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The Curriculum of Baking Technology and Management(For 2024Academic Year)

113#5 7 15 p 1128 &5 2 8P RGAE R B

113#5 * 29p 1125 &% 28 RirgR €L

11385 7 15 P L1288 &5 28 P RGAE R LB

113#5 7 29p 1125 #% 28 RirgR €Ll

114812 21p 113 BER% | SPGB LR ¢ HiF

114812 23p 113 B2R% | SHRFRITER WLE

113 ER % 25HHRGALR € (114.05. 14)id 8

114# 57 28 p 113 # &A% 2 FHRFRIER WLHF

g E
Academic % - &2 & First School Year % - # & Second School Year % = & £ Third School Yea % v 5 £ Forth School Year

year

5-5Y F-8Y y-5Y F-5Y ¥-88 F-8Y -8 F-8Y X
First Second Second Second Second Second Second Second eSS

s 0 Semester | Semester 0 Semester Semester e Semester Semester e Semester Semester | Total

Classification Subject Subject Subject Subject
gr Pl | B4 | PRk gr P | A P e gr | B4 228 gr | B4 255 3
Credit | Hour | Crediff Hour Credit | Hour | Credit | Hour Credit | Hour | Credit | Hour Credit | Hour | Credit | Hour

Fo-Ee (HB)(-) L E
(=) EnglishR/W I I Workplace English

wr-we (JA) () EREE ox 5 AR (ER)
(=) EnglishL/S 11 Second Foreign Language Social Science Courses

A2 RIE2 A VR
Chinese Speech and Writing
A2-v R B % jg

Chinese Literature Appreciation

L2-v 2 BT

Chinese Writing 2 2 2 2

L ERHEEER

Life Education in Reading and
< Writing

2 36
L= FALILTR 5
Cyber Literature and Creative i
writing 36

&

General
Education |4r ¢ -igigr 4 7% Credi
Required Economics and Life ts

Course

ko 45 il
Introduction to Social Sciences
g -k F
Introduction to law studies

At ¢ - 72§ Psychology

R EEEE

News Interpretation and
Analysis

AL g-EFE R I 8- R
Law and life History and Culture

2% 2

BRI (- ) (=) %

i % 4 %
Introduction to Computer 1 2 1 2 B2 5 %
Science(l)(Il)

2%
Appreciation of Aesthetics 2




poAR-FA AL %

Basic Statistics 2 2
FARPETEETHR (=) (=) e m e g
A11-out Defense Education o | 2 o0 | 2 ﬁ"*ﬁrl\f = o o | 2
Military Training (1)(I1) € Music or vvor
wy (-) (=) LA
Physical Education(l)(ll) 0 2 0 2 Physical Education 0 2 0 2
ARERBEFEHRT(-)D)
Sustainable Environment and 1 1 1 1
Labor Education(l)(Il)
/] 3+ Subtotal (12) | (17) | (10) | (15) | -] 3+ Subtotal 8) |(10) | (2) |(4) /] 3+ Subtotal 2
8t B > 2 2 °
b Food Hygiene and Sanitation -4
g |awspgrern p
School Sustainable Food and 4 4 Cred;
Core Agriculture Education and redi
Course Practice ts
-] 3+ Subtotal 2 2 4 4 | | 3+ Subtotal /|- 2+ Subtotal -] 3+ Subtotal
ERMFSERF LR Y 48 4~/8 -] Internship for Starting a Fusion Vegetarian Restaurant Business (4 Credit/8 Hour)
EXa FrE R G HInm B BT i+ 2 B 4 /4 -] 5 New Vegetarian Ingredients Knowledge and Purchasing Practice (2 Credit/4 Hour)
Eg 2 8% 3 AL RAF 2 % 4 /4 ) pF Vegetarian Culinary and Food Plating Practice (2 Credit/4 Hour)
School R 2R i 2 8 2 /4 ) pF Plant-Based Dessert Baking Practice (2 Credit/4 Hour)
Elective THEERAD T I+ 2 § 4 /4 | B Whole Plant Healthy Beverage Practice (2 Credit/4 Hour)
Course F &% Rl R ARG %, 2 8 2 /4 | pF Vegetarian Healing Cuisine Design Practice (2 Credit/4 Hour)
HitE a §FXF i+ 2 8 4~ /4 ) PF Flexible Vegetarian Food Design Practice (2 Credit/4 Hour)
e HlirRE ERE-: AR (-)(=) Sl A R RIRTR R
Theory of Bread Making 2 2 Principle of Food Processing 2 2 Off-Campus 10 10 Research Development of 2
Intership(1)(11) Baking Products
- 5 2F 2k R
foo g . 4 6 ¥ I%‘V{.P § KE“ L 2 2 English for Culinary 2
Bread Making Graphic Design and Application P
urposes
B REER WE A BRI I BB AA (Z)
Theory and Design of 3 3 Consumer Behavior and Service 2 2 Saminars on Hospitality 2
Modeling Practices Industry(2)
o o ] o 68
i Tr:‘z‘h}ﬂjEi lirm IE':d t 2 | o |FHEEE AL 2 | 2 LARE 2 ¥
" eory ot cake and pastry Purchasing and Cost Control Production Management A
& 13 Making
68
Department P
: o BE Fopy # 11 =4 - Credi
Required é;f; Jﬁ’f‘l ;st Makin 4 6 Ii/laéik%e?tin 2 2 Saminars on Hospitality 4 ts
Course pastry 9 g Industry
S @ * 2 ‘»?3» B (- ) . winE R R I
Color Planning and 2 2 | Saminars on Hospitality 1 2 . . :
D Baking Curation Practice
Application Industry(1)
it I - 2 2 ¥2g
Bakery Management Nutrition
A& e KB dlERit [ VR e
Product Package-Form and 2 2 Portfolio Planning and
Design Design
-] 3+ Subtotal 9 11 8 10 | I3 Subtotal 8 7 8 /|- 2+ Subtotal 10 10 -] 3+ Subtotal 12




