FOCROCE 115 S2EE BDERIRER: SREH20UEE MERI 0 ETRERER
Lk i

TEE O
e A . RS 1 2 3 4 [ 7 5
1 HE AR ERRRNBREEN AT A AERREERD Al O o O O
2 B ASTHETA DATREKA T B AR RERRE B o 0 O @)
3 W ARG AI A T A c AR AR c| © o) o o
4 1R FHDE R AR CIEEEa S AT D AR EER S ol o O
5 WM S TR DS ER AT E AEER TR A 7 =] © O o o
6 e A T F RESUENAERS F
7 G G
8 H H
[ I
A ] i J !
2RE8ERlgE ¥ A2 = . -
WIS EEEZRBEAL AR,
2 HE OB E THE B E B B L
e fETE R
1LESNEENEIISE - 28/28 K%ﬁtﬁ%gllﬂfﬂ I FIRRHAE RO UL BT MR
2 EEAYNER - EESNNER - CHRRNTARSRANERSGNEE - SLENHEE L TR RSk - %;%ﬁf*ﬂaﬁ’ﬁ-ﬂﬂ o s
3AMITE P EARBABREAE Y HADRE L AREEAN, - BrARS SIS RETR N ABNOWT 2R G RIEE L DRE s T - it ISR AR b i S
47K FREBRABBERRERERGEIETEAN, - REERRRTEAREENRS T 2% mif el S Kl it s
5AREE FRYRRASBEERNERNTEESEY, SRR ERSSEnE T2 G TR AR S RS
SAMBANSANRE  SETRMAENE  EFATERER- §  MBILEDE - IR 15T 28 S S
s —IEER(115) SEER(116) EHER(11T) VOAEER(118) .
- ., B2 | B L -2 | BB %2y | GoEN . g2 goEgE| T
#H5 B : 2 :
” 2oy || 2| mgy wE 20| iy sy | mg B 2oy mw| e | wy " B 2o\ el o] 5B 25y | ey
EIM TR 2 | 2 FESE ST AE 2 | 2
W |(EETXASEC) 2 | 2 |msEx 2 2
#BR |[meo 212 BB I
D) 2] 2
= | = EERRBSR 2| 2 ERBIUREARE 2 [ 2
% | BR . ___ 28 | 28
L i S OREEAY ASTEITEG) 2] 2
| ow A EFEEIC/E BN TED) 21 2
e 2 2 |\RE 2 2 2 2
A,
it
=5 4 4 ] 3 =5+ 8 8 8 ] =i 2 2 0 0 =1 0 0 0 0
pEmEBAR: EFREE i~ 5 1 EREH LR E - B R TR
. T

Frermmeier




SO 115 B E BUERIRER SHEE LS INER HRIESRERER

6. O P B F IS R (R SRR LA EIRE) | R () - BE SR D)  MAERAREY - SRR -
7. SRR T E AN TS S R B T 400 2 EEE AR 4005 RPVQCE AR S0E « (%35 BPVQURTEHTE AL £F)
B.OJFI I B AC S fy ¢ LLRETTE AT - Mara N - ErEE TS

9. RFNTHERGEHAHRE B —IR ( CHs Fﬁrﬁ I—JBJQL'%".!H—;F’}

(1) ARSI — RS SMI SR TRERT
(2) World Chef ASSOCIain"(WACS)ﬁEEmZFﬁ% An&%%—iﬁ@ﬁwuf_%ﬁruﬁﬁ!\&ﬁﬁﬂ iR - B&%E—iﬁﬁﬁ@lﬁlliﬁﬁﬁ'uﬁﬁf\ﬁ?ﬁgggﬁ NS LATE Sa CeRaiie—
T - CEREF SR L F%ﬁLi?ﬁﬁé.B«&ﬁﬂ”—?rﬁ * (AFFWACSHIEEE © BiSHMLL LB LYERBIER—R - (A EEAEER | EERSN =S EBLUE R AGEE—E - (5)ReTEME
RS elE T EHEE NS EE

