PEMHAE R N R REIE

PARL L1108 E R » §)

110624 H23 H 1095 4 FE B0 UM 38 | R A MBS IR B8

110624 H27 H 10954 FE ER 25551
11044 F129 H 1095 R 55052155 1

KSR R B i
REGRL SR Z B s

LR H 21 H I R RS LSS | RG2S R 2 B g B IR
TS HTH VB EREE VBRI R R Z A IS B
1124F8 21 H H12EHERES VIS I R AGZ SR Z O @S I

—E24F First Academic Year

B Second Academic Year

45 =44 Third Academic Year

ZEVYERLE Forth Academic Year

—E40 =540 —E4l] gy —E40] gy B T Rl it
B B First Semester | Second Semester 2t El First Semester | Second Semester 2t El First Semester | Second Semester B H First Semester | Second Semester CTr(c)EL l-ll-g:ils
Course Title 2oy | IFEr | 24y | IR Course Title =y | RS | 4y | EEE Course Title =y | RS | B4y | HEE Course Title oy | IFEr | 24y | IR )
Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours
;f,ﬁ,)\f{ [Chung Hua Humaniies ind / / 2 2 |EERAE(Z) /General Courses(11) 2 2 / /[ EEERFL(PY) / General Courses(IV) 2 2 / /
JEARERFE(—) / General Courses( I ) / / 2 2 |iEGERFE(Z) /General Courses(1I) / / 2 2
ERME _ . .
GESRELE) [B3Z(—)(=) / Chinese Literature 1 1T 2 2 2 2
Courses required by the | g 25(—)( ) / Physical Education T Tt 2 2 2 2 20| 20
universit
FRF5EEE [ service learning 1 1 / /
Z5{E#(E / labor education / / 1 1
INEE 5 5 9 9 JNEt 2 2 2 2 JNet 2 2 JNet
TR P Re e PLaka T / Health
EESHEST(—)() /English for Workplace 11| 2 2 2 2 |&%E / Introductions to Nutrition 3 3 / /| Technology Software Application and 2 2 / /
ez Mo
o e - ' o
(§¥ﬂ E)] B 38 | Workplace Ethics ) 2 / / B LT AR Bil%2 4 | Food Hygiene and 3 3 / / ’EJ%EEF%% / Product Development / / 5 )
Courses required by the Safety and Innovation 22 22
college PRy R SRR T 1
ﬁ‘mﬂ?‘f%m / Fundamentals of Food / / 3 3 |Introductions to Big Data Analysis and / / 3 3
Science N .
/et 4 4 5 5 /Nt 6 6 3 3 JINEE 2 2 2 2 JINEE
ENRAETE / Hospitality Management 2 2 / | |BfT$Y / Marketing for Hospitality 2 2 / /| EEEESLE(—)(Z) / Project Study T 1T 2 2 2 2
FNRSEEE | Hospitality Aesthetic 2 2 / / ](;Pr :’:ri FO7% / Chinese Cuisine 3 3 / /| & BT / Banquet Practice 2 2 / /
BhMs e . . BN A ST / Hospitality Human Eikér e B ERR I / Hotel and Tourism
(HEFHE) @UURELLES / Baking Practice 3 3 / ! Reconrees / / 2 2 Commrshensive Practice Nemansiration / / 2 2
. A 33 3
Courses required by the | 7% / Hospitality Service ) ) / / SR LA TS / The Practice of Tour ; , ) ) 34 | 34
department Leader & Tour Guide .
TRITEEAE T / Travel Industry Management / / 2 2 gaﬁ;ﬁ B975 / Westen Cuisine / / 3 3
@B / Beverage Modulation / / 3 3
et 9 9 5 5 INEE 5 5 7 7 et 4 4 4 4 INEF
RS
Gt
ED FEFI(—)(=) / Military Training T 1T 2 2 2 2
University
Elactive
U BRI S / Innovative
2 2 / /
development of coffee products
fF LR / women's health 2 2 / /
{EREAESEE T / Health Industry
2 2 / /
Management
B HEERET / Healthy Baking
2 2 / /
Technology
EEFE S / Industry-specific ) 5 / ,
research
{2 S AT ES / Innovation 2 5 / /
and development of health products
[r—— FORKAAE I e /
q‘[{mgb Application of Nanotechnology in 2 2 / /
<§§\)ﬂ Health Industry
College HREET R / Seminar / / 2 2
Fleetves R A Hehce |, |, |,
food desigen with Chinese herb
FENTRE ErasEt / Maternity meal
X / / 2 2
design
RIS &S EH /
Entrepreneurship and store / / 2 2
management
T BB / Food Wise
. . / / 2 2
Creative Cuisine
RYE RS / Big data health / / ) 5
management
BRETI5THY / Food marketing / / 2 2
