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Five Attractions of Taiwa Gakuen! FIERE R F AL ST !
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Learn the magic of making people happy in Kyoto at Taiwa Gakuen.
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Founded in 1931, over 90 years of history 19314F857., A 904F ) JEE 2

(RBHMNERY. —BRUEFAEARBAEEEIREEZRIBERE)
(Certified by the Governor of Kyoto, member of General Incorporated Association of Vocational Schools of Kyoto) (REBFFHIZERA, —MHEEZARBHEERKEELRHEER)

TRE EE-Ea Bl SE- 8N BB KT We are a general education and research institute that presents the KFBREZ—FE &% BREN. S %
S= i w1 e = N education necessary for work and real life in the fields of “nutrition, BMAORHE KRSYE. REEBE. B

?7’{7”" YU ORE TR RIS medical care/welfare, cooking, confectionery production/baking, ZEHRBMERBERET LMTHENR

DERRE*ERTIREEBEMARE TS, food education, hotel/bridal, and tourism. SHEWREE.
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Kyoto Culinary Art College Kyoto Pastry & Bakery Kyoto College of Hotel, Kyoto College of Nutritional &

FEPEIEMEE PI AR Art College Tourism & Bridal Management Medical Sciences
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u taiwa_nyu@taiwa.ac.jp x taiwa_nyu@taiwa.ac.jp a abc@taiwa.ac.jp u kyo@taiwa.ac.jp
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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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Complete Scholarships for
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We have many special scholarships prepared that are limited to foreign students. MRt HABEEMRAERELES,

,L'»
_T—E‘A OAEELEERFR Enroliment Fee Full Exemption AB&LEH %

;fg‘ﬁArShlpA OIFERILEE R R #WER) Full Tuition Exemption (for the first year) ®RLEEBE (F—EE)

“' B OANFEELERRER Enroliment Fee Full Exemption ANB& LR %

Scholarshlp B 1% XK —EB R bR (B5300,000M S b, MEE)
HEEB Partial Tuition Exemption (up to 300,000 yen exemption for the first year) S£REHEE (F£%K3000000E, £—EFE)

ALYA \f ALY /\ FYN-= 2 100,000 yen exemption on Admission Fee
E R e |ES AZ2100,000F%8 ) 5%%100,0008

%R%c;i;}ﬁ}igigghlps for Foreign Students A?%QE%}‘(*{"% All enrolled students éﬁ%%ﬁi

KZ O, FEM NI GEMBIECTILNA MEOBARESTR (D MBIEIE, | F 5 RRIEAE. 2F 5 R I38~IEICH B L TR BEE XIS HIETT.)
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).
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100% Employment Rate for International Students in Japan! ¥ E:A4:¥E H 7S B PN BBk 25 2 100% !
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The scope of careers has expanded, with a new “Specified
Skills (Accommodation Industry, Food Service Industry,

“Designated Activities (Japanese Food Culture Human
Resource Development Program, International Promotion
Program of Kyoto's Traditional Cuisine) resident statuses!
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Osaka Regional Immigration Bureau selected all four Taiwa Gakuen Group schools as "Appropriate Schools"
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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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Learn hospitality in the International Cultural Tourism Capital “Kyoto”
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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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Student-run Restaurants,

Shop/Cafes,
School Lunches, etc.
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A rich learning environment
with state-of-the-art facilities
and equipment
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What kind of a place is Kyoto?
REZ—EEEAMAE?
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In addition to homeroom teachers,
international student counselors

are assigned
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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.
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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.

B2k thiRaER It!
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Kyoto Culinary Art College
REEMBEMER

BARODROFRIG [ RE | TEV, [REB] TEIC!

ERLVLWEFL»HEW REBLREFRLRRFEAREOREZRATRIFS!

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!!
ERASREXLEE RE) 28, & (8 ITE ERT2EaEKEE. EERER. FERNESRERE!
AFER ABEIK

Enrollment Qualifications

AP AEEZEL ARICELVTEREEICHITB12  Must have foreign nationality and have completed or be  ESNEB#, £HAMSINRREEHR
Educational FEDBERAETL-ERO2021E38REETIC expgcted to complete 12 years of school educatlor_1 ina 2021 E_Z?EKEDH%}E?%] 2¢$$§$ﬁ§§
Requirements BETEARDH 1L 1 2ERED2EEHET foreign country by the end_ of Mgrch 2021. Ho_wever, if you J?%‘., WERSHE ﬂﬁ;ﬁlzfﬁgﬂﬁ
ZEGR) DEEEIZOLTIZ BAERICH L are from a country (or region) with an educational system 5 (#i[E) 24, REBAENE R
BFE CHEEHEBREETHEVEEALDH, that requires less than 12 years, then you must complete or  S(EN & [TEHREERRE] &.
be expecting to complete a preparatory curriculum in Japan.
AAERES UTOWTFNArDEREETEH Those with one of the following qualificgtions ‘ B TIME—IEEKRE
Japanese | BAREEHHABRULPTIN2 Lo &IgE 1. Those who have passed the Japapese-!_anguage Proficiency Teslt (JITPT) N2orhigher  1.HZA:ERE jy:ﬂﬁ (JLPT) LNQL)LJ‘:j.é.‘*i]%%
Ability 2 AAZHRER (EJU) DEADE GERERC) 2. Thc?se who have.scc.Jred 200 or h|ghgr in Japanese on the Examlna?lon for Japar]ese 2. Elz/(s&%sﬁﬁ (BJU) HEE (GEiRERIM
2005 L FER B E University Admission for International Students (EJU) (excluding description) E1520043 A L&
BEE#ES 3. BITE VA ZAARBEEAFR M0SL LS 3 Those who have scored 420 or higher on the BJT Business Japanese  3.BJTi§ FI A 7&#E JTAIRL AN 1842043 DL E 35
Proficiency Test
F8H 2EHI & PR HEER RBE® W RPARREE S AFE—E%ER 00,0003 (AFELE)
Tuition Two-year Programs 2 ##l45% | Culinary Program EFEDA} Scholarshios B EFEAAPRLERIRRENSERIR(EFEE)
146K 1st Year 14E4% | 246K 2nd Year 264% | | 463K 1st Year 146:4% p B EPEBAZSLERRKR FER—PLR (FRE300,000M
2R - s ® i )
E\”g’gmem = 150,000 yen - 150,000 yen m Special International Student Scholarship:
Partial entrance fee waiver of 100,000 yen (all enrolled
HEE- e students)
Facilty and equipment maintenanceee | 200,000 yen | 200,000 yen 200,000 yen m Scholarship A:Full entrance fee waiver, full tuition waiver
AR fi R (for the first year)
o B Scholarship B:Full admission fee exemption, partial exemption
Eﬁf 770,000 yen | 930,000 yen 870,000 yen from tuition (up to 300,000 yen exemption for the first year)
W REARRIEES: \SEMSRHEI00000HE (£8HE)
L%mﬂ% BERGA: \BELERR. RREF2E (F—FF)
ﬁgggﬁ;gmatenals 490,000 yen | 990,000 yen 660,000 yen BEELE: \BL2RE. RRTHEE (5%300,000
HE. $£—F[F)
FREF R 8 B =D TR N SE TR 1A L
g)t;;g# 1’610’000 yen 2’120’000 yen 1’880’000 yen Xsisfstft?j\ﬁgrt;;;%fdeﬁﬁs o/n?uTtiﬁfr:n;YchLh;Iarships.
ARSE. BREFE, FEIMEE.

