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+ Attractions of Taiwa Gakuen

B3 904E o [ S 5222 [

A school with over 90 years of history

TRE EHR B AR S2E 2/ RE RTL 717,
—UZL, OB THELEBEZTIINDELCHELERT 2HE

HEMARE T LA AREAEBEEEER L) AMNZE 241

PEERISEESNTVET,

We are a general education and research institute that presents the

education necessary for work and real life in the fields of “nutrition, medical

care, welfare, cooking, confectionery production, baking, food education,

hotel, bridal, and tourism." Osaka Regional Immigration Bureau selected all
four Taiwa Gakuen Group schools as "Appropriate Schools”.
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Scholarships are limited for international students

P n OAFELERIR Admission Fee Full Exemption
Scholarship A .Eﬁﬂéﬁﬁ Fﬁ (WIEEE)  Full Tuition Exemption(for the first year)

EER

Select Type

ﬁiﬁB Ol$$$§ﬁ.ﬂ$ Admission Fee Full Exemption
Scholarship B IR R —EP S bR (B E300,000M %5, MEE)

Partial Tuition Exemption (up to 300,000 yen exemption for the first year)

BFEBHRFE o A%£100,000M%K LEWR

Special Scholarships 100,000 yen exemption on Admission Fee All enrolled students
for International Students

. o FAEFUT1EIRREH
JR—sVETE ek -RiER—%E  160,000M LENR
Global Scholarship 160,000 yen reduction for Facilities and Equipment Usage Fees All students of the

Hospitality Busingss Program

HETOEFREHBVET, ¥Tof FRMMEETENHNEL S0 T (DR EL PR s S ERES T LTI HETT)

*All scholarships can be applied at the same time. *In addition, tuition payment by installment system and deferred payment system will also be provided.(Payment by
installment is a system In which tuition can be paid in four installments a year,)
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Complete employment supporting system

BEPHREBEYDEE FEEHV S HRI-EEENICTR—LET X/
G ERER BERE) FEEE CEBDEL AN THWED,
The class teacher or the teacher in charge of employment and the international student advisor will

give you full support. The scope of careers will be expanded, with new “Specified Skills” and
“Designated Activities” resident statuses!
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Learn hospitality in the International Cultural Tourism Capital “Kyoto”

MEEHOBH T T B eHE, EELVER Kyoto is one of the world-leading tourist cities. You can experience traditional
DL IC b N2 - LA TEET, £ BDOALH Japanrla_se culture, such as food cglture, tea ceremony and flower arrangement.

In addition, one out of ten people in Kyoto are students, which makes the city a

IOAIZI AR ETHRY EETIZEDIHEL-TOET, lively gathering place for young people.

TOPICS

Pz w4 v ZARRGGET xR ZMIEL TV X7,

We have implemented comprehensive preventive actions against Novel Coronavirus infection (COVID-19).

AMEEERTIEFE IO IILRARBREETHXHEESE j
BLTLET . HEARPRERTEZZERL/IOSAT NER
FEERBEEDENICHALTRETS(EN. AVO~ND

EREMITLy M RECHRAOBRRF v 2. FEL EE -
EMELTLES i
Each school of Taiwa Gakuen has taken preventive measures against

Novel Coronavirus infection (COVID-18). Considering the educational -

effects and subject characteristics, in addition to the effective

combination of face-to-face courses and distance education course, | : -

we also installed temperature measuring equipment at the entrance so
as to conduct daily health checks, hand washing and disinfection,

KA 2 AR % SHRE AT

Introduction of the 4 schools of Taiwa Gakuen

HAGERE 25 L. S99 i 0 T HAD LR S T HIkA H b
k- HEER S G IZHB D20~ HAZBEENZ S GIZGIZ2 v~

For those who want to use
Japanese to gain more knowledge
and skills in the professional field

For those who are interested
in Japanese culture and society
and want to improve their Japanese

———————————— hEER R
JLPT N2v~wll £ EJU 2000 E,B]T 4201 E JLPT N3v~wpl k

[Applicant Qualifications] JLPT level N2 or above, EJU 200 points or more, B] T 420 points or more  [Applicant Qualifications) JLPT level N3 or above

REBER REET LB s RBETIVEET 515 LEMI2E

REREAENER o Comwmse o yamrmg  CBRREREFARE ol e s R,
3 Kyoio Pastry & Kyoto College of Hotel, Kyoto College of Nutritional & Kyoto College of Hotel, Tourism & Bridal Managemenit

Kyeig Culinary Ak Galzgs Bakery Art Colloge Tourlsm & Bridal Managemant  Madical Sclancas Intarnational stud only *Hospitality Business Program®
SRR (FOR- BAE. B AR Wb, RS, EBEREL. BT ERES MAEFUF 4 EIRAYF—, BFE, BF050(t
TIUAEE, A FUTHE) (HETFEF AT TSAFILATYT ERE. EEREEL Hospitality, Business Manner,
Chef (Japaness, French, Confectionary hygienist(Japanese  Hotel, Travel, Bridal Staff Mational Registered Dietiian, Dietician, Japanese Languags and Gulture
Italian Cuisines) confactions; Waestern confections, : Madical Officer Adrinistration and

cate, bread) Medical Secretary, Madical Care

Infarmation Management
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A Kyoto Culinary Art College

AR IR TH—D[FEM EREMFR,
BEROROZRG R TEY, [REB] TEI!

ERLWEIL»BEVW  REBLERLRNBEA-REOREREBTRITZ,
Kyoto Culinary Art College is the only professional school for culinary training in Kyoto.

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!!

2 & #ll/ Two-year system | &/ One-year system

$ *—I‘ %3 ﬁ Program Introductions

03

fIR-BFEE LR 75 ARE LHRE 1772 E%# EpE RS
Advanced Japanese Advanced French Advanced ltalian Culinary Program
Cuisine Program Cuisine Program Cuisine Program

HEELELOFMOBH EOM-1IKEEE
mhe LR rHssExsEs, m=IEn
TsLlLuE2{0ET,

Learn to harness the unique flavors of the four
seasons with Kyoto vegetables and other seasonal

ingredients. Master the art of delicious Japanese
culsine with a focus on the tastes of Kyoto.

HHNELOPSRANELOET. BENLT
SARBERAOIvEYZT2{NET,

From classic to modern styles, you'll learn
how to prepare a wide range of Franch
cuising with a Kyoto essence.

MEOFME RIS T - A REE,
EHMOHFERERABRISHE»TRATRY
7.

Learn the art of ltalian cuisine and regional
dishes, which utilize abundant original

ingredients in Kyoto that can help you bring
aut their full flavor.

EMTEFRRELCTEFRE, hEEET
BentBrRU. RO R TEETEINE
BRETHIIOIES

Learn everything from Japanese cuisine to
Western and Chinese cuisine in the span ofa

single year, allowing vou to master the skills to gain
afoothold in the dining world in the shortest time.

i
WELHET o WRBEMEI—X s7NS e R b ﬁ'
ﬁq‘)‘id)ﬁ{jﬁ b ;1] ﬁ;g: 9’7’} LZ122 pouble Licensing Gonfectionery Correspondence Course Double Licensing Advancement Coutse .
i | = FHRZCIER LSS RARNEDE RERRcEEE RERECES '
el AL RN ERErsELURRLMEDEES] LTINS YR EDERS

Master the techniques and Srellas

knowledge of cuisine and
confections.

