Central Taiwan University of Science and Technology Undergraduate 4-Year Nighttime Program Department of Food Curriculum
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Standards for the 112™ Academic Year
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Academic Year Course Credits hours B | EX] #ix FE Remarks
Teachin; Internshi Teachin: Internshij
A * # ¥ 24% &) Basic Competencies (24 Credits)
*~ — 3 ¥ (- ) Freshman English (I) 2 2 2
- 4 qsta . ' 3 i@ i # General Chemistry 2 2 2
% - # & 1" Academic Year %11 1 4 General Biology 5 5 5
+ - 3 ¥ (=) Freshman English (IT) 2 2 2
< {283 Cultural Studies 2 2 2
5 - # & 2" Academic Year |F 2 42 # 27 i * Information Technology and Application 2 2 2
<~ B 2538 Literature Studies 2 2 2
A w2 RBE % #2730 Interpersonal Relationships and 5 5 )
Communication
o~ s m oth . ;+ 28 #235 Introduction to Law 2 2 2
W2 ¥ 3 Academic Year [958 Life Acsthetics 2 2 2
<+ § ¢ L 4 Literature and Life 2 2 2
PERF 2 B~ % = < i Multi-cultures 2 2 2
& 5 (2F 4) Military Training and Physical Education (2 Credits)
2ARPHRT EEVHR-RP A5
All-out Defense Education Military Training - Defense 0 2 2
% — & # 1% Academic Year |Technology
48 5 (=) Physical Education (I) 1 2 2
48 7 (=) Physical Education(Il) 1 2 2
% = 8 & 2" Academic Year |48 ¥ (=) Physical Education(II1) 0 2 2
2 %43 (594 £) Profe 1 Required Courses (XX Credits)
15 A # (174 £ ) Core Foundations (17 Credits)
CRN R ] i ¥ 432 Introduction of Food and 5 5 5 T ik AT
Catering Industry with Occupational Ethics B 6 I8 kAR
2 B Baking Science and Technology 2 2 2
¥ - 5 E 1" Academic Year | & 4 3.2 RI2 ¢ iy * Principle and Application of Food s 3 2
Cooking
4 % % Nutrition 2 2 2
4 % % § % Nutritional Laboratory 1 2 2
& $ & J 12 Fundamentals of Food 2 2 2
5 = # & 2™ Academic Year | & 5-4r 1 % Food Processing 2 2 2
4 F» 23t Biostatistics 2 2 2
% = & # 3™ Academic Year | & 5 i # Food Chemistry 2 2 2
5 & ¥ (424 £ ) Core Professional Courses (42 Credits)
% — B # 1" Academic Year | & 5-4c 1 # % Food Processing Laboratory 3 4 2 2
%3 ¢ ¢ i¥(— ) The Practice of Bread | 3 4 2 2
¥ ;8L § 7 (=) The Practice of Chinese Pastries | 3 4 2 2
%= 8 & 2 Academic Year & -4 £74 > Sanitation and'Safer of F oqd Industry 2 2 2
& SHcd % (% F %) Food Microbiology with 3 4 2 2
Laboratory
$8 ¢ 9 i¥(= ) The Practice of Bread 11 3 4 2 2
&% 4 & 3% ¥F Y Foundation of Food Preparation and 3 4 ) 2
Practice
44§z 1% The Practice of Cookie 3 4 2 2
% = & & 3" Academic Year |4 & + i* Dietary Culture 2 2 2
& 5% > ¢ 41 ,% 4L Food Safety Control System 2 2 2
% ARk 5 3 & ¢ 12 Facilities Planning and Management 5 5 2
of Restaurant and Food Service
@ BE h-#x § 17 (- ) The Practice of Cake and Pastries 1 3 4 2 2
& & 3.3 29 ¥ Western Dishes Cuisine Preparation and 3 4 ) 2
Practices
$ow & 4" Academic Year g r‘%iﬁ'i # 2% 2% Food Sanitation Administrative s 3 2
regulation
& B3R i7(= ) The Practice of Cake and Pastries 11 3 2 2
& &-PF 3% 2 i $F Food Storage and Preservation 5 5 2
Technigue:
i % ;3 % (45 £) Liberal Education (4 Credits)
s o ond . 1% & ;& 4% Liberal Education 2 2 2
= 27 Academic Year 1% & ;& % Liberal Education 2 2 2




% ¥ 35 1 (538 &) Professional Electives Courses (53 Credits)

