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

ME

Subjccts

$E—BE11BEE) Fresh Year(2022~2023)

B _EBFE(1128 %) Sophomore Year(2023~2024)

FE=BFE138FEE) Junior Year(2024~2025)

SEPYEME(1 1483 ) Senior Year(2025~2026)

B Subjects

Fall

Spring

Crcdilsl hours

Cu:di(sl hours

B Subjects

Fall

Spring

(_'h:nhlsl hours

Crcdml hours

%l B Subjects

Fall

Spring

(.'rcdlls[ hours

Crudilsl hours

1B Subjects

[Fall

Spring

Cn:dnx[ hours

Cludilsl hours

g
Common
Requirements

=]

Physical Education

0 2

0 2

amEx

LHd=]
Physical Education

0

2

e

Democracy and Rule of Law

212

IRI AL

Service Leadership Education

il 2 2T 2R
Multi-presentation of Arts

PN =S
Human and Nature

9]

5]

EEOLHB(—)

Chinese Sentence Pattern Practice T

~
()

ABEASE
Culture and Life

™~
[ 8]

ERQBRERCO)
Chinese Sentence Pattern Practice IT

EBREC)
Audio-Visual Chinese I

N~
w

FEERIECD)
Audio-Visual ChineseIT

i;ﬁ&h;ﬁ(_)

AR 1A

Chinese Conversation I

FEFREEC)

Chinese ConversationIT

FERERIEE(—)
Chinese Reading I

BB
Chinesc ReadingIT

[}
[o%)

ERBIF()
Chinese Writing I

FEFRBIFO)
Chinese WritingIT

pHE{E(—)

Chinese Culture I

hEE(E(D)
Chinese CultureIT

SR

Folk Customs and Allusions

RABEENE
Idiom and Fable Stories

Bl i 38
Academic Ethics

(DA
Required
Courscs

BBRIE
The Principle of Economics

HETE
Statistics

EEE

Management

bl o e .
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Shu—Te University Department of Hospitality and Baking Management Curriculum Plan (2022)

2E)

FE—EE (11189 [E) Fresh Year(2022~2023) B (11285 ) Sophomore Year(2023~2024) E=BE13BFEE) Junior Year(2024~2025) BB 148 EE) Senior Year(2025~2026)
BE
: N . Fall i X . : i 3 . 2 i 2 . “al i
Subjects I E Subjects a Spring I B Subjects Fall | Spring % B Subjects Fall | Spring F BSubjects Fall | Sprng
Cn:diL\'I hours Crudil.\'l hours Crcdhsl hours Cn:dilsl hours Cn:di(sl hours Cn:dil.\'l hours Cn:dlln'l hours Cxcdil.\'[ hours
B RIR BT TS 4|4 BRI 3|3 RERBHE 313 WA 3| 3
Baking theory and practice Introduction to Hospitality Food Scrv1cc Opcralion Mecthods of Research
RikFEnZE 3|3 ANERER ar T{rRerE e fmig 5
WHEME Food Safety and Sanitation in Hospitality Human Resource Management Work Attitude and Ethics
Required P o
Courscs E%%I@Eiﬁ 3 3 Tj'ﬁfld [RIB 3 3 R EMEAERE 3
Managing Front Office & Housckeeping Operations Markcling Thcory HOSpllﬂllly Qllﬂllly Managemcnl
FNRSEE
313
Hospitality English
FpR R Ak SREBMRRE 5[ 3 AIRBHEE 5l s P ERET R
International Etiquette Menu Design and Planning Crisis Management in Hospitality Industry Gaming Industry Management
BIEEAEAR 3|3 TR g HAREITIH il MV B R A(F ala
Introduction to Cuisine Cake making and decoration e-Marketing European bread making
"R 5 | 5 B NREEE N BIETH ;
Food Culture Purchasing for the food and beverage industry sensory evaluation Practice of store opening
EEEEE | AR NINEEEE= 5 |, |BREE L
Elective Courses [ Principles of Food and Beverage Operation Banguet and Convention Management Supervision in Hospitality Industry
ch R VRTE a4l a EDELR 3|3
Chinese dim sum making Wine Studies
BRI 2l a TR NEME 4|4
Pastry and decoration Chocolate making course
BYERE 3| 3
Principles of Food Science demonstrates
BORTE | RIERLELHY 128 85 - RETME 32 89 - RAE 9 B9 - 2THMUIE 34 89 - ZLREBEIBHSFRAERATHERE 16 85 BEWHRE) -
Mg“ Toal | Minimum for Total Credits: 128 Cs
redits
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