Hygiene
Master License

While studying at Kyoto Culinary At Collsge,
take cormespondenca courses at Kyoto Pastry
& Bakery to become a confectionery hygienist|

After graduating from Kyoto Culinary Art
College, enroll in Kyoto Pastry & Bakery Art
Gollege and earn your "double licence"]

. a day with classes

@MiFHEE wHEMRE(2YHE)

OHEELER
@ Certifications to be obtained mCooking License (all programs)

W M R (R RE)

01 AFRNCRRESFLIEEHATIES L]

Please tell us what worried you before starting school!

L)

Daily schedule for ) I.r |

|2 ‘qq 4

N

T
@,*ﬁ;«i 02

HEE LA RN 0T ZEOEBECOLTLIENORELTVELE. THERIZA
FLTHDEIFADTTHLILENE BETLL- PN ERPSHATLOALOT. &

AFERETHIRFEIAvE—TZEMOLET!

Please leave a message for international students who want to join us!

(DHETE Sleep
2y =)z - RS

Get up / Have breakfast / Go to school
(IR E Classes
@7 A | Part-time job
BIRE- 4 & Return home / Have dinner
CEE BHERE

Self-study / Spare time

A2

AFEEATOEAILL, EERAFTHEL LV AILL, PP SORFPETEN AR
LTWREBLET. AL TOBABFR O THD RN IEN ST ELHN ELE
B ERERUDBES ARHD SV IDEBICE L BATUNT. ETHELTHIEATES
Lo ANSFRTIEL AL ARG E LA, SIEFEMARICARLTR /e BiEEL-TSAET!

For students considering enrcllment or wishing to work in Japan after graduation, you will be provided
substantive support. It was also my first time to study abroad, so | was worried because there were many
things | didn't understand. However, the teacher in charge of international students always answered my
guestions carefully and thoroughly even befare entering the school, which helpad relieve my worries.
Before enrolling, | had a lot of worries, but now | can confidently say that it is great to study at Kyoto
Culinary Art College!

WEEAACUIEMGRE ML AN Y —EARREBESR( T T AR EREL 72U T HIE R O M) e

@Potential Certifications  mConfectionery Hygiene Master License (qualification for an exam)
K yoto Blowfish Preparation License  mRestaurant Service Proficiency Test Certification 3rd Grade (Only Advanced French Cuising Program, Advanced kalian Cuising Program)

and more

ElsE

E 1

AP —BEEXRS!
Watch interview video!

) : B - BARE R
& A RLABHBALE— IR RIENTEE L, Advanced Japanese
&fﬁ? | had never cooked before, so | was very worried about whether | can keep up in a practicum. But when | Cuisine Program
= BEHLFHBHD entered the school, | found that there were so many beginners in the class, and the courses started with
v | BOATYa—L the basics, so | was able to study with my classmates without any stress. i @‘ﬁé AS BB

CHIEN CHIEH YU/From Talwan

alw



point 1
LZ M5y RBETRERE - BENESII0113

Obtain cooking skills and hospitality skills through restaurant practicums

PEFIER T 2ERIABELA IV REN B . BB —ROPERESRELTHEERHELETH

EOEiOsh ot BEY - APEHESENLSIDEET,

For students in our various two-year programs, there are practicums in restaurants in the second
year. You will actually invite ordinary customers and offer meals. In addition to cooking skills, you will

gain customer service and store management skills.

Point 2
RS Ei Bz
EBIAI

Practicums to truly master
technical skills

ERELBEMIBREOPTAELRY
BUEHEL, BRSO 27, REH
HT, D AEHI% £ >TEY,One to One
TlLoh ) EEEELTLET,

Practice the basic skills repeatediy in
class, and master the technical skills. At
Kyoto Culinary Art College, we implement
a Mini-class Teaching system and provide
solid instruction in one-to-one tutoring.

e

EXEOERIMER

Open channels of employment

REPFABMEFIFRISEETHHTO
TEARIEREEERER,

Kyoto Culinary Art College is the first
“Certified School of Japanese Cooking Skills” in Japan

THE-HAERE LA TRERL OF SR ARICRET Ao e T
—FARVAOBEERIS_LATEET, : ol

Fh i rEHER NEREGIRE MR REEE) P REEEH (H
*mﬁxﬁtf%ﬁ&xﬁﬁﬁ‘z%~ﬁﬁfﬁ%ﬂﬂiﬁ%ﬁ-&¥#h??&%ﬁ)
MEAt At £ !

Graduates of the *Advanced Japanese Cuisine Program" and "Culinary Program"
can obtain a silver certification by applying to our school.

In addition, the scope of careers has been greatly expanded, with a new
“Specified Skills (Accommodation Industry, 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) of resident statuses!

EEHODAYE—Y Message from teachers

Point 9
EED-HDEFRD
EEABoTNET

Provide the best environment
for practicums

RIBTHLERShTWSLSLERE -
FE->TEBETOE AR
ARBREFHENECHEEFICLERL
fo2{NIZH T ET.

Practicums will be conducted by using
the equipment and machinery on site,
taking into account the sanitary
situation and preventive actions against
Novel Coronavirus infection (COVID-19).

MEEEL-ERB! P

Visit more facilities!

EI%.'EI
s i
[5]x;

[ orcs|

BFERZESHSEBHICIRVBEATHET

Actively launch the movement to spread Japanese cuisine

EHAEESESTLS HEAR AXEERAVERZEEE OTRSS
LAENL BHAOB X EESSHEAFELEZETALL HERELD
AEEICRIEMICE ATV RS,

We are responsible for the "Japanese Cuisine and Food Culture Human
Resource Development Program" currently being implemented by the
Ministry of Agriculture, Forestry and Fisheries, and actively promote
Japanese cuisine, including supporting foreign trainees to learn Japanesa
food culture.

AREEEZHEFOX I HRI NS ZEHRITT R
BoMELEATERLCRERTPLVERANLSREE
HEhE, R BONER S REORERY B (Rt
N TELEHSBEFRBOA SR T—HIZFUELLS.

To learn Japanese cuisine, it is important to contact with
such culture every day. Learn Japanese cuisine in
Kyoto, the birthplace of Japanese cuisine, and
experience the various food cultures around Kyoto,
including culinary practicums using Kyoto's fresh
ingredients, as well as more professional knowledge of
banquet dishes, flower arrangement, tea ceremony, and
tableware.

HE- BARE LR
F HEsE

Advanced Japanese
Cuisine Program

HIROSHI SOUKAWA

FilERVE P EMN BT TThe oA ey REL
TEELEEHIHZARTE | EMT.NEOEFTHE
LB ERD 6. HEPEEREE TERMNIC 2RI N
TEET . MA BV LORBLEEB TS HEORL
EAY S EEERLETHEBERATAR AN,

Kyoto had been the capital of Japan for a long time, the food

culture has also developed together with the city. At this school
in Kyoto, within one year, you can authentically study the

= =
"
R

SRR Japanese cuisine from basic broth to cooking, or even to the
M5 E¥ss dishes at the banquet. In addition, you can also learn various
Culinary Program cuisine in different schocls and expand the scope of cooking.
MAMI SHIKATA How about learning cooking in a city with a long history?

R—LR—IRSNSAHAT A7 Mo ERFARPAROER. FRORFEREHET  COESA7+R- LT EW A

We will share the Information Session and entrance examination information and the latest information of the schoaol en the homepage and SNS official account! Please follow us.

ot
L‘h!%‘mpa 2 @ i

= Schoole  Twitter  LINE

Facebook Instagram YouTube

HIRES 0120-503276
u' taiwa_nyu@taiwa.ac.)p BABS

Overseas

+81-75-802-0191




RVBREIIRBTHE—D[REFEMIBREFIFR,
AEFLHR BHETFEDN-(SAHIELDEILRVP THEETFERS!
HEGLTIROMMBTELLEMTEEHLTLELDDEREBTREITI,

Kyoto Pastry & Bakery Art College is the only professional school for confectionery arts training in Kyoto.

