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CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year
Bachelor’s Degree Program-Night Division (Effective from Fall 2025)

¥ - B & ¥ - B & ¥ - B 2 ¥z B
1st school year 2nd school year 3rd school year 4th school year
[ 1 tEH | THEY | 2B | TFEY ([ EH | TFEY | 2EH | THEY
Subject 1st semester | 2nd semester | 1st semester | 2nd semester | 1st semester [ 2nd semester | 1st semester | 2nd semester
B Pl B A | Pl |8 A |k 8 | Pl | 84 PPk 80 | P[5 4 |k 84 | Pk
Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours | Credits | Hours
P RFEAED(Q
. . . 2/ 2 2/ 2
Chinese Reading and Expression(1)(2)
JRAFFCT 825 HAak ¢ § 2 (1)(2)
i 3 |Service Education and University Social 11 11
2 #_ |Responsibility (1)(2)
B 1T (1)(2)3)
; . . 2/ 2 2/ 2 2/ 2
Required | physical Education(1)(2)(3)
General [~ _ __—
Education | ” "‘f_g I . 2/ 2
Courses | Multilingual Learning
E2RA RN
A . 2/ 2 2/ 2
English Listening and Reading(1)(2)
-] 3+ Subtotal 5/'5 5/'5 6/ 6 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0
R A
Health and Life 202 202
. ERET R
=T A ot . 2/ 2
f;;i Creative Thinking and Training /
StinuIated iF B regise § Y (1)
Courses ’; i‘j‘ Liberal Arts and Interdisciplinary Learning 2/ 2
£ o
C | FamagEs s 2/ 2
Re_quwed Information and Smart Life /
Liberal R a——
Arts '—_f“”%(;;“i il 202 | 22
SRS Life and Sustainability
LAl g
. . . 2/ 2
Humanities and Social Sciences
s % %
s £ 8 2/ 2
Art and Beauty
/|- 3+ Subtotal 2/ 2 4/ 4 4/ 4 2/ 2 4/ 4 2/ 2 0/ 0 0/ 0
-4 g g Y (2)(3)(4)(5)
£ 13 |Liberal Arts and Interdisciplinary 2/ 2 2/ 2 2/ 2 2/ 2
General |Learning(2)(3)(4)(5)
Elective
Courses -] 3+ Subtotal 0/ 0 0/ 0 0/ 0 2/ 2 2/ 2 2/ 2 2/ 2 0/ 0
i 22
Marketing Management
REBE 2/ 2
Professional Ethics
R4 EA R
— Healthy Lifestyle 202
e |FAET R
Rgz:ljjﬁi%ed Explore Educatignal Practices 202
College LR S P S 2/ 2
Courses |Promotion and Activities Practice
AR i £id
. . 2/ 2
Presentation and Expression
RIALFIE
. . 2/ 2
Innovations and Implementations
°]» 3+ Subtotal 4/ 4 4/ 4 4/ 4 2/ 2 0/ 0 0/ 0 0/ 0 0/ 0
ATR & ¢ B R A A7
Al-Driven Simulation and Analysis of| 2/2
Catering Operations
Rbg st % 2
Hygiene and Safety of Food and 2/ 2
Beverage
LEa RFAL & . 9/ 2
sy e International Etiquette
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Subject

¥ - & &
1st school year

¥ - % E3
2nd school year

¥ - 8 &
3rd school year

o % E3
4th school year

P EH | THEY

1st semester [ 2nd semester

T EEy | TEY

1st semester [ 2nd semester

1 EH | TEY

1st semester [ 2nd semester

8y | TEY

1st semester [ 2nd semester

EE-3 AE SRS 3

Credits | Hours | Credits | Hours

Laeig SESaNles S

Credits | Hours | Credits | Hours

B0 || 80 | ik

Credits | Hours | Credits | Hours

B0 || § A | ik

Credits | Hours | Credits | Hours

Professional
Required
Courses

S iy
AL
Required
Department

Courses

B MY

Purchase for Food and Beverage

2/ 2

Alstysmer o &9 17
Implementation of Al-Based
Ingredient Recognition and
Combination

