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RINZE REPFAIEENEFIFER  Taiwa Gakuen Kyoto Culinary Art College

https://www.taiwa.ac.jp/global/en
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5% REE URL
1 | RIRFTIH  Akasaka Kikunoi ATHZESA  Murata Yoshihiro https://kikunoi.ip/en
2 UB+{&E ShichiJyu Ni Kou IERREENE  Saito Akio https://www.72kou.jp/marunouchi/english.html
3 | 7=ABEILIE  Tankuma Kitamise ZEARIETE  Kurisu Masahiro https://www.tankumakita.ip/en/
4 | FEILBEEE Arashiyama Kumahiko ZEHG B Kurisu Motoi https://kumahiko.com/en/
5 | B=# Uosaburo TATSHE  Araki Shigeo https://www.uosaburo.com/english.html
6 ERESANEMRAE Takeshigero TR Satake Yoji https://www.takeshigero.com/english/
7 | WTAHAIE  Kikunoi Honten ATEZ5L  Murata Yoshihiro https://kikunoi.ip/en
8 | ARJ38F Kinobu =R Takahashi Takuji http://www.kinobu.co.ip/en/
9 | BK Toriyone R Tanaka Yoshinori
10 | —FAEGIAND S Issi-soden Nakamura | HI4F7cEt  Nakamura Motokazu
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Testimonials from Participants in the 2025 Program

(listed in) no particular order

T RI7AR T VEA  Advait Patil (1K)
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