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1 41001215 thZI0zBEFRE Chinese Oral Expression ey —2H —F 2 0 2

2 41001216 HZREREEAE(E Chinesereading and writing fih —248f —TF 2 0o 2

3 41001284 FBEHSTFRE(—) Basic English Expression (1) &b —EB4H —F 2 ()

4 41001304 FEEEHSIFRE(T) Basic English Expression (1) fwh —E2H#f —F 2 0 2

X

5 41001385 ARTERE Bl fm R Service learning and s —8H =% 2 0 2
workplace ethics

6 41001444 SkEEIEEOITEE(T Sustainable Development  Fowh —E3Hf —F 2 0 2
and Social Responsihility

7 41002284 BRESHESCFREE(—) Workplace English s —8H —F 2 0 2
Expression (1)
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8 41002304 BHISHLCFRIE(D) Workplace English s —EH N 2 ()

9 41001422 Fr—HHRB AT

10 41002463 HHFAAREE

RELMER /Al 055y
(i)

Expression (1)

New Generation of Service i —2Hf =F 2 0 2
Taent

Citizen Literacy intheNew b —E2Hf = 2 0 2
Era

EaReiy - BERE AR S | SRR R | GRS - BT
BB 215 E BTl R e I8 - B4R Se Rl e 2 B AZ L BT AR
B HIATHSP & S N BUER O > DUURSEkE B 2 i M EE RE 25
IE o

|52 2 E==op]
i PR ER R & LEVE: Ve i Eor AR Bt EREy BREy B f
1 41000010 E2ffirfass Academic Integrity s —8H —1F 0 0 0

ST B A& © 10 257

[EHERY | SEERE S AT - R - h TR S AR S IR
9, AL B i e DB — TR At 1087 -

BesToMEde A 10 85y

(R © AE S E SRR ST RS » PR RSy » BARER,
BERIERRARE0S S -
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B BRI %W

1 41482022 2=(E%E

2 41482023 RMHIAIES PR

3 41482011 AIEZZFEE
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oxE ar
YRR TR &y Z2HAR] Bt bR B B2 &
Programming Beoh —E2H —F 2 0 2
Introduction to Leisure Peh —E8HF —TF 2 0 2
Creative Management
Course
Creative Esthetics Peh —E8HF —F 2 0 2
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4 41482016 AIHTAIZE Innovation and Bewh —E2H = 2 0 2
Entrepreneurship

5 41482024 HERIFEMH Smart Technology Bewh —E2H = 2 0 2
Applications

BeeTigiskE AN 085 EEREREA | RARS = IR A S B B SRR AR S B 2 i e B - 1
EPHfﬁaﬂifﬂﬁﬂFaﬁ%ﬁﬂjzmgﬁizgﬁéjtﬁﬁﬂ/ .ﬁ'é{i Rl K E ‘*3} RIE 0 B
ZEELT%%%FW\}\ BARAFER R I ERE > T EEERER , - TIReEER
R BORE -

|52 S =
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1 41482025 BHEREEER Interest Exploration B —2 —F 1 0 1 %‘Jﬁrﬂééﬁiiﬁbiﬁﬁ

2 41482026 BREEHRZE Career Exploration bre —E2H —F 2 0 2 %{E%%%%ﬁbﬁﬁé

ZETOMBEE A 40 25y EFRESAEA -

|52 ] =Y

i PREE OB O % B RS 4T oy EEHARI Bt BEEp bE%y By i F

1 41251001 JREEEH Hotel Management Zun —BH —F 2 0 2

2 41251007 VHELERERIE West Point Cake Making Zuh —EH —F 4 0 4

3 41251407 = P AR BLE S Principles of Food Zuh —BH —T 4 0 4
Production Management

4 41251408 PEE T FHHEmIAE TR Fundamentalsof Western ~ Zuh —24H —F 4 0 4

Cuisine
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5 41251005 &EEREH Food & Beverage Zun —EH N 2 0 2
Management

6 41251006 HEHEERE Nutrition and Menu Planning Zwh —E2 — 2 0 2

7 41252010 BEERHLGEE Catering English Zun —BH —“F 2 0 2

8 41252011 JKEEVLRE hotel english Zwh —BH % 2 0 2

9 41252004 BESRZEEBEA Safety and Sanitationinthe  Zwh —EHf =T 2 0 2
Hospitality Industry

10 41253007 EhRfTHHEHE Hospitality Marketing Zun —BH =F 2 0 2

11 41252009 AST&EIREH Human Recourses Fuh —EH W 2 0 2
Management

12 41253422 &imZAeElmE Food Safety Risk o —EH WE 2 0 2
Management

13 41254415 EIRE-E() Independent Study in the 0 —E2H Wk 4 0 4
Hospitality Industry (1)

14 41254416 BHEEH-() Independent Study in the Zoy —E2H W 4 0 4
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Hospitality Industry (I1)
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15 41254418 Bk mIR el iEsE T