10.BREZ TR KPTE - REMNREL TT— EﬂﬁﬁﬁfJT(TLfﬁﬁqf/\&ﬁ:ﬁ') i

() BRSIEMERWNELLE  (2)TQC | . Word B NIEE - 2. VordiEf&LR - 3. Vord##4% (3)Google * 1. GoogleAnalyticssH47 - 2.Coogle Ads (FEBMERE
4.Google Ads (F2H B&EE) (O TEREERASFSRES (BHIGE)AIMCCHE Master of Complete Certificate) @ BRI HIEEH
2003 &) L ERRA T 1 - .
VLRSS R EEE - 1 BTSRRI 2 B P R R - AR S 20000 - TSRS - DM e S, -
12 F IR RIERN R - RS RE 188 -

B rERERMRE(FERERE)  DA2ERRERRA - EEN ESE S TSR eEsEE -

hesnrEeRs -

* 3.Google Ads (HIERRMEEHE) -
37E% - B@i8Vord - Excol®PowerPoint

R EEE
5 T o 3 1 2 3 4 5 [5] 7 8
1 AR E R R A A AREREEED A v v v v v
2 BB BT R DR AL B BRI B v v v v
3 B AR EE A T A C AfEEmEEEs c v v v v v
4 WA ERET AT T AT D B NEET S % |0 v v v
5 R A ST ERE AR AT E AR R EE T ; E v v v
5 F AR AR alFl v v v v
7 G Bl a
b2
8 H =|H
| "/
Argmir|lve Yz >8e ? ’
UQ%-’-’%E%);&%%%%}& K K
?iﬁ?iﬁﬁfrﬁ‘?%if,i&=i§:; L L
R fEETEESR
1R RTC128
BB BB RRIES | 28/28 ; RATMS2 S BEE - 1813
IEEVSESRIEE - 30/30 ; BIEBRSREE 5252
4 BEEAE  BUEEEE - TSR e -
5. IsWIIEISBRY - SRR R 2 RS ( 20 VBN AT RBEES S ENNET S BE)  ERTHATFRD -

FEREIREIE S 100 SRR al A 8
TR SRR R ER R e ggas
SRS SFA R ORI EANE R AR

=¥ —AEER(115) TEELR(116) ZERR(1T) VREER(118) v
. ' FLEN | EoaE = F—8H | ETENE . P | H_SE y SR | E8E
L # B Egy | iyl sy | o # H G AL s BB o Begy| 2oy i nsgy # 8 2oy s | gy | e s e
WAEREERR 2] 2 I i ER 2| 2
BHRETE RS 212 FERBESN 2| 2
e EFEE R 2 | 2 |Fmmrones 2 12 18| 1s
218 SEERR 2 | 2 |mEEee 2] 2
BT 2| 2
&t 4.] 4 [ 5 IhE 4 4 4 4 sNEt 0 Q 0 0 ANEE 0 Q 0 ¢
G | 202 e 2 2
)] * B CEAIETE 2] 2
| | BT | T 2 | 2 |CRRMEERER 242 FRBRGEAIER 2|2




