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Curriculum Standards of the 114™ Academic Year in Undergraduate 4-Year Nighttime Program for Department of Food Scince and Technology (Baking and
Culinary Technology Group) at Central Taiwan University of Science and Technology

1140311 F Az
11403194 Az

1150311 s Azt
1150317k %424 R
1150401 e 34Ae £ f

. X 37 TEY
i #P E 2 3 Teaching First Semester Second Semester E s
Academic Year Course Credits h #ik X} #ik X} Remarks
ours
Teachin: Internshij Teachin: Internshij
s & £ (8% £) Core Comp ies (8 Credits
¥ ¢ B ¥ % ¢ Chinese Reading and Expressing 2 2 2
N ~ - # % (- ) Freshman English (I) 2 2 2
. — . - T oA
st e gk AL * . g oy : - FRRE S
1™ Academic Year |7 344t Al * Information Technology and AT Application 2 2 2 Computer Course
< — 3 % (=) Freshman English (1) 2 2 2
4 v (2% A ) Physical Education (2 Credits)
T [425 (- ) Physical Education (1) 1 T 2 T 2 7] | | |
1 Academic Year |4 7 (= ) Physical Education(Il) [ 1 T 2 1 | [ 2 1] |
47 38 7% % (164 4 ) Domain-Specific Learning (16 Credits)
5-8e . . . . Le R ALE EET
1 Academic Year Af & % Domain-Specific Learning 4 4 4 Lo LR
S-8s humanities, natural sciences,
. Af 3 ;& % Domain-Specific Learning 8 8 4 4 social sciences, and cultivation of|
2" Academic Year broad -with at least
BzgE one elective course from each
2B ain-Specific Learning
3 Academic Year | 3@ % Domain-Specific Learning 4 4 4 category
i £ ¥ (4% 42 ) Interdisciplinary Learning (4 Credits)
[
o Acadeiic Year ¥4 4 ¥ Interdisciplinary Learning 4 4 | 2 | | 2 | |
% ¥ & i3 (58# &) Professional Required Courses (59 Credits)
¥ < R #(15% £ ) Core Foundations (15 Credits
T PR AL
459 & ek foB % % 3L Introduction of Food and Catering Industry with Occupational Ethics 2 2 2 I;n;:({);!ngg;(;;‘rse
o demic Fihics Course
e F& =% Baking Science and Technology 2 2 P
1" Academic Year [ 4 4 34 f 5w g s * Principle and Application of Food Cooking 2 2 2
¥ % % Nutrition 2 2 2
¥ % % 9 =% Nutritional Laboratory 1 2 2
4 i€ i 4 General Chemistry B B >
BogE P,
" ! 4 4 4 R 72 Fundamentals of Food 2 2 2
2™ Academic Year
L 7 75
e 4§ 23+ Biostatistics 2 2 2 * tagkdt
3" Academic Year ComEuler Course
5 & ¥(43% £) Core Professional Courses (43 Credits)
& 5 i#4 #2% 2 Sanitation and Safety of Food Industry 2 2 2
- 4§ % (© The Practice of Cookic 3 4 2 2
YT
1™ Academic Year |4 & % it Dietary Culture 2 2 2 Héﬁ\.—ap ! .
SC] Learning
#§ ¢ 9 1¥(- ) The Practice of Bread I 3 4 2 2
#§ ¢ 9 1¥(= ) The Practice of Bread Il 3 4 2 2
¢ ;% 8L § (7(— ) The Practice of Chinese Pastries | 3 4 2 2
& &-4c 1 5 Food Processing 2 2 2
4 SHc? 4§ (3 % %) Food Microbiology with Laboratory 3 4 2 2
&K ¢ 9 ¥ Western Dishes Cuisine Preparation and Practices 3 4 2 2
@ B} 3-4x F i¥(- ) The Practice of Cake and Pastries I 3 4 2 2
5 & & i & Food Chemistry 2 2 2
o . & &-4c1 5 9 % Food Processing Laboratory 3 4 2 2
3% Academic Year [————— - B .
& 5-F i ¥ % i 3 Food Storage and Preservation Techniques 2 2 2
@ B} 3-4x F ¥(= ) The Practice of Cake and Pastries I 3 4 2 2
Yegs 4 52 # J2i# 4 Food Sanitation Administrative regulati 2 2 2
4™ Academic Year |8 &% > § £t Food Safety Control System 2 2 2
% 43K %5 3] § 7 Facilities Planning and M: of Restaurant and Food Service 2 2 2