2/ 2

BHEE2AIFHRYRT 5(1D(2)
Al-Assisted English Training
Platform for Foodservice
Scenarios(1)(2)

2/ 2

2/ 2

F+53(1)(2)3)M)
Project(1)(2)(3)(4)

2/ 2 2/ 2

2/ 2 2/ 2

¥x 5

Nutrition

2/ 2

Algf oo 77 3 T A 47
Al-Supported Research Data Analysis

2/ 2

PR S E L
Service Quality Management

2/ 2

FEGRT 2840 0P
Practice of Smart Food Safety
Control Systems

2/ 2

AdFREE
Human Resource Management

2/ 2

‘| 3+ Subtotal

6/ 6 6/ 6

6/ 6 6/ 6

4 4 4 4

0/ 0 0/ 0

ERCR RN RN S s
Food Texture Modification and
Chewing Enhancement

2/ 2

CECR -
Food Preparation Practice

4 4

[ S
Healthy drinks and ice preparations

2/ 2

B CIEER F L
Oral Health Management for the
Elderly

2/ 2

ey TR

Baking Practice and Application

4 4

RN T
Service of Catering Industry

2/ 2

S¢ R BRI E R
Green Restaurant and Healthy Diet
Management

2/ 2

BT i e 2 Rk
Oral Motor Function Improvement and
Care for Older Adults

2/ 2

A4 REGRYRE R
Practice and Management of
Functional Health Beverages

2/ 2

BA S RMpdl g e 4T
Food and Beverage Cost Control and
Financial Analysis

2/ 2

¥ A P
Introduction to Nutrition

2/ 2

$¢ ARBHFEFERY
Green Product Development and Menu

4/ 4
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R
Subject

¥ -

5 &

1st school year

¥ -

5 &

2nd school year

¥ - 8 &
3rd school year

o

5 &

4th school year

E

1st semester

TEY

2nd semester

- 1)

1st semester

TEY

2nd semester

g

1st semester

TEY

2nd semester

g

1st semester

T8y

2nd semester

25 | P

Credits | Hours

£ | ik

Credits | Hours

5| Pk

Credits | Hours

£ | ik

Credits | Hours

EPS

Credits

SE S

Hours

£ | i

Credits | Hours

EPS

Credits

SE S

Hours

25 | P

Credits | Hours

£ N
Healthy Diet Planning for Active
Aging

4/ 4

EEAEEREEH
Health Industry Management and
Marketing

2/ 2

B REREERF (1D(2)(3)
Development of Chewing-friendly
Meals for the Elderly(1)(2)(3)

2/ 2

2/

2

2/ 2

Ao A TN S A
Sensory Evaluation and Al-Based Data
Analysis

2/ 2

BAEE SR
Group Meal Planning and Design

4 4

AWM TS B RIT
Public Relations and Crisis Management of
Food & Beverages

2/ 2

A2 ERRY
Traditional Medicinal Cuisine and
Health Preservation

4/ 4

R GA SRR AT
Design and Nutritional Analysis of
Healthy Meal Products

2/ 2

PRS- 7 5 347
Consumer Behavior

2/ 2

AAABAATELEY PR
Management of Wellness-Oriented
Enterprises

2/

2

TR IR A FALR T R
Chocolate creative product design

4/

4

Analysis of Al Service Performance
and Monitoring

2/

2

aR %4 a
Food and Agriculture Health Meals

4/

4

BYWAFLIFTHAERF
Analysis of Al Service Performance
and Monitoring

2/

2

REE I 54
Introduction of Customer Relation

2/ 2

ATiERE % 4 gho k3t
Al-Assisted Healthy Snack Design

4 4

RAGTIARE L B
Application and Integration of
Intellectual Property in Catering

2/ 2

SRR L G
Food and Health Risk Assessment and
Management

2/ 2

FECRELGASRTER T
Smart Meal Product Design and
Practice for the Elderly

4/ 4

I
Practice of Active Aging Learning

2/ 2

ORI L
Store Services Management

2/

2
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CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year

