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(=) English for the workplace
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(=) Second Foreign Language Social Science Courses
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Chinese Speech and Writng
A od ®e &g ?’

Chinese Literature Appreciation

SRR Rl 2 2 2 2

Chinese Writng
AR BRI ER
Cyber Literature and Creative
LA GRFET R
Life Education in Reading and
Writing
A g A AR
Introduction to Economic and
Living

A g i€ FLE 2 2 2 2
Introduction to Social Sciences
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R EEE- S
Introduction to law studies
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General Introduction to psychology 3 6.
Education Credit
Required A€ - AR
Course Introduction to media literacy

&

AL -EE B R
Introduction to Jurisprudence and
Life
lIntroduction to Computer Sciencel

B oER-AR A % 2% 2
Basic Statistics

FAMBPHRTEE VR (=) | 0 2 0 2 SR 25 2% 2
(=) History and Culture

Al1l-out Defense Education -3 8 gk 2% 2
Military Training I II Appreciation of Aesthetics
Y () (=) 0 2 0 2 Pl R g 2ok 2% 2
Physical Education I 1I Music of the World

AFHRBEEY TET(-)D) LI AR 0 2 0 2
Sustainable Environment and 1 1 1 1 Physical Education
ILabor Education I 11
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School Core

AFaPLHRTER]
Sustainable food and agrlculture
education and practice
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Z::} ERRFEIERBEEFY 4528 ) Internship for Starting a Fusion Vegetarian Restaurant Business (4 Credit/8 Hour) &
School FTE TR G ML BT 72 2 8 4 /4 - PF New Vegetarian Ingredients Knowledge and Purchasing Practice (2 Credit/4 Hour) I
Elective
Course 3N IRNELHEFTR2EL/4 Vegetarian Culinary and Food Plating Practice (2 Credit/4 Hour) 7
fo R AR R IR 2 B /4 0 PE Plant-Based Dessert Baking Practice (2 Credit/4 Hour) e
HEEREEAFTIA2EL/4 ) PF Whole Plant Healthy Beverage Practice (2 Credit/4 Hour) E
LR )E] RAEX I+, 28 »/4 ] % Vegetarian Healing Cuisine Design Practice (2 Credit/4 Hour) G
HitE S AR F 28 4/4 ) Flexible Vegetarian Food Design Practice (2 Credit/4 Hour) b
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TEIH 4 FHRL SR 2 2 BT 2 4
Chinese Cookery Menu Planning and Departement Research in Practical Projects
ez P P L 2 4 R V() ! 2
Food Culture Advanced Chinese Pastry On-campus Internship 11
EECE: D vl 2 4 Bk BAERE(S) 1 2 64
Food Science Chinese Set Menu Lectures on Hospitality and N
Tourism I I g4
4 g ) Bl AE (- ) 1 2 T e 2 4 64d,
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Department Core A A A 2 2
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On-campus Internship [
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Butchery Science Blending practices Creative cookery
BN B A 2 u o A 2 4 e 5 2
Food carvings and plat Roasted wax and marinated baking Asian cuisine preparation
4R s P D 28310 2 4 e p AR 3 4
Taiwan's traditional pastry culture Vegetarian cookery Advanced Japanese Cookery
poAREIE 2 4 A5 KRB E 2 2
) Japanese Cookery Product packaging and application
- r 2 | 4 AP 22 AR
it Nutritional Food Cookery The Science of Conditioning b ;% "%
4 — 26 % A
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Course 7§ LT 2 | 4 TR repair 20
Westem_sty]e Confectionery Food Fermentation Science 2 2 redit
TRID 2 4 RARE 2 4
Western Cookery Art of ice sculpture
__ Pb o _\ ,‘!:.:u 2 4
High-end Chinese pastry
CEEES TIFED 2 | 2

(HACCP)




v A E R T
Food and wine pairing of
Taiwanese cuisine

BRI SR
Restaurant planning and design

L
Chinese Medicinal diet theory

REERB Y
Chain operation in the catering

DIVAPS By

fri 3 ® i

Japanese confectionery production
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-]+ 2+ Subtotal

BPREa s
Functional Foods
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132

% 3L : Remarks:

LEEEAHS 1284 (FRITSBI6EA S IREHES T 6 A~ S Ll 64 A FB T 5L 26 H L)
1. The graduation credits are 132 credits (including 36 credits of compulsory courses, 6 credits of co-construction of colleges, 64 credits of departmental requirements, and at least 26 credits of electives).
2 RAFFIEIRBAVIECHEP IR FAEZFV A5 FL g RE
2. The off-campus internship results should be certified by the internship unit and the internship results should be attached as the performance evaluation criteria.
3 EEPYBYEL B FFIN28EL FESNN0EL  RAFYEDZI0E L o

3. The number of credits taken per semester: no more than 28 credits and not less than 10 credits, and 10 credits for off-campus internship semester.
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4. * represents the adjustment of the number of classes in the art group in the general education course, and () represents the minimum number of credits or hours.
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5. A maximum of 6 credits will be recognized for cross-departmental/school elective courses.










