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2024Curriculum of Four Year College, Department of Food and Beverage Management CuhnaryDlwmon College of Hospitality & Tourism Management , JUST

Missions of Universit
Mlssmns of Un1vcrszty Indivators of Bagic Competences 1 2 3 ) = A 7 :
1 o cultivate the capacity of humanistic care A [humanisiic care and balance of mind and body A @] O O O
2 |0 cultivate the capacity of being democratic and lawful B |civic responsibility and ethical practce B QO O Q O
3 |10 cultivate the capacity of focusing on career planning and life-long learn C |professional competency and life-long learning c O 9] O
“
4 |10 cultivate the capacity 1o maintain physical and mental health and proact D |critical thinking and communicative expression § D @] -
L5
5 |to broden an intemational vision E |respect for diverse and international visions é- E @] @] O
[=}
L)
6 |to strengthen the professional skills and competilive edges F E F
i B
7 G = g G
-
8 H e < | H
= =
o =t
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L L
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, carser planning & development, life care and holistic education and inteliectual general education, can be
taken separately  and flexibly in different semesters.
3.According fo the graduation requirements of JUST, all students must pass Chinese Proficiency Test before graduation.
4.According {o 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 cut of 4 categories of intellectual general education courses within four years.
school year the first year (113} the second year(114) the third year{115) the fourth year(118) !
Catesary Subject 15l semester|2nd semester] Susiect 1st semesteri?nd semester, Subject. 15t semester| 20d semested Subjet 15t semesler|2nd semesien] 102
i credit hour |credit| hour credit| hour credit hour credit| hour | credit] hour credit) hour |credit| hour | credit] hour
basic Creative Chinese Literature and Appreci 2 2 History and Cultural Creativi 2 2 jLufe Concerns and Holistic Education 2 2
general Creative Chinese Liierature and Apprec 2 2 |English in the Workplace 2 2
E education | English(i} 2 2 ‘Workplace FEnglish Presentation 2 2
? e 2 2
'% core general Career planning and development 2 2
2 | education
E CONTESS 28 28
E General Health and Recreation{A)/Liberal Educq 2 2
& | Education Innovation Management{C)/Natural Sci 2 2
-
; Chysical Education 2 2 |Ohysical Education 2 2 2 P
=4
z others
total 4 4 &} 5] total 8 8 8 8 total 2 2 o] 0 total 0 0 ¢l 0
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College of Hospitality & Tourism Management , JUST

educational goals of department
educationzl goals of department index of depariment core abilities T 3 n z 3 7 3
1 |Cultivate talent in food and beverage management A |Food and beverage management capability A v v v vV v
2 |Cultivate talent in food and beverage senvice B [Practical operational capability in food and beverag B Vv \ Vv \4
3 |Cuitivate talent In culinary and technical skilis for food and bever. C |Cross-cultural communication skills in food and beverage © C v v Vv A v
o
4 |Cultivate talent with an international perspective in focd and beve D [Gain an international perspective and foreign language skills i - | D v \ A
sy
= i
5 |Cultivate talent for innovation and entrepreneurship in food and H E |Possess information analysis and technology application capal = : E v v V' W
8 E _Have innovative and creative abilities in food and beverage o IR v v v v v
industry O
e =
7 G = e
2 B
-
8 H o S | H
g s
i SR | |
o
E
J J
K K
L L
Supplemcniary resulations
1. Total graduation credits: 128
2.Required general education credit! hour : 28/28 ; college compulsory credit/ hou © 18/18
3.Required professional credit/ hour : 30/30 ; elective creditthour : 52/562
4. Single-semester courses can be flexibly switchaed between semesters.
5. For a more flexible course-taking, 20 cradits (the maximum) can be elected from ather department (including general education credits).
6.Courses classified as professional competency courses include: Chinese Cuisine, Westem-style Baking, and Westemn Cuisine.
7. in our department, students must obtain an English proficiency certificate before graduation. Engiish 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 Certification) Expert leve! certificate. {TOEIC
and PVQC scores should be traceable to within the two year prior to enroliment)
8.Courses classified as capstone leaming courses include:
Special Project {1}, Special Project {Il), Internship in Hospitality and Tourism Enterprises, Internship in Food and Beverage Enterprises, and Overseas Study Tour & Report.
9. For gradualjon, students must obtain one culinary/food and beverage-related B- level ceriification.
10. Computer Certification Graduation Requirement: Cbtain one computer certification before graduation {traceable to within two years prior to enraliment).
11.Trends in Hospitality and Tourism” is designated as a bridging course.
Senior high schoo! or vocational school graduates who do not possess an academic background in hospitalily and {fourism are required to complete this course prior to advanced study in arder to
strengthen their foundational understanding of the field.
12. Maximum credits for intemship: 18 credits.
1. Total graduation credits: 128
school year the first year (113) the second year{114} the third year(115) the fourth year{116} otal
Cateso Subjcct Ist semesicd2nd semester Subject 1st semesterj2nd semestey Subject st sermester2nd semeste] Subject 15t semester2nd semester] N
2oy ’ credit| hour |eredit| hour ’ credit| hour [credit| hour credit} hour |credit] hour credit| hour Leredit] hour |credit| hour
management practice to Tourism and J 2 2 |Intellisent Hospitality Aesthetics 2 2| Sustainable Hospitality and Tourism 2 2
1 " International etiguette 2 2 {Introduction to Programming Logic 2 2 {Catering Marketing Management 2 3
Fotiess ComIRion! iy ing Culture 7|2 Sustainable Hospitelity and TourismT]_2 | 2 18| 18
credit .
Introduction of Tea Industry 2 2
total 41 4| 4] 4 total 22| 4] 4 total 2l 22| 2 total 0j0] 0
Micro-Credential Program in the Colle] 1 1 T.ocal cultural tour 2 2 Wicro-Credential Program in the Coll 2 2 Micro-Credential Program in the Colll 2 2
Taiwan Tea |Micro-Credential Program in the Colle{ 2 2 Introduction of Taiwan Tea Science 2 2




