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2023 Curriculum of Four Year College, Department of beverage management , College of Hospitality & Tourism Management , JUST

Missions of Universit
Missions of Unlvcrmty Indicators of Basig Competences 1 3 3 2 T 5 7 ]
1 |to cultivaie the capacity of humanistic care A [humanistic care and batance of mind and body A ] Q O O
2 |to cultivate the capacity of being democratic and lawful B |civic responsibility and ethical practice B O O O O
3 |io cultivate the capacity of focusing on career planning and Life-long learn C  [professional competency and life-long learning c O @] O O
“
4 o cultivale the capacity 0 maintain physical and mental health and proact] D [critical thinking znd communicative expression § D SO @]
=3
5 [to broden an intemational vision E |respect for diverse and international visions é E C 0] Q Q
<
[}
6 [to swrengthen the professional skills and compeiitive edges F o | F
32
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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, including law & life, history & application of cultural and creative industry, career planning & development, life care and holistic education and inteliectual general educaticn, can be
taken separately and flexibly in different 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.Students have 1o take at least 2 cut of 4 categories of infellectual general education courses within four years.
the first vear (112) the second year(113) the third year(114) the fourth year(115) iotal
Category Subject 1st semesterZnd semester| Subject 15t s.eme.sbsr 2nd s.emesnsr Subject 1st s.emester Znd s.emester Subject 15t semester|2nd s.emester .
credit| hour | credity hour cradit| hour | credit| hour credit| hour | credit| hour credit| hour | credit| hour | credit| hour
Creative Chinese Literature and Appree| 2 2 History and Culmural Creativity Applical 2 2 |Life Concerns and Holistic Education 2 2
basic
genalral Creative Chinese Literature and Apprec 2 2 |English in the Workplace 2 2
g | educafion | poopenny 24 2 'Workplace English Presentation 2] 2
3 caurses -
8 English(2} 4 2
'% care general Career planning and development 2 2
g education
= courses
;: TIETTECTGaT " . 28 28
8 general Health and Recreation{A)Humanities 2y 2 2
& | eduafion Social Science(C) Natural Science(D) 2| 2
el
2 2|2 21 2]2]2
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2023Curriculum of Four Year College, Department of beverage management , _ College of Hospitality & Tourism Management , JUST

educational goals of department

educational goals of department ] index of dcpartmcnt core abilities 7 ) 3 4 3 A 7 3
1 |Cultivate talent in Tood and beverage management A |Food and beverage management capability A \ i A \ i
2 |Cultivate talent in food and beverage service B |Practical operational capability in food and beverag , B v v VS v
3 |Cultivate talent in cuiinary and technical skills for food and bever; C |Cross-culiural communication skills in food and beverage o i c A \4 Vv \4 vV
o
4 |Cultivate talent with an internationzl perspective in food and bevg D |Gain an internaticnal perspective and foreign language skills _ Bl - |D v \4 1
] =
Z BB
5 [Cultivate talent for innovation and entrepreneurship in food and H E [Possess information analysis and technology application capal E : E Vv Vv v \
- - - ———— = -
6 F _Have innovative and creative  abilities in food and beverage o S | E v v v v v
industry o =
7 G = s
® H R - |H
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1 QO =01
N =
=
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1. Total graduation credits: 128

2.Required general education credit/ hour . 28/28 ; college compulsory credit! hou : 20/20

3.Required professional creditf hour : 28/28 ; elective credithour © 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 elected from other depariment (including general education credits).

6.Courses classiiied as professional competency courses include: Chinese Cuisine, Western-style Baking, and Westemn 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 PVQU scores should be traceable to within the two year prior to enrollment)

8.Courses classified as capstone leaming courses include:

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

9. For graduation, students must obtain one culinaryffood and beverage-related B- level certification.

10. Computer Certfiication Graduation Requirement: Obtain one computer certification before graduzation (tracezble to within two years prior to enrollment).

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

Senior high school or vorational 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 fo
strengthen their foundational understanding of the field.

12. Maximum crediis for intemship: 18 credits.

school year the first year {112) the second year(113) the third year(114) the fourth year{115} N
Category Sebject 1st semester(2nd semesten Subject st semester2nd sernester Subject st semester2nd semesteq Subject st semesten2nd semested total
= credit| hour |credit| hour crecat] hour | credit| hour credit| hour | credit| hour credit| hour |credit| hour |credit| hour
management practice to Tourismand § 2 2 Hospitality Aesthetics 2 2 |Sustainable Hospitality and Toursn 2 Z
coliege compulsory In.tﬁ}‘national ctiquette 2 2 Inuod}lction 1o Prc.Jgn.amming Log?c 2 2 Managemem of Touﬁsm Human Re| 2 2
credit Dining Culure 2| 2 Sustainable Hospitality and Touwrism§ 2 | 2 Catering Marketing Management 2 | 2 20| 20
Intreduction of Tea Industry 2 2
total 4 4 1 4 4 total 2 z 4 4 total 41 4 2 2 total g 0 o 0
Taiwan Tea |Micro-Credential Program in the Collej ] 1 Local cultural tour 2 2 Micro-Credential Program in the Coj 2 2 Micro-Credential Program in the Collel 2 2
swdies  |Micro-Credential Program in the Colley 2 2 Introduction of Taiwan Tea Science 2 2
N Module Tea art and creative marketin 2 2
£ |(nterdiscipii Micro-Credentizl Program in the Colley 1 ! 1
= nary} Micro-Credential Program in the Colle{ 2 | 2