breted —E4R{115) ZHEE(1E) =EFR(117) POFEER(118) P
— % = S A = =
£150 #oOH s R ® 8 ALETLT ®_ 8 BoE AL AT
i’"; () AEREE 2 | 2 |EmeEnmgms
;‘% son e | KRR SR 2 KHE R NEERR 29| 29
| B KRS
Rz (BT 2 A RSRHRE T 2
(B HEaEE 2 | 2
ZhEt 2 6 xjx*q‘- 68| 8 INEF JNEE 0jololo
= KRS 3 BRI 2 HEHA)
= g LTS (SHACCE) 2 .
;z% S NEF 5 i} A 2 1] G /et et 9 0 C 0
i& e * BT - ) 3 ?ﬂ%ﬁ‘éﬁf&:ﬁ%ﬁ’(ﬁﬁ%} 9| 9
B BRAZETFHERE 9| g |21 21
LS 3 .0 0 JNEF 0 0 0 o] ANt 0 0 e 9 9 9 g
REREIETER 2|2 |EEERRS 2] 2 BEESRESRT 2| 2 R R 2
b E 2| 2 |H%EEE 2| 2| 2| 2 |EEEED 2| 2
ETEEEB) 21 2| 22 |[EAreEREREGEES 1 1 1 1 (BB AIREEE 2| 2
Bk 11 SRR 2| 2 BB Sy 1] 1
WA BRI 7| 1 1 (BaFHEE z ] 2 W R 5y 2| 2
BRI 2| 2 AEEER 2| 2
RS S 2| 2 * A HETRES 313 HEaxg 2| 2
% BRSNS 212 K BIR IS T 3| 3 RSt 3|3
# SRHRR ST 2| 2 peiveei o g ) 2 | 2 * BEESES 4 | 4
# HHEIER R BT 2| 2 BT E] BLA IR BT 2 | 2 |BHEFITEEEE 22
ks RN 2| 2 ST 2 | 2 [mexmmnE 2 | 2 52| %2
K ELEHE 4 | 4 kBRI 3 | 2 EsagEm 212
TR 2 | 2 |BERERETLSE(D) 2 | 2 (BRI 22
AR 3 | 3 |E¥MEER 2 | 2 RETE 313
F TR I 3 | 3 eEsiERrnfE 3| 3 |ERMEREE 212
BHRERTS 3|3 EHELLEME 313
A BRI ) 3|3 BECHERETTE 242
S SRR E RS 2121212
hEF 616 (25 25 ANEr 19 19| 17 | 17 et 24| 24119 | 18 N1y 21 z101 090
HEEL(GEIE) Tl 70111 HET(EE) |6 8|8 HaEH(EE) g g |11 11 HEEH(REE) o000
SET(0E) 16516 | 12| 12 HIst g 14| 14 | 12 | 12 LT (0E) 4402 FHME s |e| o9 |78]|76
mos 23| 23| 23] 23 o OE 20| 20 | 201 20 # & 13| 131 11| 11 & s g | 99| 9 |128]|128
HEREIAR | g BREEEE Xy i REEE: praTe e
e VRIS e e




2026Curriculum of Four Year Coliege, Department of Food and Beverage Management Pastrmesmn College of Hospitality & Tourism Management , JUST
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Supplementary regulations
1.Totally, there are 28/28 credit! hour of required general education courses for four-year college students.
2_Courses, inciuding law & Tfe, history & application of cultural and creative industry, career planning & development, life care and holistic education and iniellectual general education, can be
taken separately and flaxibly in different semesters.
3.According to the graduation requirements of JUST, all students must pass Chinese Proficiency Test bafore graduation.
4.According to the graduation requirements of JUST, ail students must pass Physical Fitness Test before graduation,
5.According to the graduation requirements of JUST, all students must pass English Proficiency Test before graduation.
8.5tudents have to take at least 2 out of 4 categories of intellectual general education courses within four years.
school year the first year{115) the second year{116) the third year(117) the fourth year(118)} otal
. Ist semester{2nd semester| . 1st semester|2nd semester] . Ist semester|2nd semestel] . st semester{2nd semester]
Category Subpct - - Subject - - Subject - ~ Subject - - -
credit] hour {ereditd hour credit| hour | credit| hour credit| hour |credit| hour credit| hour | credit| hour | credit| hour
basic  |Creative Chinese Literamre and Apprec| 2 2 History and Cultural Creativity Applical 2 2
8 | seneral [Creative Chinese Literature and Appred 2 | 2 [|English in the Workplace 2] 2
§ education | English(l) 2 2 ‘Workplace English Presentation 2 2
H courses | English(2) 2 2
5 core general Career planning and development 2 2 Life Concerns and Holistic Education 2 2
% | education 28 | 28
Fﬁ General Health and Recreation{A)/Liberal Educd 2 2
§ Education Innovation Management(C)/MNanral Sci 2 2
5 Ohysical Bducation 2 2 |Ohysical Education 2 2 2 2
-5 others
5]
total 4 4 3] 8 tofal 8 8 8 8 total 2 2 0 8] total 0 0 0 ¢l
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2026Curriculum of Four Year College, Department of Food and Beverage Management Pastry Division , College of Hospitality & Tourism Management , JUST