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

% - & & ¥ - B & ¥ - & & ¥z B
1st school year 2nd school year 3rd school year 4th school year
Fl T EEy | TEYy | Y TEY (P ES | THEYy | FHY | TEY
Subject 1st semester | 2nd semester | 1st semester [ 2nd semester | 1st semester | 2nd semester | 1st semester | 2nd semester

g || g || e || s || s pi| s | pa| s k| g e | B

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

I

European Bread 4/ 4

T g

Feast Cuisine 22

A

Communication Skills 2/ 2

L

Consumer Behavior 2/ 2

BIFFR

. 2/ 2
Entrepreneurship Management

SHEGET

. 2/ 2
Chain Restaurant Management

RRHZ AR

Internet Marketing and Community 212

B8 AL EBAIR R
Al Design Application for Age- 2/ 2
Friendly Environment

R R A G

Eating Healthy for Seniors 44
/]- 3+ Subtotal 8/ 8 10/ 10 |18/ 18 | 18/ 18 | 16/ 16 | 18/ 18 |12/ 12 | 12/ 12
BF B GE R F A
Proposed Minimum £ 3+ Total 2/ 2 2/ 2 2/ 2 6/ 6 8/ 8 10/ 10 8/ 8 8/ 8

Elective Credits

1148 p RgAF B L R € ¢k BAmended Date : 2025-00-00

-~ 2R3 V1288 A

The total number of credits completed to be eligible to graduate shall not be less than 128 credits.

Lpeim s 5365 A (§ e 2185 4~ i ves 3188 4) -

The stipulated compulsory credits shall be 36 credits.(18 credits for required general education courses, and 18 credits for
required liberal arts courses.)

2.5 £ 03468 A (Fak B1AE A ~ L 13328 4) o

The professional compulsory credits shall be 46 credits.(14 credits for required college courses, and 32 credits for required
department courses.)

4B EEB T S34E L -

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

45 EB T 5128 4 o

The number of inter-department elective credits shall be not less than 12 credits.

W THCE A dAR ) B B 128 R

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

=~ ~ 2 ¥ 4 Graduation Threshold :

1EAEEapn > Bl Thkireis , ~ TE¥eig, ~ FTAL ¥, ~ T ER | £241288 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.
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CTBC University of science and technology Curriculum of Food and Health Management Department for Four-Year

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

¥ - B & ¥ - B & ¥ - B 2 ¥z B
1st school year 2nd school year 3rd school year 4th school year

Fl TEH | TEY | ESH | TEY (TR TEY [ FEYH | THY

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

By | Pl B | PR |8 A | PR B0 | PRl |80 | Prlc| 8 | PR |8 | PEa| 8 0 | PR

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

Note

= ~ R&37#A% Stipulated Courses :

Limapfe? B A RAB R 2 B I45F > o & MY~ BF 2220 -#~RIERFQQ) - #~
D@E) s #HAe -
Stipulated courses are not required to be taken in sequence and the credits shall not be mutually transferred, including

T xxxxxx(1)(2), English listening and reading (1)(2), and physical education (1)(2)(3) ; courses.

LG HRAZ AR ARG 2 EIHY > o5 TP 2 B2 2(DQ) - #2 &4 2RF D)) - #7 1)Q)E).
HAR ©
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.
2HGTHARG R AL TR B WINY 0 s TRBKTEFREFTEL)(), ~ TEREBREY
(OBIOOICINE =
Stipulated 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
MAGB)A)E)"

z ~ & ¥ 34 Professional Courses :

LT asQ)QE)E) ) FakEiidmE gk #3534 -

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

LEEYR A EF L L EEMAB(REN A RT L HR) > 10— % o

Students are required to get at least one Level C Certified Technician ‘s Certificate from The Council of Labor Affairs Executive
Yuan within their academic years.