2 &l /Two-year Program | Z 4l / One-year Program

ZEHB A Program Introductions EHI4}1 43
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Advanced Japanese Cuisine Program

me. BREREHH

RERZRFLHETHFHMDBMZON>TR
BEZPOE LR CAEARIEZ GO, UF
DTHEVLLEDCNET,

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.

R BERHNRRMN NIRRT, B
BHAZRREZE, FENSNBHEER.

7o VRRE ERE
Advanced French Cuisine Program

FEERERT

HEMNRLONSERNLLDETIRIENT
FUARBERIBO Iy YR TILNET,

From classic to modern styles, you’ll learn
how to prepare a wide range of French
cuisine with a Kyoto flourish.

MERBRR, FEME T RBEBOEE
EES-8

127 HE ERE
Advanced ltalian Cuisine Program
BRFERBRA

MBEORMERS A5 TRIE- T RIEE,
RMORLEHERERARISEDITRETEY
Yo

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.

ESE M RIREEE BB R, 2E
BREEMAHENERFIER. HWHFEER
HWREZ R,

SEEEmR
Culinary Program

TR

| FETEARIED SFEF IR, AERIEE T
BRRGD B2 BOMRTERTESH%
BETHIOIET,

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.

AA—SRMBERA. B¥. HEXRSE
kﬁiéﬁﬁﬁﬁﬂﬁﬂ#ﬁﬁéiﬁéﬁ%ﬁlﬁféﬁ'ﬁﬁﬁﬁ
R o

OHFENE WRIEMRH (£2H)

OmSEE mMEREEEE (RBH)

OBiEEDER
@ Certifications to be Obtained mCooking License (all programs)

BREHEMRH WANIEMREHT

BLANS Y —EARBERE sE
@Potential Certifications mConfectionery Hygiene Master License mBlowfish Preparation License
OF EMER WMENEEMER WTREEMER WERRERAERES

mRestaurant Service Proficiency Test Certification, etc.
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BB TR LA RE
Expanded Post-Graduation Career Choices Z¥ERIHEIELX Restaurant Live Training

REAEAMEFIFRISBETHOHTD RERE

N g =3 = ks
TBAFHBERERERER, TR BARIE LR 75 R R 5 ) 7R LR TR 2ERIBBE L
Kyoto Culinary Art College is the first “Certified School of ARTURBHDY 19, R —ROLEREHRE LTREERHL LT HEORMOL
Japanese Cooking Skills” in Japan RO EEY —EXPEREERNLFICDEET,
FHEMEFEREAAER [HARIEFIER RERER 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
TS BARIE FER THEER DFREA 3 ARICRETEIETUILN— ordinary customers and offer meals. In addition to cooking skills, you will gain customer
SV RDRERZIIBENTEET, service and store management skills.
I I AERER NERE (N RE RBRREEE) P HEES (B X La
Yy = — g ] 35 S 8 & TFIRE A AREE EARRL | DETUREE ERA TR IURE LRI, BT 5 2 T ARES
N TR RORE, SHBRLLBT R, SRRRTRsES
i RERES.

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!

TMRREAARE ERR « TEER RREE, CHRARKERE, §7
B REHRNRE.
SN, AIRUFREE A [RERAE (OMRE. REmElasE) | & I
EED (BARAXUBIERASTEREER. FEFRNEBIERE
%) | RHEREE.
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Kyoto

Pastry & Bakery Art College

RAPEESEaE TEHER

AEFLHRCERREFENKEAHIBERDILRMTHEREF2F 5!

BALOTIIOMMMTELWEITE 0%

REBTEITS,

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.

EEFFRR R FRZREOERENEE 2N —RE, 2EOZE

AFE®E

Enrollment Qualifications AZ&E#&

| ERHEE B A M AME S BP IR AT AR RENE !

