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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2024)

E£—Z2E(11325 %) Sophomore Year(2024~2025)

F B (11425 E) Junior Year(2025~2026)

E-2=(1 152 EE) Senior Year(2026~2027)

EMEE(1162 5 F) Senior Year{2027-2028)

HE Fall Spring Fall Spring
Subjects #| 5 Subjects Credits # E Subjects Credits # B Subjects Credits # E Subjects Credits
/ hours / hours / hours hiours,
EEES g = XILEEE o |EEBEEA
Basic English I T Culture and Life =" 7 |Democracy and Rule of Law
EEEXI EEEY 2/ kol 2/2
Basic English II English = Affective Liberal Education -
BIERIS . AEa% -
Chinese Writing Skills i Human and Mature S
ERE SEIETLER i
Chinese Literature Multi-presentation of Arts -
HEREEEE . E=EE .
#5002 |Computer Skills and Pratices s Affective Liberal Education ==
Common |HEBEHABHE _—
Requirements|Iaterdisciplinary and University Education - =
BESEEREER S n
Creative Thinking and Problem Solving il
il . 0/2]0/2
Physical Education
EEE B p—
Service Leadership Education
FEER —_—
University Navigation )
27 —
Academic Ethics :
N
- Application design sing programming languages
Required
Courses |EES -
Management .
RiRES = RREEEE AREEE(—) & SRaE -
Introduction to Hospitality i Food Service Operation Seminar ( [ ) ) Professional Certificate )
HEEEERE - ATREEE WRAZ -
Baking theory and practice i Human Resource Management Methods of Research )
sy BE2RE i EEE] EERSHES 5
Required The Principle of Economics Statistics Hospitality Quality Management
Courses |EEEERE FEEE e |AEBEED)
Mamg?mg Fromt Office & Housekeeping Marketing Theory 23 Seminar {IT}
Operations
kg EmsE . |Treanas
o Safetpisin Snaitidio i Hospitality English 23 | Work Attitude and Ethics

Hospitality
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2024)

F—25(113F5E) Sophomore Year(2024~2025)

E 2911425 E) Junior Year(2025~2026)

FE=ZZ(11585X) Senior Year(2026~2027)

ENE2F 1162 EE) Senior Year(2027~2028)

HE Fall | Spring Fall | Spring Fall | Spring Fall | Spring
Subjects % B Subjects Credits | Credits # 5 Subjects Credits | Credits # 5 Subjects Credits | Credits # B Subjects Credits | Credits
/ hours] / hours J bours| / hours| / hours| / hours / hours| / hours
EEEE i3 EEFEER 13 BEEEERESE 13 BLEEEE 33
International Etiquette = Menu Design and Planning ) Crisis Managemseat in Hospitatity Industry = Gaming Industry Management =
HESH e EEEFEES 4/ H|ETE 13 EmEaEE 4id
Introduction to Cuisine o Cake making and decoration ) e-Marketing ’ European bread making )
seit 13 BEEH) 33 BEEE - BEERE 13
Food Culture 2 |western culinary arts 1 J' 1?rim:ipl-5 of Food and Beverage Operation e Practice of store opening )
REAENE ZEHEHBIN - |EEE o >N EE-RIR
gl s 44 |BTRRBERRM a2, |® . 33 THESN 6126
S Pastry and decoration Purchasing for the frod and beverage mdustry sensory evaluation Hospitality Business Internship
Elective
Courses ESEEETE 33 BizESE 33
Banguet and Convention Management | Supervision in Hospitality Industry '
FEianEE 44 BEERE 111
Chinese dim sum making ' Practice on wine beverage 2
SNEEE 313 BEZEC) 33
Principles of Food Science demonsirates "7 |westemn culinary arts II
BROEF
L= A4

Chocolate making course
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2024)

