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2025Curriculum of Four Year College, Department of Food and Beverage Management Pastry D1v1510n College of Hospitality & Tourism Management , JUST

Missions of Universit
Mlssmns of Universi ty Indicators of Basic Competences T 7 3 ) S g 7 3
1 Ho cultivate the capacity of humanistic care A |humanistic care and balance of mind and body A e O O O
2 |to cultivate the capacity of being democratic and lawful B [civic responsibility and ethical practice B O O @]
3 |[to cultivate the capacity of focusing on career planning] C jfprofessional competency and Iife-long learning c O O
el
4 ito cultivate the capacity to maintain physical and mentyl D |eritical thinking and communicative expression § D
L5
5 |to broden an internalional vision E |respect for diverse and international visions gt E @) QO
=}
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Supplementary regulations
1. Totally, there are 28/28 credil/ hour of reguired general education courses for fouryear college students.
2.Courses, including law & life, history & application of cultural and creative industry, career planning & development, ife care and holistic education and intellectual general education, can be
taken separately  and flexdbly in difierent semesters.
3.According to the graduation requirements of JUST, all students must pass Chinese Proficiency Test before graduation.
4.According to the graduation requirements of JUST, all 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.
6.5tudents have to take at least 2 out of 4 categories of intellectual generai education courses within four years.
school year the first year(114) the second year{115) the third year{116}) the fourth year(117) ol
Catezn Suber 1st semester]2nd semestey] Subket ist semester|2nd semester] Subect st semesier|2nd semeste| Subject st semester|2nd semester]
=or credil| hour | credit] hour credit| hour | credit] hour : credit] hour |credit| howr ! creditl hour | credit] hour [credit| bour
basic  |Creative Chinese Literature and Apprec| 2 2 History and Culnwral Creativity Applicy 2 2 |Life Concerns and Holistc Fducation 2 2
g general  [Creative Chinese Literature and Apprec 2 2 |English ip the Workplace 2 2
§ education | English(1) 2 2 ‘Workplace English Presentation 2 2
£ courses | English(®) 2 2
T |core general Career planning and development 2 2
1: education 28 | 22
§ General Health and Recreation(A)Liberal Edued 2 2
‘é‘:’n Education Innovation Management{C)/Natural Scis 2 2
- Ohysical Educaton 2 2 |Ohysical Education 2 2 2 2
% others
g
total 4 2 6 6 total 8 8 3 ] total 2 2 3] 0 total 0 0 Q 0
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2025Curriculum of Four Year College, Department of Food and Beverage Management Pastrmesmn College of Hospitality & Tourism Management , JUST

educational goals of dcpartmcnt index of dcpartment core abilities 7 3 Zducmona; gon s Dfsdﬁpmmeng 3 2
1 |Cultivate talent in focd and beverage management A |Food and beverage management capability A v ' A \ v
2 |Cultivate talent in food and beverage senice B |Practical operational capability in food and beverag B \4 v v \
3 |Culiivate talent in culinary and technical skills for food and bevera C |Cross-cultural communication skills in food and beverage . c A" v A v v
Q
4 |Cultivate talent with an international perspectve in food and bever, D |Gain an international perspective and foreign language skills E D \' v v
O
5 [Cultivate talent for innovation and entrepreneurship in food and bef E |Possess information analysis and technology application capal z E v \4 v v
6 E F—Iave innavative and creative abilities in food and beverage a E v v v v v
industry <
]
7 G Sle
&
@
8 H Z H
[=]
[ P I
=
J J
K K
L L
Supplementary regulations
1. Total graduation credits: 128
2.Required general education creditf hour : 28/28 ; college compulsory credit/ hou : 18/18
3.Required professional credit! hour : 30/30 ; elective craditfhour : 52/52
4. Single-semester courses can be flexibly swiiched between semesters.
5. For a more flexible course-taking, 20 credits (the maximum) can be elected from other depariment (including general education crediis).
6.Courses classified as professional competency courses include: Chinese Cuisine, Western-style Baking, and Western Cuisine.
7. In our department, students must obtain an English proficiency cerlificate 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 PVYQC (Practical Vocabulary Quality Certification) Expert level
cerificate. (TOEIC and PVQC scores should be traceable to within the two year prior to enrollment)
8.Courses classified as capsione learning courses include:
Special Project (1), Special Project (1), Internship in Hospitality and Tourism Enterprises, Internship in Food and Beverage Enterprises, and Overseas Study Tour & Report.
9. For graduation, students must obtain one culinaryfood and beverage-related B- level certification.
10. Computer Certification Graduation Requirement: Obtain one computer certification before graduation (traceable to within two years prior to enroliment).
11.Trends in Hospitality and Tourism” is designated as a bridging course.
Senior high school or vocational school graduates who do not possess an academic background in hospitality and tourism are required to complete this course prior to advanced study in order
o strengthen their foundational understanding of the field.
12, Maximum credits for internship: 18 credits
13.%This is a substitute course for internship (praciical operation course). It is based on the principle of elective courses in this department. The course exemption must be reviewed and
approved by the internship commitiee of this department.
school year the first year{114) the second year(115) the third vear(116) the fourth vear{117) rotal
Category Subiject Ist semester2nd semesten Subject 1st semester2nd semester] Sublect 1st semestennd semesteq Subjcct 1st semestenZnd semestey
= creditl hour |eredit| hour credit| hour |credit| hour credit| hour |eredit| hour credit| hour feredit] hour feredit| hour
management practice to Tourismand | 2 2 Sustamable Hospitality and Tounsm i 2 2
[niernational etiquetie 2 2 Introduction to Intelligent Dining Expq 2 2
college compulsory |Dining Culture 2 2 |Introduction to Programming Logic 2 2 18 | 18
credit Introduction of Tea Industry 2 2 |Sustainable Hospitality and Towrlsm T 2 2
Intelligent Hospitality Acsthetics 2 2
total 41 4| 86 6 total 441 4] 4 4 total 0 0 0 0 total 0 0 0 0
Micro-Credential Program in the Colley 1 1 Local cultural tour 2 2 Micro-Credential Program in the Colle] 2 2




