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Chinese (1) (2)
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English Listening and Reading(1)(2)
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Physical Education(1)(2)(3)
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Service Education and University Social
Responsibility (1)(2)
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Creative Thinking and Al Smart Living
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Ethics and Character Education
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PHEEpR A2 g
Science and Nature, Humanities and
Social Sciences
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RIR T IF
Innovations and Implementations
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SREKT
Citizenship Education
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English Reading and Writing
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Physical Education(4)
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AP ET EF RGN
National Defense Education and Military
Training (1)(2)(3)(4)
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Interdisciplinary of Humanities and
Creativities Learning
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B AR iR
International Etiquette
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BEGL
Employment Ethics
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Communication Skills
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TR
Consumer Behavior

3/3

JRis R
Service Quality Management
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3/3
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RHER

Food & Beverage Management

2/ 2

AW B% 2
Hygiene and Safety of Food and Beverage

2/ 2

Food Preparation Theory
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Practice of HACCP
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Food and Beverage English(1)(2)

2/ 2
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Nutrition

2/ 2

e f ¥ (1)Q2)
On-Campus Practice(1)(2)

2/ 2

2/ 2

Ak

Research Method

2/ 2

3 353 (1))
Project(1)(2)

1/3

1/3

gyt v ()
Off-Campus Internship (1)
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AAFiRER
Human Resource Management

3/3

FlFEE

Entrepreneurship Management

2/ 2
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Store Operation Management
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6/ 8
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hRgE
Global Dinning Culture

2/ 2

PERBERY
Practice of Chinese Cuisine

3/3

vy réL%
Coffeeology

2/ 2

1830 A o
Art of Food Kneading and Modeling

2/ 2

BARPRIEE R Y
Service of Catering Industry

2/ 2

TRERIBBERY
Practice of Western Cuisine

3/3

BIENE ] 3
R Y

Baking and Practice

4/ 4

B A 52k S
Healthy drinks and ice preparations

2/ 2

Purchase for Food and Beverage

2/ 2

PRI L
Store Services Management

2/ 2

Bd ARBHFHFER
Green Product Development and Menu
Design

2/ 2

R
Cake Making

4/ 4

KA SR T
Low Sugar Product Design

3/3

P EGR g H(D@)O)
Japanese Conversation(1)(2)(3)

2/ 2

2/ 2

2/ 2

BAE 2 (3)
Food and Beverage English(3)

2/ 2

REFAFREFY
Information Management of Food &
Beverage and Practice

2/ 2

B4R R
Catering Literature Reading and Topic

2/ 2
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B F R A4
Sensory Evaluation and Analysis

2/ 2

T rEyir
Banquet Refreshment Making

3/3

sapR A48
Food and Agriculture Health Meals

3/3

I St TR -E PP AR
Food and Beverage Cost Control and
Financial Analysis

2/ 2

BAR DM BEITE B RID
Public Relations and Crisis Management
of Food & Beverages

2/ 2

EEMGE

Customer Relationship Management

2/ 2

BaHPp <
Food and Beverage Japanese

2/ 2

ERFE A E 2
Advanced Food and Beverage English

2/ 2

EERRITY e
Chocolate creative product design

3/3

FHRAFTQ)
Off-Campus Internship (2)
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SRR B

Experience of Exotic Culture

2/ 2

RATMHIEE 6 2 Y
Integration and Application of Catering
Intellectual Property

2/ 2

B¢ EREEEEGFR
Green Restaurant and Healthy Diet
Management

2/ 2

RN YRR AR
Healthy and Exercise Eating plate for
Muscle Gain and Fat Loss

3/3

PR iTHE AAFECY
Internet Marketing and Community
Management

2/ 2

BRI ERE

Supervision of Food & Beverage Imdustry

2/ 2

FaaFERY Ay
Food Festival Planning and Marketing

2/ 2

BAEEGY » 47
Hnalysm of Food and Beverage
Management

2/ 2

SHRGFEFE

Chain Restaurant Management

2/ 2

EgRER A
Feast Cuisine

2/ 2

R
Understanding and Tasting of Wine

2/ 2

B EEEA S
Eating Healthy for Seniors

3/3

RGLEBRFEC AP %)
Hospitality Professional Certificate of
Chinese Culinary (Grade C)

4/ 4
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Rk iapy EEEAUR 5
Hospitality Professional Certificate of 3/3
Beverage Preparation (Grade C)
EELEBRFETED )
Hospitality Professional Certificate of 4/ 4
Western Cuisine (Grade C)
ié‘f—)r\.g, i—;ﬁp{;#%@hm %5\)
Hospitality Professional Certificate - 4/ 4
Practice of Bakery (Grade C)
EELEBRFEC SRIP )
Hospitality Professional Certificate of 4/ 4
Chinese Noodles (Grade C)

RGE FHRY E(R G %)

Hospitality Professional Certificate of 2/ 2
Service Management (Grade C)
3t 15/15 | 16/ 16 | 19/ 19 | 22/22 | 15/ 15 0/ On* | 18/ 11n*| 15/ 15
=325 WL
zfl,ﬁ 2;/; E = 6/ 6 6/ 6 8/ 8 9/9 9/9 0/0 4/ 4 4/ 4
112&# * A FBELR € 6 RILE
i# 53‘/”\-&,1-12853/”\:
LT 1308 A (5 A3 165 A ~ i 2848 722 3148 ) o

Z%#~QW§AUM~QU§A\m~@w§A)

3B ¥EEB T 2084 o

454 EB T S0 A o

T HE S A RS 1284

- N

1LE4 g Eeap > i TR ~ TE%ei , ~ FTAREEg | « T EB | £351288 4 o
2ABERG PH(FEAPHAFRGF R EEFET SR T

3ER A PR AR R ET A TR RERT S L) -

P T HAT
i LRGT3Az? A RMA B 2 B3I/ F > o2 TR (DQ) &> KA ZRFDQ) - #7T(DHOG)E) s #*
2 -

243 %ﬂzwmi@Mﬁ@$’mﬁﬁﬁ’W PIRFEHR T 81X Ak € F i2(1)(2) ) Az -
3f”*ﬂ“*$¢fﬁﬁ@% %r£%WWﬁ B R2)B)E) ) A -

4, rf’ ,&,u FEAUTES E ) - HEBER AR A- ERTEY - ERVEDEFR, FREHFHTE
Hage Wﬁ%%J%ﬂg?ﬁ9xﬂ‘4@ﬁwiﬁw B RFEFELF O FLE- BT
oo

5T A2 BLRBEEY | R BHEE T - PR
A

LT3 s 2()Q) kL E A% 7 F
2. TREE (1)), FAELETA SR 2 &
3.4 ¥ n*=14 » *80) pF

%
%

\4-\ \4-\




	四技-餐管

