 222 ALt BA5H= 242 opgLc,

F=7 X0 INAANTIH!

Join Our Open Campus Event!

2E HHA0| 742

OPEN
CAMPUS

staof B3t HEE 520

IBTEZRDIENEDDDY) |AERTHELVDAIRVEHEYTZ(EA!
Learn all about the school in a single day! Plenty of fun events each time you visit!
ME o & Qlrh BHE YolE £742 OHIET} It

=

AVFATLCHBOIE RO IE FROFPER. FERERE
BAOETRTCHWTGRRETZIED  LWBIFART T ARV FORIERBOEEHELELLD !

When it comes to understanding the curriculum, job opportunities, facilities, atmosphere, teachers and student body,

nothing beats seeing with your own eyes, hearing with your own ears, and experiencing it all for yourself. After the event, let’s take a stroll around Kyoto!

LRI Y 20 T, A Lo| 23, St 2917,

FROBEFL(AB!

| want to know more about the school!

AV F2TLPIND B RS2 ROR
HEZBNAROIVHTHALES,

We’ll introduce details about the curriculum,
obtainable certifications, employment
opportunities, and so on. We’'ll also give you some
tips for the entrance examination.

WY U XS kst A, (Y 4 S, uo £

205t YAl 2F = HYTLCE

SEHER !
Free to Participate!
7| 22

£ H2|s Agialch

EABTERTENRS?
What are the facilities like?
O A|HoflA BH:E7t?

F > /NRY 77— Campus Tour

AW~ o]

RO RHel B0 T RRNRET
FROFEKEEKCI>TZE L,

See our latest facilities and amenities and get a
feel for the school atmosphere.

24 AE 2 EH|1E elE 4 UFLCH uUf AEtez

o 220718 HZspL.

o
MadS

EEDBERFRLI-L]
| want to try an actual lesson!
A2 £HE HEst2 40!

By ¢
oy

AHEREE Training Session

AYds

RTHLT2OGTUERTELLWIEEYK
SAIERDIRELRILHM, RWBTELLWERE,
EREEDRALLIENTS,

Look, listen, cook, eat, and have lots of fun! Enjoy
a seminar with the same instructors and facilities
as actual students. You’ll have plenty of chances
to interact with students, too!

B2 =D g5 Y0 SAHFO0| 7tS! LA ZAtet dH|2
SUN LES AYE = A0 AEHdne| uRe

PS8

RARERDFELELDSINED !

Friends and School Teachers are Welcome to Participate!
AT EE sta MY S 47} s

HIRE At 2 0 2 HOISD E1 A X0| 74y BeFUC,

BALIEREHKLEZL]
| have so many questions!
O1Z4{Z AErsta Alof!

fERIAEE Individual Advising Sessions
HEHE

AP B 7L NA bDTETRE ERT R A —
XS H D BIES ADEERPOINA I LTRSS
CETMERIEDDEALIETHRERICHFELLIZE L,
SO BEPARISBHENET,

Instructors and advisors will be on hand to
address any questions or concerns you have
about the entrance exam, tuition, employment,
part-time jobs, and so on. We provide individual
consultations, so feel free to say whatever’s on
your mind. You're sure to feel better afterward.
Al B, 2|, OF2HIO|E &, ZI5to]|

MYHE0| 0l2{20| of 21t nolof HEELICE
IHEYEOIL HER HotH HEst. o2t E0to|

L ofiag AL

#iEOK!
Beginners welcome!
Z A2 OK!
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KRR SRR £ THI0H Osaka International Airport (Ita_|n1_i) Shin Osaka EKlng; BURER
AIRE R (7 F) Z275( TM) 5 LB AR & THI509 2AZFIHOIEICNSE  station  peo Tokyo Station
B 7 PR 22 7 (KIX) B> TREBRR & THI90% AQAZL S CRY
RHRRD SRR ETH2.505E . R
About 30 minutes from Osaka Station to Kyoto Station “RER
About 50 minutes from Osaka International (Itami) Airport (ITM) to Kyoto Station Osaka Station
About 90 minutes from Kansai International Airport (KIX) to Kyoto Station AITAS
About 2.5 hours from Tokyo Station to Kyoto Station _;iﬁ
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M Kyoto Culinary Art College
B Kyoto Pastry & Bakery Art College

ADDRESS ADDRESS
Uzumasa-yasui-nishizawa- Sanjo-agaru, I 18 Setogawa-cho,
cho 4-5, Ukyo-ku, Kyoto Kawaramachi, Saga Tenryuiji,

616-8083 Japan

PHONE :
©+81-75-802-0191
©+81-75-812-0191

M Kyoto College of Hotel,
Tourism &
Bridal management

Nakagyo-ku, Kyoto
604-8006 Japan

PHONE :
©+81-75-241-0191

Taiwa Gakuen Education Inc.
The Academy of Hospitality

W% taiwa_nyu@taiwa.ac.jp

M Kyoto College of
Nutritional &
Medical Sciences

Ukyo-ku, Kyoto
616-8376 Japan

PHONE :
©+81-75-872-8500
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THE ACADEMY OF HOSPITALITY
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