Department of Hospitality and Management Curriculum of 4-year Bachelor’s Program
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General Education Required Course
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Course ID Course Course Semester | Credits | Hours | Total
40001041 | — 7 PhysicalEducation -t 2 2
40001041 . i PhysicalEducation - 2 2
40001215 v rizhid ChineseOralExpression - 2 2
40001216 R#gpir Chinesereadingandwriting -7 2 2
40001293 A#E2 2E(-) BasicEnglishExpression(I) - 2 2
40001313 A#E 2:3E(2) BasicEnglishExpression(IT) - 2 2
40001426 Fr— NPRFFA A NewGenerationofServiceTalent - 2 2 22
40001427 | X §# B ¥4 € = | SustainableDevelopmentandSocialResponsibility -4 2 2
40002293 | BFE ¥ A iE(-) WorkplaceEnglishExpression(T) - 2 2
40002313 | BFw > 2 (2) WorkplaceEnglishExpression(II) - 2 2
40002465 | AT A S E % CitizenLiteracyintheNewEra. -2 2 2
40000010 | 5 jivig 2 Academic Integrity -7 0 0
40004280 | # 2 & T English Proficiency Test -7 0 0
TR
Classified general Education
B AR ATE FRIE S TE i By | B | 455
Course ID Course Course Semester | Credits | Hours | Total
- A REA a4 2 g | Classified general Education - 2 2
-- A RE @Ak € #1588 | Classified general Education - 2 2 g
- A RE Rs-4 6 ®E4F | Classified general Education - 2 2
AR AP ARt 58 | Classified general Education -- 2 2
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School Required Course
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Course ID Course Course Semester | Credits | Hours | Total
40482022 A2Vt Programming -t 2 2
40482023 R AR B RS Introduction to Leisure Creative Management Course - 2 2
40482011 LR EH Creative Esthetics =t 2 2 10
40482016 RIRTEIE Innovation and Entrepreneurship =T 2 2
40482024 FTEFHLE Smart Technology Applications =t 2 2
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School Elective Course
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Course ID Course Course Semester | Credits | Hours | Total




40482025 BARYT % Interest Exploration — 1 1
40482026 B ¥ & Career Exploration — Ik 2 2 °
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Department Required Course
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Course ID Course Course Semester | Credits | Hours | Total

40251001 S ARE T Hotel Management -t 2 2
40251005 RAg g Food & Beverage Management - 2 2
40251010 ¢ B R AR F 7% | Fundamentals of Asian Cuisine - 4 4
40251407 o & 33 2% YR 7+ | Fundamentals of Western Cuisine - 4 4
40252019 BRALE S Catering English -4 2 2
40252020 AR TR Hotel English - 2 2
40254435 R} g7 T (-) Hotel on-campus Internship I -t 1 80 31
40254436 P 27 ¥ (D) Hotel on-campus Internship II - F 1 80
40252001 Bofmggn Hospitality Marketing =N 2 2
40252004 Barg raEA Safety and Sanitation in the Hospitality Industry . 2 2
40254405 AR Y (-) Internship in the Hospitality Industry (I) p, 9 720
40253436 B ¥azm-) Accreditation(T) = 0 0
40253437 EEREGC) Accreditation(II) = 0 0
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Department Elective Course
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Course ID Course Course Semester | Credits | Hours | Total

40251004 SHFE R YR Principles of Food Production Management - 2 2
40251007 FREE aR Nutrition and Menu Planning -t 2 2
40251412 B AR PRFE A% Hotel and Restaurant Service - 2 2
40251413 7 3 P Knife technology class - 4 4
40251419 w2 Fk coffee practice -2 4 4
40251420 OB BRI West Point Cake Making - 4 4
40251421 R A ko Baking creative research and development - 4 4
40252401 ERE AR R Housekeeping Management - 2 2
40251403 Zirg EF i Housekeeping Management -7 2 2
40252006 B iR Y & A 44 | Purchasing and Cost Control in Hospitality Industry -7 2 2
40252406 VI Xal i Introduction to Wines -4 2 2
40252407 R R Kitchen and Stewarding Management -7 2 2 57
40252414 vEAEHI Oral Expression -2 2 2
40252417 IRy et International culinary cooking -7 4 4
40252418 % %z g 3-8 & 2 19 | Hospitality Accounting and Reporting Analysis -2 2 2
40252437 EgmhgRar Banquet and nephew practice -2 2 2
40252438 T Bk T Production of Chinese Food Class B Certification -2 4 4
40252439 LA R - e Advanced Western Cooking Practice - F 4 4
40252440 MR T B T F FE Baking Class B Certification Practice =t 4 4
40252441 E ¢ 2] v F4 %1% | Banquet and snack dishes production =T 4 4
40252442 RADF Catering Japanese -2 2 2
40252443 AR P T Hotel Japanese - 2 2
40252444 PR e F A On-campus bakery practice - 4 4