school year : the first year (112) the second year(113) the third year(114) the fourth year(115)
. 1st semester2nd semesteq . 15t semester?nd semested] ) Ist semester2nd semested] . Ist semesterlZnd semester rotal
Category Subject credit[ hour [credit| hour Subject credity hour | credit] hour Subject credit| hour | credit| hour Subject credit| hour |eredit| hour {eredit] hour
g" Hc;;li:;;ity Intelligent Hospitality Marketing 2 | 2 {Smart Services and Customer Service 4 2 2 Sustamable Food and Beverage Mag, 2 | 2 33133
g "na‘i?ifle;n“ Al Customer Experience Design 2 | 2 |Seminar in Smart Hospitality 2 2
ﬁ;:ali::[?;; The Management of Beverage 2| 2 (Green znd healthy vegetable food 3 | 3 |Marine Fcology Interpretation 2] 2
Mc?dule
. total: - T E B O T R - Lo etaltn T , itotal
Catering and Hotel Service Skills 3 3 Hospitality Engilsh(1) Degree Project(1) 2 2
Beverage Making and Management 3 3 Hospitality Engilsh(2) 2 2 |Degree Project(2) 2 2
fg == Business Software Package 2 2
- S £ |Food Service Sanitation and Safety(HA 2 | 2
_54_ "‘;; E Food and Beverage Management 2| 2 28 | 28
& 2<  |Numten 2| 2
g. < & Food Preparation Principles 3 3
E Chincse Cuisine Cooking 3 3
% total 13113 7 7 total 2 2 2 2 totel 2 2 2 2 total 0 0 0 0
ES 5w d
E = 8 & g fotal Y] 0 a 0 toml 0 0 0 0 totel 0 o] 0 0 total 0 o]
Arrangement of inbound passenger and 2 2 |Aesthetic Photography 2 2 Packaging Design for Sightseeing ay 2 2 Advanced off-Campus Hospitality Inte] ¢ 9
Freshroan Project 3 2 |Practical MIS Projects(B) 2 2 2 2 |Application of hospitality and touri 2 2 |Hospitality Internship off Campus Rep| 1 i
Maker Project 2 2 |Micro-Credential Program in the Colle 1 1 |Practical MIS Projects(B) 2 2 2 2 |Restaurant Internship off Campus 9 9
Practical MIS Projects(B) 2 2 2 2 Micro-Credential Program in the Co| 1 1 1 1 | Restaurant Internship off Campus Rep 1 1
The Trends in Tourtsm and Hospitality 1 1
Micro-Credential Program in the Colle 1 1
Core Function 3 3
‘Workplace Communication and 2 2 Basic Bakery 3 3 Tea Art and Aesthetics 2 2
= Understanding Food and Culinal 2 2 Coffee and Tea Management Practice 2 2 Chain Store Mangement 2 2
E Procurement management and cost con| 2 2 |Table side Service 2 2 Food and Beverage Japanese(1) 2 2
‘—g‘ Menu Design and Cuisine Description 2 2 |Western Cuisine Cooking 3 3 Bar management 2 2
g Accounting in Food and Beverage 2 2 |Restaurant Service Quality Managemer] 2 2 Basic French 2 2
"‘5 Restaurant Consumer Behavior 3 2 Modern Dessert Making and Plating 3 3 52 | 52
; Banguet Management 2 2 Overseas research and study Report| 2 2 2 2
§ Cuising historical allusion and humaniy 2 2 Catering Decorative At 2 2
= Color applications 2 2 |Restaurant Industry Analysis 2 2
Wine and Spints Education Course 2 2 |Hosputality Japanese(2) 2 2
Food Media and Writing 2 2 |Computer multimedia applications 2 2
Sightseeing and Travel Fnglish 2 2 |Restaurant Financial Management 2 2
Restaurant plarming and design 2 2 |Public Relations and Crisis Manage] 2 2
Cake Decoration 3 3 |onbne soctal marketing 2 2
Entrepreneurial Management of Hod 2 2
The Art and Marketing of Wine Paif 3 3
Crprgdn AR N R R e A B B A T N R T e 520204 i i
total{elective credits) 2z 2 4 4 total(elective credits) I 7 <] 5 total(elective credits) 5 3 9 g totalfelective credits:
total(required credits) 21 [ 21} 17 [ 17 total (required credits) 12 [ 12} 14 [ 14 total(required credits) 8 8 4 4 total(required credits) 0 0 0 0 | 768176
total 2323121 ] 21 total 19 |19 19| 19 total 134113 [ 13 ] 13 total 10§ 10 | 10| 10 | 128§ 128
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