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F—BE(110B8EE) Fresh Year(2021~2022)
BBE
Subjccts

B Subjects
By ZX
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Fall

Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2021)
B BE (11184 ) Sophomore Year(2022~2023)
- i_"fi“g 1 B Subjects Bl
o|2]o0]2[®
Physical Education
RIBEEHE

Credits
Service Leadership Education

Spring
EEOERE(—)

Credits

Physical Education
Bif 2% 2R

hours

hours

BE=BE1 128 %) Junior Year(2023~2024)

%l B Subjects
0

BAYEL
2 EEE’ \lﬁlcl

Fall
Chinese Sentence Pattern Practice I

SEINEF(1132FE) Senior Year(2024~2025)

Spring

Credits| hours |Credits
Democracy and Rule of Law
2

Multi-presentation of Arts

5 | XAGBALTE
EEFQRKREO)

% B Subjects
212
AEBA

Fall
Credits
Human and Nature
2
213

hours

Culture and Life
Chinese Sentence Pattern Practice IT
EERIE(—)

Spring
Credits
Audio-Visual Chinese I
EEZREO)

hours
212

hours

Audio-Visual ChineseIl
EEBHE(D)

Chinese Conversation I
EEZGFEO)
RME

Common

Chinese Conversation IT
Requirements

R ()

Chinese Reading I 20
j EEMHEO)
‘ Chinese Reading IT
EEBIE(
Chinese Writing I
EERIEO)

Chinese Writing IT
tPE(E(—)

Chinese Culture I
pEECD)

Chinese CultureIT
KRB

1
Folk Customs and Allusions
RREREEHE

Idiom and Fable Stories
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2021)

. FE—EBE(1108FEE) Fresh Year(2021~2022) £ _BEF (1112845 E) Sophomore Year(2022~2023) E=BE 1285 E) Junior Year(2023~2024) SHINEAE(1138EE) Senior Year(2024~2025)
Subjects % B Subjects bl | Spoiug 7l B Subjects Ball | Spang #| B Subjects Fall | Spong % B Subjects Fall | Spong
Credits| hours |Credits| hours Credits| hours |Credits| hours Credits| hours |Credits| hours Credits| hours |Credits| hours
KRR 3|3 matE 3| 3
PE2A{E | The Principle of Economics Statistics
| Required
Courses Fé@% 3 3
Management
e 3]s WP 3]s
Managing Front Office & Housckeeping Opcrations Methods of Research
ANERERE i ls TERSE BRI 3| 3
EHENE Human Resource Management Work Attitude and Ethics
Required R o
Courses ﬁﬁéﬁ@ 3 3 HE?%% DDEE}E 3 3
Marketing Theory Hospitality Quality Management
BRIk 3|3
Hospitality English
BRI S FEREGEREE 313 RIRBEHER HIrEEEE 3|3
International Etiquette Menu Design and Planning Crisis Management in Hospitality Industry Gaming Industry Management
BIEEAE R BB 4|4 AT BB HRIE ala
Introduction to Cuisine Cake making and decoration e-Marketing European bread making
BREXIE R HRER A B ER U 33 MR RIS R 313
Ea (s Food Culture Purchasing for the food and beverage industry sensory evaluation Practice of store opening
Elective Courses ﬁ)\”ﬂﬂg}a% Egggﬁ%}g 3 3 é’éﬁﬁgg 3 3
Principles of Food and Beverage Operation Banguet and Convention Management Supervision in Hospitality Industry
[iip=e vy (3 chECRNRIE 4| a wEL R 3|3
Pastry and decoration Chinese dim sum making Wine Studies
BMBRE 5 | 5 [zt ala
Principles of Food Science demonstrates Chocolate making course
ﬁﬁﬁﬁ RIEEXEHY 128 85 - KEINE 32 8BS RUEIESD  2BEUE 21 By RBHEE 66 BHEFRIRERLZBERE 16 By - BLEIWHRE) -
Mg:'c ;‘;‘“1 Minimum for Total Credits: 128 Cs
®iEEF  N0FE4FIBAREEEREENE - 110F48 3ARMEZEEARNTA - 110F4528ARREEZAREA - 110E5826 A X BERMHT

SUENEM  2021/6/3 FFRENIE : N iE=H

= OELE
]

B E X

I N2

VAR ¢ ACNS.A.ANT EBA 91