school year the first year (113) the second year{114) the third year{115) the fourth year{116) ol
Category Subjest 1st semester2nd semester Subject st ;emesteand Femestct Subject 151 ?'cmestcr 2nd .semeste'r Subiest 1st écmcsr.ex 2nd §emester .
credit| hour jcredit| hour credit| hour Jcredit| hour credit| hour [eredit| hour credit] hour | credit| bour |eredit] hour
Studies Module Tea art and creative marketin 2 2
o |(Interdisciplinar - - -
= y) Micro-Credential Program in the Colle 1 1
3 Micro-Credentizl Program in the Colle] 2 | 2 as | 33
3 Sm,m Tntelligent Hospitality Marketing 2 2 [Smart Services and Customer Service 4 2 | 2 Sustainable Food and Beverage Mang 2 2
% Hmﬁzy AI Customer Experience Design 2 2 {Seminar in Smart Hospitality 2 2
e ;“519-'31’1" The Management of Beverage 2 2 Green and healthy vegetable food 3 3|Marine Ecology Interpretation 2 2
osprlalit
Midu}c ’
total 3 3 4| 4 total 9 9 4 4 total 4 4 5 5 total 2 2 2| 2
. Chinese Cuisine Cooking 3 |3 Westemn set meal preparatio 3 3 Degree Project(1) 2 2
g foundational |Food Service Sanitation and Safety(HA 2 2 |Hospitality Engilsh(l) 2 2 12 | 12
a professional
5 S total 31322 total 3|l3lz]|2 total 2]l 2|00 total ojolofo
a g Hospitality Internship off CampusRd ¢ | 9
E advanced Restaurant Internship off Campus Rey 9 °] 18l 1s
?-,' professional
B total o{lolce]o total oflolalo total olofofo totzl ofolola
Arrangement of inbound passenger and 2 2 | Acsthetic Photography 2 Packaging Desion for Sightsesing and 2 2
Freshman Project 2 2 |Practical MIS Projects(B) 2 2 2 2 |Tourism Technology Application 2 2
Maker Project 2 2 Micro-Credential Program in the Colle; 1 1 |Practical MIS Projects(RB) 2 2 2 2
"The Trends in Tourlsm and Hogpitality 1 1 Management of Tourism Human Res 2 2
Wicro-Credendal Program in the Colle 1 1 Micro-Credential Program in the Coll 1 1 1 1
Practical MIS Projects(B) 2 2 2 2
Understanding Food and Culinary Scie] 2 P Color applications 2 2 Tea Art and Aesthetics 2 2
Workplace Communication and 2 2 Advanced Chinese Cooking 3 3 Tapancse cuising 3 3
':T-’: Menu Design and Cwisine Description| 2 2 Cake Decoration 3 3 Overseas rescarch and study Report | 2 2 2 2
% Business Software Package 2 2 French Cuisine 3 3 Restaurant Financial Management 2 2
_§ Food and Beverage Management 2 2 Cuisine historical alfusion and humaniy 2 2 Bread baking 4 4
% ‘Western Cuisine Cooldng 3 3 Product Packing Design and Styling 2 2 Catering Decorative Art 2 2
& Food Preparation Principles 3 | 3 |Nutition 2 | 2 Hospitality Engilsh(2) R Sz | &2
é Basic Bakery 3 3 |Restaurant Consumer Behavior 2 2 |Food and Beverage Japanese(l) 7 2
- Procurement management and cost con| 2 2 |New Asian Cuisine 3 3 |modem cocking 3 3
Western-style cold kitchen production 3 3 |Chinese Dessert Preparing 3 3 |New Taiwanese Cuisine 3 3
Creative Vegetable and Fruit Sculpture 3 3 |Advance Western 3 3 |Banguet memu preparation and practi 3 3
Catering and Hotel Service Skillg 3 3 |The Art and Marketing of Wine Pairing 3 3 |Restaurant planning and design 2 2
Coffee and Tea Management Practice 2 2 |Chain Store Meangement 2 2
Food Media and Writing 2 2 |exotic cuisine 3 3
Restaurant Industry Analysis 2 2
Hospitality Japanese(2) 2 2
Degree Project(2) 2 2
total R BE- o - 2 O | R -1 Y Ll - I - 1 T S R O e SR RE SR v S v I L e e I S total e iR R
total(elective credits) 1M1 |10} 10 total(elective credits) 8 3 6 ] total(elective credits) 8 3 9 9 total(elective credits) 0 0 0 0
total(required credits) Mi11 12| 12 total(required credits) 13113 | 14} 14 total(required credits) [+ 6 2 2 total(required credits} 9 9 9 g | 76| 76
total 22|22 | 221 22 total 21| 21| 2011 20 total 14 [ 14| 11 [ 11 total 9 9 9 9 [ 128128

BIEEARAR - LEIEER: ATgEe: EE -




