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Curriculum Standards of the 113th 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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& &4 ¥ % > Santiation and Safety of Food Industry 2 2 2
FoHE & =4 1 & Food Processing 2 2 2
2" Academic Year | & 54t 1 % 9 5% Food Processing Laboratory 3 4 4
2L # ~ 17 ¥ 5% F 7% Basic Chemistry Analysis and Practices 2 3 1 2
& H#5% 7 7%(2 F %) Food Biotechnology with Laboratory 2 3 2 1
& %9 ¥ (III) Industry Internship (11T) 10 20 20
PEr & 5-P7 33 ¥ % B Food Storage and Preservation Techniques 2 2 2
39 Academic Year @ ;% 8.9 i7(— )The Practice of Chinese Pastries I 3 4 4
& & i & Food Chemistry 2 2 )
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& &4 % %L Food Hygiene Regulation 2 2 2
yrgE & 4745 P82 % ¥ 32 Purchasing and Supply Managament of Restaurant and Food ) 5 5
4™ Academic Year |Service
& %9 ¥ & %% 4 Industry Internship Report 2 2 2
1 & i £ (44 2 )General Knowledge Enrichment (4 credits)
BoBE 5 i o . .
i & ;& % Liberal Educa 2 2 2
2" Academic Year 1433 % Liberal Education
Nzgs e a1 )
1% & ;& % Liberal Educa 2 2 2
3 Academic Year # % ;% % Liberal Education




% ¥ 5 8 (504 #) Professional Electives Courses (50 Credits)

A A & 5% & 29 % Basic Bakery Preparation and Practices 3 4 4
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4 & < it Dietary Culture (22 F £ 8 212 (L $F) 2 2 2
FoFE & 2% & 29 % