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2026Curriculum of Four Year College, Department of Food and Beverage Management Cuhnary D1v131on College of Hospitality & Tourism Management , JUST

Missions of Universit
M1ssmns of University Indicators of Basic Competences issi iversi
. A 1 2 3 4 5 6 7 8
1 |to cultivate the capacity of humanistic care A |humanistic care and balance of mind and body A @] O O C
2 Jto cultivate the capacity of being democratic and lawful B |civic responsibility and ethical practice B O C Q
3 |to cultivate the capacity of focusing on carcer planning C |professional competency and life-long learning c O O
w
4 |to cultivate the capacity to maintain physical and mental D jcritical thinking and communicative expression § D @]
P
5 |to broden an international vision E |respect for diverse and International visions E|E O O
&
B [to strengthen the professional skills and competitive ed| F ko E F
G ﬁ & G
7 = .
8 H i c (b
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I 2 |
J J
K K
L L
Supplementary regulations
1. Totally, there are 2828 cradil/ hour of required general education courses for four-year college students.
2.Gourses, 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 flexibly in different semesters.
3.According to the graduation requirernents of JUST, all students must pass Chinese Proficiency Test bafore 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 generz! education courses within four years.
school year the firgt year{115) the second year(118) the third year(117) the fourth year{118) woul
. Ist_semester{2nd semestes] ] Ist semester|{2nd semesier] . 15t semester 2nd semester| Lst semester|2nd semester
Category Subject - - Subject - - Subject Subject
credit| hour | credit] hour credit| hour | credit| hour o~ credit] hour ! eredit) hour gl credit| hour |credit| hour { credit| hour
basic  |Creative Chinese Literature and Apprec| 2 2 History and Cultural Creativi 2 2 |Life Concerns and Holistic Education 2 2
g general  |Creative Chingse Literature and Apprec| 2 2 |English in the Workplace 2 2
§ education | English(]) 2 2 Workplace English Presentation 2 2
3 courses | English(2) 2 2
% |core general Career planning and development 2 2
73, education 2828
TE General Health and Recreation(A)/Liberal Educd 2 2
§a Education Innovation Management(C)/Natural Sci 2 2
T Ohysical Education 2 2 (Chysical Education 2 2 2 2
‘5 others
(=
I
total 4 4 [} &) total 8 8 8 8 total 2 2 0 0 total 0 0 0 ¥
d'ﬁ-ﬁﬁ; f' ~
HREEREAS - ﬁﬂ Ll n ) R PO E?

-t

HEE T LEEEE glf‘; ﬂ?ﬁﬁ‘f $ -E‘ %

i

£

%&&ﬁi% o ey %é§§§§ EH@%—’:
)\:r I - : =

[ ~
'u"} kS S
i

B




2026Curriculum of Four Year College, Department of Food and Beverage Management Cuhnary D1v1$1on College of Hospitality & Tourism Management , JUST