Learn about confections in Kyoto, a historical town with many long-established confections that have
continued for hundreds of years! Learn the unique intricate and beautiful craft and hospitality in Kyoto of Japan.

$ *—l' ﬁ‘g ﬁ Program Introductions

Kyoto Pastry & Bakery Art College

24| / Two-year system

) REP IR R/ N BT E I

4|/ One-year system

MEF ERE

Advanced Japanese
Confections Program

SELNETORECNATER. L
T ERAERONETOFRE R
L THEFEMOIIAEFUET,
In addition to preducing a variety of Japanese
confections, you will learn the Japaness
spirit, and the “tradition” and “culture” of
Japanese confections at its capital, Kyoto.

NT4RY =307 ER#
Advanced Patisserie
Program

T3l ML BAA BRLIEE
TEOARIEER. FAEPRTLALEL
LT FTEET 5/ T Y IEDE LET,

As well as cakes and chocolates, learn the
techniques to make high-grade craft confactions.
Aim 10 be a pastry chef who can work in a wide
range of fields such as specialty shops, hotels, ete,

H7x 21—y LT

Advanced Cafe
Confections Program

FU» 2P IEY A — A AT727—
B —ERG UFRETF ORI
MAATEEOTRTERUET,

Drinks and assorted sweets, cafe food
and service! Inaddition to the basic skills
of Western confections, vou will learn
everything about cafe management.

A 8

Advanced Bread
Program

s

EFQ o EREEN ETEY
PHEFTRTEAD| TOHEORET
Filk@E R CBARSELET,
Learn everything akout bread, including ingredient and
methad for masing bread, from standard cnes 1o ones
from argund the wodd| Refire wour skills with rofessioral
equipment, and arm ba be a top class artisen baker,

TEBTR

Confectionery Aris
Program

BREO | FTOHLEMESI?
7R B ThBELrEnDE
FEME Lo BRI DR T,

Acquire knowledge and skills to rank
among industry experts in the short tima
of a year. Acquire a firm understanding of
the basic technigues required in the field.

HRERFLHE = RENEEFEER, ROHRE
TH DL % FTNFGAEUR Double Licansing = (% LT 5 TRS VR,
- EHTEB! FROERICHBCBELT
215! E
2 % Eﬁgmﬁ'ﬁ + %iﬁi&?&i‘f After graduating from Kyoto EAABEREI—ALHYET,
Master the techniques and Cooking Hygiene Pastry & Bakery Art College, entoll ~heta is an International studants
knowledge of confections S Master License in Kyato Culinary Art Gollege and Bniie s e
and cuisine. earn your "double licence'! Tt ekl 8t 4 reassaable taltion .
@mFHEKE mNESLMHAF(RRESE) OHTLIAE wY—EAREBEREIR

@Certifications to be obtsined WConfectionery Hygiene Master License(qualification for an exam)  @Potential Certifications mCustomer service proficiency test 3rd Grade

N E-
=

A APE2-HEZES!
Watch interview video!
MEF EHH

Advanced Japanese
Canfections Program

R RSA/ aELE

CHANG JIALING/From Taiwan

[

01 ZROBECBESEEITIH? ;

What are the classes and atmosphere of the school like?

n'l HEFICHT R MCEFFELLATVE T EELE PR NEFERPRAFE LM
MBI EARATLSA . EMNARIIBEPOI v - Ep Thh. EER T H BT
B EDfzsh, —RIHRE L) AMEL  ERE LR TEZATLET
Students' interest and love for Japanese confections are increasing every day. We not only teach
students in practice, but also teach knowledge such as the basic theory of Japanese confections and
food science. The school regularly conducts technical tests and competitions, so that the students can
practice, create, and happily learn Japanese confections together to improve their skills.

. B%r53H0 B
| JBORTS 2=
(I I ; B Daily schedule for =

a day with classes B
’ 3

; a
12

AREFETIEREIIAvE—PEBEWLET!

Please leave a message for international students who want to join us!

(DFLIE Sleep h }’
e 7 EAOBEERSTRESLSRRCRI SO ERLET. 255> LI MISBET

Get Up / Have breakfast / Go to school LE5@T, —H—B. XIGBAILTEREFFESObOIZLTH o LEBLET,

(IRE Classes Set your own goals and try your best, you will surely master the skills. The time of two years really flies,
= ]
@7F JLINA b Part-time job we must cherish every day, so that studying abroad will be worthwhile and become a part of your life. : =

BRE & |
Return home / Have dinner |
GRS /
Self-study / Spare time / taly
‘%.._4 |
05 ad

a
"4
]
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Point 3
EHO-HOBEED
EE AT T

Provide the best environment
for practicums

point 1
SHOP&CAFEEEZELT.
H—ERXNEHIZDITS

Obtain hospitality service capabilities =
through SHOP& CAFE practice '

PEHBFRTII2ERICEN BN D{(o7EETFH> Each 2-year program carries out “SHOP&CAFE ﬁﬁ?tﬁﬁaén‘“‘%*jﬁgﬁﬁ'&%ﬁ%ﬁ’ffﬁg’&ﬁ
Ro%ERFH T A SHOPACAFERE, # £, %  practice” where confections and breads made during LETHBEOOFVAMNARREFHERPHETFCD
EASERE-H—ERETEHESICETAETESE  the 2nd year are provided and sold. Understand the BR L2k T ET,

BL.EBENEEVET, entire process of store operation, fram production to

Practicums will be conducted by using the equipment
and machinery on site, taking into account the sanitary
situation and preventive actions against Novel
Coronavirus infection (COVID-19).

sales and service, and cultivate applied knowledge,

Point 2
ARG e T
EF/XIII

Practicums to truly master technical skills

BRIGAEMIEEOPTMELERYIELEEL.
BEICHII DI ET.REEETE. L AHEHELST
£1.0ne to One T LoD eEEEZLTLEY,

Practice the basic skills repeatedly in class, and
master the technical skills. At Kyoto Pastry & Bakery
Art College, we implement a Mini-class Teaching
system and provide solid instruction in one-to-one
tutoring.

m.

EXR BETEHIIEHTTHEIC! EENRFHEMBRERZMI 7

E#REL2LRS! P

Visit more facilities!

Can stay and work in Japan after graduation! 2EASAE!
FrATEERTBEREIRE HANRNEE) PHEED(HEAD Entering the National Confectionary Arts Competition!
RXBAERAMEHEE), CEBROBNENFVET | SEOREEE FRMIEAO L H RS

The scope of careers has been greatly expanded, with a new "Specified ERVELBE—£R05H 0B S EREE

Skills (Accommodation Industry, Food Service Industry, Food and SRRSO 2=l s 7 —E—

Beverage Manufacturing Industry)” and “Designated Activities (Japanese EASMBLE LI 2NTREEAL 2EAS

Food Culture Human Resource Development Program, International LS REST IETEETHRESTE He

Promotion Program of Kyoto's Traditional Cuisine) of resident statuses| SE M AR LRSS LR TN E LT

Students from confectionery hygienist training
institutions thraughout the country showcased
their skills and competed for the 1op spot in the
“10th National Confectionery Arts Competition”,
Ihc_luding our very own PHOEBE OGAWA. After
going through the campus preliminaries, on the
grand stage of the National Competition, she - e
won the Affillate Companies’ Prize in Japanese
confections and took the second place prize in A 74 E'— %
the set tasks, a great achievement. FAY NERELE

