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2026Curriculum of Four Year College, Department of beverage management , Collcge of Hospitality & Tourism Management , JUST

Misslong of Universit
MJ ssicms of Un1vers1ty : ‘ _ Indicators of Basic Competeuces I 3 3 2 5 3 = r
1 |to cultivate the capacity of humanistic care A [humanistic care and balance of mind and body A G O O @]
2 |to cultivate the capacity of being democratic and lawful B |[civic responsibility and ethical practice B @] @] Q
3 fto cultivate the capacity of faocusing on career planning] C |professional competency and 1ife-long learning c G Q
"
4 [to cultivate the capacity to maintain physical and menta D Jeritical thinking and commmnicative expressiocn i D
w
5 |to broden an internatiomal vision E irespect for diverse and international visions é- E @] @]
S
6 |to strengihen the professional skills and competitive ed| F 2 F
E
7 G - G
o
2
3 H = H
23
=
I :E |
J J
K K
L L
Supplementary regulations
1.Totally, there are 28/28 credit/ hour of required general aducation courses for four-year college students.
2.Courses, including law & life, history & application of culiural and creative industry, career planning & development, ife care and holistic education and intellectual general education, can be
taken separately  and flexibly in different semesters.
3.According to the graduation requirements of JUST, ali students must pass Chinese Proficiency Test before graduation.
4. According to the graduation requirements of JUST, all students must pass Physical Fitness Test before graduaticon.
5.According to the graduation requirernents of JUST, all students must pass English Proficiency Test before graduation.
6.5tudenis have to take at least 2 out of 4 categories of intefiectual general education courses within four years.
school year the first year {115) the second year{116) the third year(i117) the fowrth vear(118) ol
. st semester|2nd semestet] . Ist semester{2nd semester] . st semester|2nd semester] . lst semester2nd semesied]
Category Subject - Subject - - Subject - Subject - . -
credit| hour §credit] hour credit| hour | credit| hour credit] hour |credii| hour credit| hour | credit] hour |credit| hour
basic Creative Chinese Literature and Apprec| 2 2 History and Cultural Creativity Applical 2 2 |Life Concems and Holistic Education 2 2
g general  |Creative Chinese Literamre and Apprec 2 2 |English in the Workplace 2 2
é education | English(l) 2 2 ‘Workplace English Presentation 2 2
g COUrSES English(2) 2 2
% |core general Career planning and developrment 2 2
% cducation 28 | 28
rg General Health and Recreation{ A)/ iheral Educg 2 2
§n Education Ionovation Management(C)/Natural Sci 2 2
= Ohysical Education 2 2 |Ohysical Education 2 2 2 2
-E others
g
total 4 4 3} [} total 8 8 8 ] total 2 2 5} 0 total "] 0 0 0
. i - - . 3 . .
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2026Curriculum of Four Year College, Department of beverage management , College of Hospitality & Tourism Management , JUST

educational goals of department

educatmnal goals of departmext ] : index of departmcnt core ab111tles T ) 3 1 5 G 7 g
1 |Cultivate talent in food and beverage management A |Food and beverage management capability A v v i \ v
2 iCultivate talent in food and beverage service B Practical operational capability in food and beverag B v v vV v
3 |Cuitivate talent in culinary and technical skills for food and beverag C |Cross-cultural communication skills in food and beverage . © o] A V% \4 v v
=
4 |Cultivate talent with an international perspectivs in food and bevern; D |Gain an intemational perspective and foreign language skills A D A9 Vv v
N -
Z B
5 |Cultivate talent for innovation and entrepreneurship in food and be E [Possess information analysis and technology application capzj ‘ .E : E v \' W v
& E Have innavative and creative  abilities in food and beverage o & | v v v v v
industry I -
=
7 G = e
=
5
8 H = iH
=
! 3|1
E
J J
K K
L L

Supplementary regulations

1. Total graduation credits: 128

2.Required general education credit/ hour : 28/28 ; college compulsory credit/ hou : 18/18

3.Required professional credit/ hour ; 29/29 ; elective credit/hour : 53/53

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

5. For a more flexible course-taking, 2C cradits (the maximum) can be elected from cther department (including general education credits).

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 cerificate before graduaticn. English proficiency certification must meet one of the following criteria: TOEIC (Test of
English for Intemational Communication) with a score of 400 or higher, or Campus English Test of a score of 400 or higher, or PVQC (Practical Vocabulary Quality Ceriification) Expert
level cerfificate. (TOEIC and PVQC scores should be traceable to within the two year pricr to enrcilment)

8.Courses classified as capsione learning courses include:

Special Project (1), Special Project (11}, Intemship in Hospitality and Tourism Enterprises, Internship in Food and Beverage Enterprises, and Overseas Study Tour & Report.

9. For graduation, students must obtzin cne culinary/food and beverage-related 8- level certification.

10. Computer Ceriification Graduation Requirement: Obtain one computer certification before graduation (traceable to within two 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 possess an academic background 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.xThis is a substitute course for internship (practical cperation course). It is based on the principle of eleciive courses in this department. The course exemption must be reviewed and
approved by the internship committee of this department.

school year the first year (115) the second vear{116) the third year{117) the fourth year{118) total
Catesory Subject Ist ;emesteand ;emester Subject st §emester2nd .samcster Subject Ist semesternd semester Subject st 5cmcster2nd semesten 7
- credit] hour |credit| hour credit| hour |eredit| hour credit| hour eredit| hour credit| hour jcredit| hour {eredit| hour
management practice to Tourism and 2 2 Intelligent Hospitality Aesthelics 2 2
International ctiguette 2 2 Introduction to Intelligent Dhning Expg 2 2.
college compulsory {Intermational Hospitality Calture 2 2 |Introduction to Programming Logic 2 2 18 | 18
credit Introduction of Tea Industry 2 2  |Sustainable Hospitality and Tourism T 2 2
Cross-cultural Communication Skills 2 2
total 41 41 6|6 total 41 41 4| 4 total 0301010 total [V I
Tatwan I8 T7 seal cultural tour 21 2 Introducton. of Taiwan Tea Science 2] 2
Studies Module HTea Culture and Creative Marketing 2 | 2

