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[ER£E]IEROXBRREMUINEKREOBENBRICOVTEZ S (BALE) /Learn about Japanese fermented food and consider the

| overseas expansion of Sendai Miso (Japanese)
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In this class, students will learn mainly about Japanese fermented foods and Sendai miso, and discuss the overseas expansion of Sendai

| miso. In the first part, students will introduce each other about fermented Japanese and international cuisines and seasonings. In the
| latter part, students will gain knowledge about Sendai miso through lectures by guest speakers and factory tours, and make suggestions on

how to develop recipes and market Sendai miso to promote it to people in the countries and regions where the international students
taking the course are from.

In this class, domestic and international students study together in Japanese. By interacting with students from various backgrounds,
students will acquire communication and collaboration skills.
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1. Learn about and deepen your understanding of Sendai miso, a Japanese fermented food.

| 2. Through lectures on Sendai miso and factory visits, students will be able to come up with concrete ideas for expanding Sendai miso

overseas.
3. Learn about Simple Japanese, Yasashii Nihongo.

4. Acquire the skills necessary for a globalized society, such as communication skills, language skills, an international perspective, and
presentation skills.

[E(4/10)  F4H > R Guidance

[B](4/17) EEET1APY 32/ Lecture and discussion

[B](4/24) {AANFEFEK/ /individual Presentations

[ (5/8) HEELEAM/ visit the Sake brewery

E(5/15) #RARRE—H—IZ&BHEE (B BRIEIZDLYT) /lecture by the guest speaker

| (5/22) HTI—TFTRFEF—LE T4, [EEHEARI%EE/ Group assignments and team building, prepare to visit Miso factory
| GAXR) FE&#HEAR (JBR) Visit factory in the weekend

[|(5/29) 7' IL—TFK%(# /prepare for the presentations

[|(6/5) 4" JL—F%FK/ Group presentations

0E(6/12) TI—TRIHEF—LEILT A4S . 5 IV—TFT—%/ Group assignments and team building, Group work
1E1(6/19) ' IL—TH R/ prepare for the presentations

%12[E(6/26) 5 IV—TFR%E(#/prepare for the presentations

$13[E(7/3) 4 JL—THEK /Group presentations

¥£14[(7/24) 4 )L—TFZEK /Group presentations
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| The schedule is subject to change.
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| BEADHFattendance - minute paper (45%) . BEADBERE U IL—TT—ISME participation and contribution to the class (20%). &

Fpresentation (15%), L7Rk—breport (20%)
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| AA B (90-10045)
| A B5 (80-89£7)

| the absence as soon as possible (preferably before the expected absence). Two late arrivals (10 minutes or more) will be equal one

| AA: Excellent (90-100 points)
A: Good (80-89 points)
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B: B4F (70-791)
C: 7] (60-695)
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Students are responsible for ensuring that their schedule allows them to come to class on time. If a student wishes to be excused from a
class due to unavoidable reasons, such as illness or a family emergency, it is the responsibility of the student to inform the instructor of

absence. Three missed classes will equal to a failing grade.
Students must abide by the rules and deadlines set for assignments. If students do not abide by the set rules and deadlines, the
assignments may not be evaluated.

Grades for the course will be assigned as follows:

B: Fair (70-79 points)
C: Passing (60-69 points)
D: Fail (59 points and below)
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PCZES DL, Please bring your own laptop.

E-mail : rumi.watanabe.c5@tohoku.ac jp(@ZF@(ZEEH#2 X TLIZ&LV)Please replace Owith@.
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This class will be conducted in Japanese.

Your Japanese proficiency should be around N2.

COBRFITHETEELET

This class will be given in—person.
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One—credit courses require 45 hours of study. In lecture and exercise—based classes, one credit consists of 15-30 hours of class time and 30—15 hours of preparation
and review outside od class. In laboratory, practical skill classes, one credit consists of 30-45 hours of class time and 15-0 hours of preparation and review outside of

class.



