PR E e s REEREERS A L P FINRAERYAGEY 1148 & B ~ §)
CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year
Bachelor’s Degree Program-Day Division (Effective from Fall 2025)

- § I ¥ - 5 & S
1st school year 2nd school year 3rd school year 4th school year
e rgy | g2y | rgy | g2y | 15y | T2y | 152y | T2y
Subject 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester

B | Pl | A | PRl g Pl s | P g | PRl 8 s | Pk Es | PRl 8 A | Pk

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

PR RFEAEQQ)

Chinese Reading and Expression(1)(2) 202 22

- JRARH T B~ ik ¢ F (1))
*= " IService Education and University Social 11 11
A |Responsibility (1)(2)

g

Required B (DEE)
General |Physical Education(1)(2)(3) 202 22 22

Education 4 ;g —\‘——‘

o . 2/ 2
Courses Multilingual Learning /

FrRAEREFQ)Q

English Listening and Reading(1)(2) 202 202

/] 3* Subtotal 5/'5 5/'5 6/ 6 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0

WEB g A

Health and Life 22 22

R AT &R

Creative Thinking and Training 22

i EreaEr gy (1)
PRAL i 2 |Liberal Arts and Interdisciplinary 2/ 2

Stipulated # 72 [Learning(1
Courses Tﬂ g( )

BB Fas g o 2
Required ||nformation and Smart Life

Liberal |4 £ ¢ A

tr

ATS | ife and Sustainability 2/ 2 2/2

Courses [, ¢1is

o . . 2/ 2
Humanities and Social Sciences /

i 8

2/ 2
Art and Beauty !

-] 3+ Subtotal 2/ 2 4/ 4 4/ 4 2/ 2 4/ 4 2/ 2 0/ 0 0/ 0

FPARBP T ETHRL)Q)E))
) National Defense Education and Military 2/ 2 2/ 2 2/ 2 2/ 2
— & |Training (1)(2)(3)(4)

Goneral | B 2 4 QB))O)
Elective | Liberal Arts and Interdisciplinary 2/ 2 2/ 2 2/ 2 2/ 2

courses | Learning(2)(3)(4)(5)

-] 3+ Subtotal 2/ 2 2/ 2 2/ 2 4/ 4 2/ 2 2/ 2 2/ 2 0/ 0

o 202
Marketing Management

BEGE

. 2/ 2
Employment Ethics

R EAG

Healthy Lifestyle 22

[EXR0

2

s [FRRT R 9 2

Required Explore Educational Practices

College |4 22 /569 7%
. L . 2/ 2
Courses [Promotion and Activities Practice

Hapdlive & 2/ 2
Presentation and Expression

HLR 202
Innovations and Implementations

/]- 3+ Subtotal 4/ 4 4/ 4 4/ 4 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0

AL & 3 B s~ 47
Al-Driven Simulation and Analysis| 2/2
of Catering Operations

o EhH LB % >
+ #‘/‘ i Hygiene and Safety of Food and 2/ 2
AL Beverage

Drnafaccinnal
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CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year

Bachelor’s Degree Program-Day Division (Effective from Fall 2025)

3 - B & ¥ - 5 & - § &
1st school year 2nd school year 3rd school year

B _3? E3
4th school year

PR rEY | TEY [ 2 | TEY [ 2 EYH | THEY

Subject 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester

B S

1st semester

TE

2nd semester

B |l | Bh | P gs || 80 || 80 | Pl 8s | Pk

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

8| ik

Credits | Hours

8| Pk

Credits | Hours

FTOTESSTOTTET
Required
Courses

Al st e & 1%
Implementation of AI-Based
Ingredient Recognition and
Combination

2/ 2

BHEFXAIFETRT 2 (1)(2)
Al-Assisted English Training

o I;latform f(l);(l;oodservwe
Required cenarios( )

i g 2/ 2 2/ 2

’

Department | 5 7% % 32(1)(2)(3)(4)

Courses |Project(1)(2)(3)(4) N N

Alsg e g T A 47
AI-Supported Research Data 2/ 2
Analysis

FES&ELT 24 007 7r
Practice of Smart Food Safety 2/ 2
Control Systems

A4 FRE R

2/ 2
Human Resource Management

R - I D)
0f f-Campus Internship (1)

