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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2024)

#B

F—E25(11382EE) Sophomore Year(2024-2025)

£ Z2E(11485E) Junior Year(2025~2026)

F=BE(1158EEF) Senior Year(2026~2027)

FEMEE| 162 FE) Senior Yean(2027-2028)

_ } Fall | Spring Fall | Spring Fall | Spring Fall | Spring
Subjects # ESubjects Credits | Credits #3H Subjects Credits | Credits 71 5 Subjects Credits | Credits 2 E Subjects Credits | Credits
/ hours| / hours / hours| / hours / hours| / hours / hours) / hours
ESES " TEREE 5/, |[FEEZE .
Basic English I ' Culture and Life “" “ |Democracy and Rule of Law s
EE=WO 2/2 EEE 242 EEEE 272
Basic English I "~ |Engtish ki Affective Liberal Education ==
{E 2
E._ =Hh N 3/3 AEB 2/2
Chinese Writing Skills Human and Nature
NEmE 113 BWZEFLER 272
Chinese Literature o Multi-presentation of Arts !
B EEF 272 EEEE~ 372
#ne  |Compauter Skills and Pratices - Affective Liberal Education -
Common |BEESEASHE 272
Requirements | Interdisciplinary and University Education =
EEEEmERE .
Creative Thinking and Problem Solving '
ot 0/2 ]| 0/2
Physical Education
BEREEE o/1 1 o/1
Service Leadership Education i )
AEEE i~
University Navigation :
Academic Ethics sl
B gh iz EREIEE 12
- Application design using programming lngeages
Required
Courses |EEZ 13
Management
EPEE = RABERE = AREES(—) = TS RS 6
Introduction to Hospitality Food Service Operation ) Seminar { I ) ) Hospitality Business Internship B
HEEEEER 44 ANEFER 3 BRAE 13 E=EE 0/0
Baking theory and practice Human Resource Management - Methods of Research Professional Certificate )
= TEEE HErE EEREEE
FRoys [ERERE . 373 S 373 MR NE 33
Required The Principle of Economics Statistics Hospitality Quality Management
Courses |EEEERE _ i [FEEE 33 [AREBEC) -
.‘-Tamg;ng&mﬂfﬁoe&ﬁwsekrepmg Mmﬂgmy M Semjnar[]]] !
EREEERE i S
EirEE - | LIEEEREE
Food Safety and Sanitation in /3 S < 313 s . ; 3/3
Hospitality Hospitahity English Work Attitude and Ethics




BERRAE BRERIEEEA 113 25 E MEHBEE ASERER
Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2024)

#E

£ —8=(] 132 E[E) Sophomore Year(2024-2025)

F_E2E(1 142 EE) Junior Year(2025-2026)

E=BF(1 15825 K) Senior Year{2026~2027)

FEEB2E(11625F) Senior Year(2027-2028)

Fall | Spring Fall | Spring Fall | Spring | Fall | Spring
Subjects ¥ E Subjects Credits | Credits # ESubjects Credits | Credits S Subjects Credits | Credits # 5 Subjects Credits | Credits
/ hours| / hours| / hours| / hours [ hours) / bours J/ hours] / hours |
O=EFEEE 33 EEFEIEGE 3 BiRGEEE 1 BLEREE 13
International Etiquette Menu Design and Planning ! Crisis Management in Hospitality Indusary = Gaming Industry Management '
OEERE 13 EEEIFEES 44 BB 33 EEIESRE 44
Introduction to Cuisine ' Cake making and decoration ) e-Marketing = European bread making )
®==3rt 373 BEZH) 3 EEEH 3 RERE 13
Food Culture . western culinary arts | ’ Principles of Food and Beverage Operation Practice of store opening )
ey | PEIZDRIE g |EIREEEEY P e -
fiﬁg Pastry and decoration 44 Purchasing for the food and beverage mdustry ¥ sensory evaluation =
tive
Banguet and Convention Management ' Supervision in Hospitality Industry '
pEERHE 474 EEERH 313
Chinese dim sum making Practice on wine beverage =
ENEEE 1 BEZH(D) i3
Principles of Food Science demonstrates western culinary arts Il '
L NEE .
BELE 474

Chocolate making course
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2024)

