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

.. . . . . Missions of Universily
Missions of University Indicators of Basic Competences 1 7 3 1 3 7 7 g
1 [to cultivate the capacity of humanistic care A |humanistic care and balance of mind and bedy A @] o] 0] O]
2 |to cultivate the capacity of being democratic and lawful B {civic responsibility and ethical practice B O O Q
3 |to cultivate the capacily of focusing on caresr planning C |professional competency and life-leng learning c O O
4 1o cultivate the capacity to maintain physical and menta D [critical thinking and communicative expression - § [n]
ES o
5 |10 broden an international vision E [respect for diverse and inlernational visions E ;5« E @] O
£ IS
6 |to strengthen the professional skills and competilive ed; F @ Z F
5 I
7 G =N G
8 H Bl - | -
=
S e
l e = | !
J J
K K
L L
Supplementary regulaticns
1. Totally, there are 28/28 credi¥ hour of required general education courses for four-year college students.
2.Courses, including law & life, history & application of cultural and creative indusiry, career planning & development, life 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, all students must pass Chinese Proficiency Test before graduation.
4 According to the graduation requirements of JUST, all students must pass Physica! Fitness Test before graduation.
5.According to the graduation requirements of JUST, all students must pass English Proficiency Test before graduation.
&.Studentis have to take at least 2 out of 4 categoeries of intellectual general education courses within four years.
schogl year the first year(114) the second vear(115} the third year{116) the fourth year(117) ol
Category Subject 15t semester|2nd semesier] Sublect 15t semester|nd semesteq Subject 15t semester{2nd ssmester Subiect 1st_semester|2nd semester o
= credit| hour | credit| hour credit] hour |credit| hour credit| hour | credit] hour ; 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
general |Creative Chinese Literaiure and Apprecy 2 2 |English in the Workplace 2 2
E education | English{1) 2 2 Workplace English Presentation 2 2
§ COUSES | gy elish) 2 | 2
'% core ger?eral Career planning and developrment 2 2
= | educaton
E Puatula= 28 28
E General Health and Recreation(A)Liberal Fducqd 2 2
% | Education Innovation Management(C)/Natural Sci 2 2
=
= Ohysical Education 2 2 |Ohysical Education 2 2
B
o others
total 5} toial [:] 8 3] a total 2 2 0 0 total 0 0 o] 8]
, é £
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2025Curriculum of Four Year College, Department of Food and Beverage Management Cu]mary D1v1$10n College of Hospitality & Tourism Management , JUST

educational goals of department
educational goals of department 1nde‘{ of department core abilities T 3 7 3 z 7 g
1 [Cultivale talent in food and beverage management A |Food and beverage management capability A A v A v v
2 |Cultivate talent in food and beverage service B |Practical operational capability in food and beverag B A% v vV v
3 |Cultivate talent in culinary and technical skills for food and havers,  [Cross-culiural communication skills in food and beverage c A% v v vV \%
o
4 |Cultivate talent with an international perspective in food and beve] D |Gain an intemational perspective and foreign language skills = |D v W A
] B
5 |Cultivate talent for innovation and entrepreneurship in food and b E |Possess information analysis and technology application capab z E V3 v v v
6 E !—iave innovative and creative  zbilities in food and beverags g F v v v v v
industry =
&3
7 G e
o
o
)
8 H : H
[e]
| |1
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L L
Supplementary regulation
1. Total graduation credits: 128
2 Required general education cradit/ hour © 28/28 ; college compulsory credit! hou © 18118
3.Required professional credit/ hour : 30/30 ; elective creditfhour © 52/52
4. Single-semester courses can be flexibly switched between semesters.
5. For a more flaxibie course-taking, 20 credits (the maximum} can be elected from other department (including general education credits).
6.Courses classified as professional competency courses include: Chinese Cuisine, Westem-style Baking, and Westem Cuisine.
7. In our department, students must abtain an English proficiency certificate before graduation. English proficiency certification must meef one of the following criteria: TOEIC (Test of English
Tor Intemational Communication) with a score of 400 or higher, or Campus English Test of a score of 400 or higher, or PYQC (Practical Vocabulary Quafity Certification) Expert level ceriificate.
(TOEIC and PVQC scores should be traceable to within the two year pricr to enroliment)
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 ore cullnanyffood and beverage-related B- level certification.
1C. Computer Certification Graduation Reguirement: Obiain one computer certification before graduation (traceable to within two years prior to enrallment).
11.Trends in Hospitality and Tourism” is designated as 2 bridging course.
Senior high school or vocational school graduates whe de not possess an academic background in hospitality and toursm are required to complete this course prior o advanced study in order
to strengthen their foundational understanding of the field.
12. Maximum credits for internship: 18 credits
13.%This is a substitute course for internship (practical cperation course). [t is based on the principle of elective courses in this department. The course exemption must be reviewed and
approved by the internship committee of this depariment.
school year the first year(174) the second year{115) the third vear(116) the fourth year{117} el
Cateso Subject Isi semester|2nd semester Stbier Ist semester{2nd semester] Subject st semester|2nd semester] Sublect st semester|2nd semester
oy credit| hour | credit| hour credit| hour | credit| hour : credit| hour | credit| hour ’ credit| hour | credit| hour {credit| hour
management practice to Tourism and H 2 2 | Sustainable Hospitality and Tourism Md 2 2
International etiquette 2 2 iIntroduction io Intelligent Dining Fxper| 2 2
college compulsery |Dining Culture 2 2 Sustainable Hospitality and Tourism Tre 2 2 18 | 13
credit Introduction of Tea Industry 2 2 Introduction to Programming Logic 2 2
Intelligent Hospitality Aesthetics 2 2
total 41 4] 8 6 total 41 4|1 4] 4 total 0 0 0 0 total 0 0 0 0
Micro-Credential Program in the Colles| 1 1 Local cultural wour 2 2 Micro-Credential Program in the Colly 2 2
Taiwan Tea [Micro-Credential Program in the Co]legl 2 2 Introduction of Taiwan Tea Science 2 2 Micro-Credential Program in the Colld 2 2




