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CTBC University of Science and Technology Curriculum of Food and Beverage Management Department
for Four-Year Bachelor’s Degree Program-Day Division (Effective from Fall 2022)
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B~ (1)@2)
. 2/ 2 2/ 2
Chinese (1) (2)
o B 4 B
Bl aRAMDO) 22 | 22
if z |English Listening and Reading(1)(2)
AA (1T (DR 22 | w2 | w2 | 22
% 1 [Physical Education(1)(2)(3)(4)
Required |pp 73 305 &2+ HA4L € F 2(1)(2)
ii::;i Service Education and University 0/ 1 0/ 1
Courses [Social Responsibility(1)(2)
ErRBEBIT 22
English Reading and Writing
’]- 2+ Subtotal 6/ 7 6/ 7 4/ 4 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0
AR LT BEADTE A & 2/ 2
. Creative Thinking and Al Smart Living
e B0
AL e : 2/2
Stipulated | Ethics and Character Education
Courses i;‘%&ﬁ ﬁi?’;f AR~ A2 E’ﬁig
;i'i"irf’i Science and Nature, Humanities and 2/ 2 2/ 2 2/ 2
Li%eral Social Sciences
Arts |22 = (%
Courses ﬁj o .] . 2/ 2
Innovations and Implementations
XRKT
Citizenship Education 22
-] 3*+Subtotal 0/ 0 2/ 2 4/ 4 2/ 2 2/ 2 0/ 0 0/ 0 4/ 4
FAEPRT I R1)2)G)E)
— #&  |National Defense Education and 2/ 2 2/ 2 2/ 2 2/ 2
i 12 |Military Training(1)(2)(3)(4)
General |, o 4 -
s g (1)(2)(3)@)
El . 2/ 2 2/ 2 2/ 2 2/ 2
C:ﬁ::e/: Health and Nursing(1)(2)(3)(4)
’]- 2+ Subtotal 4/ 4 4/ 4 4/ 4 4/ 4 0/ 0 0/ 0 0/ 0 0/ 0
EEyY %A 55
2 AT International Etiquette
Professional .
Required %“ %‘: i IL 2/ 2
Courses | > . 3 Employment Ethics
doip |FLHT 22
Required | Communication Skills
College |} % * (7 %
et LA 3/3
ourses | Consumer Behavior
PF»:?% ] 12 3/3
Service Quality Management
-] 3+ Subtotal 2/ 2 2/ 2 2/ 2 3/3 0/ 0 0/ 0 0/ 0 3/3
thya 22
Food & Beverage Management
REWwFLEx 2
Hygiene and Safety of Food and 2/ 2
Beverage
CELE- %L 22
Food Preparation Theory
B (1))
Food and Beverage English(1)(2) 22 22
1 7 %5 7%
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TEY
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T F ¥ (DER)E3)
On-Campus Practice(1)(2)(3)

2/ 2

2/ 2

2/ 2

a8 5% > 'F? S I 5 3
Practice of HACCP

2/ 2

g

Research Method

2/ 2

FarE (D)
Project(1)(2)

1/3

1/3

FHRAT D
Off-Campus Internship (1)

9/ n*

LA FRER
Human Resource Management

3/3

pEFR
Entrepreneurship Management

2/ 2

R -
Store Operation Management

2/ 2

/- 3+ Subtotal

4/ 4

6/ 6

6/ 6

2/ 2

3/5 9/ On*

6/ 8

2/ 2

wREG
Global Dinning Culture

2/ 2

PRERAERY
Practice of Chinese Cuisine

4/ 4

whr ez B
Coffeeology

2/ 2

ST
Sweet Soft Bread

4/ 4

£  A4UN(1)(2)
Art of Food Kneading and
Modeling(1)(2)