educational goals of depariment
educatmnal goals of department index of department core abilities 7 3 7 5 3 7 )
1 {Cuitivate tafent in food and beverage management A |Food and beverage management capability A vV V v v v
2 |[Cultivate talent in food and beverage service B |Practical operational capability in foed and beverag B v \ v \Y%
3 [Cultivate talent in culinary and technical skills for food and bevera C |Cross-cultural communication skills in food and baverage c v v v i v
4 |Cultivate talent with an international perspective in food and bevel D jGain an intemational perspective and foreign language skills o] \% A% v
=
5 |Cultivate talent for innovation and entreprensurship in food and b E [Possess infomation analysis and technology application capabi : E v v v v
& E }-lave innovative and creative  abilities in food and beverage 3 F v v v v v
industry =
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Supplementary regulalion
1. Total graduation credits: 128
2.Required general education cradit/ hour : 28/28 ; coillege compulsory creditf hou © 18/18
3.Required professional credit/ hour : 30/30 ; elective credit/hour : 52/52
4. Single-semester courses san be flaxbly switched between semesters,
5. For a more flexible course-taking, 20 credits {the maximu:m) can be elected from other department (including general education credits).
6.Courses classified as professionai competency courses include: Chinese Cuisine, Western-style 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 Infernational Cormmunication) with a score of 400 or higher, or Campus English Tast of a score of 400 or higher, or PYQC (Practicat Vocabulary Quality Certification) Expert level certificate.
(TOEIC and PVYQLC scores should be traceable to within the twe year prior to enroliment)
8.Courses classified as capstone leamning courses include:
Special Project (1), Special Preject (il), Intermship in Hospitality and Tourism Enterprises, Intemship in Food and Beverage Enterprises, and Overseas Study Tour & Report.
9. For graduation, students must obtain one culinary/food and beverage-related B- level cerification.
10. Computer Certification 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 schoel or vocational schoo! 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 intemship: 18 credits
13.%This is a substifute course for intemship {practical operation course). It is based on the principle of elective courses in this department. The course exemption must be reviewad and
approved by the intemship committee of this department.
school year the first year(115) the second year{116) the third year{117} the fourth year(118) ol
Cates Subect 1st semester]2nd semester] Subiect 15t semester] 2ud semesten Subjeet st semester|2nd semestey Subisct 1s. semester|Znd semeslen
i = credit] hour | credit| hour = credit] hour | credit| hour credit] hour | credit] hour ! credit| bour | credil] hour jeredit| hour
management practice (o Tounsm and Hf 2 2 intelligent Hospitality 2 2
Inmemational etiquetts 2 2 Introduction to Intelligent Dining Exper] 2 2
college compulsory [International Hospitality Cullure 2 2 |Introduction o Programming Logic 2 2 18 | 18
credit Introduction of Tea Industry 2 2 |Susiainable Hospitality and Tourism Trd 2 2
Cross-cultural Commumication Skills 2 2
total 4 4 6 5] total 4 4 4 4 total 0 0 0 ¢ 1otal Q 0 Q 0
T
Sradies Modute |Local culural tour 2| 2 Introduction of Taiwaz Tea Science 282
uterdisciplinr *Tea Culture and Creative Marketing 2|2
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school year the first year{115) the second year(116} the third year(117) the fourth year(118) izl
c Subi Ist semester|2nd semestet] Subiect 1st semesleri2nd semester Subiect 15t semester|2nd ssmester] Subject ist semester| 2nd semester]
alegory uoet credit] hour |eredit| hour ) credit] hour | credit| hour * credit| bour |creditf hour credit| hour | credit| hour | credit| hour
Sroart .
Hospitatity Tnielligent Hosphality Marketing 2 2 |Smart Services and Customer Service A 2 2 Sustainable Food and Beverage Mana{ 2 2
©
% M'Ed"{lc_ Al Customer Experience Design 2 2 |Seminar in Smart Hospitality 2 2
@O ﬂnSrPercnnTinw
] ialnaD] . .
% Mooty | JeBeverage Preparation Skl 21 2 FeMarine Eeology lnterpeetation 2| 2 2929
3 | Module HCireen, Healthy, end Flant-Based C R
dwgggnar
Vi .
Hospitaity Hospitality English 2 2 [Communication 2 2
Modle Japanese for The Airline Tndustry )
{Tnterdhgmnlenar
iotal 2 2 § [ total 5 5 5 3 total 4 4 5 5 total 0 0 0 0
= g g *Chinese Cooking 3 3 JeWestern set meal preparatio 3 3 Degree Projct(l) 2 2
5 |z @ Food Service Sanitation and Safety(HA 2 2 tHospilality Engilsh(1} 2 2
a |23~ 12| 12
%] = (S
@ ]=S a
R toral 33212 total HEREAE total 2] 2o o total o [o]o]o
a. g = Hospitality Intemship off Campus Repl 9 9
s 9 T 8
z 2 e Restaurant Internship off Campus Rep 9 9.1 4
S| 22— 8t 18
o = .2
o B
= 1otal 0 0 g [ total 0 0 ] 4] total ] 0 ] 0 iotal 0o [o] @ 2
it of inbound passenger and tour guide o 2 2 |Aesthetic Phowography 2 2 Packaging Design for Sightseeing and| 2 2
Freshman Project 2 2 |Practical MIS Projects(B) 2 2 2 2 | Tourism Technology Application 2 2
Maker Project 2 2 Catering Markeling Management 2 2 Practical MIS Projects(B} 2 2 2 2
The Trends in Tourism and Hospitality | 1 1 Micro-Credential Program in the Colleg 1 1 |Management of Tourtsm Human Resq| 2 2
Micro-Credential Program in the Colleg] 1 1 1 i |Catering Marketing Management 2 2 Micro-Credential Program in the Collf 1 I 1 1
Micro-Credential Program in the Colleg| 2 2 Sustainable Hospitality and Tourism Mg 2 2 Micro-Credential Program in the Colld 2 2
Practical MIS Projecis{B) 2 2 2 2
~ Undersianding Food and Culinary Scien| 2 2 Nutrition 2 2 Tea Ar and Aesthetics 2 2
E Color applications 2 2 #* Taiwanese foods 3 3 J Japanese cuisine 3 3
G
E: Menu Design and Culsine Description S 2 2 Cake Deccration 3 3 Overseas research and study Report 2 2 2 2
% Business Software Package 2 2 +Prench Cuisine 3 3 Restaurant Financial Management 2 2
&
“g Food and Beverage Management bl 2 Restaurant Service Quality Managermen]| 2 2 Restaurant planning and design 2 2 52 | 52
2 *Food and Bereragement Mangement] 3 3 Advance Weslern 3 3 {Hospitality Engilsh(Z) 2 2
.% A Catering Decorative Art 2 2 + Chinese Dessert Preparing 3 3 {Hospitality Japanese 2 2
Bakery 3 3 |Coffee and Tea Management Practice 2 2 |Degres Project(2) 2 2
Catering and Hotel Service Skills 3 3 | The At and Marketing of Wine Pairing 3 3 |Bread baking 4 4
Procurement management and cost contd 2 2 |Restaurant Consumer Behavior 2 2 Idrmodem cooking 3 3
H Westernstyle cold kitchen productioy 3 3 Management of Feod and Beverage S 2 2
F Croative Vegelable and Frult Seulpru 3 3 % Banquet merm preparation and prac] 3 3
Food Preparation Principles 3 3 Chain Store Mangement 2 2
New Taiwanese Cuisine 3 3
“Jexolic cuisine 3 3
total - 23234 z4 i 2.5 B B T = 3 L 13 R CitotablL o 22 353131k CEgtal 3 DEL T N P o e I
otal{elective credits) 1M1 114 8 8 loml(clccmfc r:rerhts) 6 6 6 6 total(elective credits) 010 11 ] 11 lotal(elective credﬂs) 0 0 0 0
total({required credits) 111 11§14 ] 14 total(required credits) 15[ 15 ] 14 | 14 iotal{required credits) 41410(¢©0 total(required credits) 9|1 9[99 76|78
total 22 | 22 | 22 | 22 total 21121 20| 20 total 4|14 11 [ 11 1otal 9 9 9 9 |128]128
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