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Central Taiwan University of Science and Technology Undergraduate 4-Year Daytime Program Department of Food Curriculum
Standards for the 112™ Academic Year
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18 TEH
& B Frk Tez:itng First Semester Second Semester
Academic Year Course Credits hours e FE] e FE Remarks
Teaching Internship Teaching Internship
3 * % % (248 &) Basic Competencies (24 Credits)
+ - 3% ¥ (- ) Freshman English (1) 2 2 2
4 i 1+ 8 General Chemistry 2 2 2 i AL
Computer Course
. At . 34 it 4 # & General Biology 2 2 2
¥ - & 17 Academic Year > &3« 4 Literature and Life 2 2 2
el ';és; # Life Aesthetics 2 2 2
* — 3 ¥ (=) Freshman English (11) 2 2 2
5‘3 &é Literature Studies 2 2 2
PR s 2B~ % ~ < i- Multi-cultures 2 2 2
gy - 2" Academic Year | 4 u m«ﬁi 7 i Interpersonal Relationships and 2 2 2
Fa A e i * Information Technology and Application 2 2 2
e o ath . < {* Af 3¢ Cultural Studies 2 2 2
¥ = % # 37 Academic Year ;2 =5 %3 Introduction to Law 2 2 2
& 3¢ ¥ 5 (28 4 ) Military Training and Physical Education (2 Credits)
PARPRTAEVR-AY A H
All-out Defense Education Military Training - Defense 0 2 2
- & 1% Academic Year Technology
£ = (- ) Physical Education (1) 1 2 2
£ = (= ) Physical Education(ll) 1 2 2
3 - # & 2™ Academic Year 48 % (=) Physical Education(l11) 0 2 2
2 £ % 3 (XX4 £) Professional Required Courses (XX Credits)
% K # (118 4 ) Core Foundations (11 Credits)
& 52 % e pash foB £ 632 Introduction of Food and 9 9 5 ey
Catering Industry with Occupatlonal Ethics Anchoring Course
o st . & 54 ¥7 % > Sanitation and Safety of Food Industry 2 2 2
- F# 1" Academic Year & ¥ & K 32 Fundamentals of Food 2 2 2
¥ % % Nutrition 2 2 2
Y % B 9 % Nutritional Laboratory 1 2 2
e o And . - - B i 12 AR
% = 4 & 27 Academic Year | 4 # 53" Biostatistics 2 2 2 Academic i(thics Course
1% % ¥ (48% &) Core Professional Courses (48 Credits)
% 45 R34 51 4 72 Catering Service Quality Management 2 2 2 g TIRIEE Y
Includes Service
Learnina
g . & 4 # <~ English for the Catering Industry 2 2 2
= F# 1% Academic Year 37515 e % & Creative Cuisine and Aesthetics 2 2 2
a4 8% 3 9 ¥ Foundation of Food Preparation and 3 4 2 2
o & % %89 % Western Dishes Cuisine Preparation and 3 4 2 2
a4 % ke i Principle and Application of Food 2 2 2
4 & ~ i Dietary Culture 2 2 2
¥ § 44122 %3+ Menu Planning and Design 2 2 2
% - g w ond ) AR AL 27 % 7% Seasoning Science and Practices 2 2 2
¥ = & # 2% Academic Year epeee & 54 % 2 g % Advanced Bakery Preparation 3 4 2 2
G5 8 HFrse 19 ¥ Technology of Food Science 3 4 2 2
& H16% 7 ix(2 7 %) Inspection Practices of Food 2 3 1 2
B A K5 R3¢ 3 32 Facilities Planning and Management 2 2 2
i 4 A 83242k * Principle and Application of 2 2 2
7 {7 $& ¥ Food Storage and Preservation 2 2 2
1 #—L # B jiv Food Sensory Evaluation and 2 2 2
% = # & 3" Academic Year Food Safety Control System 2 2 2
el 1% Micro-business and 2 2 2
#%Product Innovation and Development 2 2 2
i # 72 Purchasing and Supply Management 2 2 2
+ ¥ 7% 4. Food Safety and Sanitation 2 2 2
Administrative regulation
$r 8 & 4" Academic vear kA %ﬁ I & 53235 22 F 7% Principle and Practices ofInstant 9 9 9
Cuisine Food
1% &% % (48 4 ) Liberal Education (4 Credits)
e e ond ) 1 ¥ ;& % Liberal Education 2 2 2
¥ = 5 3 27 Academic Year # 2 ;% 4% Liberal Education 2 2 2




% ¥ 3% 13 (602 4 ) Professional Electives Courses (60 Credits)

£ 4 L $47(48% £ ) Name (48 Credits)