PHOEBE OGAWA/From the USA

EEHODAE—Y Message from teachers

HEFOPTH, RBDOER- ORI TEONTELLD BIERMHTE FEF -NEF-Eivivalcederil

EFHICREFLELLWET. R TEAOERLEZELE % | EMTHENIZUET, $0aS v v LOEITE AHE
Do fIEFINERZATHELANT e BHID(1A e THFORCE ShhLERGRENN B

. . » DEET AL BRI DR EMERESHTNMEIETLE D,
Japanese confections nurtured in Kyoto's tradition and

culture is called "Kyoto confections,"
How about learning to make Japanese confections
while experiencing traditional Japanese culture in

In the Confactionery Arts Program, students can learn
all the genres of Western confections, Japanese
confections, and bread in one year. By acquiring skills

Kyoto? and knowledge of different genres, students will gain
HET @R E R flexible thinking ability, free from the limitations of the
R s S Eea existing framework, and reach for their own potential.
Mdvanced Japanese Confections Program Confectionary Arts Program
TETSUYA HORIUGHI SATORU DIWA

F—LR—IRSNSART7 A7V roEZRBREERPAROER. FROZHBEREHEI I €VESAT7rR—- LT EE0R

We will share the Information Session and entrance examination information and the latest information of the schoaol en the homepage and SNS official account! Please follow us.

o D . NA oo
i I [ n ©) n ERhS  9120-593276
% $&HP u talwa_nyu@talwa.ac.Jp BAS

sehoctHP Twitter  LINE Facebook Instagram YouTube Oversens T81-75-812-0191
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RERTIVENLT 71T VEFE

Kyoto College of Hotel, Tourism & Bridal Management

EFS I R TRESFT IR TFM4EN,
EEPEicHhSINIFBTELTELOTOZHELET,

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.

L *—I— ,’ﬁﬁ vlx Program Introductions @mﬁﬂ/mo-year system
RTFILER IRiT# 8 TIATNER

Hotel Program Travel Program Bridal Program

P4 ) _"

}

FAMRRT e N—F = YL T gy bR Sy WATH IS —RS v HERY YT T IV ERE YT Y T— DIEFA T T T F— T IATNRAFA VA FLRR S
F-AvizlliaEnELET TSut— Y P—OvFIF— Y P—HTERDHE LT, AR TFAFNTToy—enE LET
Gain the skills necessary to work as a professional Gain the skills necessary to work as a professional travel Gain the skills necessary to work as a professional
receptionist, doorman, bellhop, bartender, sommelier, agent, railway assistant, airline staff member, tour planner, wedding planner, bridal stylist, dress stylist, or bridal
banquet staff member, or concierge. tour conductor, or tour guide. attendant.

LA b —ERBRBERE (HRS) ER-BERTERDIREES

Hotal and Restaurant Service Skill Test (HRS) Domestic and general travel business manager
HEES BEIF VLAY — RO Filf RATIC B DA REPH S, EHOMMER S BT K

ITEHEOEEMC | ARFE-TLBAFLRLELE
LWERE T RITER TEORCRICITEEY.

In the examination of travel-related laws, expenses and
practical knowledge, a staff in the sales office of the trave|
agency must hold such a gualification certificate. And it
will be very useful when warking in the travel industry,

g KRDIERBEFTLOLA ST i—
PERISTEMRIRICTEES,

Qualification  National certification related to customer service
etiquatte and restaurant service knowledge and
technology. It will be very useful when working in
hotel or restaurants, bars and banguet halls,

S
01 FREBAFERRBATTH? o
& Why did you choose this school? Travel Program
[1 REEFRLEERIAL BRAOLELHBL BFRAOBEPEAALUBLC ARES It BSA /sEHS
DAFELEBLE L 2O THRAGER N HE LTE e LTHROER 2 TLED T BRI LING LI/From China

HBHIOFRERCE LI RO RS TRIIOBBL TEEOTETLINLVWTTL, kL E
FEOEEMASEC BB RN TEAZECLREL TV E T ZOF WAL ARY 8ESE
MRS TEMOMEERC O ARG EREREDEMATERLTOIAL5EEY &7

| want to despen my understanding of Japanese culture, expetience Japanase life, learn Japanese
customs and ways of thinking, and acquire knowledge. Kyoto is both a tourist attraction and a cultural

— Exspz00
| |BORTY
- Daily schedule for =

a day with classes center, so | choose this schoal in Kyoto. | am very happy to learn tourism professionals in Kyoto. a
tourist destination, and | am also satisfied that the distance between teachers and students is very close,
; so that we can promote the communication among us, | will try my best ta study, specialize, master
12 professional knowledge, have the basic skills necessary to become a member of society, and work hard
to find a jobl
) - ofy o 1 Y
(DB Sieep 02 AFZHFLIIEFEIAvE—JEBEMOLET!
@R -EE - Please leave a message for international students who want to join us!
Get up / Have breakfast / Go to school
(3B E Classes Az R BFPEALETEPTHIHBIL S LTV LEER T AEVEEITILTHLHET
@7 U131 b Part-time job TPRRHINAED VO T M LEFL LR LA TARERTT!
®ﬁfr;1ifna ¥ Eavs diniier There are many temples and natural scenery in Kyoto, and the atmosphere here is great.
@QE’ Selt-study The teachers and students are very kind and motivated, so don't warry about learning and life!
(FE RS Spare time
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pPoint 1
it B SR TRE, RS TIROBER B TORT P,
=HMOXLELSIAYF15 4

Internships in the unique tourist attractions in "Kyoto" such as shrines and temples, and courses to learn Kyoto culture

FROBIZEHLCEFF LIV I FRITE  There are many shrines and temples around the school! Courses of
BOBETIFOLIBHTOFLHTIBE  the Travel Program are taught in the tourist attractions in Kyoto. In

TV ET, F- . BOMETHIO/ELE£%. 5% addition, there are courses to learn the "Spirit of Japan" in the
tatami rooms, as well as the courses of wedding culture in Kyoto,

FrRMDIEL bR RELHYET,

Point 2

KENLB|ET
H—EX T
BLTRLODEZRR
Learn service skills and

hospitality in practical courses

RFIBIRIT. 731V Lt THBREL D |
AHEFEETITIOT. REORETELS
HEFSTLOPTERABLOTECE g | 4
SHBFHULALDAB LI Fr—LET, -— i

Teachers who have worked in hotels, travel companies and wedding companies explain
the real cases in class. Not only can learn knowledge, but also learn how to deal with
such situations.

F&B[Food & Be\rerage)"j'— E‘ZEE

F&B (Food & Beverage) Server Training

—BoBERENEHSBE BHEP
A EBHLLET LA IR
TEEEETH. BELBPTnTh
DREEZITRHELATE.FVFTE
LT LELET.COBETIZEEN
Cohh B —ERAFIIoEES,

Students offer visitors wine and
various dishes at a training room
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.

96 ﬂi :b‘ 6 U) )‘ 7 't"" '.?/ Message from teachers

Point 9
IRTFIDZAA—FIL—L%
RNV S—%
BRLL-RES

Training room which can simulate
hotel suites and tour information desk

HREHOREEEEBROATILPRITS
H.TFAYILSOEER EEETEA
FIENRBLTrobFOEFRTEET,

Internships in each subject seem to be
conducted in real hotels, travel agencies and

E40E
bridal salons. The things learned in the % 4EEEL LRS!

practice classroom are still useful after work, Visit more facilities!

