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National Kaohsiung University of Hospitality and Tourism

The Curriculum of Baking Technology and Management(For 2025Academic Year)
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Second Foreign Language
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Chinese Speech and Writing
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Chinese Literature Appreciation
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Culinary and Travel Literature
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Life Education in Reading and
Writing
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Cyber Literature and Creative writing
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Social Science Courses
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Economics and Life
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Introduction to Social Science
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Introduction to law studies
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Introduction to Psychology
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News Interpretation and Analysis
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Logic Thinking and Data Management
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A11-out Defense Education 0 2 0 2 . 2* 2
Military Training I I Music of the World
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ARAFESERE LT IA(E/2 8 2 /4 3 LT B 3E & 2 B ¥ )Practical Operations for Starting a Fusion Vegetarian Restaurant Business (2 Credit/4 Hour)
X FrE R G HInm B BT i+ 2 B 4 /4 -] 5 New Vegetarian Ingredients Knowledge and Purchasing Practice (2 Credit/4 Hour)
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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
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Bread Making Graphic Design and Application English for Culinary Purposes
. . 3 3 Consumer Behavior and Service 2 2 Saminars on Hospitality 2
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Practices Industry(2) -
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Color Planning and Application Saminars on Hospitality Industry(1) Baking Curation Practice
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Bakery Management Nutrition
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Product Package-Form and Design Portfolio Planning and Design
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Local Baking Souvenir Making Sugar work (I1) Bakery operation )
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Baking competition practice Baking competition practice Traditional Pastry & Plate
training (1) training (II) Dessert ts
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World Pastry and Bread Making Beverage-Practical Use
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Basic Chocolate Making Sensory Evaluation
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Chinese and Japanese Classic French Dessert
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Fusion Restaurant Cookery
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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.




