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Curriculum Standards of the 115th Academic Year in Undergraduate 2-Year Daytime Program for Department of Food Scince and Technology at Central Taiwan University of
Science and Technology
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hours Teaching | Internship | Teaching | Internship
4 £4g4) Core Comp ies (4 Credits)
%- & [ # < (-) Advanced English(1) [ 2 [ 2 [ 2 7] [ | [
1st Academic Yearl gFF # » (= )Advanced English(Il) | 2 | 2 | | | 2 | |
4538 % % (8% A) Domain-Specific Learning (8 Credits)
o - §-ji 48 3% & % Domain-Specific Learning 4 4 4
1™ Academic Year
o AiaAdfnii YVear 48 3% & % Domain-Specific Learning 4 4 4
% ¥ 2 13 (408 &) Professional Required Courses (40Credits)
& & fF4 ¥ % > Sanitation and Safety of Food Industry 2 2 2
Ty Az
A4 & 53 B #2% Introduction to Sustainable Food Development 2 2 2 ;n;:}?;;;i;;m
Academic Ethics Course
¥ % !‘?( 3‘ ¥ %% ) Nutrition with Laboratory 3 3 2 1
) - & & fF 2 2 #.Sanitation and Safety of Food Industry 2 2 2
1" Academic Year [5 4 1y & 2 poit ol B 2 2 2 2
& ZHcd ¥ B (% %)Food Microbiology with Laboratory 3 3 2 1
& g i %Food Chemistry 2 2 2
& &4c 1 ¥ Food Processing 3 3 3
& &4c 1 B 9 % (- ) Food Processing Laboratory I 2 2 2
& &4 1 B9 (= Food Processing Laboratory II 2 2 2
& & ik B 4 7 Instrumental Analysis of Foods 2 2 2
& 5% >R %6 F % Introduction to Food Safety Risk Assessment 2 2 2
& &4 % 3 Food Biotechnology 2 2 2
oge 4 %% *c $ Food Additives 2 2 2
2™ Academic Year | & &% > % #] % % Food Safety Control Systems 2 2 2
& &4 ¥7(% 9 5% ) Food Analysis with Laboratory 3 3 2 1
& &1 B # 2 Food Factory Management 2 2 2
4 $ L3t Biostatistics 2 2 2 Al & #3542
% ¥3¥ 13 (448 £) Professional Electives Courses (44 Credits)
2 & Microbiology 2 2 2
& i€ i & General Chemistry 2 2 2
& Sdr 1 ‘i (- ) Bakery Product Processing Laboratory I 2 2 2
% (=) Bakery Product Processing Laboratory II 2 2 2
_ma 4 ?{ ¥ Principles of Food Preparation and Cooking and Practices 3 3 2 1
1* Academic Year & 4c 1 9 7% Rice Product Processing Practices 2 2 2
4 & £1374c 1 9 7+ Innovative Rice Product Processing Practices 2 2 2
4 4 it & Biochemistry 3 3 3
@x 4c 1 % ¥ Beverage Processing Laboratory 3 3 2 1
+ 4% it & Organic Chemistry 2 2 2
g B Baking Science 2 2 2
sl‘ ﬁ" L '@l iﬁ 4 i% Practical Production of Fermented Foods 2 2 2
@ Food Ingredient Procurement and Supply Management 2 2 2
@ Foodservice Facility Planning and Management 2 2 2
ka4 ;§_"' i% 3 j#7 Practical Techniques in Health Food Production 2 2 2
3DF| B ez, & S Applications of 3D Printing Technology in Food Science 2 2 2
- -3 I &R I® & 59 i Ready-to-Eat Food Processing Practices 2 2 2
2™ Academic Year & 5% = {7 4 Digital Marketing for Food Products 3 3 3 fjlﬁdij;nlinard Learning
8 %R F &34 Food Sensory Evaluation 2 2 2 F $ i“‘ . .
Interdisciplinard Learning
N R \‘ﬁﬁ & % Living Foods and Organic Foods 2 2 2
G Al 2 4,. i 4 27 55 & {4 $F 5 73+ Internet of Things and Smart Technology in Food ) 2 5 ALS i
Science
¥ - #® # ] 3(1) 1" Academic Year Credits Sut 1(1) 56 56 18 10 26 2
¥ - § &) #(2) 2" Academic Year Credits Subtotal (2)| 42 42 20 4 17 1
&3 Total= (1)+(2)] 98 98 38 14 43 3
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- The minimum graduation requirement is 72 credits, including mandatory 52 credits [comprising 8 credits for core competencies, 4 credits for interdisciplinary learning, and mandatory professional 40
credits]. Elective credits must be at least 20credits [ with a minimum number of 14 credits for professional electives].
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Undergraduate studcnts are rcqulrcd to complete relevant courses on academic ethics education in accordance with the 'Implementation Guidelines for Academic Ethics Education Courses at the
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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.

I




