
 Philosophy for Life 2 2

( ) Freshman English (I) 2 2 2

 General Biology 2 2 2

 General Chemistry 2 2 2

 Information Technology and Application 2 2 2

( ) Freshman English (II) 2 2 2

Introduction to Statistics 2 2 2

 Practical Aesthetics in Life 2 2 2

 Human Physiology 2 2 2

 Reading and Presentation 2 2 2

 Law and Life 2 2 2

 Interpersonal Relations & Communications 2 2 2

 Life Concerns 2 2 2

 Human, Images and History Thoughts 2 2 2

 Life and Service 0 0 0

(1) 28 28 10 0 4 0 2 0 2 0 4 0 6 0 0 0 0 0

( ) Sophomore English (I)

( ) Sophomore English (II)

(2) 4 4 0 0 0 0 2 0 2 0 0 0 0 0 0 0 0 0

( ) Military Training (I)

( ) Military Training (II)

( ) Physical Education (I)

( ) Physical Education (II)

( ) Physical Education (III)

( ) Physical Education (IV)

(3) 2 12 2 2 2 2 0 2 0 2 0 0 0 0 0 0 0 0

34 44 12 2 6 2 4 2 4 2 4 0 6 0 0 0 0 0

 Introduction of Food  and Catering Industry with

Occupational Ethics

2 2
2

 Fundemntals of Food 2 2 2

  Restaurant Santiation and Safety 2 2 2

 Nutrition 2 2 2

(4) 8 8 6 0 2 0 0 0 0 0 0 0 0 0 0 0 0 0

Processing Principles and Practices of Catering and Food

Industry

3 3 2 1

Chinese Style Wheat Flour Processing and Practices 2 4 4

 Catering  Service 2 2 2

 Japanese for the Catering Industry 2 2 2

  Facilities Planning and Management of Restaurant and Food 2 2 2

 Cost Control  and Accounting of Restaurant and Food Service 2 2 2

 Creative Chinese Cooking and Cuisine 2 4 4

 English  for the Catering Industry 2 2 2

 Seasoning Science and Practices 2 2 2

 Menu Planning and Design 2 2 2

 Purchasing and Supply Chain Managament of  Restaurant

and Food Service

2 2 2

 Advanced Bakery Processing 2 4 4

 Human Resource Management of  Catering Industry 2 2

 Managemnt Information System of Restaurant and Food Service 2 2 2

 Business Analysis of Catering Industry 2 2 2

  Micro-business and Management of Catering Venture 2 2 2

 Food Marketing and Management 2 2 2

(1) Integrated Catering Ventrue Project Training I 2 4 4

(2) Integrated Catering Ventrue Project Training  II 2 4 4

 Case Study of Catering Venture 2 2 2

(5) 41 51 0 0 2 5 8 4 6 0 2 4 6 0 8 0 6 0

49 59 6 0 4 5 8 4 6 0 2 4 6 0 8 0 6 0

83 103 18 2 10 7 12 6 10 2 6 4 12 0 8 0 6 0

( )= (4)+(5)

(A)= ( )+( )

( )= (1)+(2)+(3)

101 ( ) 29-3

55



Development of General Education 2 2 2

(6) 2 2 0 0 0 0 0 0 2 0 0 0 0 0 0 0 0 0

 Nutrition Laboratory 1 2 2

 Dietary Culture 2 2 2

 Quantity Food Service System and Management Practices 2 4 4

 Consumer Behaviors 2 2 2

Beverages Preparations and Practices 2 2 2

 Western Dishes Cooking and Practices 2 4 4

 Creative Bakery Processing 2 4 4

 Design and Preparations of Medical and Health Food

and Beverages
2 4 4

 Customer Relationship and Crisis Management 2 2 2

Plans and Practices of Reataurant Opening 2 2 2

Advanced Chinese Style Wheat Flour Processing and Practices 2 4 4

  Chain Store Management of Food and Catering 2 2 2

 Food Logistics and Home Delivery 2 2 2

Development and Practices of Creative Local Food and 2 2 2

E-Business Technology with Applications of Food

and Catering Industry

2 2
2

(7) 29 40 0 0 0 2 2 0 0 4 4 4 0 8 4 4 8 0

 Food certification system and Hygiene  Regulation 2 2 2

 Hazard Analysis and Critical Control Points of Food

and Catering Industry
2 2 2

  Preservation Technology of Food 2 2 2

 Food Quality Control 2 2 2

 Food Sensory Evaluation Techniques 2 2 2

 Design and Technology of  Food Packaging 2 2 2

 Food Additives and Seasoning Application 2 2 2

 Safety Inspection Practices of Food Materials 2 3 1 2

 Product Innovation and Development Practices 2 2 2

 Health Food and Development Practices 2 2 2

Foodborne pathogens Inspection and Practices 2 2 2

(8) 22 23 0 0 0 0 0 0 0 0 6 0 4 0 3 2 6 0

- ( )  Advanced  Military Training I 1 2 2

- ( ) Advanced  Military Training II 1 2 2

(9) 2 4 2 2

55 69 0 0 0 2 4 0 4 4 10 4 4 8 7 6 14 0

138 172 18 2 10 9 16 6 14 6 16 8 16 8 15 6 20 0

General Chemistry 2 General Biology 2 Introduction to statistics 2

128 83 ( 26 4 2 51 ) 2 43 ( 26 )

- ( ) - ( )

(B)= (6)+(7)+(8)+(9)

= (A)+ (B)

56


