T0I5 LENIEHRIDPLIAKH
AZ/N. HP. 1V A9TSNHBLEEESSE
(ZF®IC, A2 HP, 1VR9&EFI v !)

EERIIXE
http://www.u-hyogo.ac.jp/international/ @ g,‘g iﬁ't Sy 9 AR
%38 S

UNIVHYOGOINTL

HPEEFvrINR

P hitX S EHEI8-2-1
wPAElF+>/I\R i-Square 1B
TEL 078-794-6615
EMAIL cge@ofc.u-hyogo.ac.jp

E EEETAS EEEibYY— Center for Global Engagement



HAIH UiAH TSMETRE -
RENIMVEEA T
HhoNt—3a>

BLETH Dsalydses kB
PPA S JE7 5

B AARAREDS |
RSB A ] FohS B : Ms. Upadhyay Rukmini
i ER | at Maharaja Sayajirao University of Baroda;
RERD#S Ta n d em P rogra m | was amazed at the numerous similarities
wREE L ET i between India and Japan, such as
! > N Y traditional dance forms and shared festivals
‘%iz& & OTBADEBEAFOFE The contrast between the tangy sauce in
ip S oo\ yﬂimffﬁ,%@ OF- 33 okonomiyaki and the chutney in samosa
o o gl heightened my curiosity about the
Y gl o 4 fascinating country of Japan.

BB, HBBENDE L2 ‘Teaching Japanese zanisssi. A

FZAAXRY b
JO—/NRRA%EE DEFIZRP
HMED#ER. J—7>av S/
ZHELET

KENIREBAA. AEALOAI =4 =3 W hHD
KPS Wk, 1Y FEEORTL B PREERICDOVTHLT
Fe L T RDEER program &5o%, MESDETI000AEBLSAHFREY. T
BOZLELE RPEREHBESROBTFERETES 7=,
BIEZRAAY b APORPLD LAl
KPECHBAZBEFELTLSE R e
BFEEDHBEOXALEFELED D, FICHRFBCHOASBEHAET EADES MG TAFEERA B EHFTE. LAIE
= & 7 £ THEOTOWEABANDTFRREIRT A EHNTEE
374 EXAERERDET L. #—2 b5 YTOASOEABRETITLLL
&) = ! BEMLEEENASLBICERAELE, KOICRY
- H
V=99 Y j - z ’ EboktyLavil, WEEOIA XEToETT

o TRWINIEHEVHLL. MORSREFEIT S v

Learning English ~ »rvesttsie.
| program

BAM L FER LF VT

FEOBFEB LV
BHDBEXZDZED HIEEH BHOBEKRFEDEELE
F0FE9 BEAZEZZYF !
Y F54 T
-'.. oiminr o i = S -
IERTHAE DSBS % SRR FRELED !

BEEELAFAZED Malaysian Culture Days
IWV—TTRELELE Y= T7OEHRILEHFEBELEL



