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Central Taiwan University of Science and Technology Undergraduate 4-Year Daytime Program Department of Food Curriculum
Standards for the 112™ Academic Year
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Academic Year Course Credits hours ik 29 Fix Yy Remarks
Teachin; Internshi Teachin, Internshi
3 * % & (24F £) Basic Competencies (24 Credits)
+ — % % (- ) Freshman English (I) 2 2 2
3 i i # General Chemistry 2 2 P
A i 4 37 8 General Biology 2 2 2
¥ - B 1"Academic Year |§ % 4 i £ # Life Aesthetics 2 2 2
< §¢7 L 4 Literature and Life 2 2 2
+ — % ~ (=) Freshman English (II) 2 2 2
<~ B 253 Literature Studies 2 2 2
A w2 B8 i 27 % i Interpersonal Relationships and Communig 2 2 2
§ - 8 & 2™Academic Year |7 2432 i * Information Technology and Application 2 2 2 " o AT
R~z B s 5 A< it Multi-cultures 2 2 2
% = & # 3" Academic Year i LA Cultural Studies - - 2
2 =5 3% Introduction to Law 2 2 2
& 322 4 v 2% A ) Military Training and Physical Education (2 Credits)
AR HRT EEVHR-RP A5
All-out Defense Education Military Training - Defense 0 2 2
% - 5 & 1" Academic Year |Technology
48 5 (=) Physical Education (I) 1 2 2
4 5 (= ) Physical Education(1I) 1 2 2
5 = & & 2™ Academic Year |48 ¥ (=) Physical Education(I11) 0 2 2
% % % 13 (59% £ ) Professional Required Courses (59 Credits)
{5 A # (114 £ ) Core Foundations (11 Credits)
by v4eA2Anchoring Course
G &8 & Gk o £ 532 Introduction of Food and Caf 2 2 2 & i i 72 354% Academic
Ethics Course
— # & 1" Academic Year |9 &2 £ % 2 Sanitation and Safety of Food Industry 2 2 2
§  # J 32 Fundamentals of Food 2 2 2
4 % # Nutrition 2 2 2
4 % # 9§ % Nutritional Laboratory 1 2 2
e 2™ Academic Year | # 37 43+ Biostatistics 2 2 2
o % X (48% £ ) Core Professional Courses (48 Credits)
3 i@ i« # 9 % General Chemistry Laboratory 1 2 2
% — & & 1" Academic Year |3 % i* 5 Organic Chemistry 2 2 2
Jic 4 & Microbiology 2 2 2
& i 4 3 8 (7 % )Food Microbiology with Laboratory 3 4 2 2
4 47 iv # (- ) Biochemistry (1) 2 2 2
4 $ - & 9 5% (- ) Biochemistry Laboratory (I) 1 2 2
2L # > 17 t 5% F 7+ Basic Chemistry Analysis and Practices 2 3 1 2
% = 8 & 2™ Academic Year 4 0 iv 8 (=) Biochemistry (II) 2 2 2
4 i £ 9 5% (=) Biochemistry Laboratory (I1) 1 2 2
& &4 17(= ) Food Analysis (I) 2 2 2
& &4 179 % (- ) Food Analysis Laboratory (I) 2 4 4
411 ¥ % 7 7+(% 3 %) Inspection Practices of Food 5 3 1 By
Materials with Laboratory
& 54 1§ Food Processing 2 2 2
& 541§ 9 5% Food Processing Laboratory 2 4 4
& 5 1“ (=) Food Chemistry () 2 2 2
& 54 17(= ) Food Analysis (I1) 2 2 2
& 54 17 9 5% (=) Food Analysis Laboratory (1) 2 4 4
& 54 P HoF( 2 5) Biotechnology with Laboratory 3 4 2 2
& 5% > ¢ 4% %Food Safety Control System 2 2 2
% = 8 #3"Academic Year [ & g4c 1 i &9 0% Techniques and Practices of 5 5 2
Food Processing
& & i § (=) Food Chemistry (II) 2 2 2
a8 % &R E A 17(7 7 %) Food Instrumental Analysis with 3 4 2 5
Laboratory
& &% 2 fF4 § 72 A Food Safety and Sanitation 5 N )
Administrative regulation
% 3834 (- ) Seminar (I) 1 2
5w & #E 4™ Academic Year | & 3824 (= ) Seminar (1) 1 2 2
# & ;% % (44 4 ) Liberal Education (4 Credits)
$ - % & 2 Academic Year T?.: 5 /J.:% L%beral Educat%on 2 2 2
1% & ;& 4% Liberal Education 2 2 2




% %38 13 (60% £ ) Professional Electives Courses (60Credits)