=4 FE NEELBL. AEICBVLWTEKRHEIZHSIF512  Must have foreign nationality and have completed or be  B4NEEE, £ HAMIMNBEREB RN
) EDBRAET LE-ERO2021E38%KHE Iz expected to complete 12 years of school educationina 202153 KA HES 1 2F2REUBL
Educ.atlonal BETEARDH 1L 1 2ERED2EEHET foreign country by the end of March 2021. However, if you FBE. WERSHERMI2ENBLER
Requirements ZEGbE) OEEEIIOLTIE. BARERICHL  are from a country (or region) with an educational system R (hE) g4, REHKENEH
BF BB RREAETHEVEEALDH, that requires less than 12 years, then you must complete or  skEIi#§&im [TEHRERE] &o
be expecting to complete a preparatory curriculum in Japan.
BAREEN HLTFoWENIOB®REET 25 Those with one of the following qualifications BETIE—RERE
| BAREEHHABRULPTIN2 Lo &IgE 1. Those who have passed the Japanese-Language Proficiency Test (JLPT)N2 or higher 1. A A<3E4E EkBR (JLPT) N2 E&#&E
JaP?”ese 2_ AAE 2 E (EJU) DEADE GERER<) 2. Those who have scored 200 or higher in Japanese on the Examination for Japanese 2.AARRERE (EJU) HEE (GRRRRSN
Ab'“zz 2005 L FER B E University Admission for International Students (EJU) (excluding description) 152000 L L&
BEE&ES 3. BJTE Y+ RAAEHEAFZ M0S M EpEEx 3 Those who have scored 420 or higher on the BJT Business Japanese  3.BJTRj FI AR AE /I ARG 4203 DL £
Proficiency Test
FH AR | HERGROEN) | BES B EF AR S A Y S —IBRI00000D (ANEELE)
Tuition Two-year Programs 26188 | Corfectonery At (one year) #E5:f5¢ (15751) Schol hi ] i‘é‘—?—ﬁA AFZESLERR DERLEBERR (WEE)
IR 1t Year | 4648 2K 2nd Year 24| I4E% st Year 14:4% CNOIarsnips g igsep: Ao 2ES K. B2 —28% 5 (55300,000M
PR AES ®EE KR ERE)
i"é"éme”t fee IOy T 19 DLy m Special International Student Scholarship:
Partial entrance fee waiver of 100,000 yen (all enrolled
MEER - R IR E students)
g%'%fg equipment fee | 220,000 yen | 220,000 yen 220,000 yen m Scholarship A:Full entrance fee waiver, full tuition waiver
" (for the first year)
e B Scholarship B:Full admission fee exemption, partial exemption
Tuition 770,000 yen | 820,000 yen 870,000 yen from tuition (up to 300,000 yen exemption for the first year)
RiZE
——— u ‘%’@iﬁﬁ'@i%ﬁ: /\@%ﬁﬁﬁ%ﬁgwawoa (ﬁiﬁ%ﬁi)
BERGA: \BELERR. RREF2E (F—FF)
I?iegnmggmatenals 540,000 yen 740,000 yen 650,000 yen BEEAE: ABSRIERE. SBMAEE (55300000
HE. $£—F[F)
FHEAR
'}?;tal 1,680,000 yen | 1,780,000 yen | 1,890,000 yen P BRSO OVTUIR—LR— T RREE L,
BHRAs Please see the homepage for details on tuition and scholarships.
AHRE. BRSHE, BRIER.

2 &l /Two-year Program | Z 4l / One-year Program

28BN Program Introductions ZF14 43
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Advanced Japanese Confections Program  Advanced Patisserie Program
BR B = R

SEBEMEFOREICMA EHE &
L1zMBAXDMEFOEL " RE, T
MEFEMDIIAEZEVET,

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.

BRRERLYESHOA RIS, EARE [
BB ), £ E R IR R, 21
R ERRE,

155 W E AR

%
-"‘({g

y 3

TFPFIAL—MILBLAABERIEE
Fr KB KIiTE BB FFIEPRT LG ERIA
WA =R TERT T4V TEHILET,
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.

FRERNBREIEER. DR N5, BRI
o 8 R S AR R R AT B IR R SR AT TR R
N PR B =N

H7zR1—Y L#RFE
Advanced Café Confections Program

WO i o 2 A

ROV OXRMBE) XM=Y AT7x7—K,
P—EXH | FEFOERRMICMA.
N7EEDIRTEZEVET,

Drinks and assorted sweets, cafe food and
service! In addition to the basic skills of

confectionary, you will learn everything
about cafe management.

DEBER R, BRI MHEER, UK
FEERYE! RUEEAXEENEERY
I ISR vt ) L DY SP S

A ¢
Advanced Bread Program

WS RR

EEONVHOHRZEDNETEHRM
PEEATRTERS | TOEKOZRET
RifizBE, —RONVEBAZDEILET,

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.

HRERNACIUREEANEE, FEETREREN
RERUARER BETRBRIMIERME, REER
BENRERE, SERERERA—RNASRA.
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RERRITR
Confectionery Arts Program

HRB TR

e

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.

BIRATHE | FNEIRAE RIS, RS
ERHREEETHERISLENEARRN.

Twitter

Facebook

u taiwa_nyu@taiwa.ac.jp

YouTube

r:.l i ]

Instagram

SHOP&CAFEXX
SHOP & CAFE Practical Training
SHOP & CAFE &%

2EHIBRERTIE2ERICBDIBD Do BRF RN 2 HRFE - RIS
5"'SHOP&CAFERE, X, BisH SR - Y —E R TEREEC
BHI2eTREZ2ERL. RENZEVET,

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.

2 K EBRE 2 FLRRFE MM SHOP & CAFE B3 |, B4 A& 121t H
SHENSLIEE AR R PIEROERRERHE, URSERB
A EEAE AR, B BN E R /.

L AZER

FER BETECIEHFEEIIC!
Makes working in Japan
possible after graduation!

BEE KEMEERKRTIE!

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!

VUHTH JB B B AT 4 BRI AE (SRS X
AR BNESE) | B MFEES) (B4R
RXWBINERAFEEER) | AR
HEEEE .

RERA(] DEE

fakin-é)lé{Piace in a national tournament i

o aIntE
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Kyoto College of Hotel, Tourism & Bridal Management
AR R AR B IR R B P 2R

EPREAE [ RE I TEIFED,

FEsa3Xqkic

HSINBRETHTIL-ERHL-

TI5AENDTAEHELET,

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.

R R ER T (R

AZE I Enrollment Qualifications

BEE! ERAESLELHTE, UMRARIE. ki BENERABR.

