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General Education Required Course
RO ARTE AT BG4 A By | U8y | 4EEf
Course ID Course Course Semester | Credits | Hours | Total
40001041 | - 488 PhysicalEducation -t 2 2
40001041 | - 488 ¥ PhysicalEducation - 2 2
40001293 | A#HE =2 £ (-) BasicEnglishExpression(I) -t 2 2
40001313 | A#HE 2 23 (D) BasicEnglishExpression(II) - 2 2
12
40002293 | BRIFE ¥ £iE(-) Workplace English Expression (1) -t 2 2
40002313 | BRIF#E~ £E(2) Workplace English Expression (II) -7 2 2
40000010 | Firig Academic Integrity - 0 0
40004280 | & 2 e T English Proficiency Test - 0 0
L
Classified general Education
RO ARTE AT T ] B 2oy | Wy | 4G
Course ID Course Course Semester | Credits | Hours | Total
- SYHEAE - N\ SCEEITSE | Classified general Education - 2 2
- SPEEE-ERIEYE | Classified general Education - 2 2 .
- YRR -4 dn4EESE | Classified general Education - 2 2
SYHEEE-H ARFERIHE | Classified general Education - 2 2
BT MBHH
School Required Course
R 7N B JL I ERIES4 T 2R 2oy | B | 455
Course ID Course Course Semester | Credits | Hours | Total
40482023 R £ P Introduction to Leisure Creative Management Course - F 2 2
40482011 AR ZF %? Creative Esthetics =t 2 2 o
40482024 FERLER Smart Technology Applications S o 2 2
40482016 BIFTAI# Innovation and Entrepreneurship =t 2 2
RETMEH
Department Required Course
RO ARIE AT B ERIE ST 24 By | W8 | 443
Course ID Course Course Semester | Credits | Hours | Total
40251001 A I Hotel Management -1 2 2
40251005 BAE I Food & Beverage Management -t 2 2
40251010 ¢ & R AP 89 7% | Fundamentals of Asian Cuisine - 4 4
64
40251018 A HEE Basic Chinese -t 5 10
40251019 RIFEF Advancd Chinese - 3 3
40251020 EBIFEF € Advanced Chinese Conversation - 2 2




40251407 & R 3 AL F i+ | Fundamentals of Western Cuisine - 4 4
40251413 73 P Knife technology class - 4 4
40251420 o R R E West Point Cake Making -2 4 4
40251419 R f fx coffee practice - 4 4
40252019 AT Catering English -2 2 2
40252020 ARG Hotel English = 2 2
40252435 EEFY(-) Corporate Internship(I) Z 6 432
40252436 EEFV () Corporate Internship(Il) - 6 432
40252004 By A Safety and Sanitation in the Hospitality Industry = 2 2
40253023 EEF V() Corporate Internship(I1I) = 6 432
40253426 AR R hotel case discussions > T 2 2
40253443 oA @B iF | Taiwan local food production z t 4 4
40253436 B ERE(G) Accreditation(T) -t 0 0
40253437 EEREG) Accreditation(II) =4 0 0
BB
Department Elective Course
IR IRE 4T PO ERE T =31 B2y | W | %5

Course ID Course Course Semester | Credits | Hours | Total
40251006 JRA%E T2 Service Management - 2 2
40251401 ArgeT g e Bar & Beverage Management -t 2 2
40251412 B AR 3% Hotel and Restaurant Service -1 2 2
40251421 WA R Baking creative research and development - 4 4
40252401 ERE AR h- Housekeeping Management - 2 2
40252405 T ghhig g Banquet and Catering Management - 2 2
40251007 FREE aR Nutrition and Menu Planning z 2 2
40251403 ZirEmEF % Housekeeping Management -7 2 2
40251404 FH X Menu Design -2 2 2
40251408 BHEZ(-) Chinese for the Hospitality Industry (I) -1 2 2
40251410 BHEF(D) Chinese for the Hospitality Industry (II) - 2 2
40252006 R iR & A4 | Purchasing and Cost Control in Hospitality Industry - 2 2
40252406 R Rl B Introduction to Wines =t 2 2 26
40252417 R B 33 International culinary cooking s 4 4
40252439 EBIFTEIDT A Advanced Western Cooking Practice - F 4 4
40253420 Awi¥ Hospitality Aesthetics -t 2 2
40254455 P I(-) On-campus Practice (I) -t 6 432
40254456 | i) On-campus Practice (IT) - 6 432
40252001 CRA R Hospitality Marketing =t 2 2
40252441 % € 2] v ¥4 %1% | Banquet and snack dishes production =N 4 4
40253001 BraE ,Z‘i 5 Hospitality Information Systems =7 2 2
40253004 E e International Etiquette = 2 2
40253015 B RE BRI Hospitality legislation and practice e 2 2
40253024 EEFV(2) Corporate Internship(IV) Ea 6 432
40253405 Bk E ik Hospitality Facility Management = 2 2
40253428 EoEmgigRe g d2 | Managing Emotion at Work = 2 2




40253431 aE% 2 hRER Food Safety Risk Management . 2 2
40253444 E¥a Sommelier =z 2 2
40253466 et E3E(-) Applied Chinese (1) . 2 2
40253467 Bt EF3E(D) Applied Chinese (2) = 2 2
40254457 RPN F(2) On-campus Practice (III) =4 6 432
40254458 RPN A(z) On-campus Practice (IV) = 6 432
40253006 RN E L Hospitality Speaker Series -} 2 2
40253423 £IRBHE Creative Culinary Art pas 4 4
40253452 EEpIR BRI Light Refreshments Preperation L 4 4
40254427 EEFY () Corporate Internship(V) z } 6 432
40254428 EEFY () Corporate Internship(VI) v 6 432
40254459 P Fi(T) On-campus Practice (V) z 6 432
40254460 L q A=) On-campus Practice (V1) > 6 432
%3t Total 128
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Notes (=)

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. Department Language Proficiency Requirements:
(1) Students who do not possess TOCFL Level A2 (or above) proficiency upon admission must
pass the TOCFL Level A2 (or above) test before the end of the second semester of their freshman
year. Failure to do so will result in dismissal from the university according to regulations.
(2) Graduation Threshold:

A. Language Proficiency Certification: 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 "Regulations for Student English Proficiency Graduation Threshold and

Guidance."




B. Remedial Measures: Students who do not meet the standard may participate in the first stage
of remedial measures (first semester of the third year). Alternatively, they may take an off-
campus Official English proficiency test or the university's in-house English proficiency test
in the second semester of their third year. Students who pass will be considered to have met
the English proficiency graduation threshold. Those who fail both of the above options may
take an "English Proficiency Course" during the summer vacation. Students who pass this
course will be considered to have met the English proficiency graduation threshold.

3. Students in this department need to obtain 10 points of professional certification (according to the
implementation points of professional certification of this department).

4.Students enrolled in interdisciplinary credit courses should follow the regulations of each credit

course.