AN Y T7—RAR

Tour Guide Training

BHABASEDQ LI B K ET L AEZELAICHEISRTLEDON R
AEBIIABARGRITZEEL. BELE T LR IEAEACEITTACR
LT BERLOIZT 2=y —2avBHIha A Ry —E2£ 205, B4
ERETHHAMB WLV IMEFTI LI AREEEITLET,

Research what kinds of sightseeing foreigners visiting Japan carry out, what
they are looking forward to doing in Japan, and then actually plan and
execlte 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.

R#EiBA £0¢ DefEl

EseFm T mE . TEL TR L OIS RALTLET R

TR TIAFILERTERTEDMEERMEBET
‘ L F— IR UELED.

Throughout time, beautiful and shining
\ / Kyoto is a historic city, and its "hospitality" culture is
. ﬂ deeply rooted.
- Let's learn together the working knowledge, skills, and
TR "hospitality” in the hotel, travel, and wedding industries.
&F BiThE

Heotel Program
TAKAYUKI KANEKO

b R CE AR TE TL2R0BY (CIE
FEELS (BYET, 2OE3REENIIBRTT B, IfT
[ZDLTRTELL D,

Kyota is a world-famous tourist city. There are many
world heritage sites around the schocol. Learn the
knowledge of sightseeing and travel in such a lucky and
beautiful place.

HRiTH
T #WREE

Travel Program
HIRCAKI YAMASHITA

F—bNR—IPSNSBHT7 A7/ o EBREARPARORR. FROGMBRESEIT CVESA7+A—-LTLEWA

We will share the Information Session and entrance examination information and the latest infermation of the school on the homepage and SNS official account! Please follow us.

E3:E
gtg"impu n @ e

Facebook Instagram YouTube

k2 Sehoal HP

Twitter LINE

SRRS  0120-071219
—
et

Overseas

N abc@taiwa.ac.jp
e +81-75-241-0191
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RIMBARBEEREFFR

Kyoto College of Nutritional & Medical Sciences

REZZ<HWAN, ==X ADEBRNEHE 2 BEALTVWAFKRT
[RE-EE-EL-BF | 7F07020HEZ5!

The school conducts practical education through a large number of practicums,

aiming to train professionals in the fields of "nutrition, medical care, welfare, and food education”!

FERBAN Program Introductions
EERELTH RELTH

National Registered Dietician Program
Dietician Program

4 3
44|/ Four-year system 34/ Three-year system 2 fE4l / Two-year system

ERER-ERBER PRIFEEELTH
Medical Officer Administration/  Medical Care Information
Medical Secretary Program Management Program

2

I EEBBLIAFERDOREBNEAYF2T
L ERORG TR EGNAREOQIFR
H—hEBHELET,

This practical, four-year curriculum will turn you
into a nutritional expert ready to hit the ground
running when you enter a real workplace.

2ERAGEBRTELDOEPIO—AHET.S
HOBVEVWFERER | HERIT Bl R
EAEEERCALRELEHELET

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

SR MEE . Z LTRLRY DLEEA
L EEMBIIRA RV EREBRY TR
BHELET

Gain high-evel knowledge and proficiency along with
the kind and considerate medical affairs personnel
with service aw. , become

and important talents in medical institutions.

BRERERI AN YR THLEHEEE
BHTLEEERACRATATI 2T THS
ERERRMEHELET,

Master specialized skills and become a medical
information manager that is specialist for the medical
information or healthcare infarmation technologist
that is system enginaer in the medical institutions.

REAFOBHEST? Whatis the job in the fisld of nutrition?

ERBBEOE{EE2T? Whatis the job of medical affairs?

ADRBERBEEN SEAY R PELTUCBIEH T RBVIDUTIRRLIE T ADE
DR TRERILOLIUHHERIFLTVL 200, TOREEL NS LT ADRY BRICEEL
TULABITE I THULL VDD FNET FI A RTEBR Y IEDEL ET,

The work in the field of nutrition is to support human health in terms of nutrition. Through
in-depth study and understanding of Nutrition, students can understand the impact of nutrients
on the human body, reduce harmful effects, and advise people on how to lead a healthier life,

ERHBOLLSHG EffTERMLEERRAS vIOTE— Mo BEEALTLLTER L
ALY = b AEIEETT A SRR R SRR CEbAERE R L THR
astETLalET

The work of madical affairs is to support medical staff such as doctors and nurses, and to help
patients to see the doctor with peace of mind. In addition, handling funds related to hospital
management (such as claims for medical expensas) is also a very important task,

~
Py R
n 01 FROBEPBEKIILSTTH? Wi piiiy e
& What are the classes and atmosphere of the school lika? Dietician Program

Z YO8 A / rEHS

FEPETHRRISB-> T I e A S £V, L5, FMAOABH S (EERFZEDEMC )
LUG LINQIAC/From China

ML LALELTEL, ETHILLLWELAHEh 2 TE TV E LI F O R EISERS
NTEHLH->T. EHG S HEI TETVLERATLL  RERBCEELT—EHY A
SfcZEE P ABRIOZZRAT, BIFOEELI(EFANGa LoDl  BETIZA Mo
ERBHTBEVDTHTCICHY A BB VI ZETT,

| used to go to college in China. At that time, | felt very busy because there were many students study in
this major. In addition to lectures, teachers had to do some research, Therefore, the teachers did not
notice me, there was a distance between us, and my questions were not answered. After entering Kyoto
College of Nutritional & Medical Sciences, my favorite is mini-class teaching, and thete are many
assistant teachers who will answer questions that | don't understand at any time.

L)

ol | BORT VAl

18 B
— Daily schedule for
a day with classes

02 AFERBIZEFEIAYE—JEBMVLET!

(UFLIE Sleep Please leave a message for international students who want to joln us!
@ik -SIR-ES
Get up / Have breakfast / Go to school nz BohiHDP T BEADAEERES L, B EVEPSHSCEML TV A TER
GHRE Classes ERAt - TOEL BB RN ERESSALNL. WO THE (IS AL,
@EE Self-study

In the limited life to enrich my own life, contribute to society while pursuing dreams, that's wonderful. As

QTS long as you have the heart to start learning, it is not too late.

Part-time job / Have dinner

GlEE=R =Tzl |

Retum home / Spare time
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Point 3
BEHAZBEOD
Y e

Provide the best facilities and equipment
to realize your dreamsJ*

point 1
| Fhot- HE B |

Insist on carrying out "Quality” Education!

FE—ADEYOREIZEHET, ED#ll4 One to One
DifR— MEEORERE, 73R THEME-FHETH]
AL B REEEOUALE SBICIHERTELT,

The characteristic of Kyoto College of Nutritional & Medical
Sciences provide detailed one-to-one support according to
the situation of each student. The class adopts the system of
class teacher and deputy class teacher, students can

FROBLFRETHEALGNZL S EBREORIBIE
LWEETHABELT>TOWET. EMOKSR-BEEER
TEIET, I RIBALZEBNREANBIIOEET |

In order to be able to keep prompt leaming and using on the job site in

consult them with questions and life troubles at any time. the future, we will have classes in an environment close to the actual
site every day. By using the latest facilities and equipment, you can
abtain the actual combat capabilities that meet your requirements!

Point 2

%3 3EEEHRTERAR
“2E"AE!

"All Passed" for the 33rd National Examination
for Management Dietician

FROFERBLRE. EERBTOEFIPHRELT
AARMELBIEFOFH T ELFRLLTHEE
TELRTY/ Ty AR TERRBETERIAROSH
EMEYR—LLETS

The Department of Management Dietician in our school is a subject set up by the first four-year vocational CIR E
school for management dietitian in Japan. Here, everyone can grow up with confidence, and we will support EEREL- LRS! P
students in a progressive way to pass the National Examination for Management Dietitiant Visit more facilities! [m]edrt:

i e \i—‘

WRRFRE(N—T=—52F) ERRIETERDHRERE, !

