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- For Foreign National Students N

-This guide applies to international students, family members of foreign residents, spouses of Japanese nationals, spouses of
permanent residents, and individuals with specific activity status.

-For permanent and long-term residents, the admission guidelines for Japanese nationals apply.
-Depending on the level of Japanese language proficiency, the same examination as for international students may be required.

For more details, please contact the international student office &x&i 0120-03-1815

1. Individuals who deeply understand the educational philosophy of this
school and have a strong desire to take the initiative to deepen their
learning.

Admission Pollcy 2.Individuals with a strong ambition to absorb new knowledge and skills
and excel in cooking and pastry.

3.Individuals passionate about making people smile through food and
contributing to realizing a rich society.

Departments Open for Enroliment

Department Course Length  Enrollment Capacity Program

Culinary Specialist Program 2 years 40 students (co-ed with| Specialized

Japanese students) Course
. 60 students (co-ed with| Specialized
Culinary Arts Program 1year Japanese students) Course
Kobe Kokusai Cooking & Pastry Specialist Program 2 years 80 students (co-ed with| Specialized

Pastry College Japanese students) Course

Confectionery Hygiene 40 students (co-ed with| Specialized

1 year

Program Japanese students) Course
Note: In the first year, students will take the iali
Double License Course Confectionary Hygienist Program, and in the Specialized
second year, the Culinary Arts Program Course
. . . 40 students (co-ed with| Specialized
Ikusei kin I linary Arts Program 1 r
usei Cooking College Culinary Arts Progra yea Japanese students) Course




Academic Information & Department Overview

B Academic Information

School Name Class Hours Class Days Term System Holidays
Kobe Kokusai Cooking & 1.Saturday and Sunday

Pastry College J 9:00-16:10 o-term svstem | 2-Public holidays
Monday to (First T)érm 3.Summer, Winter, and

i ’ Spring Break
i i Friday Second Term) pring
Ikusei Cooking College 9:30-15:50 Note: However, classes may be
held on Saturdays

B Department Overview

@Culinary Department

Primary Qualifications and Titles
Obtainable*

Department Name Overview

In the first year, students learn the fundamentals
of Western, Japanese, and Chinese cuisine. In Chef License
the second year, they acquire advanced skills o
through practical restaurant service and recipe Specialist Diploma
development training.

Culinary Specialist
Program

Over one year, students acquire fundamental
Culinary Arts Program skills in Western, Japanese, and Chinese Chef License
cuisine.

@Pastry Department Overview

Primary Qualifications and Titles

Department Name Overview Obtainable*
In the first year, students master the basics of Confectionery Hygienist
Pastry Specialist Program Western confec_t|onery, Japanese confectionery, Examination Eligibility
and bread-making. In the second year, they o
specialize further by selecting a specific course. Specialist Diploma

Students will acquire fundamental skills in Western
confectionery, Japanese confectionery, and bread
making over one year.

Confectionary Hygienist
Program

Confectionery Hygienist
Examination Eligibility

@Culinary & Pastry

Primary Qualifications and Titles

Department Name Overview Obtainable Primary Qualifications
and Titles Obtainable*

Chef License
Acquire skills in both culinary arts and pastry

Double License Course making over 2 years. Aiming to obtain national EIigibiIity for the o
qualifications in culinary arts and pastry making. Confe_ctlo_nery Hygienist
Examination

Other food-related qualifications can also be obtained. For details, please refer to the enrollment guide booklet.

Notes Regarding Qualifications & Titles
Chef License: National qualification based on the Licensed Cooks Act. In the Culinary Department, it can be acquired without an
examination upon graduation.
Confectionery Hygienist: National qualification based on the Confectionery Hygienist Act. In the Pastry Specialist Program and
Double License Course, students aim to pass the examination while enrolled.
Specialist Diploma: a title awarded to graduates of a 2-year (or longer) program at a vocational school recognized by the Ministry
of Education, Culture, Sports, Science and Technology. Provides eligibility for transfer to a university.
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Enrollment Period April 2026

Application Period

For Applicants Residing September 1, 2025 (Mon) — December 12, 2025 (Fri)
Outside Japan Note: Applications will close once capacity is reached, even within the application period.

