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CTBC University of Technology Curriculum of Food and Beverage Managementt-Japanese Cuisine Department

for Four-Year Bachelor’s Degree Program -Day Division (Effective from Fall 2024)

¥ - 5 & - B & ¥ -5 & EIEE
1st school year 2nd school year 3rd school year 4th school year
B e A IEY [ TEY | 28 | TEY [ 2EY | TEY |28y [ TEY
Subject 1st semester 2nd 1st semester 2nd 1st semester 2nd 1st semester 2nd
ENEE SE R SE S S E Rl JE St S RNIEE S E RS S E R S
Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours
LRI e I 4
PEHSEALLO) 22 | 22
Chinese Reading and Expression(1)(2)
wr A ARF(DQ) 22 22
i 3 |English Listening and Reading(1)(2)
AE RirkTEAEEF E(DQ)
%12 [Service Education and University Social /1 /1
lg’;lizf Responsibility (1)(2)
Education |1 ¥ H@G) 2/2 2/ 2 2/ 2
Courses |Physical Education(1)(2)(3)
A
e )
o . 2/ 2
Multilingual Learning /
¢} 2+ Subtotal 7/ 7 7/ 7 4/ 4 0/ 0 0/ 0 0/ 0 0/ 0 0/ 0
kG A
Health and Life 212 212
BIR LT EDR 2/ 2
Creative Thinking and Training
I B R eE S )
PAL =" ] iberal Arts and Interdisciplinary 2/ 2
Stipulated 7 Learning(1)
Courses NS g -
Z = 2p 5 4 ez
Required | " aa 7?" =" . 2/ 2
Liberal Information and Smart Life
4B A
Ars (2 ERAA 22 | 22
Courses Life and Sustainability
v RALg e 22
Humanities and Social Sciences
i 2 2/ 2
Art and Aesthetics
-] 3+ Subtotal 2/ 2 4/ 4 4/ 4 2/ 2 4/ 4 2/ 2 0/ 0 0/ 0
FARP FRT EE I RDQG)E)
_ 4 |National Defense Education and Military | 2/ 2 2/ 2 2/ 2 2/2
Zi Training (1)(2)(3)(4)
General | 2Z2 58 Y @)B)H)(OS)
Elective [Liberal Arts and Interdisciplinary 2/ 2 2/ 2 2/ 2 2/ 2
Courses ] earning(2)(3)(4)(5)
/| 3+ Subtotal 2/ 2 2/ 2 2/ 2 4/ 4 2/ 2 2/ 2 2/ 2 0/ 0
bR FaE e 59
AT Marketing Management
Profess.ional %L( N7 5o
Required Professional Ethics
Courses B4 5 2
t2 iy |Healthy Lifestyle
dfe [FRET R 22
Required |Explore Educational Practices
College | iz 4l 22 728+ 9 7% o2
Courses |Promotion and Activities Practice
Hapflivd 24 2/ 2
Presentation and Expression
RIRS IF
. . 2/2
Innovations and Implementations
-] 3* Subtotal 4/ 4 4/ 4 4/ 4 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0
BHwLEZE > 29
Hygiene and Safety of Food and
¥ 1 E % 4F
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CTBC University of Technology Curriculum of Food and Beverage Managementt-Japanese Cuisine Department

for Four-Year Bachelor’s Degree Program -Day Division (Effective from Fall 2024)

R
Subject

T- % &
1st school year

-5 &
2nd school year

R
3rd school year

% r B &
4th school year

T EH | TEY

1st semester 2nd

T EH | TEY

1st semester 2nd

T EH | TEY

1st semester 2nd

T EH | TEY

1st semester 2nd

g P8 s Pk

Credits | Hours | Credits | Hours

B P8 s Pk

Credits | Hours | Credits | Hours

g P8 s Pk

Credits | Hours | Credits | Hours

B P8 s Pk

Credits | Hours | Credits | Hours

i3

AT
Required
Department

Courses

%, .
R

prE0OQ

Japanese coveration(1)(2)

2/2 2/2

SR% 2FH AT

Practice of HACCP

2/2

By

Purchase for Food and Beverage

2/ 2

fer # ¥ (HR)Q3)
On-Campus Practice(1)(2)(3)

2/ 2

2/ 2 2/ 2

FarEA(D(2)(3)@)
Project(1)(2)(3)(4)

2/ 2 2/ 2

2/ 2 2/ 2

By
Off-Campus Internship (1)

8/ n*

-] 2* Subtotal

4/ 4 6/ 6

6/ 6 4/ 4

2/ 2 2/ 2

8/ 0 0/ 0

B EE AR
Professional
Elective
Courses

S Ty
Japanese Workplace Basic Etiquette

2/2

CREAN LR
Japanese Cuisine Technique

4/ 4

ey LAt g SR |
Healthy drinks and ice preparations

2/ 2

1.9 3 A 4N
Art of Food Kneading and Modeling

2/ 2

R

Management

2/ 2

BT EIDERY
Advanced Chinese Cooking and Practice

4/ 4

aFE R
Food Preparation Theory

2/ 2

Tea Art and Tea Ceremony

2/ 2

RAHEH

Basic Accounting

2/ 2

6 ARBERFERS
Green Product Development and Menu
Design

2/ 2

ERTEILBETY
Advanced Practice of Western Cuisine

4/ 4

s y 33
wRF e

Baking and Practice

4/ 4

Pl (74
Internet Celebrity Marketing

2/ 2

Mirg
Financial Management

2/ 2

pERGR € 2(DQ)
Japanese Conversation(1)(2)