8 F £ (Q5%F 4) Food Technology Group (29 Credits)

3 i@ i« # 9 % General Chemistry Laboratory 1 2 2
- . & &4 % 1 & Food Life Chemistry 2 2 2
¥ — & & 1% Academic Year e 8 > > 5
& 11 k% 7 i+ Inspection Practices of Food Materials 2 2 2
- 4 f v & & 2 5 Biochemistry with Laboratory 2 3 1 2
% = & & 2" Academic Y
¥ cademic Year & &4 157(% 2 %) Food Analysis with Laboratory 2 3 1 2
4 & 5321 1 & $ i Food Sensory Evaluation and
Lo 2 2 2
= 8 & 3 Academic Year Scientific Technology
- § 5% 4 q‘" Food Additives 2 2 2
& -4 in 27 2 fie Food Logistics and Home Delivery 2 2 2
[ er? ¥ 43¢ % 7+ Health Food and Development 5 5 5
Practices
¥ m # & 4" Academic Year aFiEd ey El i7 5 Food Marketing and Management 2 2 2
&5 ] )%' P # ¥ 7% Foodborne pathogens Inspection and 5 5 2
Practices
& &% > % 45 4321 3% Seminar in Food Safety 2 2 2
£ 4L B 2 (27% A ) Food Technology Group (27 Credits)
2 5L I%) B A 35 1 1 1 2 2
- % % 1% Academic Year ,i ARPEF AR FAr Season}ng Science ?nd Practices 2
¥ ¥ 232 3% 3+ Menu Planning and Design 2 2 2
Y il i ; i
%= B & 2™ Academic Year 7 APEEEY ?p‘..Cuttmg and Sculpturing Techniques 3 4 2 s
for Vegetables and Fruit
T & A IL G FILH ¥ 73 Principle and Practices of s 3 5
Instant Cuisine Food
% = § & 3" Academic Year | % 45 4% P27 & ¥ 72 Purchasing and Supply Management By By 2
of Restaurant and Food Service
% 4 # ~ English for the Catering Industry 2 2 2
3 Bk F 1£(Z ) The Practice of Chinese Pastries 11 3 4 2 2
é‘l #4929 % Art of Modern Baking and Practice 3 4 2 2
o AT 27 3 2 ] g iF The Practice of Taiwanese
Cuisine and Local Dishes 3 4 2 2
$w & & 4" Academic Y -
¥ At e e s & % % 5 7% Processing and Preparation of 2 2 )
Beverages with its Additive
# 8 % 1@ i¥ The Practice of Multicultural Vegetable 3 4 2 5
Cuisine
% - & & ] 3+ (1) 1" Academic Year Credits Subtotal (1) 33 40 18 2 16 4
¥ - & i -} :+(2) 2" Academic Year Credits Subtotal (2) 37 46 16 6 16 8
% = & i -} :+(3) 3™ Academic Year Credits Subtotal (3) 36 38 16 2 18 2
% = & i -] 1+ (4) 4™ Academic Year Credits Subtotal (4) 35 42 14 8 14 6
£ 3+ Total= ()+2)+G)y+@)| 141 166 64 18 64 20
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The minimum graduation requirement is 128 credits, including mandatory 85 credits [comprising 24 credits for basic competencies (2 credits each for literature
studies and cultural studies), 2 credits for military training and physical education, 59 credits for professional core courses], 4 credits for broad knowledge.
Elective credits must be at least 39 credits [with a minimum number of 28 credits for professional electives].

B E5 3124 4 T General Chemistry ; 2 8 4 ~ § i # # % T General Biology ; 284 ~ 4 % "“*?,; " Biostatistics | 2 § 4 = % i & {1 4 F
BATE R A JHAPRG AR A PRTE (AR EEE) 28T 23
Before graduation, students must complete three required courses from the College of Health Sciences: General Chemistry (2 credits), General Biology (2
credits), and Biostatistics (2 credits). Passing grades are required for General Chemistry and General Biology, while completion records are necessary for
Biostatistics to fulfill graduation requirements.
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T AR E UL R 7T ¥ § o The computer course requires the payment of a computer practicum fee.
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Undergraduate students are required to complete relevant courses on academic ethics education in accordance with the 'Tmplementation Guidelines for Academic
Ethics Education Courses at the Central Taiwan University of Science and Technology. After completing the courses, students must submit their performance to
the respective instructors for grading.