For Applicants Residing in September 1, 2025 (Mon) — March 13, 2026 (Fri)
Japan Note: Applications will close once capacity is reached, even within the application period.

Note: On the last day, reception ends at 17:00

Application Qualifications (Please note that eligibility requirements vary by school)

Kobe Kokusai COOking & Pastry CO"ege (Applicants must meet the A and one of the B1 to 5 criteria)

Entrance Exam

Category Application Qualifications

18 years or older at enroliment and have completed at least 12 years of schooling. In principle,
A applicants must have completed the 12th grade of formal education or be recognized by Japan's
Minister of Education, Culture, Sports, Science and Technology as having completed the equivalent.

Those who have studied for at least 1 year (certified course only) at a Japanese language education

institution.

<Definition of a Japanese Language Education Institution>

1 |Refers to Japanese language education institutions, etc., listed in Appendix 1.2.3.5 of the Ministry of
General Justice notice based on the regulation in the "Notification Concerning the Determination of Japanese

Entrance Exam Language Education Institutions, etc. for the Status of Residence for Study Abroad under Article 7,

(for International Paragraph 1, ltem 2 of the Immigration Control and Refugee Recognition Act".
Students) B 2

Those who have achieved a Japanese Language Proficiency Test (JLPT) level of N2 or above.

Those who have scored at least 200 points in the Japanese language section of the Examination for
Japanese University Admission for International Students.

4 | Those who have attained a B-level or above in the J.TEST.

Those who have received more than 1 year of education at a Japanese school (as defined by Article
5 |1 of the School Education Act, excluding kindergartens). (This includes separate Japanese language
courses for 1 year or more at junior colleges and universities.)

Ikusei Cooking CoIIege (Applicants must meet the A and one of the B1 to 3 criteria)

Entrance Exam Application Qualifications

(071Te[0]3Y
18 years or older at enroliment and have completed at least 12 years of schooling. In principle,
A applicants must have completed the 12th grade of formal education or be recognized by Japan's
General Minister of Education, Culture, Sports, Science and Technology as having completed the equivalent.
Entrance E_Xam 1 | Those who have achieved a Japanese Language Proficiency Test (JLPT) level of N2 or above.
(forSIrt‘llE(ejg:]attslc))nal B |2 Those who have scored at least 200 points in the Japanese language section of the the Examination
for Japanese University Admission for International Students (EJU)
3 | Those who have attained a B-level or above in the J.TEST.




Application Documents

Required Documents Note

1 Application Form Attach a photograph (3x4cm) and the remittance receipt for the examination fee. (See sample on P.7)
Prepare two photographs (3x4cm) taken within the past three months; affix one in the designated
2 Photograph section on the application form. Write your name on the reverse of the remaining photograph and
submit it with the application form.
3 Essay Handwrite an essay of between 300 and 400 characters on the given theme.
4 Remittance Receipt for | Please remit the examination fee of 20,000 yen.
the Examination Fee Note: If you reside outside Japan, please contact us for remittance instructions.
For high school or university.
Original Graduation (Document certifying the completion of at least 12 years of schooling abroad or that meets the criteria
5 Certificate or Copy of of Ministry of Education Notice No. 153 of 1981)
Diploma Note: If the graduation certificate is issued in a language other than English, please attach a Japanese
translation.
6 Copy of Passport One copy of the page with your photo (A4 size)
a. Certificates issued by a Japanese language education institution: (1) and (2)
(1) Transcript/Attendance Certificate
(2) Certificate of Graduation (or Expected Graduation)
o Note: Those currently enrolled in or who have attended a Japanese language school must submit
Documents Certifying these.
Japanesg !_anguage b. Japanese Language Proficiency Test (JLPT) certificate (N2 or above) or the result notification
7 .Prof|C|ency c. Certificate of Results for the Japanese section of the Examination for Japanese University
(Submit all that apply from | Admission (EJU) (total score of 200 or above for listening, listening-reading, and reading
those on the right) comprehension)
d. Certificate of Results for the J.TEST (B-level or above)
e. Proof of having received over one year of education at a Japanese school (as defined by Article 1
of the School Education Act, excluding kindergartens)