ABEIK

FRE AEELZB L ABEICBVLWTEREBIZEITS12  Must have foreign nationality and have completed orbe  B4NEEE, R AMMEREGHR
Educational FOBEBAETLEERU2021E38KHETIC  expected to complete 12 years of school educationina 202143 BEEEHES 1 26ELREFL
Requirements BTREAZD AL 12ERED¥E%5Y  foreign country by the end of March 2021. However, if you &, WEASBERG I 2ENTHE
B AE(bR) oEgE I >WTlE. HAERIZHL  are from a country (or region) with an educational system & (#1E) &4, RERARNER
= THEEHEERAETHIVIEAZD, that requires less than 12 years, then you must complete or  SiEN#&5% [TBERERRE] &.
be expecting to complete a preparatory curriculum in Japan.
AAZEEH LTFOWENAIDEREE TS Those with one of the following qualifications BETIHE—EEES
| BARZEREHSB ULPT)N2U Lo &1gE 1. Those who have passed the Japanese-Language Proficiency Test (JLPT)N2 or higher 1. HA<zE&E HakBR (JLPT) N2 EA#EE
Japanese 2 AXZE2RE (EJU) DEAS (RRBR) 2. Those who have scored 200 or higher in Japanese on the Examination for Japanese 2. A A BBE358% (EJU) HZE GRAKRIN
Ability 2005 E B University Admission for International Students (EJU) (excluding description) 52003 0L E&
HEE&E 3. BITE Y ZBABHENTZ M0S N FOEEE 3. Those who have scored 420 or higher on the BJT Business Japanese 3.BJTR FHHERE T RIEREB4209 0L L&
Proficiency Test
F8 RFILER IRATER TSATNER
Tuition Hotel Program fR/E£# Travel Program {724 Bridal Program #§R2%
gg 14ER 1st Year 145:4% 242K 2nd Year 2464% 14ER 1st Year 145:4% 242 2nd Year 264% 146R 1st Year 144% 248K 2nd Year 24648
N
Enroliment fee 100,000 yen — 100,000 yen — 100,000 yen —
A2
k- REaEY
Fa%lgy i‘rg;quwpment maintenance fee 310,000 yen 310,000 yen 310,000 yen 310,000 yen 310,000 yen 310,000 yen
AX I AY IR REE R
BER
Tuition 760,000 yen 860,000 yen 760,000 yen 860,000 yen 760,000 yen 860,000 yen
B
Training costs 240,000 yen 240,000 yen 160,000 yen 240,000 yen 240,000 yen 240,000 yen
BEEE
FEAE
Tgo;t;aglm=f 1,410,000 yen 1,410,000 yen 1,330,000 yen 1,410,000 yen 1,410,000 yen 1,410,000 yen
KEHDOMISERHEHNYBETT,  There are required expenses in addition to tuition.  BREAE i H X & EHE M.
BEE Scholarships H#BE
B ZPASREZE AZE—BRIRI00,000M(A%E4£8) ™ Special International Student Scholarship:Partial entrance fee m B2ERRIEES: \BRERHRHT100,0000H
BRENARSLERR BENSERRWEE) waiver of 100,000 yen (all enrolled students) (2R8HAE)

B EPHBAFELRBIR REH MR
(300,000 % k. M)

XEE-BESOHMIDVTUIR—LR—VEIRERLZE,

FREN

Please see the homepage for details on tuition and scholarships. ARIE#. ERBSEE,

Program Introductions 2#l4}

B B2EA \BELEHE. RREE2E (F-FF)
m EEEB: N\BS2EAL. RRBLIEE (RS
300,000HE. $£—FE)

B Scholarship A:Full entrance fee waiver, full tuition waiver (for the first year)
M Scholarship B:Full admission fee exemption, partial exemption from
tuition (up to 300,000 yen exemption for the first year)
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2%l /Two-year Program
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Hotel Program
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TAYER7 R N=F V5 —
7-AryPakHILET,
Gain the skills necessary to work as a professional

receptionist, doorman, bellhop, bartender, sommelier,
banquet staff member, or concierge.

BRPERBMAEST. WEAR. TFRBEAR. FHEH.
AT BEEUSTIEAR. RUSEIBSHERY A,
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Travel Program Bridal Program
et R SRR

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.

BESERBREEAAS. SREBAS. HWHAS. ik
BEARBIED . REEGERD . S ERRBAM .

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.
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A training roo
ERTHEERERTEENEE

F&B(Food & Beverage)
H—EREE

Food and Beverage
Server Training

F&B (#ER) RIFEHE

—BOBEERE NN, 5B
T REPI/VEBHELLE
T LRANSVIZRIATIESR

BT PELBNZINTNORENZRITFLLA L. FF T THLEZLET,

COIRETILENEAICORD B Y —EZNFIZDEET,

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.

MONEREE— RN, RURRRY. ENREENEEER, 24 MEERE

R EMEEES! ]

LINE

B, REARMTERS. EEFIRER, TRURESAENTBRBED.

u abc@taiwa.ac.jp
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Instagram YouTube

Facebook
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f@ﬁ Learn tourism unique to Kyoto, Wt -
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Tour Guide Training
5VEI A&7 B iREE AR5

FHABADNED LS BREAEITU
AZELAICHBRIZKRTWEDN %
AR EBRICHE A B ITIRITE B
L.EELES. LUBIEFAEAICHET
THARBTW . EEFKEDTIIa
T—=2av®HINDIHARY—E2EZVET HAERERT 2B R REBIELS
A TED LI EREBEITVET,

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.

AT BNEARNRERK, BREIEERERAEAAZIMBIRENE, &

SNEANERSRBIL BERESR. EHERAIEARMEETIE, S2EMAE
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Kyoto College of Nutritional & Medical Sciences
FREHEEBEEMER

B LEEDIRIG xF—v. aRst REE Ak SREELER KE24EY) TEETARET -BHEHERELICEAS!
Akt 7V =y - BARERE EDERRBICR M ERWVEEINIEERSHE. DERBREEL2H ST
Become a nutritionist or administrative nutritionist working in the food and healthcare industries! ooy oo oy nursery schools, ospital, assisted lving facltes,
Become a trusted medical administrator or medical information manager who is indispensable to medical practice at hospitals, clinics, and general hospitals, etc.!
NEBREBRNERTRE ey 2208 SRE B 25 VEfwE #809% KESFHESMME RS EM!

