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Recruitment for Professor, Associate Professor or Lecturer
School of Human Science and Environment (SHSE), University of Hyogo

Positions Available: One Professor, Associate Professor, or Lecturer

Research Area / Discipline: Cookery Science and applied nutrition

Affiliation: School of Human Science and Environment

Location: Himeji, Hyogo, Japan

Subjects (Tentative): Cookery Science and applied nutrition (Science of Food Processing,

Experiments in Food Processing, Practice of Cookery Science, Life
Stage Nutrition, Practice of Life Stage Nutrition), Basic Seminar,
Advanced Seminar, Graduation Research, and others.
Qualifications: (1) Ph.D. degree
(2) Registered dietitian
(3) A minimum of five years of teaching and research experience.
(4) Qualified to provide Master’s Course research guidance.
(5) Japanese language skills for teaching, research activities and other duties.

Employment Status: Full-time (Tenured)

Date of Employment: 04/01/2028

Application Materials: (1) Summary of applicant’s research activities and interests (see
attached form)

(2) Curriculum Vitae (see attached form)
(3) List of publications, research grants, educations and social
activities
(4) Copies of three major publications
(5) Applicant’s philosophy on education and plans for future research
(in Japanese, approximately 2000 characters; an English equivalent
of around 600 words may accompany it.)
(6) One recommendatory letter with complete contact information.
(7) The certificate of the applicant’s highest academic degree
earned. (This can be substituted by a photocopy of the original
certificate on which the applicant’s final academic title is written.)
Application Deadline: 07/31/2025
Selection Process: All the submitted materials will be reviewed in the first screening.
Interview and presentation will be conducted for the finalists. The
result of the selection will be notified by the end of September 2025.
Submission of Application Materials:
Please write on the front of the envelope in red ink, “Application for
Cookery Science and applied nutrition”, and send by registered mail
to the following mailing address:
School of Human Science and Environment, University of Hyogo,
1-1-12 Shinzaike-Honcho, Himeji, Hyogo 670-0092, Japan
Inquiries: Miki Yoshimura, Dean
School of Human Science and Environment, University of Hyogo,
1-1-12 Shinzaike-Honcho, Himeji, Hyogo 670-0092, Japan
u_hyogo_kankyou@ofc.u-hyogo.ac.jp
Remark: The School of Human Science and Environment explores social issues
like environmental problems (global warming and others), with a
focus on the interrelation of politics and technologies. University of
Hyogo is actively promoting diversity and inclusion. We welcome
applications from all qualified candidates regardless of gender,
ethnicity, religion, sexual orientation, disability and other diverse
backgrounds. We explicitly invite applicants qualified in research
and education to apply. Nationality will not be considered in the
selection process; however, successful candidates must possess



sufficient Japanese language proficiency to teach lectures and
seminars in Japanese and to carry out administrative duties within

the university.
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