FRESEEEH /Theme Park Practice and ) ) , / R R [E St R 7 / National Parks ) 5 , / BRI IS AR / Hotel ) 5 / / BAEE)(S) / 9 N 9 N
Management and World Heritage procurement practice and cost control ‘Extracurricular Internship I IT
SHERE L RELTT By / The Psychology and - . i BRI EE 35575 / Interpersonal . . .
Behavior of Consumer 2 2 / /  |[EEFEFE % / International Etiquette 2 2 / I Relationshin and Communication SKills 2 2 / /| BRE™E /Growth Internship 1 1
fite#E{ TA2E% 5t / Tour Planning and Design 2 2 / /| AERBELK AT / Ecotourism 2 2 / /|5 &AL / World Food Culture 2 2 / /
RST8]/ Si .
WIESEEE / Art of coffee 22 | /| (kPAEE / Leisure Acsthetics 2 2 j | BOGAITEEIRE ] Sightsceing and 2 2 /
Leisure Activities Planning
LR B i ibiti . .
ﬁa“i’gefeﬁ 72 / Meeting and Exhibition / / 2 2 |EDEHEE / Tourism Geography 2 2 / /| EHEHE / Housekeeping 2 2 / /
BEERE e N (L
Elective BRI ESEEBDE SR / Cultural with TR T / The Guide of Musical BIRESE AL IR / 52152
. . X / / 2 2 L 2 2 / / |Hospitality Industry Public Relations and 2 2 / /
course Creative Industries and Tourism Development Cities . -
Media Application
EFUBEBEELIRIE / Music Festival and FLEFEIPERFRTT | Practical BPEEHIPFRE / Restaurant
. / / 2 2 . / / 2 2 . 2 2 / /
Tourism Etiquette and Deportment Development and Planning
sz e
#25HLHE I P LA T / Multi-Media / / 5 2 B TR EE S / Tourism Factory / / 2 5 ?ﬁé;?&zfgﬁfmﬁh;ﬁ?gemem ) 5 / ,
Application and the Skills for Slide Design and Industrial Tourism o p Y
(L TEE i
gﬁ%’\iﬂ; %Ej T/ Festivals and / / 2 2 |&KEEER / Green Restaurants 2 2 / /
Cultural Activities Management
SRR B EEE / Rural and @I PHEET / Creative Medium
. : / / 2 2 : 2 2 / /
Community Tourism Practice
B UHEAEE T / Chain restaurant / / 2 5 1555 SRR E R / Chocolate 4 5 / /
Management Making and the Art of Pulling Sugar
BLE ST Bl
BUEFGEIT / Food Sensory / /2 | 2 |dEBEL / Chinese Dim Sum 3003 /
Evaluation and Analysis
e @ EUEHIBEE(F / Creative Dessert / / ) ,  EBEHL Customer Service / / 2 5
(R Practice Manaoement
g fat
EN] {R &S i%ER / Introduction to HEZ‘%%%T“)?/ ‘%‘.1& R Customer
. / / 3 3 |complaints and crisis 1t in / / 2 2
Department Functional Foods ce ind
Electives service industry
G/ NI / Taiwanese snacks dishes |/ / 3 3 |HACCP / / 2 2
PEMEEEATERHT | Decorating Technioues | /]3| 3 |BEIEENT / Wine Appreciation / Il 2
for Pastry
ZEEAIYE / Tea and Coffee / / 2 2
FECHEHZRET / Introductions to
Restaurant Management Information / / 2 2
Quotam
BHRTT5 B AT / Hospitality
/ / 2 2
market survey and analysis
IEf5 7 / The Bar management / / 2 2
BRSNS / Hospitality Strategy
/ / 2 2
Management
O ERAIRT I / Creative
R . / / 2 2
marketing plan for food and tourism
®al; HU(E / Innovative Pastry
. / / 2 2
Makino
ZEBTEERELE / Empty kitchen catering ; ; 5 5
production
SEFRIERES / French & ltalian Cuisine |/ / 3 3
@ EIE B [Creative Cuisine / / 3 3
LG PHEEEI(E / Banquet dessert / / 5 5
nrodnction S =
9 9 9 SUgges
BB [ Suggested Elective | 2 | 2 | 2 | 2 | ESME/SugestedElective | 4 | 4 | 7 | 7 | EESME/SuggestedElectie | 9 9 | 10 | 10 | FE=B/dum 9 9 9 9
2%t/ Total 20 20| 2| 2 &t/ Total 17017 19| 19 &t Total 17 |17 | 16 | 16 &t/ Total 9 1 9 9] 9 [128]128
st

L T#, B EREERE - T, EEEREERE o T ARTAIRARE - T A EEEHBEEAERE o Tk FOERRERE -
2 IRERSEPER TRSNEE
3 AR L AE T HRE S R R R T

Dsf=

¢ BERAE 23003 DAL ©

4B Rt

FIHEBEEELR T -

QFEHEEIN AT HHEE IR - 20— SRR LRI > — R REHEE -
MESRIE  WRCEERRIE S - ABEIMRE Dt E MR




	110入學-日間部四技-餐旅管理系