. . N iq s educational goals of department
educational goals of department : index of department core abilities I 7 3 . z g 7 3
1 |Cultivate talent in food and beverage management A |Food and beverage management capability A v v v vV A
2 |Culiivate talent in food and beverage service B {Practical operaticnal capability in food and beverag B v vV v v
3 [Cultivate talent in culinary and technical skills for food and beverag C |Cross-cultural communication skills in food and beverage [ vV A v v v
4 |Cultivate talent with an international perspective in food and bever, D |Gain an international perspective and foreign language skills ] v v v
-
5 |Cuitivate talent for innovation and entrepreneurship in feod and bel E |Possess information analysis and technology application capal Z E v v vV \
5 E _Have innovative and creative abilities in food and beverage 129 F v v Y Y v
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Supplementary regulations

1. Total graduation credits: 128

2.Required general education credit/ hour ; 28/28 ; coliege compulsory credit hou © 18/18

3.Required professional credit! hour : 30430 ; elective creditfheour : 52/52

4. Single-semester courses can be flexibly switched between semesters.

5. For a more flexible course-taking, 20 credits (the maximum) can be eiected from other department (including general education credits).

8.Courses classified as professionzl compeatency courses include: Chinese Cuising, Western-stle Baking, and Western Cuisine.

7. In our department, students must obtain an English proficiency certificate before graduation. English proficiency certification must meet one of the following criteria: TOEIC (Test of English
for International Communication} with a score of 400 or higher, or Campus English Test of a score of 400 or higher, or PVQC (Practical Vocabulary Quality Certification) Expert level
certificate. (TOEIC and PVQC scores should be traceable to within the two year prior to enrollment)

8.Courses classified as capstone learning courses include:

Special Project (1), Special Project {I1), Intemship in Hospitality and Tourism Enterprises, Internship in Food and Beverage Enterprises, and Overseas Study Tour & Report.

9. For graduation, students must obtain one culinaryffood and beverage-related B- leve! ceriification.

10. Computer Certification Graduation Requiremenit: Obtain one computer certification before graduation (fraceable to within twe years prior to enrollment).

11.Trends in Hospitality and Tourism” Is designated as a bridging course.

Senior high school or vocational school graduates who do not pessess an academic backgrourd in hospitality and tourism are required to complete this course prior to advanced study in order
to strengthen their foundational understanding of the field.

12. Maximum credits for internship: 18 credits

13.%This is a substitute course for internship {practical operation course). It is based on the principle of elective courses in this depariment. The course exemption must be reviewed and
approved by the infernship commitiee of this depariment.

school year the first year{113) the second yea(116) the third year{117) the fourth year(118) otal
. 15t semester2nd semestes . 15t semester2nd semesten . 1st semester2nd semested . 15t semester2nd semestey
Category Subject - - Subject - - Subject - - Subject - : -
credit| hour |credit| hour credit| hour |credit| hour credit| hour [credit| hour credit| hour |credit] hour [credit} hour
management practice tc Tourismand ] 2 2 Intelligent Hospitality Aesthetics 2 2
International etiquette 2 2 introduction to Intelligent Dining Expd 2 2
college compulsory |International Hospitality Culture 2 | 2 |Sustainable Hospitality and Tourism T} 2| 2 13| 18
credit Introduction of Tea Industry 2 | 2 |Introduction to Programming Logic 2] 2
Cross-culiural Communication Skills 2 2
tofal 4 4 6 8 total 4 4 4 | 4 total 0 0 0 9] total 0 0 0 4]