2/ 2

2/ 2

¥ e H

Nutrition

3/3

FRIDEFY
Practice of Western Cuisine

4/ 4

b Jr ) 3
AR P

Baking and Practice

4/ 4

BA IR H Y
Service of Catering Industry

3/3

GREMUAT Y

Beverages Preparation and practice

2/ 2

B REY

Purchase for Food and Beverage

2/ 2

7 PRI L
Store Services Management

2/ 2

PEEEANH
Business Package Software

2/ 2

55 B8R
Menu Design

2/ 2

R
Cake Making

4/ 4

5 B BT
Hong Kong Dim Sum

4/ 4

b

b
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PR EGR £ (D))
Japanese Conversation(1)(2)(3)

2/ 2

2/ 2

2/ 2

B E=(3)
Food and Beverage English(3)

2/ 2

Regulation of Hospitality

2/ 2

B S AMpdlE pare 47
Food and Beverage Cost Control and
Financial Analysis

2/ 2

REFTRFLEYY
Information Management of Food &
Beverage and Practice

2/ 2

RGP EF B

Catering Literature Reading and Topic

2/ 2

B S A
Sensory Evaluation and Analysis

2/ 2

RS -
Room Service Practice & Management

3/3

%g Fmalie
Banquet Refreshment Making

3/3

TEEE
Banquet Management

2/ 2

AR M HITE BT
Public Relations and Crisis
Management of Food & Beverages

2/ 2

HEW g

Customer Relationship Management

2/ 2

Bap =

Food and Beverage Japanese

2/ 2

A X
Advanced Food and Beverage English

2/ 2

17504 HiF
Chocolate Making

3/3

e L )
Taiwanese Cuisine

4/ 4

Y Q)
Off-Campus Internship (2)

7/ n*

ERAE E

Experience of Exotic Culture

2/ 2

REHMEREE 2"
Integration and Application of
Catering Intellectual Property

2/ 2

pEFEIER

Business Plan Proposal

2/ 2

BRI R i
Supervision of Food & Beverage
Imdustry

2/ 2

g E &R
Restaurant Development and Planning

2/ 2

FaaEbRble e
Food Festival Planning and Marketing

2/ 2

b
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1st school year 2nd school year 3rd school year 4th school year
o H By | TEY |25 | Ty [ 28y | T8y | r 8y | TEY
Subject 1st semester | 2nd semester| 1st semester | 2nd semester| 1st semester | 2nd semester| 1st semester | 2nd semester
g g S PR B LS Pik|gs k| ELS P8 Ls Pik|gs |8 LS Pk
Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours
R E gy A
Analysis of Food and Beverage 2/ 2
Management
DR GGFR 2/2
Chain Restaurant Management
% g kL
Feast Culslne 22
%}“a«ﬁ’”;éfwl 2/ 2
Understanding and Tasting of Wine
RGLERBHEC &[5
Hospitality Professional Certificate of | 4/ 4
Chinese Culinary (Grade C)
RHELERREEGAD LR )
Hospitality Professional Certificate of 3/3
Beverage Preparation (Grade C)
RGL LB EG & 5
Hospitality Professional Certificate of 4/ 4
Western Cuisine (Grade C)
BHELERBE EEE K)
Hospitality Professional Certificate - 4/ 4
Practice of Bakery (Grade C)
RELEREHEC o[ )
Hospitality Professional Certificate of 4/ 4
Chinese Noodles (Grade C)
RGE ¥HRH E(RAIRIFP &)
Hospitality Professional Certificate of 2/ 2
Service Management (Grade C)
-]+ 3+ Subtotal 18/ 18 | 25/ 25 | 22/ 22 | 26/ 26 19/ 19 9/ On* | 17/ 10n*| 10/ 10
FERERMEZE L
Proposed Minimum £ *Total 6/ 6 6/ 6 8/ 8 9/ 9 9/ 9 0/ 0 4/ 4 4/ 4
Elective Credits
111#057 03p tesAzes & % R € € 323 8 Amended Date : 2022-05-03
112#027 22p ¥esAe® B L R € € 3212 I i 6 Amended Date : 2023-02-22
112#057 23 p faehAzs & 4 B € € 3212 I i 3 Amended Date : 2023-05-23




PR BRI PR AR AR 1S ER )

CTBC University of Science and Technology Curriculum of Food and Beverage Management Department

for Four-Year Bachelor’s Degree Program-Day Division (Effective from Fall 2022)

