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BAEEgENZEIHT HE5EICDONT

a. BAEEREAIEER (JLPT)

i FK 257 U
AT ORI IS 2 REWT

JAPANESE-LANGUAGE PROFICIENCY TEST
CERTIFICATE OF RESULT AND SCORES

BreA ERH SUMEEA BRI L]
& A £ I 05
Umemmoto Kazayoshi Inoue Masayuki

President President
‘The Japan Foundation Japan Educational Exchangos and Serviees
2nE7AE

&
KL 7= EBENR

1521 0K BE A B KBBR8 245
MEXOLENERL T,

Thi st iy the regll nd the s of Jupasee Languige Proficney Tk
grenon WY , Jointly administered by the Japan Foundation und
Japan Bducationa Exchanges and Services.

SBEY Regitration No. 24

£ % Nemo | LEESAMSOON
=enn nm.,fx,m.(,/,,.,.ﬂ I G
ELd t Test am Korea
% N1 e e
0| B Peswd ¢ g g A
'NTACO0000A'

RitB% Cortifeation No.

FHRIHA Scores by Sooring Section

p— RAME | |15t s O

e £l bl i

s A iy Listoning | Total Seore [ | Porcentite Rk
45700 4560 | 4560 | 135180 XX

"5
N2
HAFERE )RR e

CERTIFICATE
JAPANESE-LANGUAGE PROFICIENCY

(¥3 LEE SAVSOON
Name

2R 8 (/m/d) 20031073
e of Bicth

28R am Korea

Teat Site

LROFE0MFIZA L ELTRAABRIRE LS L
RAMEZABARBREN KB LRI L - BAEIE BB
N2V~ eR LA S #RAL 1o
20%% 1 A198
This is to certify that the person named above has passed
Level N2 of the Japanese-Language Proficiency Test given in
December 2019, jointly administered by the Japan Foundation
and Japan Educational Exchanges and Services.
January 19, 205
MARRAA REAREE RENEUA GATREWEHEA
2xk & Al i

Hiroyasu Ando.
Prosident

The Japan Fospdation Japon Educational
Exchanges and Services

%

N2ADD000A 18B0000000-00000

[EZ|MTOHPEER. WITNDEET

I A 38 0 ) BB
5T SR B O R A B S A T

JAPANESE-LANGUAGE PROFICIENCY TEST
CERTIFICATE OF RESULT AND SCORES

AUUTEA H AT Bt R

mwk ¥ L E mER Bk R
Tnoue Masayuki Umemoto Kazuyoshi

Prosident resident

Japan Educational Exchanges and Serviess The Japan Foundation

20XK % 1A T
GHIHLI A D RB

U008 KRB 101 22 OV 7B ARSI
L. R IR IR KOLENEILET.

This i to certfy the result and tho scores of Japancse-Language Proficiency Test
gvenon  Jy 7. 20XX jointly administered by Japan Educational Exchanges
‘and Services and the Jupan Foundation

[ # 1 Duer oo | 200010726

ZME  Registration No. 10000000J
K 4 Name LEE SAMSOON
SN H  Date of Birth (/m/d) | 2003/10/03
2 B M Test Site B& Japan
VR Level N2
R Rowlt A# Passed
B Certification No, N2A000000J
WARAMIA Score by Scorna Section
RIS (XF R SK) [ uHE REMA
Lunguge Knomisie Rondns Uitaning ToaiScoe
ocablry/Grarerr)
45 / 60 45 / 60 45 / 60 135 / 180

— 97

20XXEF1H E*Eﬁ%ﬁﬁ& AERBRENE
The 20XX(July) F i Test
Test Result
% BROH 20X0E 7H 4 H (HBE)
Test "Date’ "July 4, 20XX (Sunday)

FEL AV Level: N1
B Registration No: - 200000004
KA Name: LEE SAMSOON
44/ B Date of Birth (y/m/d): 2003/10/03

I [ Hk Country/ Region: REPUBLIC OF KOREA

: B
e i W “Total Score
(Vocubutary, Gronnag) | || Reading | Listcning
- 60/60 60/60 | 48/60 168/180
l A ERRTARLL
o mnber of vt o7s o i