{Tntesdiseinlinary)




school year the first year (115) the second year(116) the third year{117) the fourth year(118) rotal
Category Subject 1st semesten2nd semeste] Subject st semesten2nd semester Subject 1st s:emester 2nd ..semestex Subject 1st éemester-an écmcstcz 7
= credit| hour | eredit| hour credit| hour |credit} hour credit| hour |eredit| hour credit| hour jeredit| hour {credit| hour
o SmmMﬁnﬁémty Intelligent Hospitality Marketing 2 2 |Smart Services and Customer Service 4 2 2 Sustainable Food and Beverage Mag 2 | 2
E F e — Al Customer Experience Design 2 2 |Seminar in Smart Hospitality 2 2
& [ Sustainsble |y Beverage Preparation Skills 2 | 2 s Marine Ecology Interpretation 2| 2 29 | 20
] Hospiaiity HGreer, Healthy, and Plant-Based 3|3
~ Aviation | prooniyanity English 2 | 2 |Communication 2|2
H{‘:ﬁﬁ? Tapanese for The Airline Industry 2 Z
total 2| 2 3} B total 6 3 6 B total 4 4 | 5 5 total 0 0 0 0
- foundational | & Catering and Hotel Service Skills 3 3 Hospitality Engilsh(l1) 2 2 Degree Project(l) 2 2
= professional | Food Service Sanitation and Safety(HY 2 2 e tasting and wine service 2 2 1 [ 1
4 total 5f5]0]0 total 2| 2] 2] 2 total z|2]0]0 total 6lo]o]u
‘.g E Hospitality Intemship off Campus Repj 9 | ¢
g S prolessional Restaurant Internship off Campus Repg g |9 15| 12
~ toral 0 0 o] 0 total o] 0 0 0 total 0 Y 0 0 total 9 9 9 g9
Arrangement of inbound passenger and 3 7 |Acsthetic Photography 2 2 Packzging Design for Sightseelng a 2 2 Micro-Credeniial Program in t| 2 2
Freshman Project 2 2 |Practical MIS Projects(B) 2 2 2 2 |Application of hospitality and tour 2 2
Maker Project 2 2 |Micro-Credential Program in the Colle{ 1 1 1 1 |Practical MIS Projects(B) 2 2 2 2
Practical MIS Projects(B) 2 2 2 2 |Catering Marketing Management 2 2 |Management of Tourlsm Human Re| 2 2
The Trends in Tourism and Hospitality 1 i Micro-Credential Program in the Colie{ 2 2 Micro-Credential Program in the Co| 1 1 1 1
Core Funetion 3 3 | Sustainable Hospitality and Toursm iy 2 2 Micro-Credential Program in| 2 2
Micro-Credential Program in t| 1 1 1 1 )
Micro-Credential Program in 1] 2 2
- Food and Beverage Management 2 2 Bakery 3 3 Tea Art and Aesthetics 2 2
F Procurement management and co| 2 2 HCoffee & Tea Management Practice| 2 2 Chain Store Mangement 2 2
%: Food Preparation Principles 3 3 “Table side Service 2 2 Computer multimedia applications | 2 2
% Business Software Package 2 2 Food and Bereragement Mangement 3 3 Food and Beverage Japanese(1) 2 2
‘E % Beverage Management & Making 3 3 |Restaprant Service Quality Managemeny 2 2 Bar management 2 2 53 | 53
= Color applications 2 2 |Restaurant Consumer Behavior 2 2 Banquet and exhibition venue setup| 2 2
% Chincse Cooking 3 3 |Banguct Management 2 2 *Modern Dessert Making and Flaif 3 3
5 Nutrition 2 2 |Restaurant Industry Analysis 2 2 |Degree Project(2) 2 2
Understanding Food and Culinary Science 2 2 [H*Hospitality Eugilsh(2) 2 2 |Overseas research and study Report| 2 2 2 2
Menu Design and Cuisine Description Skills 2 2 |Restaurant planning and design 2 7 |Catering Decorative Art 2 2
Accounting in Food and Beverage 2 2 | World Spins 2 2 | The Art and Marketing of Wine Pairing 3 3
Sightseeing and Travel English 2 | 2 |Hospitality Japanese(2) 2] 2
v Cake Decoration 3 3 Entreprencurial Management 2 i
% Soft Drink Preparation Practice 2 2 |Restaurant Financial Management 2 2
Public Relations and Crisis Management 2 2
online social marketing Z 2
total. 4B} 1501028 287 [ totalsol 1251125200 200 [ Teotdl E - o e e OO 121 - IR TIRORRIE RN [ IRE I I o
total{glective cradits) g 9 10| 10 total(elective credits) 7 7 3] 3] totali{elective credits) 9 9 |12 | 12 totallelactive cradirs) 0 o}
total{required credits) 131312 ] 12 total(required credits) 14 | 14 14| 14 total{required credits) 4 4 0 4] tatal(required credits) 2] 9 | 75175
total 22 | 22} 22| 22 total 2121200 20 12 | 12 total 9 9 1128} 128
sipRRIBAR : e AR Es B ] REHER  FRE ALERE RREE AR £ 20210323537




