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BHERRAS BREMIEEELZ 112 25E NREHEH AZEFRERERIFZ=FEREY)
Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2023)

F—25(11285FE) Fresh Year(2023~2024)

FE B 1325 E) Sophomore Year(2024~2025)

E=25(114825FE) Junior Year(2025~2026)

BMEEE(1 1585 E) Senior Year(2026~2027)

o= 4 Bsubjects il [ i 72 Subjects Fall | Spring I Subjects Fall | Spring £ ESubjects Fall | Spring
Crodits | bowrs |Cocits| boors: Conlits{ bowrs | Condits| bours Crodies | Bhowrs | Credies] boors (Credits | bowrs | Crodits | bovers:
225 Physical Education 0| 2| 0| 2 |85 Physical Education o |2 E= S Democracy end Ruleof Law | 2 | 2
FEFEEEFE Service Leadership Education 0|1 1 |BH.2 B2 Mult-presentatioa of Arts 212 A EE#3 Human and Nature 2|2
EE TSR E(—) Clincs Sentence PasemPraciee 1 | 2 | 2 S{SELEFE Culture and Life 212
EETIEIRE( ) Chincse Scrsence Prsem Pracsice T 212
EEZHRB(—) Andic-Visual Chinese [ 213
ZZEHRE(T) Andio-Visual Chinese I 213
E2E®E(—) Chinese Conversation [ 2|3
— i%.éﬁ:a(_] Chinese Conversation II 2|3
Common | EEEEH(—) Chinese Reading [ 213
) S=:=E3(T) Chinese Reading I A E
ZZE () Chinese Writing [ 213
ZEE B {E(T) Chinese Writing 11 2|3
S E30{E{—) Chinese Culture [ 1|2
SZE{E{ ) Chinese Culture [I 1§32
B Ea Folk Customs and Allusions 1 2
22 S E == 1diom and Fable Stories 1|2
BHIEE Academic Ethics 0o
R#E |=E2 Management 313
Reqeind
Courses
IR EEE B B Baking theory and practice 414 £ I#5 Introduction to Hospitality 313 E B IR FEEE Food Service Operation 3 T F575% Methods of Research 3|3
e S EZ2 5= The Principle of Economics 313 512 Statistics 33 ATTETFEEE suman Resoarwe Management 3 (e ey ) = e —— 3
“;:ﬁd BIREEER S rforster st saciminn s B 3 | 3 |fTE[FEE Marketing Theory 3| 3 |LEEEEEE wok Amnde and Etics 3
i, e o 3 | 3 |®H&383E Hospitality English 3|3
E P22 International Etiquette 313 HERBEEET meou Design and Plaming 3 BT EER o e i B ey 313 ETEESETE Guming Indusey Management 313
B E# & Introduction to Cuisine 3|3 ERETIFEED o making i decontion 4 BT e-Marketing 3|3 Ei 3. 2B 55 {E Ewropean bread making 4|4
. g &30k Food Culture ER L it S —— 3 | 3 |25 sensory evaluation 3|3 B2 | Practice of store opening 313
ﬁ?ﬁ E E'S 3 T Bungosand Convestion Managemen: 3 | 3 [ER%E 55T prisciples of Food and Beverage Operation. | 3 | 3
B B[R prosciptes of Food Science demonsirates 3 | 3 |5 EE supervision in Hospatality Industry 303
S F B OERE Chinese dim sum making 4 | 4 |S5EEE Wine Studies 3|3
7 30, 25/(> s Pastry and decoration 4 | 4 |55 718F Chocolate making course 4|4
ENETE | SESSEESH IBES - KIS ERES  BHBI125 - ASSMEB 0SS - AZERE S ENEESTRERAEEEE 685 - BFasESSEE) -
M Tl | Minimum for Total Credits: 128 Cs
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2023)

F—BE(1 1285 E) Fresh Year(2023~2024) S E5(1 1385 ) Sophomore Year{2024~2025) FE=BE(11455E) Junior Year(2025-2026) SR E(] |52 EE) Senior Year(2026~2027)
#E = 5 3 :
Sebjaae 7 B Subjects Fall | Spring #ESubjects Fall | Spring 7 B Subjects Fall | Spring 1 HSubjects Fall | Spring
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