
Food and Agriculture Course 
 
Process vegetables and fruits grown at Haruno High School are put into bottles and pickles, 
We aim to cultivate sociality through local sales training. 
 
Series of Elective Subjects 
2nd grade 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
3rd grade 
 
 
 
 
 
  

Food Manufacture Vegetable 

Lectures on the significance and 

characteristics of food manufacturing, in 

practice, and how to produce juice and 

jam. 

There are many vegetable 

varieties and cultivation methods, 

such as strawberry management. 

 

Learn types and cultivation 

methods of rice and wheat, 

There is also a paddy field in the 

school. 

Food Safety and Hygiene Food Chemistry 

Produce 

Learn about food hygiene, 

such as ensuring food safety 

and preventing food poisoning. 

We learn about ingredients and 

nutrition contained in foods, and 

also perform analytical 

experiments. 

We work on food social issues such 

as distribution, food waste and self-

sufficiency. 

 

Food Distribution 

Food Manufacturing 

Based on what you learned in second grade, Learn 

the principles of processed foods.  

Vegetables 

Food Chemistry  

Crops Production  

Food Distribution 

Agricultural Machine 

Food Farming Design 

 
 

Learn the structure and mechanism of agricultural 

machinery and perform driving operations. 

There is exchange activity with nursery school children and 

learn about food education. 

Achievable and Certifications 

Food Hygiene Officer、Dangerous Goods Handler（Party 4）、Forklift Training 

Small Vehicle Construction  Machine Training 、 Food  Labeling  Certification Agricultural  Technology 

Certification 