£ —EE(1132EE) Sophomore Year(2024~2015) E_2E(1145 5 ) Junior Year(2025-2026) E=25(1152EE) Senior Year(2026~2027) ETRF(11625F/E) Senior Year(2027~2028)
#EH Fall | Spring Fall | Spring Fall | Spring Fall | Spring
Subjects # B Subjects Credits | Credits # E Subjects Credits | Credits #1E Subjects Credits | Credits #1 E Subjects . | Credits | Credits
/ hours| / hours| { hours] / hours [ hours| [ hours / hours) / hours|
L RESEZ25H 1820 - BETEE 11 B - RUEER - 2F24ER 20 - AF2FE W BN STERSEENRAEEFEN B - BT ESSE EEATSER9uES) -
LEIBERESE  (WENFERARPHELEREFES - TASENSEREA8HEEY - HRESE/ERERSLEEE "N ESE RERSENZAESETEFETHERNERTLEY) - S EEENEEMAE - OhFH T8E
SERNFEERRIERNE, 82 ) - FEERMESCREEEEGE \ EENESSETEE -
LEZESRERE -
() EEAERESE - SN AE e By - i 0B - SERESOFHEE HEREAREREHEITERBSRERE, -
2) ECASEESE - BEESE ) (adE EREZERETER "HEREA RS EERBLRETERERE .,
EEREEVERE B ES)L  ESREFEEES N B2l - FOUNSEASERBUDTRESE -
L ERZEEMIRNENERIEREIFRE - FELT -
() EXEET - FosH "BEETENSENERESEE, E58E -
R ERED-Fo 'EPESIBRE . B THIREREE, BT  ZEREAERUESS)  REFFENCEFEGFIEEREEEE - i3E TERABLESFERESY . 85 -
S.EISSIRSSE R AR SRR NEEERSTAVRERSESRNN N85 -
LERERSE RRERAFEEF AV ER EERRESNHEES -
MEBTERERERANETEREST - FRE2EFLSEcEBEmMBN2y -
QFEERARERAETEHEES - BETEREERZ -
1. Minimum for Total Credits: 128 credits. This inchodes 31 credits of university-required courses, 5 credits of college-requined courses. 48 credits of depantment-required courses, and 44 credits of depantment-elective courses (including 20 credits from approved courses outside
the deperiment).
EA38TE |2 University-Required Courses Description:
Min. Total | (1) English courses should be completed sequentially based on the placement test results. Additionally, students must complete 2 credits in foreign language courses, totaling 8 credits. If any credits are exempted based on placement,
Credits  [students must select "foreign language courses”™ to make up for the credits (approved foreign language courses can be checked in the course query system or at the language center). If students pass the English graduation threshold,
they may follow the university's "Student Foreign Language Ability Course Registration and Credit Exemption Regulations.”
(2) General Education Reguirements: 4 credits (two elective courses) must be chosen based on personal interest from the general education course offerings.
3. Department-Specific Courses Description:
(1)Mote: % denotes internship courses. The off-campus internship is worth 6 credits, totaling 480 hours. Please refer to the “Internship Regulations for Students in the Department of Hospitality and Baking Management at Shu-Te
University of Science and Technology™ for relevant internship methods.
(2)Note: & denotes seminar courses.Seminar (I} - {Il} are compulsory. Please refer to the "Implementation Regulations for Seminar Courses for Students in the Department of Hospitality and Baking Management at Shu-Te University ~ for
relevant project rules.
(3)To gualify for graduation from this program and receive the program certificate, students must complete at least one employment-related curriculum, which requires a minimum of 21 credits.
4.Graduation conditions need to pass the English ability established by the school and the professional ability threshold established by the department.
(1)English Proficiency — Must meet the basic standards of the "Student English Proficiency Graduation Threshold and Counseling Guidelines™
(2)Professional abilityz-Meet the requirement of © at least completing one career development program ; and "obtain3 points professional certificate , ,in order to have the professional ability to graduate from this departmentapply
for relevant procedures before graduation and provide supporting documents.
5 For Students Who Have Graduated from an Overseas 5-Year System: The graduation credit requirement will be the minimum graduation credits of this department plus an additional 12 credits.
6.International Course (in English only) is the same as the required subject name and credit score of the department:
(1) Those who are eligible for a minor or double major in an interational course should apply for exemption and fill in the missing credits after completing the exemption.
(2) Those who are not eligible for 2 minor or double major may be admitted.
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