Curriculum Standards of the 114™ Academic Year in Undergraduate 4-Year Nighttime Program for Department of Food Scince and Technology (Baking and

PEAPREARAENe EHEBMS SR IIMEER > FHRAFFLBREEPLRE)

Culinary Technology Group) at Central Taiwan University of Science and Technology

e TEW %V —
E 2 (el FLE | oching First Semester Second Semester =S
Academic Year Course Credits hours #ik X} Remarks
Teachin: Internshij
& ¥ iE 3 (538 &) Prof | Electives Courses (53 Credits)
B 5L H #2294 £ ) Food Technology Group (29 Credits)
y-ma FeEa: Microbiolog)i _ ' 2 2 2
2™ Academic Year 4 &2 % i“ & Food Life Chemistry 2 2 )
¥ i 1 & 4 % General Chemistry Laboratory 1 2 2
e 4 4 i § ¢1 9 5% Biochemistry with Laboratory 2 3 1 2
3 Academic Year & 54 17(% 4§ %) Food Analysis with Laboratory 2 3 1 2
4 11 # % 3 4% Inspection Practices of Food Materials 2 2 2
4 & 531 {1 % 3£ ji7 Food Sensory Evaluation and Scientific Technology 2 2 2 BREY Learnine
& &% 4 4 Food Additives 2 2 2
& &4 i 2 fiz Food Logistics and Home Delivery 2 2 2
SegE G 5t % 4 7 3 Food Marketing and 2 2 2
4™ Academic Year | @ & & ] 1  #+ Foodborne pathogens Inspection and Practices 2 2 2
& 5% » & 479 7434 Seminar in Food Safety 2 2 2
4 &3k 2 o &7 £ 1 3teInternet of Things and Smart Technology in Food Science 2 2 2
A & p)#782 B 4§ % Product Innovation and Development Practices 2 2 2
4 5. & 3% & Food Package 2 2 2
£ 4§ #2244 £ ) Food Technology Group (24 Credits)
8 2.4] % 2 3 Monu Planning and Design 2 2 2
Szmi AL 2 i * § 4% Seasoning Science and Practices 2 2 2
9 Acodensio Year ¢ ;U mL.u 9 (F(= ) The Practice of Chinese Pastries IT 3 4 2 2
% % English for the Catering Industry 2 2 2
BB HY Bk E T2 Py ing and Supply M: of R and Food Service 2 2 2
JIEA 4 % Art of Modern Baking and Practice 3 4 2
e 7 1 i § % 7 4t Cutting and Sculpturing Techniques for Vegetables and Fruit 3 4 2 2
4™ Academic Year T &L S 5235 ¢ 5+ Principle and Practices of Instant Cuisine Food 2 2 2 2
4 54 1 2 4L & § 4% Processing and Preparation of Beverages with its Additive 2 2 2
o R s® g 2 o] ef 1% The Practice of Taiwanese Cuisine and Local Dishes 3 4 2 2
% - & & . (1) I" Academic Year Credits Subtotal (D] __ 35 10 18 2 16 7
% - & %] 3(2) 2™ Academic Year Credits Subtotal 2)] 33 38 14 1 14 6
% - & # .| $(3) 3" Academic Year Credits Subtotal 3)] __ 36 n 14 3 16 7
% = & # .| 3(4) 4" Academic Year Credits Subtotal 4)] 37 10 16 1 18 2
& 3+ Total = (1)+(2)+(3)+(4) 141 160 62 18 64 16

EFREZH L fpHED !

BOCEEE N L1288 0 w88 A [§ Pk K8EA S MT2EA 4
A 0 EB I 40 B (Y LEEBT S28FL) -

The minimum graduation requirement is 128 credits, including mandatory 88 credits [comprising 8 credits for core competencies, 2 credits for physical education, 16 credits for
domain enrichment (including humanities, natural sciences, social sciences, and cultivation of broad knowledge -with at least one elective course from each category), 4 credits for
interdisciplinary learning, and mandatory professional 40 credits]. Elective credits must be at least__credits [ with a minimum number of 28 credits for professional electives].
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Prior to graduation, students must complete the core course "Biostatistics" designated by the College of Health Science, which is worth 2 credits. A transcript of this course is required
for graduation.
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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.