NERREER. . CA. GAEREBERSATHR EFEENBEESBAR SHEENEEM!

AZE & Enrollment Qualifications AZEH

" ARBEEELAEICBVCERAB 5512
FE EOBREET L1-ER U202 F3BFRAETI
Educational  grapans. 7L, 12ERBEOREEET
Requirements  zm (i) o5 2oL Tid BARERICE L

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

BSNEEEE, EEHALSMNEREFRR
20213 AIRENISER 1 2F BRBEHL
EE. BEAZRBEEAM2FMNHIE
R (HE) ML, REBXENER

BE CHEHERREETHDNEEABDT, that requil_'es less than 12 years, then you must cor_nplete or BN (TEAENESRE] E.
be expecting to complete a preparatory curriculum in Japan.
AAZEREH LTFoWEnhnEREETT2H Those with one of the following qualifications A TIE—EEKRE

| BARZEREHSB ULPT)N2U L& igE 1. Those who have passed the Japanese-Language Proficiency Test (JLPT)N2 or higher 1. Bz &E HakBR (JLPT) N2 EA#&E

Japanese 2 AXZE=HE (EJU) DEAS (ZRBR) 2. Those who have scored 200 or higher in Japanese on the Examination for Japanese 2. A ARS8, (EJU) HEE (AR
Akzlzlilph/ 2005 L _EDEVEE University Admission for International Students (EJU) (excluding description) {52003 0L &
EE-9)] 3. BITE YR ZAREZRENTZ ML EDIEE 3. Those who have scored 420 or higher on the BJT Business Japanese 3.BJTE FHHERE AR ENE4209 0L &
Proficiency Test
FH EERHELH O Etw EREE ERLER  oREREELR
Tuition National Registered Dietician Program T 4% Z£AH R} Dietician Program %607} Medical ffcer Adinisraton/MedicalSecretay Program %3, BAH&R | Medical Care Information Management Program & EREH
u 46K 1st Year 14F4% | 24R 2nd Year 244% | |4ER 1st Year 14F4% | 24ER 2nd Year 26-4% | |4FR 1st Year 1464% | 242 2nd Year 24F4% | |45R 1st Year 14F4% | 240K 2nd Year 24F4%
B P
E\néoément fee 150,000 yen — 150,000 yen — 150,000 yen — 150,000 yen —
MEER - AR AR
Facility and equipment maintenancefee | 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen 140,000 yen
RRBERR A 2
;;;;J;” 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
Lgaé%ﬁ;ming 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
FHAE
E’SL% 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
KEBMHBEIIEERBELRLRELTR DA, Lab expenses only apply to Registered Dietician Studies and Dietician Studies Programs. 2 E# K & EREEERMR. ERAR.
HEBRBTR DRESEBRLHOIERUBOZEIOVTIRERERRLET,
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. EEE R LHESNEEMH 3 FRULNBERTAE.
KEBOMIHBRENBLETT, There are required expenses in addition to tuition. F&#5hE £ EE f.
BEE Scholarships H#BE
B ZRASRERE AFE—IMRMRI00,000A(AFELE) ™ Special International Student Scholarship:Partial entrance fee m HPARRRSS: ARHEIERE100,0008
B RZSAAFLLBRRBERNLBRRWEE) waiver of 100,000 yen (all enrolled students) (L)

m Scholarship A:Full entrance fee waiver, full tuition waiver (for the first year) W RE£$A: \BELEHE. RirLBa% f%—ig)

m Scholarship B:Full admission fee exemption, partial exemption from m #2488 \S2S2THE. ZHRBIBE (RS
tuition (up to 300,000 yen exemption for the first year) 300,000HE. ¥—FE)

KEH - BESOFHMIOVTIR—LR—VEIREBLZEL,  Please see the homepage for details on tuition and scholarships. HFE#. EELE, HEAEE.

4
4EfE|J/ Four-year Program 3$?EU/ Three-year Program

B EPHBAFELRBIR REH MR
(300,000 % k. M)

2R #B A Program Introductions 251443

FERETH RETH EESEH - EERER

National Registered Dietician Program Dietician Program Medical Officer Administration/Medical Secretary Program
EEEEMA EEMR BREER. BEUWER

BCILERMLUICERN 2ERDSEIRTEZ4DD BERMBE K. ZLTR
BA)F2TLTAERTE EMO-XFIETEFOR WY DD ERATER

BRORIGTEE DL AND WEW- 24 ER5 | FAER IR RV ERSES .
KBOIFZN—bEHE it - BRIZVERLBE D B B 25y 7EDHELET,

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.

BERREE. AEAHE
HRAFERESE S, BE
B AR RS DA
BB PR PR

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.

BB E2FRA RN AES
PIRIEHIE, HMRACHAN
2! BRERAEAERN

O NES LT ¥

REERnEEt.

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

HMMWEERERSENR
SRS E A TRAE,
BHERRBEMMAEL
BREBAR, RABBEH
BRI DWERAM .
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24l / Two-year Program . ‘
BEREELH HRRBERB(N\—E=—+5>7F) \

Medical Care Information Management Program §|E>|h00| LunLch P}t;%cticum
AR A S

S X HERBEE (IRFHE)

Y2 TH L RIERE BERESSLART, BAEER
e BEEBMIE NI LA TEDEE
‘%iﬁ&&ﬂ%bﬁbit - NHEBREBHEEZI.RKI0EDOK

EREROBIERASRE, T
T—EDRNZRRTELIVFY—ERZTVEY, CORFELZE LT AERHEDRACEILIERL
HACCPIZEDCHAEE ¥ —E X EEFER L RENLAH KTz 2 0,

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

HMWEFEREE2ER
RRRERZEEATE
HBEMER, B 22%E
A SERAEEN
HMITiRA, B [ERE
eI

Our institution specializes in practical training, and the “School Lunch Practicum” course continues
that trend by allowing students to learn how to provide food services. Participants create a menu of
up to 150 meals and 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.