9/ n*

)} 2+ Subtotal 4 4 4 4 4 4 4 4 4/ 4 4/ 4

9/ 0

0/ 0

i8R A (1))@ (5B)(6)(7)
Health Care Practical Training 2/ 2 2/ 2 2/ 2 2/ 2 2/ 2 2/ 2
MRB)@G)6)(T)

2/ 2

T 7 ¥ AR (DQ)E)@)G)6)(T)

On-Campus Practice(1)2))@)G)©6)(7) | & 2 22 22 22 22 22

2/ 2

EEGR A &
Food Texture Modification and 2/ 2
Chewing Enhancement

LR

. . 4] 4
Food Preparation Practice

R EEkER

Healthy drinks and ice preparations 202

BA S

2/ 2
Purchase for Food and Beverage

BT R R T
Oral Health Management for the 2/ 2
Elderly

JE_ D T
R T

. . . . 4]/ 4
Baking Practice and Application

RACIRIFL R Y

Service of Catering Industry 22

EXE Y U Ny R -
Green Restaurant and Healthy Diet 2/ 2
Management

BT UL M R RE
Oral Motor Function Improvement 2/ 2
and Care for Older Adults

%4 ERkAMR e R
Practice and Management of 2/ 2
Functional Health Beverages

LN LI P
Food and Beverage Cost Control and 2/ 2
Financial Analysis

PRy e

. .. 2/ 2
Introduction to Nutrition

B ARRFEFERS

Green Product Development and Menu 44
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CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year
Bachelor’s Degree Program-Day Division (Effective from Fall 2025)

PR
Subject

- B &
1st school year

- B &
2nd school year

¥ =B &
3rd school year

B § E:
4th school year

TRy | THEY [ 258 | TEY | 1EH | TEY | 1EY | THY
1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester
B || 8L | P 8s Pl | g Pk gs | Pl 8s | i |8s | Pl 8s | Pk

Credits | Hours

Credits | Hours

Credits | Hours

Credits | Hours

Credits | Hours

Credits | Hours

Credits | Hours

Credits | Hours

B EE B A
Professional
Elective
Courses

E Y R

Healthy Diet Planning for Active 4]/ 4
Aging

R AEE Y M

Health Industry Management and 2/ 2

Marketing

Faeve R R A AR (1)(2)(3)
Development of Chewing-friendly
Meals for the Elderly(1)(2)(3)

2/ 2

2/ 2

2/ 2

B S8 At AR Y A7
Sensory Evaluation and Al-Based
Data Analysis

2/ 2

B EE 7 &3
Group Meal Planning and Design

4/ 4

B OB BT B S AIT
Public Relations and Crisis Management
of Food & Beverages

2/ 2

LR LT
Traditional Medicinal Cuisine and
Health Preservation

44

EEEGESRFEFEA
Design and Nutritional Analysis
of Healthy Meal Products

2/ 2

PEY (7 5 fR4T
Consumer Behavior

2/ 2

A4 AR ESY R
Management of Wellness-Oriented
Enterprises

2/ 2

T IR A SALR T R
Chocolate creative product design

4 4

ADPRAR S22 B~ 47
Analysis of Al Service
Performance and Monitoring

2/ 2

GRX4 S
Food and Agriculture Health Meals

4/ 4

BEAELRTAIR EF T
Analysis of Al Service
Performance and Monitoring

2/ 2

FEE
Nutrition

2/ 2

WA By
Introduction of Customer Relation
Management

2/ 2

AT g % 4 gho k3t
Al-Assisted Healthy Snack Design

4 4

BATMARE L S
Application and Integration of
Intellectual Property in Catering

2/ 2

GREEEL G TR
Food and Health Risk Assessment
and Management

2/ 2

FECRAELGE SR ER T
Smart Meal Product Design and
Practice for the Elderly

4/ 4

BEFY I
Practice of Active Aging Learning

2/ 2

Eh gy (2
0f f-Campus Internship (2)

9/ n*

PREHEALHESY
Internet Marketing and Community

2/ 2

|+
S
=
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CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year

Bachelor’s Degree Program-Day Division (Effective from Fall 2025)

- § I ¥ - 5 & S
1st school year 2nd school year 3rd school year 4th school year
e rgy | g2y | rgy | g2y | 15y | T2y | 152y | T2y
Subject 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester

