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Curriculum Standards of the 114™ Academic Year in Undergraduate 4-Year Daytime Program for Department of Food Scince and Technology (Culinary Technology Group) at
Central Taiwan University of Science and Technology
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Academic Year Course ettt hours Teachin Internshij Teachin Internshij Remarks
ti % £ (8% &) Core Competencies (8 Credits)
¢ % B3 & 4 if Chinese Reading and Expressing 2 2 2
$-ma S - % (- ) Freshman English (I) 2 2 2
1st Academic Year |~ — ¥ ¥ (= ) Freshman English (IT) 2 2 2
FAHLEAUE® Information Technology and Al Application 2 2 2 20‘: ;?;f; Course
+ (2% £ ) Physical Education (2 Credits)
Y- 5 |48 % (- ) Physical Education (I) | 1 2 1T 2 ] | | |
1" Academic Year [48 7 (= ) Physical Education(IT) [ 1 T 2 ] | [ 2 ] |
47 35 7% % (16 % £ ) Domain-Specific Learning (16 Credits)
Y- ] ] ] ;V‘H»-r‘ﬁiﬁ‘rﬁ‘i_L“;vaE“é>
s . 4f 383 % Domain-Specific Learning 8 8 8 f
1" Academic Year humanities, natural sciences, social
P s ] ] ] sciences, and q\l(ivalion of broad v
2 Academic Year AR 3 i3 % Domain-Specific Learning 8 8 4 4 k::rrle:i‘e“—\::n:‘ Mmlreai(rsne elective
B8 # ¥ (4% L) Interdisciplinary Learning (4 Credits)
ond Ata- dfmf Year 55 4 ¥ Interdisciplinary Learning | 4 4 2 ‘ ‘ 2 ‘ ‘
% ¥ & i3 (638 &) Professional Required Courses (63 Credits)
#: < A #(13% 2 ) Core Foundations (13 Credits)
3 i - & General Chemistry 2 2 2
T kAL
& &2 & 4 Pk foi £ 632 Introduction of Food and Catering Industry with 5 5 5 Anchoring Course
F-gE Occupational Ethics Py
1% Academic Year Academic Ethics Course
& 4 % & 72 Fundamentals of Food 2 2 2
& &2 £2% > Sanitation and Safety of Food Industry 2 2 2
¥ % # (% ¥ %) Nutrition with Laboratory 3 4 2 2
E 7
oo Acadeijc Year 4 $» 53+ Biostatistics 2 2 2 SO‘:;?;Z % Course
1< & £(50% &) Core Professional Courses (50 Credits)
F-Fa a4 %3 B2 i * Principle and Application of Food Cooking 2 2 2
1™ Academic Year [ %& .33 29 ¥ Western Dishes Cuisine Preparation and Practices 3 4 2 2
S 8K % ¥ Principles of Food Preparation and Cooking and Practices 3 4 2 2
% 4 # ~ English for the Catering Industry 2 2 2
4: & < it Dietary Culture 2 2 2 BEEY )
Interdisciplinard Learning
- . 3 ¥ 44127 3% 3 Menu Planning and Design 2 2 2
o g B ek fLF & % @ 73 Seasoning Science and Practices 2 2 2
2" Academic Year 3 % & Creative Cuisine and Aesthetics 2 2 2
i 2 & 4l % ¥ 9 ¥ Advanced Bakery Preparation and Practices 3 4 2 2
3 fFes4e 1 F ¥ Technology of Food Science and Processing Practices 3 4 2 2
@ {4 #k 5% ¥ 7+( 7 7 5% ) Inspection Practices of Food Materials with Laboratory 2 3 1 2 i Pmifﬁ i .
Including Service-Learning
% AR PR A% 5 7§ 32 Catering Service Quality M. nent 2 2 2
B ARk 2% 3% 4 12 Facilities Planning and Management of Restaurant and Food > 5 5
Service
U 4 Ak G325 u % Principle and Application of Sustainable Food 2 2 2
8 5P if- i 77 Food Storage and Preservation Techniques 2 2 2
& 47 4% P82 5k F T2 Purchasing and Supply Management of Restaurant and Food ) 2 2
Service
LR 24 5 5% > % 4] % % Food Safety Control System 2 2 2
3" Academic Year |7 & 3 #cAl £1% Micro-business and M of Catering Venture 2 2 2
A 541578 B 9 7+Product Innovation and Development Practices 2 2 2
4 & 5378 #1 8 3 Food Sensory Evaluation and Scientific Technology 2 2 2 :ifrﬁ? ,‘{ inard Learnin
§ -4 in#7 = fie Food Logistics and Home Delivery 2 2 2
T G 3330 & 53035 2 F % Principle and Practices ofInstant Cuisine Food 2 2 2
& 5% {4 ¢ 72 4 Food Safety and Sanitation Administrative regulation 2 2 2