EREREAMBEESTENAR, HERATBEE IURSERSUREP2AHSERONES
%o BATBRIREIREISONFRAM, BIRHE. HENBERGRE. BBRERE, WM
SRR AERERE. RERRIE, RBHACCPHREAEE. R, BELASERMATREE.
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O#tE
Sleep #HE

Breakfast £#&
Qi
Classes i
@YE-TLE
Dinner/TV g%, B35
BT ILINA
Part-time work  #TT
©:- LA~ b
Assignments/reports  {E¥. R4

RENHHEHD
[HORT2a—)L

Daily schedule for
a day with classes

LEREN—ATE

01 BERMBICBFLELSE
Bl DI BATLIZE W,

Please tell us why you decided to
study in Kyoto.

{RBH BB R AR R R

A1 exsEsmcmmloc €88
ROBLCHBAREELSIHIT%
DEASEHRL.BXOHLLE
B LTEY £ LI Z DR T
BN DRRET LI RIS
BAOBHERET HHTIOTH
AXAOFEEES ISR B 10
ERBTEZLLSEBLELL,

02 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.

BHEEBRSRLETIHER, £2EA
AR SR AR R IR AL, R
BE#RBAFZHIT. HhRES]
IR R RH2ERRAR
RUEMBSHTZ—, BTERA
BRI AT, FIGREE
REER.

HEBERAERET,
REREEARRERTE? BiTE?

A2 En ESBEwE T — I
RYT—TIV=v T EBRERK
TICET2RBIEL2TRKSY £
TIRITEADMBREEEI (S
AHIBZERTETCRABIRITE
Bi%I T ISV TLy hPRRY —
ZZ1RYa—%E>TRBRALL
THRE EARBZEERERYHLE
ERBERLONET,

| 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

MEEENE /KBRS

RERTLERT FATLEFIFER
Kyoto College of Hotel,
Tourism & Bridal Management

RERER B HOB IR PR

BEAHHED
IHDRT S 2—)L

Daily schedule for
a day with classes

EREM—ATTEE

O#E
Sleep @
QBB BEF
Breakfast/commuting to school g%, L&
(©}-E S
Classes 3¢
@FE-IR
Return home/dinner E%R. K&
BT ILINA
Part-time work  #7T

©BE-8THE
Self-study/knife sharpening B&. EJ]

RERT 7R SA/
FREHE

Goh Kunjui/From China
REHE /RAHR
REBAEAEPIPR

Kyoto Culinary Art College

RERETED PR

g

~

mEE()Y 21— F14V)3A/

BN BSMRNIIR. B R
R REER B SRR
BEEHEE. FUUSBIFZIK
BEXAMAMAN, RESFERE
E, BENMIFIOBE. BREH
SRS, MR G,
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01 BERBIEELLSE
Bl DD EBATULE N,

Please tell us why you decided to
study in Kyoto.

TR B SRR EREE 202

A1 MR BENELE-f5 KBS
ZHBEDRIBF T LD HARIE
XALIEREBIZHBES>THLLE
BLET A bnEstLBET
BIZlE REBIE— BB T
ZLT RBIEBEEOBHELED
NERFEEDBSEENEE>T
WET IV BEXLR RO
CHLLLDOH K EZNDDT,
BABRBEERET, ZNICHA,
PO BARERICESREAR
EHICEABY) 2T LD SRIER
HEROE LT,

01 suommemzcrsn,

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.

—HEMAREAER, RBAR
ARIEMEORM. ATRERNA A
REXUMIERE. BRBHAE
RXLHAER, REZTRFHNT
7! RERMBREGRZHER,
RETHREENBRE. FHT
REEHAEESRNRESLZR
Zih, EEEANR B EEER
HFH AT M ERENEHRMA
RUBER. FIAHEET 7.

BAZ—TSRNBER.

A1 R&T@oIRBES AR
D& LI | SEER SRR EE OS]
EZAALRBOEALRETH
(PETTELBZREO—IE
TRBERL. APORNEHI
DHTLELLTY,

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”.

RTRERMLIE, RIRS BN
KEEE)! RFEERREEBRMK
EANHEERBNAARETE.
HABEELISR M RE—R B R
BB, HRE—5 TATIR] .
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B BE(F> ¥av) A/ FEES
Chin Gyou/From China

& EE(T IV A/ BELS

Fu Jianru/From Taiwan

2 )ravEh/PELES

Luo Lingiao/From China

Bz NE /2R E R E kL /KBRS Luo Lingico /NH / 2B R E
HEPHEETEPI SR REPRUER) O RIEPIER RBRBERSMZER
Kyoto Culinary Art College Kyoto Pastry & Bakery Art College Kyoto College of Nutritional & Medical Sciences

REDBTE PR
B THAREEZEC LD L NBROKETR

REHHEQTES ISR REERBEREPINE

IR TERRBTOERE LI (TRBRE

BEHZRMTERIRBUERI . HEHDF

HITREIEBVRBABMEPIZRIAZLEL
12 7ODGEN S RBOERRM T TR BER
BT /=y IR NBOERH £V REHHBEIENT
EFT DB STOT BABRBEPMAIZI O &
LIA LobEE LT EL T N2 S 4L B LV R
EOBMFTEREZELGBITIENTETLET,

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 advanced cooking techniques
as well as the aesthetics and senses associated with
Japanese food. As a beginner, | was confronted with all sorts of
barriers and difficulties, but thanks to constant encouragement

BT RELLEHEBLOLANENYBDT,
ORISR TSV E LB T BN
TEETLIESALRBTHELLLEEF IS
NEZUELLO!

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!!

AINFERELIEANRAR BN R ER, ZRE
SR EEMMEERAERY, BARRRBEZ—
To AIRMERIRASUR R BRI AR BDAZR IR
AP BRIERIREERE!