40252445 B AT Y - Workplace Practice 1 -1 4 320
40252448 e £4F7+F ¥ (-) | Overseas Hospitality Internship (I) S 2 160
40252449 e £4F7+F ¥ (=) | Overseas Hospitality Internship (1) - 2 160
40253005 B R Hias Hospitality Consumer Behavior - 2 2
40251404 FH X Menu Design =t 2 2
40252009 A F R Human Recourses Management = 2 2
40252410 REEM G Customer Relationship Management 7 2 2
40253001 BT kA Hospitality Information Systems =4 2 2
40253002 A%Qﬁﬁii Interpersonal Relationships and Communication =4 2 2
40253004 e e International Etiquette =N 2 2
40253006 B G A A Hospitality Speaker Series =4 2 2
40253015 B RER A Hospitality legislation and practice = 2 2
40253405 R A Hospitality Facility Management = 2 2
40253420 AT Hospitality Aesthetics = 2 2
40253423 [ARN Creative Culinary Art E 4 4
40253426 AR R Hotel Case Discussions = 2 2
40253428 EpghReFsERE | Managing Emotion at Work =7 2 2
40253431 % 2R RER Food Safety Risk Management = 2 2
40253442 B Eprg e @i Western Art Bread making N 4 4
40253443 o ol ] iF Taiwan Local Food Production =7 4 4
40253444 i FET Sommelier E 2 2
40253452 E ¢ AR Bw®Wi® | Light Refreshments Preperation . 4 4
40253468 BEE Hospitality English z ¥ 2 2
40253469 RPN B AR 3 On-Campus Catering Practice =1 4 4
40253470 St I P P On-campus baked snacks practice =t 4 4
40253471 M EEEE TR On-campus catering business practice =7 4 4
40253472 BEF IRV = Workplace Practice 2 = 5 400
40253473 FIER33(-) Entrepreneurship Practice (1) =t 4 4
40253474 FIER33(2) Entrepreneurship Practice (II) =7 4 4
40254406 HF V(D) Internship in  the Hospitality Industry (IT) T 9 720
40254409 BB RE(-) Independent Study in the Hospitality Industry (I) b 4 4
40254410 B 3i(2) Independent Study in the Hospitality Industry (IT) z T 4 4
40254449 ) N Restaurant field practice z t 4 4
40254450 RRSY §RFIr Restaurant Operations Management Practice T 4 4
3 Total 128
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1. Elective courses may be added or reduced as necessary before the beginning of each academic year.
The actual courses will be subject to departmental announcements.

2. Language certification requirements of this department:

(1) English Proficiency: Students in the "English Proficiency Assessment" course must possess a
GEPT Elementary level certification or an equivalent English proficiency test score recognized
by the university. This must be submitted to the department office for review by the end of the
15th week of the second academic year, second semester. Those who do not meet the standard
will be subject to remedial measures in accordance with the university's Graduation Threshold
and Guidance Regulations for Students’ English Proficiency.

(2) Remedial Certificate Program (Language Certificate): Students who fail to meet the
requirements may participate in the first phase (first semester of the third year) of remedial
measures. Alternatively, students may take an external English proficiency test or the school's
own English proficiency test in the second semester of the third year. Passing the test will be
considered passing the English proficiency graduation requirement. Students who fail either of
the above requirements may take the "English Proficiency Course" during the summer vacation.
Passing the test will be considered passing the English proficiency graduation requirement

3. Students in this department need to obtain 30 points of professional certification (according to the
implementation points of professional certification of this department).

4. Students in this department are required to complete a 9-credit off-campus internship. If special
circumstances prevent them from completing an off-campus internship, they must complete 4
credits of Restaurant Special Topics I, Restaurant Special Topics 11, or Restaurant Field Practice or
Restaurant Operations and Management Practice, and an additional 5 credits of elective courses in
this department to meet the minimum 9-credit requirement.

5. Students taking interdisciplinary credit courses should follow the regulations of each credit course.

6. If it is a project-based course, it must be approved by the project plan before it can be implemented.