School Lunch Practicum “Harmony Lunch” "Internship in hospital"-learning on site!
REEES VAR T REETHEREERBNICE R LA TEHREN TR EETE - EEMEN TR 2ERICERBE T SEENCEM 27— 7%
BREER AEFEOMIIERY STE EFEE C—EORNERRTE Bar EEOSTEEHR.SETRIIOIAATRESRT LN TE,
2 FH—ERETLET.2OREEEL T AEREORRE L (ER. BOOEELE [ THETELT!
7o 7 . :

;A§§?“§§< WESR IR MEG AL E RBNEAR R Students in the Medical Officer Administration/Medical Secretary Program will

o expetience practical work in medical institutions in their second year, such as patient
Our institution specializes in practical training, and the “School Lunch reception, acceptance and handling. This can not only test the knowledge and skills
Practicum” course continues that trend by allowing students to learn you have acquired, but also help you find your own issues and make improvements!

how to provide food services. Participants create a menu to learn
everything from preparation to sales, endowing them with the skills to
handle large-scale meal operations and menu preparation, as well as
HACCP-based hygiene management, service and operation methods,
and a host of other practical skills.

10)° T . g

W

]’

) D e, '

SE E o '13 DAyE— v Message from teachers

Tt Dkt E S — ADEY BHA LY RAEY YT IZFEB HFEQULBITR-T
FLESHSABAIZAS ] iz ESHF—RLETD DEIMERSEBATVIE ABEHNTEIERER A%
HELELES! —icHELELLID

Becoma the person who can correctly
spread the importance of *nutrition"]

We support everyone to learn
g skills substantially."

Let's become a medical staff
whao can work empathetically.

Become an enthusiastic and
spirted medical staff!

EFERETH ERTH ERES-EMRURH PREETETH
R RTFEL KEB Kk AH MiExs - IhF HFEE
Mational Regislerad DHetician Program Medical Officer Administration’ ' Medical Care Information
Dietician Program HIROSHI YABE Mecical Secretary Program Management Program
ATSUKO SAWAMURA TERUMI OTA I | ’ ETSUKO YAMAMOTO

F—LR—=IPSNSBHT7 AT o FBRAARPARORR. FROEFEREZSEIT CVESA7+A—-LTZEWA

We will share the Information Session and entrance examination information and the latest information of the schoaol on the homepage and SNS official account! Please follow us.,

a |@j| n . 0120-144276
B HP = a kyo@taiwa.ac.jp :

frba
sehoctHP Twitter  LINE Instagram YouTube G'«ersejgs +81-75-872-8500
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REBRTUEKT 517 WEFIER

RRAEZVT1EI AR

Kyoto College of Hotel, Tourism & Bridal Management

Hospitality Business Program

Level N3 of Japanese Language Proficiency Test (JLPT) (0] pen SpGCial su bjeCtS for international students! |44l / One-year system

BABEPHACZYTAGRTV-8X-RE-RE), BXOXL EVR AT F—%FUVET,

Students will learn Japanese, hospitality (hotel, travel, cooking, confectionery production),
Japanese culture and business etiquette.

AZDOEE ZEZLTHODFN
Process from admission to graduation and postgraduation

AZ EX

REABTLENT T NEM P e i

K 2S5 kfl]—zt?’)b;fﬁé EBOIEH

ESRER RIS VBHYET!

Successfully enter the schools of
Kyoto Collese of Hotel, Toulrlsm & Bridal Management Open channels of employment!
Hospilalty Butiness Program Taiwa Gakuen Education Inc.

EADBHEFEZRRK

Japan's domestic language school

CABBEBETTS

Recommend to such personl

FRAE

Learning Content

. ER%
Schoaol for further study

EEBOER
Career after graduation
@EAFHEDEEDL ; |
BEEDT(LPUR RN BS B *rfdag f‘bﬁ%::?ai? '
@ISR, BE-BE RS

@EAFTEHNHKULPTINGE
BHE L HFBEEAERIIONE
@FACY T 5T CRTIPEN, BE-

SR TABN T SIYILEMRR
(RFIL 8N TSATIL)
O A AN M (R - AR,

HRAHD RE) I 2R FNLARERIIONE FIAME, A7 VTR SFTI RITEM
VESITHETHI L OFREF YT BB INEDZT 22— O AR R PR (T @R HEREE. LAY
@i bt Iniprove my dhpaness ZaXBENERIIONG FET.WANTI) OHNETE. FETH VB N7
®Interested in Japanese culture and @Aim at Level 2 of Japanese Language OEMREERTIIFR(TEREL B
soclety Proficiency Test (JLPT) to imprave sESt EEER SEEEEREL) @Hotel, travel agericy

@Interested in hotel, tourism, cooking,
confectionery preduction and nutrition
@1 want to study further in Japan

Japanese

@ Acquire basic knowledge in the field of
hospitality (hotel, travel, cooking,
confectionery production)

@Acquire hospitable communication skills

@ lapanese restaurant, restaurant
@ Japanese confections shop, Western
confections shop, Bakery, Coffes house
and more

@Kyoto College of Hotel, Tourism & Bridal
Management{Hotel, Travel, Bridal Staff)

®Kyoto Culinary Art College(Japanese,
French, ltalian Guisines)

@ kyoto Pastry & Bakery Art College
(Japanese confections, Western
canfections, cafe, bread)

@®kyoto College of Nutritional & Medical Sciences
(Mational Registered Dietician, Dietician, Medical
Officer Administration and Medical Secratary,
Medical Care Information Managament)

B2 D Bl (12=904)

9 HAEIGE | BRI BA&EILAYV HAEEM | B SHEAFHE R

E‘xample (_}f time allocation Japanese Application | Japanese Application lil Japanese Application W Japanese Major | Japwrese Langage Profickncy Tes! Sesonnse |
{Each class is 90 minutes in length)
2 AFEIGE I A&FEG AN H&RBEEAV A&EESMI FrUTTFHAw
Japanese Applicatian || lapanese Application [V Jzpanese Application V| Japanese Major |l Voeation design
3 BOI—LTriim w3k |CT@EZN
Caol Japanese food Kyole culture ICT Exercise Il
4 SRR & RFDHLTEL
Response for specific skills test Hospitality in Kyota

News

REBRTRMEET2L2ERBERZRHILEEFREREh Admission Fees will be waived when entering the two courses after entering

. = e o] A2 -} the Kyoto College of Hotel, Tourism & Bridal Management,
ﬁﬁ#gﬁ# ﬁﬁﬂ*ﬁl =) it" and all eligible students will be charged "half of the tuition fee".
FACFITAEYRAPRELE. RBRTARKT F7AEPI2HOT TSR i

After ing from tha itali i Program and entaring the Department of Hotel, Travel, and Bridal
Managemant of Kyoto College of Hotel, Toursm & Bridal Management, the admissian fee will ba walved, and the tultion

TTEEL T VLR RICERT 2B G EASR S RBLEBEREAEEC| 20t REH
BENE PP, AR ER o E P, SR EEREMFRIEFTSEE oo il be half of the originall In addition, students wha has enmlied in Kyoto Culinary At College, Kyato Pastry & Bakery
L ARERR. EBEEHABROMESFBYET, Art Collage and Kyato College of Nutritional & Medical Scisnces, antrance fee and part of tuition fae will aksa ba waived.