school vear the first year{114) the second year(115) the third year(11€) the fourth year(117) otz
Category Subject 1st .Pme terf 2nd .Pme 1] Subject Ist s?emester 2nd §emester Subject st f.emsster 2nd s-crnesler Subiet 1st §emester 2nd s?emcster 7
- credit) hour | credit| hour credit] hour ¢credit] hour credit| hour {credit] hour credit| hour {credit| hour | credit| hour
Studies Module Tea art and crealive marketin 2| 2
o ('m“';;“‘““‘” Micro-Credentiz] Program in the Colleg| 1 | 1
g Micro-Credential Program in the Colleg| 2 2
o Smat Thelligen: Hospitality Marketing 2 | 2 |Smert Services and Customer Service 4] 2 | 2 Sustainable Food and Beverage Mana] 2 | 2 33 | 33
3 H"; sf “;]; v Al Customer Experience Desien 2 | 2 |Seminar in Smart Hospitality 2 [ 2
8 Hospita;li:; The Management of Beverage 2 2 W Green and healihy vegelable food 3 3
Medule Marime Eoology [nierpretation 2 2
{Interdisciplinar|
2
total 3 3 4 | 4 total 9 9 4| 4 total 77| 4 8 total 0 0 0 ¢
- HChinese Cooking 3 3 *Western set meal preparatio 3 3 Degree Project(1) 2 2
5 foundarional |Food Service Saniation and Safety{HA 2 2 |Hospitality Engilsh(I) 2 2 12 | 12
g professional
EE: total 3|32z total 3flafz2]z=2 total 2]z]o]o total oJofofo
= g Hospitality Internship off Campus Repl 9 | 9
% advanced Restaurant Internship off Campus Rep| 9 9 18 | 18
g‘ professional
total 0 0 0 0 total 0 0 0 0 total o] 0 0 0 total 0 1} 9 9
Arrangement of inbound passenger and 2 2 | Aesthetic Photography 2 2 Packaging Design for Sightseeing and| 2 2
Freshroan Project 2 2 |Practical MIS Projects(B) 2 2 2 2 | Tourism Technology Application 2 2
Maker Project 2 2 Calering Marketing Management 2 2 Practical MIS Projects(B) 2 2 2 2
‘The Trends in Tourism and Hospitaiity | 1 1 Micro-Credential Program in the Colleg] 1 1 iManagement of Tourism Human Resol 2 2
Micro-Credential Program in the Colle; 1 1 |Catering Marketing Management 2 2 Micro-Credential Program in the Colld 1 1 1 1
Practical MIS Projects(B) 2 2 2 2
Understanding Food and Culinary Scien| 2 2 Nutrition 2 2 Tea Art and Aesthetics 2 2
'*:?5 Workplace Communication and 2 2  Taiwanese foods 3 3 “ Japanese cuisine 3 3
g Menu Design and Cuisine Description §| 2 2 Cake Decoration 3 3 Overseas research and study Report 2 2
§ Business Software Package 2 2 HFrench Cuisine 3 3 Restaurant Financial Management 2, 2
g Food and Beverage Management 2 2 Color applications 2 2 Restaurant planning and design 2 2
§ FWeslern Cuisine Cooking 3 3 Restaurant Service Quality Managemen| 2 2 #* Catering Decorative Art 2 2z 52 | 52
% Food Preparation Principles 3 3 [#Chinese Dessert Preparing 3 3 [Hospitality Engilsh(Z) 2 2
2 Bakery 3 3 |Coffes and Tea Management Practice 2 2 |Hosphality Japanese 2 2
Calering and Hotel Service Skills 3 3 | The Art and Marketing of Wine Pairing 3 3 |Bread baking 4 4
Procurement management and cost coni 2 2 |Restaurant Consumer Behavior 2 2 |%modern cooking 3 3
* Weslern-style cold kitchen productior] 3 3 [Advance Western 3 3 |New Taiwanese Cuisine 3 3
e Creative Vegetable and Fruit Sculptu 3 3 i Banquet mem preparation and prad 3 3
Chain Store Mangement 2 2
Yeexolic cuisine 3 3
Degree Projecu(2) 2 2
~total ] 184187 24 24 - - Ctefal .. 234231716 }:18.] Coagkal L 29128 f s fatal e R G TR
total{elective credits) M]11] 88 totzl(elective credits) sl 6|68 total{elsctive credits) 11 | 11 total(elective credits) cleto]o
iotal{required crediis) 11 1 11 | 14 | 14 total(required credits) 15 | 15 ] 14| 14 total{required credits) 0 0 total{requirad credits) 9 2 9 9 [ 76| 78
total 22 total 27121201 20 total 11 ] 11 total 9 g 9 9 |128| 128
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