A
Refererice Information | B ik-25431% b L67% 4k
S - F “The pumber of correet responseh iy between 714 wd 661

ek
| Vocabulayy i Grammar

A A The Dbl Of GRS Cres iiod 16168 thit S8
20N A 9 H
I Eiikassed Kot &30k

wAMBEA B ARERE N X 184 RtAGkA B A
B¥K L E ! A¥E Fi K Ao

Inoue Masayuki Umemoto Kazu

Lo WSSt PN
HARBRENRES

Certificate of Japanese Language Proficiency

LSV Level
N1

2Bt Test Site
BA Japan

ZBif 5 Registration No.
200000004

44 H H - Date of Birth(y/m/d)
2003/10/03

K4 Name
LEE SAMSOON

ESRD#I420XX5F 7 A1 R A E A A BAREI R K
e b £ UIRALATECGE N B AR S R4 L 7= BARGE
REHBIRICAB LAY 2EALL o 208X7-8RA9H

This is to certify that the person named above has
passed the Japanese-Language Proficiency Test given
in July 2021, jointly administered

by Japan Educational Exchanges and Services

and the Japan Foundation. August 9, 20XX

RARDEA BAREREKE KEHA RIFGEA ERAAES
2¥E 4 F F 48

Inoue Masayuki
President

b. BAEFHAR (EJU)
OEFEN - BETER
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EREBAAENE - FHIOM EEH

SRES SEFE - W
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Tl S@REE i
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KIN YOUNGSOOK x| 20007475 | BRE
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EMERFLE R, BENCCORBESECRADEIC, DCAGLICLOLELT SN, £ BEHD
Eh. SFChEMGR-TOESL.

@ ZNLINDETRER

N1A000000J
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BT Euswsss JAPANESE PROFICIENCY TEST

FSANRE®  SCORE CERTIFICATE

Candidate Name: LEE SAMSOON
BUT Gandidate ID: 0123456789012
Regisiration Number
Valdation Number:
Date:

s

PROFIGIENCY TEST.

Total SCORE: 459 Level: J2

UFGBER OIS 5T,
Tho iformatonin th table blow s your ranking of cach part.

& pan
51 5K Listoring
215 WK, Listoring & Reasng 5
38 B/ Roading 0

. 28 ELTEERCREL.
Tost.

0 companies ot schools 25 oot of your score andic el

ZUTLILagoTNE s el niuteniots DEERBCEE, ZY2I K
TT. ARG,

s page slons

numor and Valdaton numoar witan on s scae tapat.

SEMEEA BARTEANESE
The dapan Kanj Apice Tostig Foundation
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LR

2wy |
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LRHE Mathematics
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BUTESHABRRMEAT A
BUT BUSINESS JAPANESE PROFICIENCY TEST
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R cmdhdm i
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Total Score: 475

Report. loaso access hto:/,
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BFEH EE AN

HUTH—ILAY (RT3 TRAUTRESN, GHEBT—LASERTE)

BF&EHLEE

WEAR: 2023 198 | A&

% (Family Name) # (First Name, Middle Name)
2un7 A YRy
% = % =3
JRR— K
Pl LEE SAMSOON

=55
Nationality / Region

BE

SERE <HRP>
Dataotoirtn <sers | 11945108 38 <2 &

SEER
Home address.

postal code: (6300

TEL: pl0-1111-2222

#101, 1llho, Insa-dond, Jonino-9u, Seoul, korea C)/

E-mail address

lee-samsoonl2? @ 9mail.com

RESES

Passport No.

MI2345673

Date of expiration

2025% 7 A1 8

EREHE

Status of residence

BRED - ARACABERES
Zo( )

AR

Date of expiration

2023%10 5120 8

FEEH—RES (2m* A

Residence card number

HEAEEEEDH

WEE  Educational background

4% (Name of school) D’:ﬁﬁfm TE2HAE] (Period of attendance)
00 2 42 i
= 7N g
R NFHE b sl w02 4n-200852 5 | =%
lementary ETRRES
Gounty | BR B
3 4 i
g OO0PF#; .
Junior high s T 3 = ws= 4m~0% 218 B
ooty | 45 B
A T
ESrK 00& %f 3 A 3 = . @
Senior high 001 = 4 BE~2014% 3 B | #%¥82
ey
ooy | BB e
BEPEEEASOLERRET R
Certificate for students achieving the proficiency level EE k3 A =R
of upper secondary school graduates
sommre | OOUniversity o
vy Garces ‘ T e T I
camy | PAUH o8
g g 2h e B
grEze | OO 1% -
Japanese BAS S [, 5= 202510 5~20245 3 5
language school 1 &
nesasosshool | i 14 & —
FE
WPIFE- Z DM it =
Vocational school, F F B~ £ B | FER
Others o -
Country | iR

BARERIEATWSTE BEDOEMZRF
TEALTLIEE L,

BARENFATVNSTEIF IREZRF TR
ALTLIZE 0,

BAERICEATWSH MY [TEBER]R
NORIDERERICOZDIT. BRHAR.
EEBH—RES (12#7) ZEL AL T ZE W,

FREFEFEN S BEF7ET NTERALTLE
W, CREBRTCEEAEE)

