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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)
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Baking and Practice 44
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Healthy drinks and ice preparations 22

Purchase for Food and Beverage 22
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Store Services Management 22
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T
Cake Making 44

A SR

Low Sugar Product Design 33
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Japanese Conversation(1)(2)(3) 202 202 202
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Food and Beverage English(3) 202
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Beverage and Practice

Catering Literature Reading and Topic 22
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Sensory Evaluation and Analysis 22
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Banquet Refreshment Making 83
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Food and Agriculture Health Meals 33
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Financial Analysis
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Chocolate creative product design 33
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Intellectual Property

EREHEAE S
Internet Marketing and Community 2/ 2
Management

S R iEEga F L
Green Restaurant and Healthy Diet 2/ 2
Management

Rl RN - R R R
Healthy and Exercise Eating plate for 3/3
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Supervision of Food & Beverage 22
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ESE N 3 R A 2/ 2
Food Festival Planning and Marketing
RN S AR
Analysis of Food and Beverage 2/ 2
Management
B EGEER o
Chain Restaurant Management
g
Feast Cuisine 2/ 2
LRt 2l 9
Understanding and Tasting of Wine
BEREE4 S 3/ 3
Eating Healthy for Seniors
-]+ 3+ Subtotal 11/ 11 9/ 9 15/ 15 16/ 16 14/ 14 11/ 11 11/ 11 19/ 19
£ 3+ Total 4/ 4 4/ 4 6/ 6 6/ 6 8/ 8 9/ 9 0/ 0 9/ 9
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The total number of credits completed to be eligible to graduate shall not be less than 128 credits.

1437 13284 &

The stipulated compulsory credits shall be28credits.

2. A HAREEE & o

The professional compulsory credits shall be 46 credits.(14 credits for required college courses, and 55 credits for required department
courses.)

WU HE AR B S B2 A .

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

= ~ & ¥ 45 Graduation Threshold :

1LE2 g EEp o BB E TRy~ ThEeR )~ TAREES - THAER, £301288 0 -
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.

20 B EN A (R BB AFEEEERE S LR ETET SR BT .

Department Professional Threshold (CTBC University of Technology Regulations of Graduation Threshold of Food and Health
Management Department).

BE2 A (R B EWEF S TR RERT B L)

English Proficiency Threshold (Far East University Regulations of Tutoring Students to Get English Proficiency Certificates)

= ~ }&37 #42 Stipulated Courses :
L ke ? AEA @A SH 2 @384 e 42 (¢ RALAEDQ F2 R ZRFIOQ T D) *
A2 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.
2HRATHAG FRALIEA B BIRE - F 8 TRBRTEAFAEFEDEQ), ~ THeEERE Y (DQEA)G)
AL ©
S%tcipulated 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)".
3R FAI FRALMAB T 3 T 2AAP KT I EIROQE)ME) ) HA -
Stipulated courses are not required to be taken in sequence, including National Defense Education (1)(2)(3)(4).
2 ~ & ¥ 2%4% Professional Courses :
LT 0)QE)M@),) Sz LiEmR il 34
Project(1)(2)(3)(4) shall be taken in sequence and may complement each other.
2.TRpPF Y (DQ)E) s AL TABF o # T4
On-Campus Practice(1)(2)(3)shall be taken in sequence and may complement each other.
3.4 F Y n*=15 £ *80 | pF
Off-Campus Internship n*= 1 credit *80 hours
4. T3 2" 7 (1)QR)B)@)G)6)(T) y Az § R LIS EARA BT FI4o
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. TP F ¥ k™ (DQE)A@)G)O)T) ) hAz? § EA A B FI4% -
On-Campus Practice(1)(2)(3)(4)(5)(6)(7) may be taken in a non-sequential order and may complement each other.