§ S H 5 (465 4 ) Name (46 Credits)

g ond . 8% 41 2 33kt Edible Oil Processing and
% = & & 2" Academic Year Abpplication of Food Cooking 2 3 ! 2
it & &2 B F 7% Health Food and Development ) ) )
Practices
8% Jv 4012 3% k* Edible Protein Processing and ) 3 1 2
Application of Food Cooking
& &1 424 Food Engineering 2 2 2
& & Fimer gi # it Food Sensory Evaluation and P P 2
% = # & 3" Academic Year [Scientific Technology
A& &4 F72 B % F i+ Product Innovation and Development 5 5 2
Practices
4§ 5. ¢ %% Food Package 2 2 2
& -4 ;¥ £ fie Food Logistics and Home Delivery 2 2 2
a Fr[,ia R ## #]# 7% Foodborne Pathogens Inspection and 5 5 )
Practices
& ik e # Food Additives 2 2 2
8 5-1-i# ¥ 5 HF 7+ Rapid Inspection Techniques and 3 3 3
Practices of Food
& & {7 4727 # 12 Food Marketing and Management 2 2 2
7 % % Fermentation Science 2 2 2
% = & E 4th Academic Year T E B IL S I 2 Y 53 Principle and Practices ofInstant ) ) 2
Cuisine Food
& L H 81 2 it Science and Culture of Tea 2 2 2
% 47 4l ¥ Project Training 2 4 4
A %49 % Industry Internship 9 18 18 ALY 3 S720)
2 %4 % Practical Training 4 8 8 L EF Y 3 0320 B
R 4 #4145 4 ) Name (14 Credits)
AA#P gh @ 225 % Basic Snack Preparation and 3 4 5 2
% — & # 1" Academic Year |Practices
4: & ¥ i Dietary Culture 2 2 2
A s 4 % 29 ¥ Basic Bakery Preparation and 3 4 ) 2
s ope g oond . Practices
¥ = A # 27 Academic Year iefpeR e S8 H 29 ¥ Advanced Bakery Preparation 3 4 ) 5
and Practices
$2 8 & 3" Academic Year FCA ;‘ls,,hru # &% 29 ¥ Advanced Snack Preparation 3 4 2 5
and Practices
¥ — # & ] 3 (1) 1" Academic Year Credits Subtotal (1) 35 42 22 2 14 4
$ - # & ] ++(2) 2" Academic Year Credits Subtotal (2) 37 49 17 8 12 12
% = # & -] ++(3) 3™ Academic Year Credits Subtotal (3) 48 57 17 12 22 6
o B E|P4) 4™ Academic Year Credits Subtotal 4) 29 45 9 18 4 14
£ 3 Total = (N+H2)+(3)+d)| 149 193 65 40 52 36
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Graduation Requirements and Other Relevant Instructions
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The minimum graduation requirement is 128 credits, including mandatory 58 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].
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Before graduation, students must obtain the qualifications as stipulated in the "Regulations for the Assessment and Implementation of Information Literacy
Graduation Qualifications" of our university, which includes obtaining the information-related certifications listed therein, in order to graduate.
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The regulations regarding the graduation requirements for English proficiency are implemented in accordance with the "Implementation Guidelines for the
English (Japanese) Graduation Thresholds for Undergraduate Programs at CTUST."

2E5 78 RH % " General Chemistry ; 2 8 4 ~ 4 i@ 2 # & T General Biology | 24 » ~ 24 1~ 53+ " Biostatistics ;| 25 » = 38 i & fL & e &
HP BT R R TR E o p FINE A B S SR AR R ERSR(E L)Y 2R VAL & £ B2 § 4 o Priorto graduation, Students
must complete and pass three required courses from the College of Health Science, General Chemistry (2 credits), General Biology (2 credits), and Biostatistics
(2 credits)." Daytime students who participate in and pass the bridging course offered by the department before admission may count it as elective credits (1
credit) for their major."
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During the period of study, students must obtain two third-class certificates recognized by the department, or one second-class certificate, in accordance with the
relevant regulations for graduation requirements. This is in accordance with the "Implementation Guidelines for Graduation Requirements for Food Technology
Department Certificates” at Central Taiwan University of Science and Technology. Each certificate can only be applied for once and cannot be duplicated.

BZEHZTHE-EB 2L EFY T Practical Training | 4 8 4 & & 484 ¥ Project Training ;| 2§ 4 * % > @ 2 £ > 2R A 152 F ¥y 2 L 41
B 59 5y 742 4n B £ 95 - Before graduation, students must choose to complete either "Practical Training" for 4 credits or "Project Training" for 2 credits
and pass it, in order to graduate. This is in accordance with the regulations of the department regarding student internships and the implementation of project
work.




EARHREHF L FIF I (CPR) 2 £z fp AT k@ N9 L PR A F R PF ety (CPR) ZREEMIET % &
B 2 R TFHIL o During the period of study, it is required to fulfill the graduation threshold for CPR in accordance with the Tmplementation Guidelines for
Graduation Threshold of CPR Certification" at the College of Health Science, Central Taiwan University of Science and Technology'.

T AR f UL %6 ¥ § o The computer course requires the payment of a computer practicum fee.
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In accordance with the regulations outlined in the Implementation Rules for the Graduation Threshold of 'Life and Service' at the Central Taiwan University of
Science and Technology, all requirements related to 'Life and Service' graduation threshold shall be adhered to.
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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.




