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Chinese Reading and Expression(1)(2)
Fe s #BHDQ) N
i 2 |English Listening and Reading(1)(2)
AR (i T e g FE0)Q)
% % [Service Education and University Social 1/1 1/1
Required | Responsibility (1)(2)
General 4= (1)(2)(3
Education | & 7 (N2)3) 2/2 22 22
Courses | Physical Education(1)(2)(3)
g = o
yFG
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/|- 2+ Subtotal 717 7/ 7 4/ 4 0/ 0 0/ 0 0/ 0 0/ 0 0/ 0
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Art and Aesthetics
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AP ETEIT RO
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General TE’ - ﬁ%}i‘a § ¥ (2)(3)(4)(5)
Elective |Liberal Arts and Interdisciplinary 2/2 2/2 2/ 2 2/ 2
Courses |1 carning(2)(3)(4)(5)
-] 3+ Subtotal 2/ 2 2/ 2 2/ 2 4/ 4 2/ 2 2/ 2 2/ 2 0/ 0
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Pk wL 22
Professional Ethics
R EA 2/ 2
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dfe |HFERERTF I /2
Required [Explore Educational Practices
College |14 &1 758 F 7% 29
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fapEive L 2/ 2
Presentation and Expression
flaT e 2o
Innovations and Implementations
EREVT -] 3+ Subtotal 4/ 4 4/ 4 4/ 4 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0
A A 13 ’%éﬁ%lﬂ—_’. 2/ 2
Professional | #k#2 |Food & Beverage Management
Required | Required | % 4 74 g% > 2/ 2
Courses | Department| Hygiene and Safety of Food and Beverage
Rl ¢ o > CRIRECR E S o/ 2
Practice of HACCP
i F ¥ (MHR)E3)
On-Campus Practice(1)(2)(3) 22 22 22
e E= (1) 2/
Food and Beverage English(1)
¥ 17 %247
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FHEE(DHOQGA
Project(1)(2)(3)(4)
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Off-Campus Internship (1)

8/ n*

A FiRE
Human Resource Management
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2/ 2
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PERRRERY
Practice of Chinese Cuisine

4/ 4

EEAgSEkED A
Healthy drinks and ice preparations

2/2

B A
Art of Food Kneading and Modeling

2/2

BAHIRIFER Y
Service of Catering Industry

2/ 2

Fny

Management

2/2

TAEIBERY
Practice of Western Cuisine

4/ 4

RgHY

Purchase for Food and Beverage

2/2

Food Preparation Theory

2/2

BALE

Basic Accounting

2/2

ks 3
R

Baking and Practice

4/ 4

A S
Low Sugar Product Design

2/2

Internet Celebrity Marketing

2/2

BAEE2(2)
Food and Beverage English((2)

2/2

PAAEE IL
Financial Management

2/2

PR § (D)
Japanese Conversation(1)(2)

2/2

2/2

3 PRI E T
Store Services Management

2/2

T
Cake Making

4/ 4

SEA£4u3
Food and Agriculture Health Meals

2/2

[=Y- RS-y
Health Promotion Practicum Application

2/2

EE R AT

Consumer Behavior

2/2

Y

Nutrition

2/2

B OB HTIE B RIT
Public Relations and Crisis Management
of Food & Beverages

2/ 2

% ¢ Fmalic
Banquet Refreshment Making

4/ 4

RIFFR

Entrepreneurship Management

2/2
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BEE T B
Introduction of Customer Relation
Management

2/ 2

EHhF Y Q)
Off-Campus Internship (2)

8/ n*

Tt AR A &R
Chocolate creative product design

4/ 4

B0 ASMESRFIRT
Green Product Development and Menu
Design

2/ 2

ERE Y T-N-3- E - E
Green Restaurant and Healthy Diet
Management

2/ 2

RN Y RCh R
Healthy and Exercise Eating plate for
Muscle Gain and Fat Loss

2/ 2

Internet Marketing and Community
Management

2/ 2

LRy At
Analysis of Food and Beverage
Management

2/ 2

AHRGER R

Chain Restaurant Management

2/2

%R
Feast Cuisine

2/2

HEEEEA S
Eating Healthy for Seniors

4/ 4

R R AR R(E R A ST I
Health Care Practical Training (Healthy
Beverage Practice)

2/ 2

BRI R(E B R LR IE)
Health Care Practical Training (Healthy
Meal Practice)

2/ 2

BB R IR R(BE R IR FE)
Health Care Practical Training (Healthy
Baking Practice)

2/ 2

ERERBVR(ERE S A F I
Health Care Practical Training (Healthy
Wellness Practice)

2/ 2

-] 3+ Subtotal

14/ 14 12/ 12

16/ 16 16/ 16

12/ 12 0/ 0

20/ 12 10/ 10
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4/ 4 2/ 2

4/ 4 8/ 8

8/ 8 0/ 0

10/ 10 10/ 10
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Note

- B ERE ST 128N
The total number of credits completed to be eligible to graduate shall not be less than 128 credits.
LR 2368 A (5 A ALs 185 4 i e 3 188 4) -
The stipulated compulsory credits shall be 36 credits.(18 credits for required general education courses, and 18 credits for required
liberal arts courses.)
2. E 3468 o (e 3148 & ~ k23328 &) o
The professional compulsory credits shall be 46 credits.(14 credits for required college courses, and 32 credits for required department
courses.)
AR EEB T 34EL o
The professional elective credits shall be not less than 34 credits.
435 KEB T 5128 A o
The number of inter-department elective credits shall be up to 12 credits.
CRCE A | B S 3P 128 4 o
The number of '"Micro-Credit Courses' credits shall be up to 12credits.
= ~ & ¥ /4 Graduation Threshold :
L2 Eramp o KL Tfgrei ) ~ TeFen ) ~ TEAREER ) ~ THBIEDR ) 23712884 -
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.
QABENA PO GHABEAEREFE R E Pt R EPER S L BT o
Department Professional Threshold (CTBC University of Technology Regulations of Graduation Threshold of Food and Beverage
Management Department)
3 H A PR G R R S R R v ) -
English Proficiency Threshold (CTBC University of Technology Regulations of Tutoring Students to Get English Proficiency
Certificates)
= ~ #&37#4% Stipulated Courses :
Liir WAL F LGB A B 2 @K e 4 9 S BRAZAZ(DQ) - F RS #RADO) - WTDHQO), F
#2 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.
2AFTHALS PR ASER B B3 %‘ﬁ P ER TIHRBETEAEAEFTEDQ), ~ TEREBEEE Y (DR)G)EDOG)
AL ©
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)".
K3THAEF FRABEAE B ¢4 T2ARP AT EEZ Y ROQ)OB)E) ) Az -
Strpulated courses are not required to be taken in sequence, including National Defense Education (1)(2)(3)(4).
2 ~ & ¥ 4% Professional Courses :
.73 zz-Es QB FApE L ER BT FI40
Project(1)(2)(3)(4) shall be taken in sequence and may complement each other.
2 THP RV (DQG), FAL =LA g B3
On-Campus Practice(1)(2)(3)shall be taken in sequence and may complement each other.
342 ¥ n*=1% » *80-] pF
Off-Campus Internship n*= 1 credit *80 hours
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