E—EF(11325E) Sophomore Year(2024-2025) E_BE(1142EE) Iunior Year(2025~2026) E-E25(] 1525 E) Senior Yeari2026~2027) BIUEE( 1625 E) Senior Year(2027-2028)
HE Fall | Spring Fall | Spring Fall | Spring Fall | Spring
Subjects #E Subjects Credits | Credits 745 Subjects Credits | Credits 15 Subjects Credits | Credits 1 E Subjects Credits | Credits
S hours| / hours [ hours| / hours [ hours| / hours J/ hours} J/ hours
L RESRETH 1N 28 - fEISE N By REEES  2ES4B8 0 B0 2ESSEEN22 TS ENNEAEEREN B EX02EaSE  BERESRR s nES) -
LERIRBRERE . () BEXRERABNSSREFEE - IRFEASRERSEHEEN - fHEREIFRRHLASEE TN ES5E . SERNEHIN SR SRS EIERAPLEN) T EERNESME - OfER T8
SEXNDFRERREERE, 82 0  FEERMNECHEESRRNE A EENESRSEOEE -
1 ELHEFFESRE
(IHETAkESRESE - ARES o 2L - #Hir 0B - HHEEG=HcE "ESHEARERRNEESELAREREEE, - SXEASESETE HESEay
2 ETASEESE - BHEE ) (D5bE - £BEESREEE T 'ﬁ%ﬁﬁ;‘:g EREREESEAECREISEERE, -
GREREEVPFERG—E@ELLE  EEREFEEFCNEBHENLE  FOREEXESEHTRTEERE -
4 EEABBMIENENERIESENRE - FEAT -
(1 FREEN - HesR "EETENSRFMEREERE . B85 -
2 ESEED -Fe "EPERIE2E, R "IRERENE, GBS EERTRERCESNE] - HEESETEETACHIRLSFEEER - fEK "EELABEEFTERESY, 8%
sHESTRBAREEARL  EERGRERRRS O REEERGRRN 12 2
LERERERERESEIAEREZ 2L EHESERESNERE :
(NECHERSERELABTOERE  ERYAECSHIEEREHEENENE Y -
(MHFEESATREB=BREE - BETEZENRZ -
1. Mimimum for Total Credits: 128 credits, This inchedes 31 credits of university-required courses. § credits of college-required courses. 42 credits of department-required courses. and 50 credits of department-elective courses (including 200 credits from approved courses cutside]
the department).
25T |2 University-Reguired Courses Description:
Min. Total | (1) English courses should be completed sequentially based on the placement test results. Additionally, students must complete 2 credits in foreign language courses, totaling 8 credits. If any credits are exempted based on placement,
Credits  |students must select “foreign language courses™ to make up for the credits (approved foreign language courses can be checked in the course query system or at the language center). If students pass the English graduation threshold,

they may follow the university’s “Student Foreign Language Ability Course Registration and Credit Exemnption Regulations.”

{2) General Education Requirements: 4 credits (two elective courses) must be chosen based on personal interest from the general education course offerings.

3 Department-Specific Courses Description:

(1)Mote: * denotes internship courses. The off-campus internship is worth & credits, totaling 480 hours. Please refer to the “Internship Regulations for Students in the Department of Hospitality and Baking Management at Shu-Te
University of Science and Technology™ for relevant intemship methods. This is a general elective course and does not count towards the Employment Program credits.

[2)Note: A denotes sermminar courses.Seminar (I} - (1) are compulsory. Please refer to the “Implementation Regulations for Seminar Courses for Students in the Department of Hospitality and Baking Management at Shu-Te University " for|
refevant project rules.

(3)To qualify for graduation from this program and receive the program certificate, students must complete at least one employment-related curriculum, which requires a minimurm of 21 credits.

4.Graduation conditions need to pass the English ability established by the school and the professional ability threshold established by the department.

(1)}English Proficiency — Must meet the basic standards of the "Student English Proficiency Graduation Threshold and Counseling Guidelines™.

(Z}Professional abilityz-Meet the requirement of " at least completing one career development program s and " obtain3 points professional certificate ; ,in order to have the professional ability to graduate from this department.apply
for relevant procedures before graduation and provide supporting documents.

5.For Students Who Have Graduated from an Overseas 5-Year System: The graduation credit requirement will be the minimum graduation credits of this department plus an additional 12 credits.

&.International Course (in English only) is the same as the required subject name and credit score of the department:

(1) Those who are eligible for a minor or double major in an international course should apply for exemption and fill in the missing credits after completing the exemption.

(2} Those who are not eligible for a minor or double major may be admitted.
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