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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2022)

BE

Subjeets

SE—BVEE(1 | 1BAZERT) Fresh Year(2022~2023)

58T BAME(112B34E ) Sophomore Year(2023~2024)

FE=BHE(1IBERE) Junior Year(2024~2025)

BINBE (114835 5) Senior Year(2025~2026)

#l HSubjects

lall

Spring

Credits

henrs

Credity] hows

1 E Subjects

Fall

Spring

de\lx] lours

Cn:(]\l-:l haurs

1 B Subjects

Fall

Spring

Creaits] hours

L‘h:\lil.\] hours

#l B Subjects

Fall | Spring

Credits| houes [Cradits] hours

-
BB
Common
RCL'II]I‘C\!JUII(S

j=]

Physical Education

0

2

0 2

mE

Physical Education

0

2

REEE

Democracy and Rule of Law

212

B EEAE

Service Leadership Education

BifiZHRER

Multi-presentation of Arts

ANEER

Human and Nature

|38 ]
b

TR )L R (—)

Chinese Sentence Pattern Practice I

NAEBETE

Culture and Life

ERDLMEC

Chinese Sentence Pattern Practice IT

TR (—)
Audio-Visual Chinese I

(351

FERED)
Audio-Visual Chinese I

FHEE—)

Chinese Conversation 1

(2%

FHEGEC)

Chinese ConversationIT

HEARE(—)
Chinese Reading I

M)
Chinese Reading I

%]
()

EERBFC)
Chinese Writing I

EEBEED)
Chinese WritingTI

hEEXI(—)
Chinese Culture I

(D)
Chinese CultureII

R

Folk Customs and Allusions

g k=t
Idiom and Fable Storics

Bl
Academic Ethics

B s

Required
Courses

EORE R
The Principle of Economics

e

Statistics

[=gud=
Management
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2022)

ERy=

BE—EIFE (1) 1 B3MEE) Fresh Year(2022~2023)

£ _BE(1128 5 ) Sophomore Year(2023~2024)

B|=EIE(13BEE) Junior Year(2024~2025)

BB 148355 /8) Senior Year(2025~2026)

ncts 2 . i Spri , . Fall Spring . : Fall Sprin 5 ; Fall Sprin,
Subeety # B Subjects kel pita I H Subjects = FUTe B Subjects ROng # H Subjects .
Cranite] tours [redia] pouss Cruits] bios [Crediv] Do radits] bowrs [cradies] s Cratita] houss [Credits] vows
RS R T S TS 4l F AR 3|3 BRI 3|3 g% r
Baking theory and practice Introduction to Hospitality Food Service Operation Methods of Research
BIHERTE ar ANHFEE 1|3 TIrsEE AR il
Ere VN Food Safety and Sanitation in Hospitality Human Resource Management Work Attitude and Ethics
2
Required g _ E ”.
Courses %Eﬁﬂﬁiﬁ 3 3 f'_l'fvﬂ Ei& 3 3 EE};} = }'f 3 3
Managing Front Office & Housekeeping Operations Marketing Theory I'IOS[}lmllly Qua]lly Management
FRNRHEEE 3| 3
Hospitality English
B B 4 1 | 4 BRI IR0 T 3|3 RIREHEE 313 IR EEIE 3|3
International Etiquette Mcnu Design and Planning Crisis Management in Hospitality Industry Gaming Industry Management
[T SRR 3| 3 EE(FORE sl a HATE T 3| 3 B e ala
Introduction to Cuisine Cake making and decoration e-Marketing Europcan bread making
Bk 3 | 3 |EEDRERI AR 313 g 3|3 RS TR H5 e
Food Culture Purchasing for the food and beverage industry sensory evaluation Practice of store opening
BRSO 3|3 BEEHER 1| 3 ek 13
Elective Courses| Principles of Food and Beverage Operation Banguet and Convention Management Supervision in IHospitality Industry
PEBLOERIE 4l a il &R 33
Chinese dim sum making Wine Studies
PETURA D RAE ala I 9F 4l
Pastry and decoration Chocolate making course
BYERD 513
Principles of Foed Science demonstrates
BORE | REms@omw 128 845 - WHAE 2 85 - R 8BS 2EENE MBS ATERENES BFREREERALENE 16 89  BFLA2BNENE) -
Mé"r;__dTi‘:"i Minimum for Total Credits: 128 Cs
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