% %35 3 (874 4) Professional Electives Courses (87 Credits)

DR ¥4
1™ Academic Year

sh# ¢ ghc gl % 19 ¥ Basic Snack Preparation and Practices 3 4 2 2
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‘2 & Baking Science

& &4 7% i £ Food Life Chemistry

S # P~ Japanese in basic level
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A &-4e 1 22 B & 7% Processing and Preparation of Beverages with its Additives

yoFE
2" Academic Year

A § 8 & 29 ¥ Basic Bakery Preparation and Practices

% 4 p_~ Japanese for the Catering Industry

®H8 % & 9 # § 7% Quantity Food Service System Practices

8% 4 fa4ed 22 3 8 g% Edible Oil Processing and Application of Food Cooking

A & 74 ¥ Basic Chinese Cuisine Preparation and Practices
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3" Academic Year

& 4 4 B4k W % Design and Preparations of Medical and Health Food and
Beverages

W wfofw o]

w

BIF Y & 3329 ¥ Advanced Chinese Cuisine Preparation and Practices

&% F-v 4c1 27 %2 % Edible Protein Processing and Application of Food Cooking

#% % 7 17 42 4 Cutting and Sculpturing for Vegetables and Fruit and the Plate
Decorating
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% R A )37 % 5% Development and Practices of Creative Local Food and
Beverages

[N

w

e Y g B F &9 ¥ Advanced Snack Preparation and Practices

S
4™ Academic Year

Al B K 2§ ¢ Creative Cuisine Design and Practices

[S)

£ £ 4% 44 ¥ & 354 (% Integrated Catering Venture Project Training

& ALk 2 4 m e 2 57 £ 1 $Internet of Things and Smart Technology in Food

Science AlAE

A& 29 ¥ Creative Bakery Processing
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Interdisciplinard Learning

SR KV I SR ) (96}

& {7 4 ¥ § 72 Food Marketing and Management

& - He % $ 7 7% Rapid Inspection Techniques and Practices of Food 3
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3 p% 4 Fermentation Science

8 & & %% Food Package
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Inudstry Intership (I) at least 720 hrs
AFRY L1200
Inudstry Intership (IT) at least 720 hrs
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% ¥ (=) Industry internship(II)

EEF VI 320)
Practical Training at least 720 hrs
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#4 % Practical Training

2
2
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#4 % (- ) Industry internship(I) 9
¥ 9
4
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%
% 8 8

3% 4l i* Project Training

% — % i .| 3*(1) 1" Academic Year Credits Subtotal (1) 45 51 18 2 25 6

% - # & | 3+(2) 2" Academic Year Credits Subtotal )] 50 58 22 4 20 12

5 = #£ & ] $+(3) 3" Academic Year Credits Subtotal (3) 38 43 15 6 18 4

e #E]PA 4™ Academic Year Credits Subtotal (4), 47 76 14 24 4 34

£ 3+ Total = (D+(2)+(3)+4)| 180 228 09 36 67 56
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The minimum graduation requirement is 128 credits, including mandatory 93 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 63 credits]. Elective credits must be at least 35 credits [ with a minimum number of 24 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."
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> Freshmen in their first semester are required to take the "Transition Course_Basic Chemistry and Mathematics" course (1 credits /18 hrs)".
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I 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.
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” Foreign students need to take two courses,"Advanced Chinese (I)" and "Advanced Chinese (II)" before graduation
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= Students need to take "Class Sustainable Management Course (1), (II), (III), and (IV) " in the first 2 years. Passing the "Class Sustainable Management Course(I), and (II)" will be recognized as
"Interdisciplinary Learning" credits; passing the "Class Sustainable Management Course (III), and (IV)" can be recognized as"General Elective" credits. According to regulations, students must obtain
credits for Class Sustainable Management Course (I), and (II)" or obtain the "Love School Service Certification” before they can graduate.
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~ 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'.
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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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Before graduation, students must choose to complete either "Practical Training" for 4 credits or "Project Training" for 4 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.




