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This course is intended for international students who have passed the N2 level of the Japanese Language Proficiency Test (JLPT). This
course introduces students to the Japanese language and culture through the lens of food. Students will learn about the history, culture,
and significance of food in Japan. They will also explore the relationship between food and social issues, such as globalization, nationalism,
and inequality.
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By the end of this course, students will be able to:

*Conduct research on various social phenomena and social issues related to food and create presentation materials.
- Logically express their opinions through activities such as interviews and presentations.

=Think concretely about the challenges of the SDGs, propose what they can do, and share their ideas with others.
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Class participation: 30%
Presentations and assignments: 40%
Final presentation and assighment: 30%
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1. Preparation: Listen to the audio of the assigned reading and look up any unfamiliar words or expressions.
2. Review: Submit a reflection sheet summarizing your thoughts on the assigned reading.
3. Presentation: Create presentation materials and submit self-evaluation or peer evaluation sheets after the presentation.
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/In Addition| Class announcements will be made through Google Classroom.
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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.



