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Curriculum Standards of the 115th 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
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3 ¥ #.3] 2 38 3+ Menu Planning and Design 2 2 2
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# ¥ I Art of Modern Baking and Practice I 2 2 2
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o ¢ # 72 Facilities Planning and N of Restaurant and Food Service 2 2 2
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TEBELE T “# 7% Principle and Practices of Instant Cuisine Food 2 2 2 2
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o #3282 B S o) g F (% The Practice of Taiwanese Cuisine and Local Dishes 3 3 2 1
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The minimum graduation requirement is 128 credits, including mandatory 94 credits [comprising 8 credits for core competencies, 4 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 62 credits]. Elective credits must be at least 34 credits [ with a minimum number of 24 credits for professional electives].

BERFHY LA M RRTE F M 4 %3t [ Biostatistics , 284 0 7 B ks 4@ L E o
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.

SEIMEAL > T T L PR RE R RTHRATCEE, 2 TERGERT MR Y 8 B2 EdE 5]~ 2§ ¥ - 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.