B | B gs || ss B gs (B ses || ss B gs || s s | B

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

B LBRBALIR R
Al Design Application for Age- 2/ 2
Friendly Environment

SUE R A 4

Eating Healthy for Seniors 44
-]+ 3* Subtotal 14/ 14 14/ 14 22/ 22 22/ 22 22/ 22 22/ 22 0/ 0 21/ 12
HEBRHERE A
Proposed Minimum £ 3+ Total 4/ 4 4/ 4 6/ 6 6/ 6 8/ 8 9/ 9 0/ 0 9/ 9

Elective Credits

==
Note

114& ¢ p faged B4 R ¢ €& Amended Date : 2025-00-00

— ~ SRRy £/ D1285 )
The total number of credits completed to be eligible to graduate shall not be less than 128 credits.
LRGETOMEIGEL Iy (B s B b ME 1852 7y ~ s A ME 1852 7)) -
The stipulated compulsory credits shall be 36 credits.(18 credits for required general education courses, and 18 credits for required
liberal arts courses.)

2.5 VMEAER T (BRMELAEETY ~ ZME33ERY) -
The professional compulsory credits shall be 46 credits.(14 credits for required college courses, and 33 credits for required department
courses.)

3 HHEEEE R /VIBEE) -
The professional elective credits shall be not less than 33 credits.

AP R BB E 128y -
The number of inter-department elective credits shall be up to 12 credits.

X THRIERSYERIR ) B IRET128) -
The number of 'Micro-Credit Courses' credits shall be up to 12credits.
— ~ BLFPYRE Graduation Threshold :

LEEPMESEFERA - FEER TRETME, ~ THEME, - THRESEEE ) - TEREE ) HEt128585) -
Students are required to complete a total of 128 credits of " Stipulated Compulsory Course", "Professional Compulsory Course",
"Department Professional Elective Course", and "Inter-College Elective Courses " within their academic years.

2. BRI PG (IR P ERMSOR B B L B A 1 FESEP IR I SRt -
Department Professional Threshold (CTBC University of Technology Regulations of Graduation Threshold of Food and Health
Management Department).

3IRE NP HE(R P E RO SR I A 22 A HUS Ve tesg I T A YR EE) -
English Proficiency Threshold (Far East University Regulations of Tutoring Students to Get English Proficiency Certificates)

= ~ }& 37 42 Stipulated Courses :
IRFTHAF FRALTAB R 2 FIHE > o Me 2 BAZL2EQQ) - ErRAEEFDQ -2~ 1)QO) . %
A o
Stipulated courses are not required to be taken in sequence and the credits shall not be mutually transferred, including " Chinese
Reading and Expression(1)(2), English listening and reading (1)(2), and physical education (1)(2)(3) ;, courses.
2HTHARF RRAREA B FIRE > o f TIRBHTEAFRAEFT D)), ~ "Hezissd Y (1)Q2)G)4)05),
FeAR -
Sﬁtcipulated 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)" and "Liberal Arts and Interdisciplinary Learning (1)(2)(3)(4)(5)".
BRGTHART FERALEA BN £ 3 T 2AAP KT EE Y R(L)Q)Q)AE) ) HRAR o
Stipulated courses are not required to be taken in sequence, including National Defense Education (1)(2)(3)(4).
z ~ & ¥4z Professional Courses :
LT3R 3()QE)@) ) FAR i £ A 3k 734 o
Project(1)(2)(3)(4) shall be taken in sequence and may complement each other.
2.TRMNFYQ)Q)Q) ) AR LIRS B g T
On-Campus Practice(1)(2)(3)shall be taken in sequence and may complement each other.
3.4xhf ¥ n*=1% £ *80] p¥
Off-Campus Internship n*= 1 credit *80 hours
4. TR 39" m(1)Q)B))GB)6)(T) y e T & LIS ER BT B I o
Health Care Practical Training (1)(2)(3)(4)(5)(6)(7)may be taken in a non-sequential order and may complement each other.
5. TRPAF VB (1D(2)B)MGIO6)(T) ) #f? FiRLE MR B % T4
On-Campus Practice(1)(2)(3)(4)(5)(6)(7) may be taken in a non-sequential order and may complement each

other.




