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Curriculum Standards of the 115™ Academic Year in Undergraduate 4-Year Daytime Program for Department of Food Scince and Technology (Industry-Academia Collaboration
Program for Overseas Chinese Students Group) at Central Taiwan University of Science and Technology
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Acad:n?c Year Ci:uise gl':i:: Teaching £ L £ L R:n;—r_ks
hours Teaching | Internship | Teaching | Internship
#*% %248 ~) Core Comp ies (24 Credits)
Ak € A 3 (- ) Soical Studies (I) 2 2 2
%% 34%(— ) Chinese Language (I) 2 2 2
3% #A2(= ) Chinese Language (II) 2 2 2
-5 + — # % (- ) Freshman English (I) 2 2 2
1" Academic Year |+ — 3 # (=) Freshman English (IT) 2 2 2
47 = % it 2_3z Introduction to Asia Pacific Culture 2 2 2
4 i€ i* ¥ General Chemistry 2 2 2
3 i 4 $# & General Biology 2 2 2
y-8a 4 & 455 (=) Soical Studies (IT) 2 2 2
2™ Academic Year i Ff #3F Advanced Chinese Language 2 2 2
o A % % 2 Introduction to Taiwanese Humanities 2 2 2
4 A:a;efﬂerar FAHLEAUE " Information Technology and Al Application 2 2 2 W% "3z Computer Course
+ (4% £ ) Physical Education (4 Credits)
I :}1; g'erar 4% 7 (- ) Physical Education (I) 2 2 2
o :c;djmf: Year 4% 7 (= ) Physical Education(II) 2 2 2
% ¥ % i3 (69% &) Professional Required Courses (69 Credits)
1% A #(13% &) Core Foundations (13 Credits)
. ) § 5 %‘ A PR ft% #¥ i 72 Introduction of Food and Catering Industry with ) 5 5 :ﬁjfl‘g Course
. ¥ - ‘i‘# Occupational Ethics i gy
1" Academic Year |  ii v 4 4 % General Chemsity Laboratory 1 2 2
4 $» 4 /32 Fundemntals of Food 2 2 2
$og F %1 & Organic Chemistry 2 2 2
2™ Academic Year 4 ¥ & Microbiology 2 2 2
$ % % Nutrition 2 2 P
EHER &3 P . T HodAe
3" Academic Year 44 53" Biostatistics 2 2 2 gomp?:ter Course
1% % ¥(56 £ &) Core Professional Courses (56 Credits)
I A:a;ejﬁ:Year & ¥4 ¥ (1) Industry Internship (I) 10 20 20
& ¥4 ¥ (D Industry Internship (II) 10 20 20
& 54 ¥4 > Santiation and Safety of Food Industry 2 2 2
L £ & &4 1 & Food Processing 2 2 2
2" Academic Year | 4 54 1 & 9 % Food Processing Laboratory 3 4 4
JL @ & 17 & % ¥ 4% Basic Chemistry Analysis and Practices 2 3 1 2
& 44k % ¥ 7+(Z § %) Food Biotechnology with Laboratory 2 3 2 1
£ ¥ % ¥ (1D Industry Internship (IT1) 10 20 20
e if- 3 3 ##i¥Food Storage and Preservation Techniques 2 2 2
39 Academic Year : 4§ 1¥(— )The Practice of Chinese Pastries I 3 4 4
N & & i # Food Chemistry 2 2 2
& 5% > ¢ 41,5 59 4% Food Safety Conttrol System and Practices 2 2 2
a5 4 Food Hygiene Regulation 2 2 2
LR & 47 4% P22 5k F T2 Purchasing and Supply Managament of Restaurant and Food 2 5 5
4" Academic Year |Service
& ¥£9 ¥ & %% 4 Industry Internship Report 2 2 2
1# % ;% £ (4% 2 )General Knowledge Enrichment (4 credits)
o Z;:;djm’i Year 1% % i % Liberal Education 2 2 2
yzga o X1 .
39 Academic Year 1% % i& % Liberal Education 2 5 2
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Program for Overseas Chinese Students Group) at Central Taiwan University of Science and Technology
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Anilteite e Course Credits | 1o Teﬂrﬂg Im!r:shin Teﬂrﬂg Im!r:shin WRemls
% ¥£35 13 (508 #2) Professional Electives Courses (50 Credits)
AAus § 8 & 29 ¥ Basic Bakery Preparation and Practices 3 4 4
B-gE ‘- & Baking Science and Technology 2 2
1" Academic Year | X 0414 7 < it Science and Culture of Tea (£ 45 & < it 3t &) 2 2 2
4% 4 ¥ i Dietary Culture (22 Z 15 &7 - /) 2 2 2
yogE iefFiee § 8% 29 ¥ Advanced Bakery Preparation and Practices 3 4 4
2" Academic Year| & 4 333 RIm s ip * Principal and Application of Food Cooking 2 2 2
5 St $ 8 219 B Food Microbiology with Laboratory 3 4 2 2
& &4 17 22 5 % Food Analysis with Laboratory 3 4 2 2
Y-8 4 i & ¢ 9 % Biochemistry with Laboratory 3 4 2 2
3 Academic Year A#H P % 129 % Basic Chinese Cuisine Preparation and Practices (£2 & % .33 3 4 4
LY R
& % 3.3 23 % Western Dishes Cuisine Preparation and Practices (£ A # * % . 3 4 4
AP VP
& ¥4 ¥ (V) Industry Internship (IV) 10 20 20
4% &-4c 1§ 7% Processing and Preparation of Beverages 2 3 1 2
L4 4 & 53 L 8 B Food Sensory Evaluation and Scientific Technology 2 2 2
4™ Academic Year | # 3% @k 9 i7(= )The Practice of Chinese Pastries I1 3 4 4
& 5-ik 4 4 Food Additives 2 2 2
TG § S8 22 Y % Principle and Practices of Instant Cuisine Food 2 2 2
¥ — # & | 3*(1) 1" Academic Year Credits Subtotal (1)| 37 48 8 20 16 4
¥-8E Q) 2" Academic Year Credits Subtotal (2) 42 56 6 20 23 7
%= £ & | $+(3) 3" Academic Year Credits Subtotal (3)] 40 56 2 20 20 14
Yr REJPAD 4™ Academic Year Credits Subtotal 4) 27 39 0 20 15 4
£ 3+ Total = (1)+(2)+(3)+(4) 146 199 16 80 74 29
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The minimum graduation requirement is 128 credits, including 111mandatory credits (comprising 24 credits for core competencies, 4 credits for physical education and military training, and 69 credits for
mandatory professional courses), 4 credits for general knowledge enrichment, and at least 17 elective credits (with a minimum of 10 credits from professional electives).
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The overseas student program adopts a rotational system for corporate internships, with all four semesters considered as the same semester. The course standard is based on the corporate internship for
the first semester n example. If the corporate internship takes place in the second semester, the course standards for the first and second semesters of that academic year will be interchanged.

L fL5 R AR AR 2 45 53 | Biostatistics | 28 A 0 % F B3 Kb AW R E
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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w 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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Ed Undergraduate students are required to complete relevant courses on academic ethics education in accordance with the 'Implementation 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.