Submit your application by placing the required documents from lines 1 to 7 into the envelope specified by the

school and sending it by mail or delivering it to the school within the application period

Entrance Examination Details

Entrance Exam Fee: 20,000 yen

Exam Date: Documents will be reviewed in the order of receipt of the application form, and you will be notified of the
entrance exam date.
Exam Content: (1) Document Screening(2) Japanese Written Test (Essay)(3) Interview

Note: If a visa is required to enter Japan, please obtain it individually. In some cases, the interview may be conducted online.
Acceptance Notification: Will be sent by mail within 2 weeks of the exam date.
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Tuition Fee List

B Kobe Kokusai Cooking & Pastry College

Department/Course Year Adeleses o EqFL?iglrlrlgn?nlgee Tuition Mai)(;?i(;tllsc ?:Iee Ediggztaiggelgee
Culinary Specialist | 1year | 200,000 yen | 100,000 yen | 740,000 yen | 600,000 yen | 100,000 yen 1,740,000 yen
Program 2 years — 100,000 yen 740,000 yen 700,000 yen 100,000 yen 1,640,000 yen
Culinary Arts | 1 | 200,000yen | 100,000yen | 740,000yen | 650,000yen | 100,000yen | 1,790,000 yen
Program
Pastry Specialist | 1year| 200,000 yen | 100,000 yen | 740,000 yen | 550,000 yen | 100,000 yen 1,690,000 yen
Program 2 years — 100,000 yen 740,000 yen 650,000 yen 100,000 yen 1,590,000 yen
Confectionary

.. 1year| 200,000 yen 100,000 yen 740,000 yen 650,000 yen 100,000 yen 1,790,000 yen
Hygienist Program y y y y y y y

Double License 1year | 200,000 yen 100,000 yen 740,000 yen 650,000 yen 100,000 yen 1,790,000 yen

Course 2 years — 100,000 yen | 740,000 yen | 600,000 yen | 100,000 yen 1,540,000 yen

M kusei Cooking College

Admission Facility and Practical Enhanced
Fee Equipment Fee Materials Fee Education Fee

Culinary Arts Program | 1 year | 100,000 yen 100,000 yen 480,000 yen 400,000 yen — 1,080,000 yen

Tuition

Department Year

@ Miscellaneous Expenses
In addition to tuition, costs for textbooks, a full set of knives, practical tools, attire for practical work, extracurricular
training, etc., are required.
Detailed information is scheduled to be announced in mid-March 2026.

Tuition Payment

B Kobe Kokusai Cooking & Pastry College (for first-year tuition onwards)

Full Payment | Payment in 2 Installments Payment in 3 Installments
Within 2 weeks of the V\tl:zlgczczve:::z:f By the end of June V\tl::"a]czc:ﬁ:lr(\z:f By the end of June | By the end of
acceptance notification . p. 2026 . p' 2026 September 2026
notification notification

Culinary Specialist

1,740,000 yen 970,000 yen 770,000 yen 970,000 yen 470,000 yen 300,000 yen
Program y y Y y y y

Culinary Arts
Program

Pastry Specialist
Program

1,790,000 yen 995,000 yen 795,000 yen 995,000 yen 470,000 yen 325,000 yen

1,690,000 yen 945,000 yen | 745,000 yen | 945,000 yen | 470,000 yen | 275,000 yen

Confectionary
Hygienist Program

Double License Course | 1,790,000 yen 995,000 yen 795,000 yen 995,000 yen 470,000 yen 325,000 yen