A ;g g # &9 ¥ Basic Snack Preparation and

5o mE e ! ’ 3 4 2 2
% — B & 1% Academic Year Practices
B 4855 & 9 % 4 7% Quantity Food Service System Practices 3 4 2 2
AAee s 58 % 229 ¥ Basic Bakery Preparation and 3 4 2 2
Practices
& 4 p ~ Japanese for the Catering Industry 2 2 2
% = § & 2™ Academic Year [ fi¥ & %329 ¥ Advanced Chinese Cuisine
3 4 2 2
Preparation and Practices
4 5-4e 1 2 8 # 4% Processing and Preparation of 2 3 1 )
Beverages with its Additives
#% % *7 A7 47 47 Cutting and Sculpturing for Vegetables
. X 3 4 2 2
and Fruit and the Plate Decorating
i 2 % 4 B4kt 2 8% Design and Preparations of 3 4 2 2
Medical and Health Food and Beverages
i@pF e i Eke 4 229 ¥ Advanced Snack Preparation 3 4 2 2
% = % & 3" Academic Year |and Practices
£] R e 3 Creative Bakery Processing 3 4 2 2
& R 44 £ % 42 %L iF Integrated Catering Venture 2 3 1 2
Project Training
AR A3k -2 3 Creative Cuisine Design and
. 3 4 2 2
Practices

%w & E 4" Academic Year

AEF Y I ST20N\FF
A %9 % Industry internship 9 18 18 Inudstry Intership (1) at
least 720 hrs

£ 42 %l i* Project Training 2 4 2

LEF Y 35320/
% ¥4 % Practical Training 4 8 8 Practical Training at
least 720 hrs

$ S $LH 45 (128 £ ) Name (12Credits)

% — # & 1" Academic Year

&4 % 1Y & Food Life Chemistry 2 2 2

Fy
8% Pt 2% 2k * Edible Oil Processing and

% = & 2% Academic Year Appl|cat|on of Food Cooking 2 3 ! 2
% = & & 3" Academic Year | A 1§ 5 7 = it Science and Culture of Tea 2 2 2
8 &% 44 Food Additives 2 2 2
- o . &% F-v 41273 2k * Edible Protein Processing and
B 47 Academic Year Application of Food Cooking ’ 2 3 ! 2
& 5 {7 427 # 72 Food Marketing and Management 2 2 2
¥-FE&.)3Q) lSI Academic Year Credits Subtotal (1) 44 52 22 2 22 6
¥ = & & | 3+(2) 2™ Academic Year Credits Subtotal (2) 44 55 20 4 17 14
»=FE)30) 3" Academic Year Credits Subtotal (3) 35 39 16 2 15 6
5= & & /) 3+(4) 4" Academic Year Credits Subtotal (4)] 26 43 7 22 2 12
& 3+ Total = (D)+(2)+(3)+#)] 149 189 65 30 56 38
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The minimum graduation requirement is 128 credits, including mandatory 58 credits [comprising 24 credits for basic competencies (2 credits each for literature

studies and cultural studies), 2 credits for military training and physical education, 59 credits for professional core courses], 4 credits for broad knowledge.

Elective credits must be at least 39 credits [with a minimum number of 28 credits for professional electives].

LEHFRE A TR LFTRGFLET SR BN FT AR WL
Before graduation, students must obtam 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.

In

FHECGS ZEMEL MR R T PR A EE(P )T LA TR LR RE .
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."

B E5 7= F 4 TGeneral Chemistry ; 2 5 4 ~ ¥ 4 4 & T General Biology ; 24 4 ~ 2 J 53+ [ Biostatistics ; 24 » = 58 i & L Fafr 2
kA ? 2 42> 4@ 2 o pAINE A 2 FH EE A B R R GFRQES) 2 VAL S & £E B 2 § 4 o Priorto graduation, Students
must complete and pass three required courses from the College of Health Science, General Chemistry (2 credits), General Biology (2 credits), and
Biostatistics (2 credits)." Daytime students who participate in and pass the bridging course offered by the department before admission may count it as elective
credits (1 credit) for their major."

[

LA R Y R L FBT A SRAAPHMP SE RS BN B ER RLZEPI2Z MR 2R ¢ IR A E SRR IO RERLIETET
R 2R EFEE A &E‘”ﬁéﬁ“»h#& FAEAELR -
During the period of study, students must obtain two third-class certificates recognized by the department, or one second-class certificate, in accordance with
the relevant regulations for graduation requirements. This is in accordance with the "Implementation Guidelines for Graduation Requirements for Food
Technology Department Certificates” at Central Taiwan University of Science and Technology. Each certificate can only be applied for once and cannot be
dupllcated

ITn s B-50 2% 277 TPractical Training 4 5 &~ & & 4L c T Project 1raning | 25~ % 2 o> LML 2 BB~ B 17 ¥ 772 2 L 3L
BT % % 7HZ4p B ¥ 58 - Before graduation, students must choose to complete either "Practical Training” for 4 credits or "Project Training" for 2 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.

Eiﬁffd?ﬂﬂﬁ" & FPBm e (CPR) 2 X P2 pM A2 kR 9 d - g e ity (CPR) #RLZEMER 5L 8
2_ 3. E7%#32 - During the period of study, it is requnred to fulfill the graduation threshold for CPR in accordance with the ‘Implementation Guidelines for
Graduation Threshold of CPR

Certification" at the College of Health Science, Central Taiwan University of Science and Technology'.

T AR B T %R ¥ § o The computer course requires the payment of a computer practicum fee.

FM ARG REPE MR R A F T EERG ) ZEFS Al 2 RAFET o
In accordance with the regulations outlined in the Implementation Rules for the Graduation Threshold of ‘Life and Service' at the Central Taiwan University of
Science and Technology, all requirements related to 'Life and Service' graduation threshold shall be adhered to.
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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.




