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National Kaohsiung University of Hospitality and Tourism Department Of Food And Beverage Management
The Curriculum of Two-Year Technical College Program (Division of Continuing Education)
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(Applicable to Students Admitted Starting from the 2023 Academic Year)

e f;l;:i%fya& q’;zﬁcww%é;(nL 5.28) ¢
7z - 8E Eo
T EYy | THEY Y TEY
e 7 2 [P A | i P el i B ik
#1284
i;%k;%cﬁ : 8030004 ¢ sl 2l 2] 2 W EHAT 8050004 i+ 2| o
Social Sciences Aesthetics
e 802013 kiEss | 1| 2 | 1| 2 [LanAE 804000 ¢ < 2| 2
(=) ~ (= )802014 Applied —
Leisure and sports AR ¢ 8060004 22 2| 2
Nature
o3t 3| 4] 3] 4] 6| 6
AT G208 &
821010% »= & 3% 5| 9 8211524% ++ ¢ ¥ 10
Hospitality English Internship
821180% 5 & 5| 821041% ¢ # 32 2| 9
" Management Banquet Operation Management
o 821110+ 4 Fihg =
~ |Planning & Trainingon Food & | 2 | 2
Beverage Manpower
821160% < € 3+ 5| 9
Meal and travel accounting
821190% »=# i 1] 2
Catering and travel lecture
821051% :é’ I 5 | 9
Introduction to wine
821080:& 1 & *< & 3% 5| o
Intermediate Hospitality English
8211204 4 = A Fr- )87 & 47
Food and Beverage Cost Control 2| 2
and Financial Management
8210707 4 ¢ 12 5| 2
Marketing Management
3t 11112 6| 6 |3+ 10 2| 2
EFi3328 &
822010% 41 p 3% s | o 822120/ * & = 2| 2
Food & Beverage Japanese Apply English
PO 822130% ¥ & 4 P 3%
» giigi?j; I\eleth/oz q 2|2 Intermediate Hospitality 2| 2
3 Japanese
i3 |822311% 4k PR A% 822240% L 38R %
Food & Beverage Service 2| 4 Restaurant Set-up and 2| 2
Operation Management
822291 % »= ¥z =
The Introduction of Food & 2| 2 321'5?% ﬁTICIﬁk’%EJ‘%‘J i 2| 2
Beverage eal Travel Marketing planning




822050+ & A~ it _—
Food & Beverage Cultures of the| 2 | 2 822161;pe £§ F % 21 2
World Practice of Bar Management
822062% 4 F il g 3L 822250% 4~ 4 2 e P
Catering Information 2| 2 Restaurant Personnel Planning 2| 2
Management and Trainings
822140% »= i+ 3% 5| 9 822270/ 3% ¢ 12 2| 9
Hospitality French Service Industry Management
822390%’ 51 5| 2 8_2228QE7] irE 2| 2
Wine Research Financial Management
82219014 & ¥z % % s
Advanced Food & Beverage 2| 2 gzlﬁsohel;:geinin? 2| 2
French
Advanced Food & Beverage 2| 2 Hospltall ty an d Tourism Law 2| 2
Japanese
822080% 4 ¥ 4 sy BT 8223124 4 54 7 3
Catering Industry Chain 2| 2 |(154 117T) 21 2
Management Catering Management Seminar
822321 % be st 822313% 4 % AL 1*
Instroduction to Basic Cookin 2| 4 (@5 mT) _ 2| 2
g Special Production Of Catering
822314% 4 f1 ¥ ¥ 2
82230141 (154 12 7)
Beverage Preparation 2 | 3 |Catering Entrepreneurshi 21 2
Management
822020% 4 ¢ 1= 5| 9 8220304 % & 2| 9
Catering Management Nutrltlon
822063% 4x &= + A A+ * 822171I§f e
Catering E-Commerce 2 | 2 (¢ R wELEATIY) 21 2
Application Kitchen Management
e sl a 822220 F =im 82 & 47
822101 vezt Bk i * .
Statistical Software Application 2|2 iensory Evaluation and 212
nalysis
822410 "% 48 ik 5| 9 8224308 R L1 2| 2
International Ethuette World Cuisine
822210 = % BE %27 5 48 @
Public Relations and Crisis 2| 2
Management
Iy ke L=
Asia coffee 2| 2
Green Food 2] 2
# 3 2§30 RBTIEA
OB LR E » B41E A (FURI2E S 2 L E298 45 ) > FB3R2F 4 > i E g kgn: forEil » RT3 L B LEB

I5A 12 BA(RY FRRO6EAS AT AE A AT 68 A A LTS LA 65 4) o

©The study duration is at least two years, requiring a total of 73 credits, including 41 compulsory credits (12 credits in general education and 29 credits
in professional courses) and 32 elective credits, College electives can be counted as department electives. A maximum of 12 cross-department elective
credits 1s recognized ( Including up to 6 credits from other institutions or 6 Inter-school credits and Credit Programs).