2/ 2 2/ 2

R
Cake Making

4/ 4

aR%4HS
Food and Agriculture Health Meals

2/ 2

47 e
Teppanyak

4/ 4

R GE IR
Health Promotion Practicum Application

2/ 2

P 7 5 2

Consumer Behavior

2/ 2
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CTBC University of Technology Curriculum of Food and Beverage Managementt-Japanese Cuisine Department

for Four-Year Bachelor’s Degree Program -Day Division (Effective from Fall 2024)

R
Subject

T- % &
1st school year

-5 &
2nd school year

R
3rd school year

ES

g

4th school year

T EH | TEY

1st semester 2nd

T EH | TEY

1st semester 2nd

T EH | TEY

1st semester 2nd

- )

1st semester

T2
2nd

g P8 s Pk

Credits | Hours | Credits | Hours

B P8 s Pk

Credits | Hours | Credits | Hours

g P8 s Pk

Credits | Hours | Credits | Hours

o Pk

Credits | Hours

o Pk

Credits | Hours

% g Fmilic
Banquet Refreshment Making

4/ 4

Wovu o R E R R B
Healthy and Exercise Eating plate for
Muscle Gain and Fat Loss

2/2

PR EHEARAFLY
Internet Marketing and Community
Management

2/2

[ SR AT
Introduction of Customer Relation
Management

2/2

p Ak S
Japanese Wagashi

4/ 4

T
Mediterranean diet

2/2

T

European Bread

4/ 4

LN R 2
Regimen Diet

2/2

FHRAF Y Q)
Off-Campus Internship (2)

8/ n*

S BB iEEg S E R
Green Restaurant and Healthy Diet
Management

2/2

FaEERRY|E Y
Food Festival Planning and Marketing

2/2

% g HEY
Feast Cuisine

2/2

A EEEA S
Eating Healthy for Seniors

4/ 4

R E IRV (R A S TR
Health Care Practical Training (Healthy
Beverage Practice)

2/2

HREFAVR(ERE R BT )
Health Care Practical Training (Healthy
Meal Practice)

2/2

R IRV R(E B B R AY)
Health Care Practical Training (Healthy
Baking Practice)

2/2

EEEIRVR(ER S 2GR
Health Care Practical Training (Healthy
Wellness Practice)

2/2

]+ 2+ Subtotal

14/ 14 | 12/ 12

18/ 18 | 18/ 18

10/ 10 | 12/ 12

0/0

18/ 10

BERMESE A
Proposed Minimum
Elective Credits

-

2+ Total

4/ 4 2/2

4/ 4 8/ 8

8/ 8 10/ 10

0/0

10/ 10

113#077 30p te3fAzs B £ | ¢ ¢ &1 & Amended Date : 2024-07-30
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CTBC University of Technology Curriculum of Food and Beverage Managementt-Japanese Cuisine Department
for Four-Year Bachelor’s Degree Program -Day Division (Effective from Fall 2024)

¥ - 5 & - 5 & ¥ - 5 & S
1st school year 2nd school year 3rd school year 4th school year
e H rep | gy (158 T2y |28y [ TEy |28 [ T8
Subject 1st semester 2nd 1st semester 2nd 1st semester 2nd 1st semester 2nd
B B E A P s PR E S Fi(EL P s Pk g Bk s Pk
Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours

-~ B ERFLNT 12854
The total number of credits completed to be eligible to graduate shall not be less than 128 credits.

LA 3365 4 (F LR ARL 185 4 LA L3188 4) ¢
The stipulated compulsory credits shall be 36 credits.(18 credits for required general education courses, and 18 credits for
required liberal arts courses.)
2L ERB46E L (Tae B 148 5 ~ k3328 4) o
The professional compulsory credits shall be 46 credits.(14 credits for required college courses, and 32 credits for required
department courses.)

3. BEEFEBTO3MEL

The professional elective credits shall be not less than 34 credits.

48 5 EB I F128 4 -

The number of inter-department elective credits shall be up to 12 credits.

ST A R ) B R
The number of 'Micro-Credit Courses' credits shall be up to 12credits.
= ~ & ¥ P4 Graduation Threshold :

LEF B EED > BB d TRgrei ) ~ THFeB ) ~ ThEFER, ~ THIEDR ) X371288 4 -
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.
AR ENAPHEC GEE AR RS R AR EP e ZEPETFL BPHT) o
Department Professional Threshold (CTBC University of Technology Regulations of Graduation Threshold of Food and
#x Beverage Management Department)

Note 3HE T P G R R A W E R e L) -
English Proficiency Threshold (CTBC University of Technology Regulations of Tutoring Students to Get English
Proficiency Certificates)

= ~ Ri7#4% Stipulated Courses :

LRGTHAR? AR ARG 2 EIHRY > o T2 RF2Z2EDQ) # B ERAMQ) ~ T
H@)B), FHtz -

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.
2RGTHARF FIRARER B F B i}'&“ﬁ CEFE THRBERTEAEAEFTEZDQ), ~ "B EBEBEY
MHR)GDHB) 5 FHAE °

Stipulated courses are not required to be taken in sequence and the credits shall be mutually transferred, including "Service
Education and University Social Responsibility (1) (2)" and "Liberal Arts and Interdisciplinary Learning (1)(2)(3)(4)(5)".
3AGTHARF FRALEA B 42 T 2 AP ET E L RA)2)G)E) ) FHAL o

Stipulated courses are not required to be taken in sequence, including National Defense Education (1)(2)(3)(4).

2z ~ & ¥ 24% Professional Courses :

LT 7% 38 (DQ)3)4) ) Az XS ER B 733 -

Project(1)(2)(3)(4) shall be taken in sequence and may complement each other.

2THRPF V(D) ) HAE R AL ER Bk BT

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
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