EREMIERICAZLELILEERETHTERIC
BAUNBOTRDHRNIEAH>THEKLP
TUTT RN TR ILOBEMRETR TR ER
DBESALBNEV RENDESNHRET LY
FUOERHBEHTEELLEVESAL—HRICE
BREL-RETEHELELLD!

| 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
something that | don’t understand. In a lecture on dialysis
diets that is part of the extracurricular program, | got to
interact with a real patient, and | was able to do hands-on work,
which allowed me to further deepen my education. Join me

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

RALEM-RACHEREE, BENRNINRE
TR#p) 828, FisEE AR ErIRR. £
BRI SR A & L SRR ENEARI, 2L
EE#ENRERIDMMARRS. Xk, AREYSR
&, BT HAZHERERE, TiatEmmmiEs
BfRZ 3R, HE—REPBSRIRE.

and let’s become registered dieticians and nutritionists together!

HRARBHEBARSERERMHAZNE, MUEA
RHMEERBEEMIRE. EMBORY, BREHLR
. ERNBMNENTREEED, RBRES
MABRGES, BEHEER, SUERAS
Be KRR —RB NG ERE R IE TR

ENLTEALBBENX ML (SAHY  BFEDE
ARTVR MR TEDIZ.ETHLLEIAT
TIERLLVERYLZCHBOMBETSICH
Uo7 ) BETT | BRDIGHYC R bR ENE
MREAICE T EERLLWHIEZANT2NE L
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 !

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!!

| 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!

CERRBE L ZNERRERBERN DY, UREE
HENMRRS, IR TERSR. ER1EH, 8
BEOMBR 7, RERETRENARIESER. FREE
FERITHIIE, 3 BHERNRB—BENIRETE.
HORE AR SRS A IS R B AR T 2 RS !

RIMAFSREE BB, NEEBSLERE, &
HERE! AMEXRS, REARMPEERE! RIAH
AEGMHRAXCYENTE, UAREREHRERE,
EREEER—RREE! |

LINA KHARRANI(U+ h152) EA /A v RS THE

Lina Khairani/From Indonesia
LINA KHAIRANINGE / 3R 5 ED B

BER (FY 1Y) A/ BEHE
Chin Isen/From Taiwan

Prfgsdst /REAE

ﬁﬁﬁﬁ%figm@ﬁ?fﬁ RMRTFVEXT F17 N EPIER
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FEYR—F

Housing Support {£7EZ1&

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

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.

HHTEENFERNEFLSERS. RATERMBDRATFENBEGE, EREATESEBESBENES.

R Comfort @ﬁ@%

21l Peace of Mind g;,f;)ﬁ

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.

BEEEERAGEE, TURBEHER, £2%

RERFEHLAARIRE. BEAMAEHLHE,
) A BEC P 24 R 5 4

- 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.

Kig. BERAFLH, K. RiE. ENEFE. =5
EEFLERTHE ERFEEEABEBIER.

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.

HREBERMBOAEREREERNENER
%;;ﬁﬁﬁﬁﬂﬁﬁﬁ@ﬂﬁ,*ﬁﬂ%@%ﬂ
BIE:A78

T | AL T

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

FEZGRE (BXES)

R—I—BKER(BLR)
Dormy Kiyomizu Gojo
(Male/Female dorm)

BREGLE (BXES)

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

EEAKITAE (BXEE)

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

BIARLE (XEES)

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

REAERELE (BXES)

BB (@¥48582) Boarding Fees (special rate for international student) {752 (&

IR Itemized List 418
F%EEE (BREA) Monthly rent (incl. meals) S AEEE (S1X])

PIER Itemized List #1E
ABEE Entry fee A% 45,000 yen
2 | 238 Deposit RS 50000yen | | BROBR| o o -
Initial costs Monthly fees | BfS&{HZ (Wi-Fi) Communications/data and facility fee B fH1E A%
Pl EMH#EE () Building maintenance fee (yearly) &% (14) | 3,000 yen SANA

I—12')—=>74 Room cleaning fee i&R# 47,300 yen

79,200 yen
3,960 yen

5,500 yen
¥ IFEZHDIBA, *For aone-year contract. X FHE 1 FEFRAZH

BREARE Basic electricity fee BREARLE

ZDMBZEDZITANTEEETEE Other housing providers that accept international students  Hfth ATE BB A (EBHMNA

FRIBEPEEE T -ETHE,
Designated Student Housing “Freepia Narutaki”
BIIEESEEE FREEPIA 15
B 25 E 35,000/~
Rent/common area fee ¥35,000~
B - 5% 35000 HEFE

EHESE Contact HisEHAR
emu-trst@maia.eonet.ne.jp

£4t4 Company Name 2 5 &1

BEE RBIIEOHEISEA)

Tsukasa Kousan Kyoto Branch  AIEE F#HAE

A=547 REERAEIE (V- IX-E—)

UniLife Kyoto Ekimae Branch (J.S.B.) Unilife m#BikaIE (JSB)

TV REBERE Y Y —RERANE

Najic Student Information Center Kyoto Ekimae Branch Nasic 84 &t REERTIE
PENTI VT HE S HE

Student Housing Gosho Nishikarasuma Branch 4 Housing 157 & L&
TRIAT7RBEREEY —EX

Azlife Kyoto Rental Housing Service AlZlife H#E# EH SRS

NIRHY NT—=2

House Network House Network

HR—L~_R—2 Homepage @BEH

https://www.collegehouse-osaka.com/
https://unilife.co.jp/

https://749.jp/

B StudyKyoto https://www.studykyoto.jp/ja/life/
REOBFAEFICBT 2BRMBEASNTLET,
Information is posted regarding studying abroad in Kyoto.
FIMAMRE BB EFHER

Kyoto Housing Search http://www.housingsearch.kyoto/
FRECOEEFERTC. BATHELZE) 2L EDFHE.
RT—ICETAEWABRHINTVEY

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

HHBRHAMEEEERT  EEFERFMNTH . EENER .