schogl year the first year{1715) the second yea(116) the third year(117) the fourth year(118) totz]
. Ist semester2nd semester . st semesteflnd semested . st semester2nd semester] . st semesterZnd scrnesten)
Category Subject credit] hour | eredit] hour Subgect credit| hour [credit] hour Sublect credit| hour {credit| hour Subject credit| hour {credit| hour {credit| hour
SIE:&Z;;E Local cultural tour 212 Introduction of Taiwan Tea Science | 2 | 2
(rieslisiztnary) ez Culivre and Creative Marketing 2| 2
Smart Hospitality | Intelligent Hospitality Marketing 2 | 2 |Smart Services and Customer Service 4 2 | 2 Sustainable Food and Beverage Manag| 2 | 2
é Gme,ﬁﬁﬁ;m) Al Custorner Experience Design 2 2 |Seminar in Smart Hospitality 2 2
=
[E’; Sustainable Beverage Preparation Skills 2 4 2 JeMarine Ecology Interpretation 2| 2 2=
& Hospitality
& Gmﬁ:;“i‘;ﬁm) K Grezn, Hezlthy, and Plant-Based Cuf 3|3
H‘?Z;;EL Enspitality English 2 | 2 |Commurication 2| 2
lnmﬁsgfl;m) Jzpanese for The Airline Industry
total 2 21 6 6 total 5] 6 total 41 5 5 total 0 [ 0 o]
B Basic Bakery 3 3 Hospitality Engilsh(1) 2 2 Degree Project{1) 2 2
S foundational  |Food Service Samitation and Safety(HA 2 2 9 2
& | rrotessional
2% ot 5500 total 2 2]0]0 total 2i2|o0]o0 ol ojoc|oio
E] #Cake Decoration(1) 3 3 Hospitality Intermnship off Campus Rep| 9 9
= advanced Restaurant Internship off Campus Rep 9 9|21 21
e professional
total 3 0 0 total 0 0 Q0 0 total 0 0 0 o] total 9 ] 9 g
t of inbound passenser and tour guide] 2 2 2 |Aesthetic Photography 2 2 Packaging Design for Sightseemgand| 2 | 2 Micro-Credenvial Program in t| 2 2
Maker Project 2 2 |Practical MIS Projects(B) 2 2 2 2 |Practical MIS Projects(B) 2 2 2 2
Practical MIS Projects(B) 2 2 2 2 |Micro-Credential Program in the Colle] 1 1 1 1 [Management of Tourism Human Resol| 2 2
The Trends in Tounsm and Hospitalit} 1 1 Micro-Credential Program in the Colle] 2 2 Micro-Credential Program in the Colle| 1 1 1 1
Micro-Credential Program in the Colle] 1 1 1 i |Catering Marketing Management 2 2 Micro-Credential Program in the Colle| 2 2
= Micro-Credential Program in the Colle; 2 2 Sustainable Hospitality and Tourism i 2 2
5 Procurernent management and cost conf 2 2 Y Japanese confectionery desserts 3 3 Tea Art and Aesthetics 2 2
g" Understanding Food and Culinary Sciqf 2 2 % Creative baking souvenirs 3 3 Sugar art 3 3
@ Menu Desten and Cuisine Description} 2 2 Baking Production Management 2 2 H Exotic European Bread 4 4
_é Baking ingredients and production prirl 2 2 Cocoa Flavor Process and Evaluation 2 2 |Baking store management 2 2 52 | 52
£ Business Software Package 2 2 Coffee and Tea Management Practice 2 2 |Hospitality Japanese 2 2
§ “Brcad baking 4 4 | French pastry making 3 3 |Entreprencurial Management of Hospit] 2 2
™ Nutrition 2 2 |Hospitality Engilsh{2}) 2 2 |Degree Project(2) 2 2
Food and Bereragement Mangement 3 3 |Color applications 2 2 |Frosting technique 3 3
FChocolate making 3 3 |k Chinese and Taiwanese Pastry Maki 3 3 |Restaurant Financial Management 2 2
Catering and Hote! Service Skills 3 3 Banquet Pastry Making 3 3
JcCake Decoration{2) 3 3 Restaurant Consumer Behavior 2 ol
Overseas research and study Report 2 2 2 2
total 181 18| 25 |.25 . total 18 |19 [17. [ 17 total . 24 24| 18] 19 total 2 2 4] 0
total(elective credits) 7 711 11 total(elective credits) 6 B 8 8 total(elective credits) 9 9| 1] 11 total(elective credits) 0 0 0 0
total(required credits) 16|16 | 12| 12 total(required credits) 14114 12| 12 total(required credits) 41 4]0 0 total{required credits) 9 9 9 9 [76] 76
total 23123 23] 23 total 201 20 | 20 | 20 total 1B113 ] 11| 11 total a 9 g 9 128|128
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