F—LR—IPSNSAHKT AV MroZRBAASPAROEER. FROBFHEMEL BT TOESAT7+O—-LTZEVR

We will share the Information Session and entrance = &

examination information and the latest information of the =] FRAELYF 1
school an the homepage and SNS official account! P i N abc@taiwa.ac.j TEL B s e 0120-071219
Please follow us. & EVRRFEHP [N ip Doirasae

Hospitality Business Program HP



BLSFADREALBLIFRL! |

blLoREZEEETZABELTLES Eho B 6L HED IS
AN LI 2 DEELH>THEOEPRAIZE THRES DY, B
ICER2LESEBLE L B2 AR ERALBY O E-MHIFERE
BADHE A RIS 1D STV, ERRBES T OREE R 21T, F5
OREHSHFETOF RSO TIOFEERIE L EEBle TR
WL ELEREZLTHARTLERATNET. 7 5ADHALELIPAREL
TEHELWTY,

My family has always dealt with Japan at work. Therefore, | have always heard about
Japan. Affected by this, | am very interested in Japaness culture and scenery, and |
also want to study in Japan.

The first reason | chose Kyoto as a place to study abroad is that my favorite celebrity
Is from Kyoto. | found this school at the Information Session of the school, | chose this
school because | like the atmosphere in it very much. The teachers are very kind and
they will answer the same questions over and over again, And | get along well with my
classmates and | am happy every day.

F HEEEA/BBLE

LEE HAN CHING/From Taiwan
FERTLRR T I FILET R RIS
Kyoto College of Hotel, Tourism &

Bridal Management
Travel Program

| also have a close relationship |
with Xiaoling in the same class!

B A/ hEHS
DUAN JIATIONG/From China

FERRERENTE RRELHE
Kyoto College of Nutritional &
Medical Sciences
Dietician Program

HEbEREFIIRAELN S, BETLESHOBREETEORELLELTE
VT E LI BICRTEREEZHNBEFBY B L ILICETE bo kML
LEHLFEAEATERIC RBENLVIR(EASERICERELLE
LI #OP THESHF R RIFELETOT. ZHCH IR RELR
UELI ZORBIIRELPEERBLOSBRESNFBIIR( FRESL
BLOT. BT TSP TT!

| was criginally interested in nutrition and worked as a dietician in the company's
Health Management Department in my home country, At work, | realized that my
knowledge is far from being desired, | want to learn more and more relevant
knowledge, so | became interested in Japan where | can study nutrition in depth,
Because Kyoto is a city with a long history that | like very much, | chose Kyoto Gollege
of Mutritional & Medical Sciences.

This school is worth recommending because the qualification rate of dietitians and

managernert dietitians here is very high, and the employment rate is also very high!

MESSAGE
FOR YOU

SENLTHALREEHMLI(TAS) . BEE
HEAPT LIBT3, EThL
EIATTIZEHRLLEADLE BEOHE
EFTRICHULYAETYT | AROGEHREPR
AL EA SN EHEICR T ERLLRE:
BT 2 NS LI CREFAET—HICHML
ELESN

Kyoto is a great place to study, as it has many
beautiful and famous sightsesing areas, and is easy
to live for international students! With so much
delicious food, it's also the perfect city to study
cuisine!

Come to Kyoto, which is rich in Japanese tradition

and culture, and study with us at Kyoto Gulinary Art
College so we can create our own delicious cookingl!

Ut h43=&A
SAVERLTHE

LINA KHAIRANI/From Indonesia
REREAEMT A FEAE
Kyoto Culinary Art College
Culinary Program

%/ B
&

REEBEER/ B EMERICE FESL
WEEPHERREGLE BB T SIHDEEREY
EoTULETL £ AEF FEF-H72
EOLAALERFBLOT. BNDFEL
GETEARLBOLRI T .BFEETE
BATHIZWEB o1 h AT F /iR
SMLTHTIZE

Kyoto Pastry & Bakery Art College has excellent
teachers and good facilities, and the learning
environment is very good.

In addition, the schoaol also has different subjects
such as Japanese confections, Western confections,
cafe, bread, and so on. Students can choose their
favorite subjects to study.

If you are interested in learning pastries and snacks,

pleass join the open campus!

4 1TPEa—BIEEZRS!
Watch interview video!

ELL BUTF )ILEA

S I

MAUREL DORIAN CYRIL/From France

B 1800 R RSN B Rl i

Kyoto Pastry & Bakery Art College
Advanced Japanese Confections Program




AHTHOEFEFTHRD!

xmem Io e D YR — Ml E!

Even if it's your first time studying abroad, you will feel very relieved.
Taiwa Gakuen's comprehensive supporting system!

[“ .|.“1 ‘E%'U'ﬂ':— k Housing Support

AMZETIIEZEDDHDEEYR—FEIToTLET,

Taiwa Gakuen provides housing support for international students.

STUDY KYOTO Kyoto Housing Search (=] 4 ]
RAMOBPETICBHATIEENSEYIZ(ZA! EEE PR DEEGRERRC.HERTHELENZLEDFHE. &
Information is posted regarding studying 3 H—IZETABRABEHINTLET, .

abroad in Kyoto.

L
EEFE

HR—bDFHN Support process

p SEBTERRLOTSALM ADY
EE/NXTLvE emEE AT EETEASALHLEhY

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

Alliance domnitory
Seek advice from donmitory maintenance party

Designated Student Housing

Ask the following contacts directly hod ]
X! RE
Ask for information OFET Y aV TROGERETREONHEZRT | FEOH TR ASADBENSHY £7, decision
on hOHSing ’ Student apartment

Look for the house you need from the following housing agents! Stutient street « o many houses in Kyoto

BNB32DF17 Three types can be chosen
REFER Alliance dormitory

HF—Z—HER Dormitory Introductions
™ 2 |

F—I—Fh_R(BxH)
Darmy Senbon Nija
(Male/Female dorm)

F—i—m#i—&(ETH)
Dormy Kyoto Nijo
(Male dorm)

F—Ei—EkA% (B
Dormy Kiyomizu Gojo
(Male/Female dorm)

F—I—fEEAKRIT(BLE)
Dormy Hanazano Marutamachi
(Male/Female dorm)

F—Ei—WaE(ZT5)
Dormy Kamogawa Koen
(Female dorm)

B (meewsas) Boarding Fees (special rate for international student)
PAER ttemnized List |

% | FEFI0ES. For aone-year contract.
PIER Memized List

ANEE® Entry fee 45,000 yen
mpEs | ®Eksk Deposit 50,000yen  EEOER
Initial costs | 3404 £ 8 (4FR) Building maintenance fee (yearly) 3,000ysn  Monthly fees
Ne—£47')—=371%, Room cleaning fee 47,300 yen

FEI3Y Student apartment

£3F Company Name
HHE SEEEDrEIITA)
Tsukasa Kousan Kyoto Branch

2=942(F1 12 E-) R L L] BEERS 7Ly E

UniLife (J.5.B.) Provice English and Korean service  Therare iadoon for insmaannal sudnts

FIY R AR S —RERAE

Mational Students Information Canter (Masic) Kyoto Ekimae Branch e 2glah Chiness ool Barean samice

FH - PEEONBLE

INIRAF Y RI—F
House Natwork

Privde English @nd Chingss sarvice

Hi—fi—3F HP
https:/ fwww.collegehouse-osaka.com/
https:/ funilife.co.jp/

https://749.jp/ article,/
international_students,

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

BHEes (RHA)  Monthly rent (incl. meals) 79,200 yen
F{EF M (WI-Fi)  Data equipment fae (Wi-Fi) 3,960 yen
wTEFEE  Basic electricity fee 5,500 yen
SRR (1 i
Student Housing
. i iR