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

http://www.azlife.co.jp/

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

FLUI. BEZICEEBBAEIZEL,  Please inquire for details. #I1gE3AREE,




PART-TIME

FILINL FEZIFAN

JOB
|

Examples of part-time job opportunities

KNZETR . BREDESADT IV FREE

AiRMERMITIE RO

R—bZ2{ToTLET,

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

J& % Name of Establishment &%

¥ & Industry & M4E

J& % Name of Establishment [5%&

¥ % Industry S ME

IaATIVARY YT
Joytel Staff Joytel Staff

Café ran Zan Café ran Zan iEkfE
1/HZ0—k—
Inoda Coffee INODA mink &

MRS & ERE
“Washoku Sato,” Saga Location 1R Sato | &

#AIFE  HANANA
Taisho HANANA S§[E HANANA

ES 1
Minokichi Eig#

REZ
Kumahiko B¢ E

TABRILIE
Tankuma Kitamise {BA£1L/E

EXAERFHF
Kikuya Komai &= A EEH

TBRMER
Lodging facility {£ 7528 i

H7x
Café MHERE

h7x
Café WbEE

MB]REE
Japanese restaurant BB 8KE

FEEME
Taichazuke restaurant SAZBRETE

B= N
Japanese-style restaurant H X H AR B R

B .
Japanese-style restaurant B X\ B AR B 88

= )
Japanese cuisine A&

2= )
Japanese cuisine BX &8

10

11

12

13

14

15

16

17

Ay S %
Grace Saison GRACE SAISON

BESE

Tsuruya Yoshinobu BE&EE

BERR
Kameya Yoshinaga 2R &

MHREE
Matsui Ryokan #AH i8S

R T Z4 b RTIL
Kyoto Brighton Hotel 5 #5873 IA AR &

RERTINA—2F
Kyoto Hotel Okura FEBRERE

VL RT 1 VERTILRE
The Westin Miyako Kyoto TR ERBLET S T8R i&

VA T—LEB/ Nyt Ir—X

JR-Central Passengers JR-CENTRAL PASSENGERS Co. Lid.

FET
Western-style confectionery FATUERE,

MEF
Japanese confectionery AR #52E

MEF
Japanese confectionery =X #£E,

HREB
Ryokan (Japanese Inn) HkE

RFIL
Hotel #R/&

RTFIL
Hotel #1/&

RTIL
Hotel #R/&
1T
Travel it

KERORADEICTBATESLEINEY £ A,
*The above jobs are not guaranteed to be available.

F=7 X0 INAANTIH!

Join Our Open Campus Event!

FEEBRFAMBEE !

HIERE RSN A LS TERE.

IBTEROIENEZDDY HAERTHELVDARY MO EYFCEA!

OPEN
CAMPUS

£V XREERBEERNTAEE! EMRAXDTERIEELHHEE!
AUF2SLOCRBOE RO L FROBEG, SEPERE
BHAOBTRTEVTRETEIEN LBIFAKRT T AR bOBRIERBOEEHELEL LS|

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!

ELLERE E

FROBEFL(AB!

| want to know more about the school!
HHRR RERIER !

FHREEEE School Introduction

BRI

NIF 2T LPENZEE. MR EFROR
BEIBNAROIVHLIHBALET,

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.

RENGERSEHR, MRE. THEER. 5%
EERE. WERANSEZHNKI.

SEHER !
Free to Participate!
RSmME !

EABTERTENRS?
What are the facilities like?

EEERNRERE ?

F > /NRY 77— Campus Tour

SEREA

RO RHel B0 T RRNRET
FROFEKEEKCI>TZE L,

See our latest facilities and amenities and get a
feel for the school atmosphere.
HEAUSBERMORE. R BRSBERER
ARZBRAFR.

RERDBRZEERLIL!

| want to try an actual lesson!
RERRBRNHE |

—_—
AHEREE Training Session
RTHLT2OGTUERTELLWIEEYK
SAIERDIZELRLHEM RETELLREE,
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!

ERE. B M. ELAM%, FEEEME!

B BRI, ERATEEHBRNR
—EREBMRNEY. ARSEERERR.

EARERDOFEELEOSINERD !
Friends and School Teachers are Welcome to Participate!
DA AR R M —FESH |

Learn all about the school in a single day! Plenty of fun events each time you visit!

HEHRE. ZREF, EARVMREREFE -BEFAN—R, BROERXRE. FHEREBEAERMEE!

BALIEREHKLEZL]
| have so many questions!

N SHRAFE |

=

fERIAEE Individual Advising Sessions
(R

AP B 7L NA bDTETRE ERT R A —
ST AR S ADBRECMA I LTI IS
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.

ABBRERBMMARNBRER . R TTERH
EREMAEEETRE. AREEAEN, BER
MR, EDIRR, —EMREMEMERR.

#iEOK!
Beginners welcome!
EimyEE |
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KRB A S RKEMER £ THIZ0D Osaka International Airport (ItamQ ﬁ?ﬁpg?;ka EKlng; AR
KRB (63F) Z255 (TM) 0 BB AR & THI504 KRER(FAMS  Staton s Tokyo Station
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RHRRD SRR ETH2.505E . IR
About 30 minutes from Osaka Station to Kyoto Station ~KERR
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 KR iy
About 2.5 hours from Tokyo Station to Kyoto Station _;iﬁ
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M Kyoto Culinary Art Col

ADDRESS

Uzumasa-yasui-nishizawa-
cho 4-5, Ukyo-ku, Kyoto
616-8083 Japan

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

B Kyoto Pastry & Bakery Art College

lege .
Tourism &

Bridal management

Sanjo-agaru,
Kawaramachi,
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 Hotel,

M Kyoto College of
Nutritional &
Medical Sciences

ADDRESS

18 Setogawa-cho,
Saga Tenryuii,
Ukyo-ku, Kyoto
616-8376 Japan

PHONE :
©+81-75-872-8500

talwa s

THE ACADEMY OF HOSPITALITY

.e




