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Course ID Course Course Semester | Credits | Hours
40000113 | Al B AE# R IRFH A | Empowering Next-Gen Service Professionals with —TF 2 2

# Al

40001041 | —HBF PhysicalEducation —F 2 2
40001041 | —fZE4F PhysicalEducation —F 2 2
40001215 | ¥ X 0¥k ChineseOralExpression -k 2 2
40001216 | P XBIRA B/ Chinesereadingandwriting —F 2 2
40001293 | A#H A X KE(—) BasicEnglishExpression(I) -k 2 2
40001313 | £ X K& () BasicEnglishExpression(II) —F 2 2
40001427 | K& #H R EA ¢ 1 | SustainableDevelopmentandSocialResponsibility -k 2 2
40002293 | B35 E X EE(—) WorkplaceEnglishExpression(I) =k 2 2
40002313 | BIFHE X KiE(=) WorkplaceEnglishExpression(II) =F 2 2
40002465 | MEHRLRFR CitizenLiteracyintheNewEra. =k 2 2
40000010 | #H#5E2E Academic Integrity —TF 0 0
40004285 | HXME English Proficiency Test =F 0 0
40000024 | #EHE AR =F 2 0
40004300 | HEXFEAFEE English Proficiency Course =T 2 0
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Course ID Course | Course Semester | Credits | Hours
40482022 A ® Programming -t 2 2
40482023 A& E 2 Introduction to Leisure Creative Management Course —TF 2 2
40482011 | AIR £ % Creative Esthetics 3 2 2
40482016 | AIRTAI¥E Innovation and Entrepreneurship =F 2 2
40482024 BEMAERA Smart Technology Applications =t 2 2
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Course ID Course Course Semester | Credits | Hours
40482025 BBEER Interest Exploration —F 1 1
40482026 | BrEH % Career Exploration —=nla 2 2
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Course ID Course Course Semester | Credits | Hours
40251001 | ke Hotel Management -TF 2 2
40251005 REEE Food & Beverage Management -t 2 2
40251010 | PRI AZBAEEF | Fundamentals of Asian Cuisine -k 4 4
40251407 BR T AFHIEH | Fundamentals of Western Cuisine —-F 4 4
40251420 EEEE N West Point Cake Making —F 4 4
40252019 | R Catering English = 2 2
40252020 WREE B Hotel English =F 2 2
40252442 £#4AaE Catering Japanese == 2 2
40252443 WHAEBE Hotel Japanese =F 2 2




40254435 | RABRET E(—) Hotel on-campus Internship I =kt 1 80
40254436 KRAREBE E(S) Hotel on-campus Internship I =F 1 80
40252001 BWATHE R Hospitality Marketing =k 2 2
40252004 BRZ AL Safety and Sanitation in the Hospitality Industry =F 2 2
40254405 BIMEEB(—) Internship in the Hospitality Industry (I) mE 9 720
40253436 LERE() Accreditation(I) =L 0 0
40253437 EEam(=o) Accreditation(IT) =F 0 0
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Course ID Course Course Semester | Credits | Hours
40251004 EHBREEHRME | Principles of Food Production Management —TF 2 2
40251007 TRARAWRE Nutrition and Menu Planning -t 2 2
40251409 S coffee practice — Lk 2 2
40251412 | BRI TH Hotel and Restaurant Service —F 2 2
40251413 71 T # g Knife technology class -k 4 4
40251421 WA B A Baking creative research and development —F 4 4
40252401 EHERRTH Housekeeping Management —TF 2 2
40251403 EHEREATH Housekeeping Management =F 2 2
40252006 B IRIRBR I A AL H) | Purchasing and Cost Control in Hospitality Industry =F 2 2
40252406 HEHBEHW Introduction to Wines = 2 2
40252407 | BEBRRKER Kitchen and Stewarding Management =F 2 2
40252414 OERER Oral Expression =t 2 2
40252417 HRBRETHE International culinary cooking =F 4 4
40252418 &3t B4 A DA | Hospitality Accounting and Reporting Analysis =t 2 2
40252439 | EMERXHAKH | Advanced Western Cooking Practice =k 4 4
40252441 E&8 L X% F | Banquet and snack dishes production =F 4 4
40252444 BAEREEERTH | On-campus bakery practice =F 4 4
40252445 | BHRHTE— Workplace Practice 1 = 4 320
40252446 B AR R A F Sustainable carbon reduction innovation in hospitality —=E 2 2
40252447 | A AR Healthy Diet =F 4 4
40252448 BARETHETE(—) | Overseas Hospitality Internship (I) =kt 2 160
40252449 RARKTH T E(=) | Overseas Hospitality Internship (II) =F 2 160
40252450 | EEEIMNEEFH Banquet and nephew practice -k 4 4
40252451 | EEFRIATH =k 4 4
40252452 | EREMISRMAETH —r 4 4
40252453 | B A EREERA =T 2 2
40253005 | BRE EEITH Hospitality Consumer Behavior =F 2 2
41251404 | $ E %3 Menu Design = 2 2
40252009 ANERERE Human Recourses Management =F 2 2
40252410 | AEHBRER Customer Relationship Management =F 2 2
40253001 RREBRAS Hospitality Information Systems =t 2 2
40253002 ARG EER Interpersonal Relationships and Communication =F 2 2
40253004 B A International Etiquette =F 2 2




40253006 BHBENEE Hospitality Speaker Series =k 2 2
40253015 | RKERATH Hospitality legislation and practice =F 2 2
40253405 | R paed Hospitality Facility Management =k 2 2
40253420 | BRE% Hospitality Aesthetics =k 2 2
40253423 | Al B BE Creative Culinary Art =F 4 4
40253426 | REEAE R Hotel Case Discussions =F 2 2
40253428 RRBSREANEHE | Managing Emotion at Work =TF 2 2
40253431 R EARER Food Safety Risk Management =k 2 2
40253442 kXA HF | Western Art Bread making =Lk 4 4
40253443 R VR R Taiwan Local Food Production =F 4 4
40253444 | 15IEET Sommelier =5 2 2
40253452 BRI ERCEMKE Light Refreshments Preperation =F 4 4
40253469 | KRN BRKEH On-Campus Catering Practice =k 4 4
40253470 | AR PIBBEESKH | On-campus baked snacks practice =t 4 4
40253471 BRARKEEEH | On-campus catering business practice =F 4 4
40253472 BEEHEE = Workplace Practice 2 =ik 5 400
40253473 B ERH() Entrepreneurship Practice (I) =k 4 4
40253474 BERHE) Entrepreneurship Practice (II) =F 4 4
40253480 | REE R ARER =ZE 2 2
40253481 | KR KA BHKR =F 2 2
40254406 BAKEE) Internship in  the Hospitality Industry (II) e 9 720
40254409 | B EAA(—) Independent Study in the Hospitality Industry (I) mE 4 4
40254410 REBA(Z) Independent Study in the Hospitality Industry (II) o 4 4
40254449 RBIGREH Restaurant field practice s 4 4
40254450 RBEBEEEH | Restaurant Operations Management Practice QT 4 4
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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 II, 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.
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