5 % \'\ ikl

THRAFUTL,

fPY—ETREI~N, Prysamsm,

Freepia Narutakl I~V ANNEX JYURAKUMAWARI  PORTA LIVRE

[LEERR:= RE-faw W

Rent/common araa fea Rent/common area fas Rent/common arsa fes

35,000 yer~ 35,000 yan~ 42,000 yen—-

RS Contact 56 Contact G5 Contact

amu-trst@maia.eanetnejp  075-874-1704 090-1915-3355
F—h~i—3 HP

hito:/ fportaliire.com//leass,




SUPPORT 2 ZILINA RYR— b Part-time job Support

BR2EDHBBEADTILNA FHEYR—FEToTLET,

y . . " . . ARZEEIZZLAM D
We at Taiwa Gakuen assist students in applying to part-time jobs. RAZRBHYET!
) The employment office has
FZILINA FEEE Examples of part-time job opportunities b v h a part-time contact list!
EHEE Kumnahika F1= Japanese-style restaurant . I
W7o AKEARE Tankuma Kitamise £ % Japanese cuisine
EE ES{S Tsuruya Yoshinobu FIEFE Japanese confections shop
B2 ERE Kameya Yoshinaga HEFE J confections shop
B-1/%' 21—k INODA COFFEE #7x Coffee house
W57 51 FR T KYOTO BRIGHTON HOTEL H5IL Hotel
BEFHTILA—2 5 KYOTO HOTEL OKURA )L Hotel

. EYrA7—LEE v Yr—Z JR-CENTRAL PASSENGERS Co., Ltd. [fe{T Travel

HENTEERMEFORIVABIET, ELRORAFBIIIAMEEILEMYEEA. HPLIHEESTET L FAETT.

*There are regulations on working hours. "The above jobs are not guaranteed to be avallable,
*“You can also find & part-time job yourself.

[" J].l 3 E’ﬂﬁ"ﬂ"fﬁ— k Employment support

HAETEHZ-WI WS HLBT-0BZL2ATYR—FLET,
Want to work in Japan? We will try our best to realize your dream.

point 1

SREEBO-HDELIF—HH3 TABEE#R Places where employment can be provided

We have workshop for job hunting MR Kumehlko FIZE Japanese-style restaurant
B 5I= Hyotel $15 Japanese-style restaurant
BE=55 fAE Kodaiji Wakuden #l== Japanese-style restaurant

p 0 i n [ 2 W/-AREAEJE Tankuma Kitamise %= Japanese cuisine

5 A BB T E Tawaraya Yoshitomi FEFE Japanese confections shop

g%ﬁﬁﬁ?%‘j‘?ﬁ— l‘i*%r_l b‘f% WA/ B 7L —32 MAISON DE FROUGE HEFE Western confections shop

Complete supporting system to realize dreams W)Y/~ Fh5X 1 RESORTTRUST, INC. AT Hotel
W7 — />R F IS AT L Urban Hotel System Co., Ltd. T )L Hatel

. 3 BUTBAF47!)5—") % JTB Media Retailing Corp. 14T Travel
POI nt W) T — 5L Japan Holiday Travel Co., Lid. AT Travel

BEEERE-EERS IV OTHAHE

Resume correction and interview practice at any time

[' J].l 4 lé’a’ ?9_1:73 '7 eo— International Student Advisor

ERICEZEAI T —DEEHNEEE,
EHNLERELELTAZAISOEEEZTLoDYEYR—FLTULET,

Each school has an international student advisor.

Through regular interviews, we will give you strong support from admission to graduation.

\ CARYR—-MFRITONET

You can get these supports

BFERIID

WS OEN P Ll

Individual
Interview

Scholarship guide Provision of
forinternational administrative
students

Support related to
residence status




F=T ¥ e N A FRBEQWEBR TS !
"h)F 250 B2 . FE.FROIEZLEHY W,
ZABBIFA=TF 2 NRIZTEMLTEE W]

The open campus is being held at school and online!
If you want to "learn more about the curriculums, classrooms, teachers,
and school," please join our open campus!

AT R
HLARFIFING
Scan the QR code
to apply for the
open campus

FROZEEHELANS!

EARIEERTEAS?

| want to know more atiout the school! What are the facilities and equipment |ike?

F R

School Introduction
b e R

T INRYT—

Campus Tour

SmE e

Free to Participate

BERIFBRREF

Individual school tour

FEIEOETREERSE!
BHUTCHERSLTEEL (EFH)
Schedule the school visitation to fit your own

hedule. Visit each cl, N and experience
the classes. (Reservation required)

Bcan the QR code to apply for the Individual school tour-
Online One-to-one Communication

i EOK!

Beginners welcome!

BREGELICL!

| want to experience the actual classes!

RS

Practicum Experience

BAGIEREBLILY
| have so many questions!

L EA

One-to-one communication

RARTELEDENOK!

Welcome to participate together
with friends and teachers!

WEBZ# £ 5t B3 == - WEB{E 51 48 %

Online School Information Session-
Online One-to-one Communication

FwTA Y= LTS TEE TN
A — RO ETT L E T (T )

Live broadcast of school and support systam
Information using online tools, (Reservation reguired)

WERSHE MM £ b IR - e LIAZ IO T 5405 B
Scan the QR code for tha Schedula/Application
af the Online Schoal Information Session

}%E %chﬁﬁ) Egi AR
- saka Internationa o
- haienens Airport(ITM)  Shin-Osaka Ei‘iﬁst " - Sit"?g{ﬁ
e / i yoto Station okyo Station
EEROSRIBE TORNERM )i
OB SRR E TR0 JR
O M (507T) 3 (ITM) 2 S R B R £ THIS0 4
SEEEEREREE (KD S HARE TH | B30 Osaka Station
@SR, SRR £ THI2ZER305
Distance from main train stations to Kyoto BEEmREE R
®About 30 minutes from Osaka Station to Kyoto Station Kansai ot Tokyo
: International Kyoto L

@About 50 minutes from Osaka International Airport(KIX) )-’\

Airport (ITM) to Kyoto Station KR
@About 1.5 hours from from Kansai International Airport (KIX) HEEEE BEI%R Osaka

to Kyoto Station Kansai-airport Tenno;l Station

2 : Station

®@About 2.5 hours from Tokyo Station to Kyoto Station

B R ER R I ER B FEBRTIVRA T S12I N REREEREFIFER

Kyoto Culinary Art College

B RERER U HREPIRR

Kyoto Pastry & Bakery Art Co!lege

ADDRESS

T6I6-8081 MPHENE
KERHHERITIES
Uzumasa-yasui-nishizawa-cho4-5,
Ukyo-ku, Kyoto 616-8083 Japan
PHOME : -
®0120-593276 @ +8'I—?5~802~019‘|
®0120-593276 ®+81-75-812-0191

FFIFER

Kyoto College of Hotel,
Tourism & Bridal Management

T604-B006 RBFEEF'HE
ARR=4EL

Sanjo-agaru, Kawaramachi,
Nakagyo-ku, Kyoto 604-8006 Japan

PHONE :
®0120-071219  @+81-75-241-0191

Kyoto College of Nutritional &
Medical Sciences

T616-8376 WEHENE
ERXESEA I8

18 Setogawa-cho, Saga Tanryuji,
Ukyo-ku, Kyoto 616-B376 Japan

PHONE :
®0120-144276  ®+81-75-872-8500

Taiwa Gakuen Education Inc.
The Academy of Hospitality

& taiwa_nyu@taiwa.ac.jp

talwa

THE ACADEMY OF HOSPITALITY

&