P - 5 & ¥ - 8 & ¥ - B & ¥z 5 &
1st school year 2nd school year 3rd school year 4th school year
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Subject Ist semester |2nd semester| st semester |2nd semester| 1st semester |[2nd semester| 1st semester | 2nd semester

S | EL | FiK|Es Fi(Es RS, FE|ELS FK(Es Fi(S s P

Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours

=N

Note

- B ENE LT 12880
The total number of credits completed to be eligible to graduate shall not be less than 128 credits.
LR 3328 A (5 RAHSBISE S « T BE L3145 A) -
The stipulated compulsory credits shall be 32 credits.(18 credits for required general education courses, and 14 credits for
required liberal arts courses.)
2.5 L iS08 A (B i3 128 A ~ 5 L i3858 A) o
The professional compulsory credits shall be 50 credits.(12 credits for required college courses, and 38 credits for required
department courses.)
3 AEEEB T 208 4 o
The professional elective credits shall be not less than 26 credits.
455 4EB L C6F A o
The number of inter-department elective credits shall be not less than 6 credits.
X THCE A FAR B S B 128 A -

The number of 'Micro-Credit Courses' credits shall be up to 12credits.

= ~ & ¥ 4 ¢ Graduation Threshold

1LE4 g Eaenpn > iz 2 Tiveig ) ~ TEEey | ~ N AEELEB(ZBLEB), 23112884 -
Students are required to complete a total of 128 credits of " Stipulated Compulsory Course", "Professional Compulsory
Course", and "Department Professional Elective Course" ("inter-college elective " included) within their academic years.
QAR ERAPHEC AR AEEGER IR EP RS REPET SR BPET) o

Department Professional Threshold (CTBC University of Science and Technology Regulations of Graduation Threshold
of Food and Beverage Management Department)

3E LA P B AR SRS R E R Gy ) o

English Proficiency Threshold (CTBC University of Science and Technology Regulations of Tutoring Students to Get
English Proficiency Certificates)

= ~ K37 #A4% | Stipulated Courses

LG eAe? AR RABER 2 FIHRY > o2 TR (DO =2 &4 2RFDQ) 8T (DQG)A) . *
A2 o
Stipulated courses are not required to be taken in sequence and the credits shall not be mutually transferred, including
"Chinese (1) (2), English listening and reading (1) (2), and physical education (1) (2) (3) (4)" courses.

QRGTHRARTG FRALER Bk 73 #&—’ﬁ R TIRBFRTEAFAEF E(D)Q), FHFE e

Stipulated courses are not required to be taken in sequence and those that may be mutually complemented by each other
may be only "Service Education and University Social Responsibility (1) (2)".

3AGTHARG FRALEAE Bk o445 T2 AR RT I RQ)G)@) ~ iR EEIZ(1)2)(3)4) ) FRAE -
Stipulated courses are not required to be taken in sequence, including National Defense Education and Military Training
(1)(2)(3)(4) and Health and Nursing(1)(2)(3)(4).

STHLLSHANELS, » TRRARE LA ERTEH 2 ERLEHRE WER RN
FHNE o THELE S R ERR G L A GILE PGP kR EEUR- P S
HTT o
Creative Thinking and Training and AI Smart Life shall be offered at the second semester of the freshman and at the first
semester of the sophomore year and be adjusted based on the actual situation in the first and second semesters. Ethics and
Character Education includes three courses: environmental ethics, bioethics, and gender ethics. Each course may be
arranged according to the actual situation, and students shall choose one course.

> ~ % ¥ 447 ! Professional Courses:

LTt 3()Q), Ak Eiii R34 2 34

Practical Project(1)(2) shall be taken in sequence and the credits shall not be mutually transferred.

2. TR EES(DQ) ) SR RASEEZ R B FT I

Food and Beverage English(1)(2)shall be taken in sequence and the credits shall not be mutually transferred.

34 F Y n*=15 » *80-| pF

Off-Campus Internship n*= 1 credit *80 hours
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