BT A L pig 0L
E: ;b@af&‘“

school year the first year{114) the second year(115) the third year{118} the fourth year{117) wotal
. 1st semestennd semestey . st semestenf2nd semestey . Ist semesterf2nd semesten . Ist semester2nd semester]
Catesory Subject creditf hour [eredit] hour Subject credit| hour |crediif hour Subject credit| hour {eredit| hour Subject credit] hour |credit| hour [eredit] hour
Taiwan Tea |Micro-Credential Program in the Colley 2 2 Introduction of Taiwan Tea Science 2 2 Micro-Credential Program in the Colley 2 2
Studies Module Tea art and creative marketin 2 2
N “mc’d;f;’lplma Micro Credential Program in the Colle] 2 | 2
% Micro-Credential Program in the Colle 1 1
% Taiwan T¢2 |l gent Hospitality Markefing 2 | 2 |Smart Services and Customer Service 4 2 | 2 Sustainable Food and Beverage Manag| 2 | 2 33|33
2 imdles, Mpdyle AT Customer Experience Design 2 2 |Seminar in Smart Hospitality 2 2
= nterdisemiing
© | Sustainable |The Manasement of Beverage 212 Green and healthy vegetable food 3 3
Hospitality Marine Ecology Interpretation 2| 2
Module
(Interdisciplina
total 3 3 4 | 4 total g 9 4 | 4 total 7 7 6 6 total 0 0 0 0
| ¢ Basic Bakery 3 3 Hospitality Engilsh(1) 2 2 Degree Project(1) 2
% foundational |Food Service Sanmitation and Safety(HA 2 2 9 a
E | professional
2F total 51500 total 22|00 total 2206 total 0o[ofofo
g “  Cake Decoration(i) 3 3 Hospitality Internship off Campus Rep| 9 9
% , :;lf‘;zic;;al Restaurant Internship off Campus Rep 9 9 [ 21 21
- total c|]o|3]3 total oclofolo totzal o |Joflofgw total 91 ¢ 9§29
Arrangement of inbound passenger and 2 2 |Aesthetic Photography 2 2 Packaging Design for Sightsecing and | 2 2
Maker Project 2 2 |Practical MIS Projects(B) 2 2 2 2 |Practical MIS Projecis(B) 2 2 2 2
Practical MIS Projects(B} 2 2 2 |Micro-Credential Program in the Colle: 1 1 |Management of Tourism Human Resay 2 2
The Trends in Tourism and Hospitality 1 Catering Marketing Management 2 2 Micro-Credential Program in the Collef 1 1 1 1
Micro-Credential Program in the Colle; 1 1
- Workplace Communication and 2 2 JcCake Decoration(2) 3 3 Tea Art and Aesthetics 2 2
3 Understanding Food and Culinary Scie| 2 2 % Creative baking souvenirs 3 1.3 Sugar art 3 3
i‘; Menu Design and Cuisine Description| 2 2 Nutrition 2 2 “Exotic European Bread 4 4
E Baking ingredienss and production prr| 2 2 Cocoa Flavor Process and Evaluation 2 2 |Baking stors managernent 2 2
~'—§ Business Software Package 2 2 Coffes and Tea Management Practice 2 2 |Hospitality Japanese 2 2
:D; Catering and Hotel Service Skills 3 3 |Color applications 2 2 |Frosting technique 3 3 52| 52
% % Bread baking 4 4 |H*French pasiry making 3 3  |Entreprencurial Management of Hospit] 2 2
- Procurement management and cost con 2 2 |Restaurant Consumer Behavior 2 2 |Degree Project(2) 2 2
Food and Bereragement Mangement 3 3 |HChinese and Taiwanese Pastry Maki) 3 3 [Overseas research and study Report 2 2
HChocolate making 3 3 |Hospitality Engilsh(Z) 2 2 |HJapanese confectionery desserts 3 3
Restaurant Financial Management 2 2
HMaking Gelato 3 3
Baking Production Management 2 2
total 13|13 22| 22. total " 14| 14 (718 ] 18- L total b 23 [723 |49 |19 total’ RN
total{clective credits) 10110 | 8 8 total(elective cradits) 6 3 8 ] total(elective credits) 9 g {111 total{elective credits) 0 8] 0 0
totzl{required credits) 13113151 15 total(required credits) 414 | 12 ) 12 total(required credits) 4 4 0 ¢ total{required credits) 9 g 9 g | 78| 78
total 231 23| 23] 23 total 20| 20| 20 | 20 total 131311 11 total 9 g 9 9 [128]128
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