1,790,000 yen | 995,000yen | 795,000yen | 995000yen | 470,000yen | 325,000 yen

asinopauswpedaqg

M kusei Cooking College

Full Payment | Payment in 2 Installments Payment in 3 Installments

Within 2 weeks of ithi
Within 2 weeks of the thin 2 weeks o By the end of June Within 2 weeks of
the acceptance

th t
acceptance notification ¢ a(lzc.eplance 2026 o
notification notification

Culinary Arts Program 1,080,000 yen 640,000 yen 440,000 yen 640,000 yen 240,000 yen 200,000 yen

By the end of June | By the end of
2026 September 2026




International Student Scholarship Program (applicable only to students of Kobe Kokusai
Cooking & Pastry College and cannot be used in combination with other scholarships)

International Student Support Scholarship International Student Special Scholarship

Number

of Eligible No specific limit First 15 applicants
Recipients
Scholarship 100,000 yen per year (no repayment required) 200,000 yen per year (no repayment required)
Amount (For 2-year programs, 200,000 yen) (For 2-year programs, 400,000 yen)
Those with an attendance rate of 90% or higher at a Must meet one of the following:
Japanese language education institution (or school -Obtained N2 or above in the Japanese Language
attended before enroliment) Proficiency Test (JLPT)

Eligibility -Have scored 200 points or more in the Japanese section
of the Examination for Japanese University Admission
for International Students (EJU)

-Those who have attained B level or above in the J.TEST
Mztv\h/;stf Awarded as a scholarship after enrollment Awarded as a scholarship after enrollment
Alumni Scholarship
Eligibility Those introduced by a current student or alumnus of this school
Scholarship
50,000 yen
Amount g
Metiiod of Awarded as a scholarship after enroliment
Award
On the back of the application, list the referrer's: (1) full name in English, (2) student ID number, (3) telephone number,
How to (4) department of enroliment.
Apply Note: Cannot be used in the following cases:
(1) If any of the referrer's information is missing or incorrect
(2) If the application for the scholarship is submitted after your entrance application

Notes: Cannot be combined with other scholarship systems for Japanese students.
Only the Alumni Scholarship can be used with the International Student Support Scholarship and International Student Special Scholarship.

Admission Procedures (successful applicants must complete procedures 1 and 2 by the specified deadline)

Complete the necessary information on the required documents enclosed with the acceptance

Submission
. notification, and submit within 2 weeks
1 of Required ) . . L L
Documents Note: For changing or renewing your residence status to “Student,” an Admission Permit issued after

tuition payment is required instead of the acceptance notification.

Please make the payment within 2 weeks after receiving the acceptance notification.
(For details, see P.5)

-If sending from overseas, please include fees for intermediary and receiving banks in the remittance.
-In the remitter's name section, please provide the enrollee's name.

2 | Payment of Tuition

An Admission Permit will be issued to those who have paid the tuition.

*For those residing in Japan*

After confirming tuition payment, the Admission Permit will be mailed by regular post.

If your period of stay (on your residence card) expires before enrollment, please apply for a change or

Renewal or Change
renewal on your own.

3 of P.erlod. of Stay and Our school will prepare the "application form for the organization" document required for the application.
Certification of Status . .
of Residence *For those residing outside Japan*
When our school applies for a certification of status of residence on behalf of accepted applicants at
the Immigration Bureau, the Admission Permit will be presented. Once the certificate is issued, it will be
mailed to you with the Admission Permit. Please take the certificate and permit with your passport to the
Japanese embassy or consulate in your home country to apply for a student visa.
4 Pre-Enrollment Detailed information regarding the purchase of attire for practical work, textbooks, knife and tool sets,
Information and the entrance ceremony will be mailed to you. (Around early March)

If, after applying, you must withdraw due to unavoidable circumstances, please contact the Admissions Office.
Refunds will be issued only if the procedures have been completed, excluding the entrance examination fee and admission fee.
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https://www.ikusei.ac.jp https://wwwa3.ikusei.ac.jp/senmonkatei/