36 HESHEEUTRE T 2% EGIHE (3%
FRFTEKT) N HEFEBEDZEIFEGE T,
TN CEE SN TV BIGGIFEAFETECA
IQ/sraiAN

Page2

IEIZFEEﬁEh’EEI[EH?%Em) Proof of Japanese language ability

tEFEEADIEH T

XAHRGRZETIAHRLSES L,

BREALS

T 184-0015
ERREN\EHMEHILN] 4-1-1
HFIEENEPIFR R AFEHR

BARENDS

4-1-1, Nukuikitamachi, Koganei-City, Tokyo
184-0015 JAPAN
Tsuji Culinary Institure Tokyo Admission Office

ASRERICONT BTN kGt et N ey

@ flywireZz ZHIALET L,
flywirel358EH 2 ERFEREY —ERA T, HRPOLXBERETHAINTLET,

XUw M

XUw 2

XUy 3

237 -4 SR

Score:Level | Date of acquisition

EIAEBHENEER  vavansse-Language Proficiency Test (JLPT)

izl
LT R

ABE

205 BEORKICEEREE T BIehICHE
RERCI,

BRESIREDEANDZCGEUCEERITRD
FOITEALTLEE LY,

[ 2FHIDHE 1 191.6 5 (B1F2FFE) ]
1FHDEBE  12175H

1FBICHEBREFTE (N 7BICHHEBHLT
DEFEX12) L AL TL RS W,

FPH-EFEEXRITEZLALTIZE L,
FEAIEETBBEIFAALEZTAN)

BREXAEOFINEHITIRELTEEALTLE

[N

BEZHEOBBTEMNTHAL T,
BESZASHEBOB S FBEEETFTEE
EDKIICEETDDONZTALTIEE L,

TSUJI Culinary Institute TOKYO

EIAREFHER  examination for dapanese Uriversity Admission or nternationa Students (E4U) | 7 [y 0= W5 118
55 = 7
BUTEYRZEAFEBESIT AR 67 susiness Japaness Proficiency Test - R

WRE R-8-

5e% - BefRE) Family

Name in English

LEE SE 0 J-O 0 N TA&@E’;Y;:RE\amunsm?

iR LSRRI B Efcontact n Japanese or Englisn HaJapanese(TYes(RNG), EEEnglisn@ved) FNo)

f£ A
Address.

#1010, I1llho, Inasa-dond, Tondno=9u, Seoul, korea

TEL: 010-3333-4444 ema. OO O@+tsuji.ac.JpP

E &
Name in English

FALOBHK Relationship

PARK EUN KYUNG S

5435, LTI S diHcontact in Japanese or English B4 BJapanese(T Ves(iND), REEngIsh(EYe) ANo)

24

Occupation

) BEZRES
lame of supporter

Restaurant owner

g #1001, [1lho, Inasa-donds Tongno-9u, Seoul, korea
Address N
TEL: 010-5555-b6bb Emai: AAA@tsu)i.ac.JP
WREZRE - THAE Method of support to meet the expenses while in Japan
- BEIRES m/eE AN m/eE
\CD mlin Faaas Supporter 1,916,000 VE'VDEW/esV Self 0 Ven/nevy/eav
EEE BEXRED m/E £ m/E
\C Living Expenses Supporter 150005000 yenperies Self 00,000 vergerien
LEE SE0 JOON 1Y
A/
/C Annual income 8,250,000 Yen/per year
TEL: 010-3333-4444

BZIMFRBIRITADZI. £ L TERE
LYy bA—R-REEA—R - 7UR

AIRETHIRETT,

VISA EiXiE q

P pPayPai

Step1

JPMorgan

TCEHIORELET,

mastercard.

* BARCLAYS

365H245E. £HR3IDDARIV—
t 9 —h'EsE - X—)U - Skype- WeChat

UnionPay
R

Deutsche Bank

BEDOQRI— RH SFHEEZhA

v
v
v

FHREGNYVIVEFTBRIENAI
R=—INSBERICTERY,

AMERICAN
EXPRESS

citibank

HIWTETHE. UTO~D1EHRZ X —ILTHRS

L, % hyugakujimu_t@tsuji.ac.jp

O© HEEDOKSG (h977F) @ hWB @ ZHhLID(Payment ID)

||III||III|I||I||III|I|I|I||
Boleto

Bankof America —d

TSUJI Culinary Institute TOKYO
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