SRR R () ey R i
LOC&." Baking Souvenir Sugar work (I1) Bakery operation
Making
v ;\:g\!;"\"%lli% ﬁ;kﬁéﬁﬁ%ﬁli% %E‘.}‘”b:ﬁé 23 @lf’?
Traditional Desserts Making European bread and pastry ;d\iance chocolate makin
Laboratory Making 9
R E R FEBER T (Z) CRAE N R TP
w1 Fz 4 L
gi fwo?irag ) Baking Skills Development and Hazard Analysis Critical
9 Practice (Il) Control Points
R (<) SR E R (<) 4 B F 6 R A
Baking competition practice Baking competition practice Traditional Pastry & Plate %
training (1) training (I1) Dessert s
WA E BB R T (=) o b P &
. . A/ el S S kel /’}/
4 = Baking Sk.'”S Development Professional Cake Decoration Introduction to Wine l
AET and Practice (1) 22
Eig ] g
e o m o e s
Department S ?‘1 'Fg“_m%—‘ s PR T4 PN
. Cookie Making Theory and .
Elective Practice Internet Marketing
Course =22
S O - F B EE Credi
World Pastry and Bread Making Beverage-Practical Use ts
AAII A T =
Basic Chocolate Making Sensory Evaluation
dop AR eR iF m N el i
Chinese and Japanese Classic French Dessert
Traditional Pastries Making
HENE BT
Fusion Restaurant Cookery
LU S
Field Study
132
AL

1~ 245085 1284 (FR7TBI6EA, 7B 6FA k370i3 6884 E31 3 2F8A- 4(FLHFR)EVBIIARIVELHY FBROFLA) M7 EBFRIF IEG )
2 RMFYAGITRBEMFIVEP DR GZTY S % 0 FL AT URE -

SEEYPU Y E B BRI AP FINE 4 E S 2 R o

4~k R AT EGARY B PR R () R AT S A i PRk

(Note) :
1 ~ The required credits for the degree are 132 credits, including 36 required GE credits, 6 school required credits, program required 68 credits and 22 program elective credits-- A maximum of 12 credits (including 6
credits from other schools) of elective courses from other departments (including various programs) will be recognized, and the elective courses determined by the college will be considered as elective courses of the

department.)
2 ~ The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments.)

3 ~ The maximum credits taken each semester are based on the Guidelines for Student’s Course Selection of the Day Division, NKUHT.
4 -~ x represents that the general course schedule will consider the number of classes to adjust the offering semester; () represents the minimum number of credits or hours.