R
BRgy 2oy # &
Hospitality Workplace Ethics % —E4f IR 2 0 2

and Emotion Management

EERRNE B 48 B2y BRI © SN IR BRI 05T - 22 KE020885) -

L A, S R R

o =i
PR T
1 41251003 &Y T e B

o EHARI B BREy BEEy 2o fF #
Principles of Food

3 B —F 2 0 2
Production Management

2 41251004 FR¥EHE

Service Management FE —E2H T 2 0o 2
3 41251401 ERRsEMEIEE T Bar & Beverage ZE —EH —F 2 0 2
Management
4 41251411 BENEHHE(—) Catering practicetopics(l) %8 —EHf —F 4 0 4
5 41251412 BEXEBHHBC) Catering practicetopics(Il) %% —24Hf —F 4 0 4

6 41251414 BERIZER Hotel and Restaurant Service

a0

|
i
=

|
h_

T 41251417 B TI TR Chinese knife skills ZE —E4

8 41251418 PHEJ] Tl Western food knife

technology

NI
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9 41251419 HERFAIEWTEE Baking creativeresearchand %% —24H —F 4 0 4
development

10 41252401 FREFEIET Housekeeping Management %% —E2f] —F 2 0 2

11 41254423 WIYEE % Coffee Practice ok —EBH] —T 4 0 4

12 41252007 B hERiE LR Az Purchasing and Cost Control %% —E3H —F 2 0 2
in Hospitality Industry

13 41252402 EEmEEE Conferenceand Convention % —EHf — 2 0 2
Management

14 41252407 RBiEElEsEE Kitchen and Stewarding ZiE B N 2 0 2
Management

15 41252412 [IRBRERTY oral expression i 2 k2 0 2

16 41252415 Ehkgat Bz ot Hospitality Accountingand %% —E2H — F 2 0 2
Reporting Analysis

17 41252419 BUPERIEE=3H International Cuisine ZiE B T 4 0 4
Cooking

18 41252420 #ELEEMNT Introduction to Wines ZiE B —F 2 0o 2
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19 41252421 BIREHEBHHE-H(—) House management practice %% —EHf — F 4 0 4
topics(l)

20 41252422 EIREHEBHE) House management practice %% —E —F 4 0 4
topics(I1)

21 41252423 HEEHINEER Banquet and nephew practice %% —E2{f —F 2 0 2

22 41252424 R ZEdmEBUE Production of Chinese Food %% —E4 —F 4 0 4
Class B Certification

23 41252425 GEFEVEE RSN ERS Advanced Western Cooking %8 —E3 — 1 4 0 4
Practice

24 41252426 LIS Z 4R bREE TR Baking Class B Certification %5 —E2H —F 4 0 4
Practice

25 41252427 L/ NZEEREUE Banquet and snack dishes &5 —E —F 4 0 4
production

26 41252428 EEXHEE Catering Japanese ZE —B2H —F 2 0 2

27 41252429 JREEHEE Hotel Japanese ZaE B N 2 0 2

28 41253005 EHCHEETT R Hospitality Consumer ZiE B N 2 0 2
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29 41251403 SEEEELE Menu Design % —2i] =F 2 0 2
30 41251404 HESETEBLIES Front Office Management %% —E21] — 2 0 2

31 41252406 EEFRAEHE Customer Relationship ZaE —B = 2 0 2
Management

32 41253001 BEIRER L4 Hospitality Information HiE —EH = 2 0 2
Systems

33 41253002 A PEBHAEBLE MR Interpersonal Relationships %% —E24 = 2 0 2

and Communication

34 41253006 BENRASHE A G Hospitality Speaker Series %% —E2{] = 2 0 2

35 41253008 EHEMHBIE Hospitality legislationand % —EH =F 2 0 2
practice

36 41253404 BHRKEL P Hospitality Facility FE 2 =F 2 0 2
Management

37 41253417 JREE(EZEET R hotel case discussions ZiE —E2 =T 2 0 2

38 41253427 EEEHHE(—) Industry practicetopics(l) ~ ZuE —EH] = 4 0 4
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39 41253428 FEEEHRHE-E(C) Industry practicetopics(ll) % —24H =TF 4 0 4

40 41253430 BNRFEE Hospitality English 2 —BH =k 2 0o 2

41 41253004 BERETE G International Etiquette % —Bi Uy 2 0o 2
42 41253426 GIEH TRIBEBUE Taiwan local food ZE B W 4 0 4
production
43 41254417 BlhkEE Hospitality Aesthetics FE 2 Wk 2 ()
44 41254420 RIEETEL Creative Culinary Art i BN MR 4 0 4
45 41254421 FEER Sommelier ZE 2 UR 2 0 2
46 41254422 BAE TR HE Western Art Bread making %% —Z2ff O F 4 0 4
47 41254424 SRR AR R EAE S (;rraecei[rilcce;atering Theory and % —E2H] I~ 4 0 4

48 41254425 [EisEAESTEIEEREAEES  Brewing and fermentation & —E2H JUF 2 0 2
theory and practice
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