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[EER+1&] Articulating Student Development through Intercultural Collaborative Project (English) (EE#£E7RAY
I EBLI-BREZDEFRL) (FEE)

This course is conducted with the cooperation of the Tohoku University Co-op. It involves a project-based learning
experience where international and domestic students collaborate to deepen their understanding of university students
from diverse backgrounds. As part of the project, students will develop and sell menus or products targeting university
students, gaining practical experience in real-world contexts. The group work is designed to leverage the unique
perspectives and roles of both international and domestic students. Students will reflect on their experiences using
theories of student development, allowing them to gain a deeper understanding of their own growth. Through this course,
students will enhance their employability skills, including analytical abilities, proposal-making skills, and communication
skills, while also gaining insights into their career aspirations and personal growth. For domestic students, the course
provides an opportunity to improve their English proficiency and intercultural collaboration skills. For international
students, it offers a chance to gain a better understanding of Japanese university students and business practices. While
the course is primarily conducted in English, Japanese may be used as a supplementary language when necessary.
Students are expected to have B2 level of English proficiency.
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Goals of the Course

By the end of the semester, students should be able to:

Deepen understanding of university students from diverse backgrounds.

Acquire the ability to collaborate with people from different cultural backgrounds.
Enhance the qualities and skills required for working in society.

Develop self-awareness that contributes to future career planning.
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Week 1 Course orientation, explanation of the course
BlE FUVTIrF—vav - BEOHEHRH

Week 2 Introduction to the project overview with the University Co-op, discussion on the use of the university cafeteria
20 RFEEBEOTOY I MREORBN. AFBEOFRICEHYT 2 2R

Week 3 Forming groups for the project, group activities on the first menu and promotional materials
F3E TUL—TRF, B—AZa—EREYMICET BT L—TEE

Week 4 Presentation of the first menu and promotional materials, followed by feedback from the University Co-op
BALE B—AZa—ERBYOTLEY T2 a v ERZEBRAODT 4 — KNy T

Week 5 Pricing and ingredient prototyping
oM SHERE. BMEE

Week 6 Tasting and menu selection
$olm ERBEAZ1—DREE



Evaluation Method

Textbook and References

Title

Author

Week 7 Sales (with promotional responsibilities assigned by day), reflection on group work experiences through student
development theories

70 iRt (BEMNTLIFIBUNAD)., KEFEORRERZRBL-7LV—T7—7RBROEKRYRY 1

Week 8 Feedback from the University Co-op on sales results, Group activities for developing the second menu
F8E AFEMHIOLORTGHREICETE 71 —F NNy o EX 2 —RAROIIL—TEE

Week 9 Presentation of the second menu and promotional materials, followed by feedback from the University Co-op
R BIAZa—ELEBPOTLEYTF—Ya v b RZERLIOD T4 — KNy s

Week 10 Pricing and ingredient prototyping
B10E £FEHRE. BMHSE

Week 11 Tasting and Menu Selection
EREAZ 21 —DRETE

Week 12 Groupwork
%120 SN—T7—20

Week 13 Sales (with promotional responsibilities assigned by day), reflection on group work experiences through student
development theories
#13mE Brsc (BHBITLFBUNADS), KREEORRERZBELINL—T 7 - RBOIRYEY 2

Week 14 Feedback from the University Co-op on sales results, reflection on group work experiences through student
development theories
Fl4lE REEBHIOORFTEHRICEATE2 71— FNNy 7 ERFEORREBERAZBLIZI/N—T 7 -0 BBOIRYERY 3

Week 15 Individual presentations using student development theories
#1650 REEORREREAVEZBEAILEYTF—Ya >y

1. Active Participation and Reflective Journal 45%
REANDSIMRKA - V7L T4 TV v—FIL 45%

2. Presentation of the first menu and promotional materials 20%
B—AXZa— - -LHEYPOSLEYTF— a3y 20%

3. Presentation of the second menu and promotional materials 20%
B AZa— - LEEPOTLEYT—Ta3v 20%

4 . Final presentation 15%
BATLEYT—>a > 15%

* The details will be explained during the first class meeting.
MR OBETHBALET,

Grading Criteria

AA----- ...Excellent (90-100%)
Avveveren . Good (80-89%)
Breveeeees . Fair (70-79%)
Crevvvnnns . Passing (60-69%)
Deseeeeees . Fail (0-59%)

PR EHE 2 2E
FAR O EFAE GP
SERPERFAE R
AA 100-90 4.0
A 89-80 3.0
B 79-70 2.0

C 69-60 1.0
D 59-00

Publisher Year ISBN/ISSN Classification
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You will be asked to work outside of class for the group work.
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Practical Skill/Hands-on
Class *Practical classes are
marked with a O.

Students must bring their

es
own computers to class [Yes BE
/ No]
Contact (Email, etc.) L2Z2HEHPIBH O (22 HEHNEREBUHEEREL—E] 228,
Other You are expected to show up to all the classes. The maximum number of students for this course is 35.
Comments/Instructions 2RHEZHAE LET, EEBLDH, FEELZHOBAITHEEZITVWET,
Last Update 2025/1/16

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 of 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.



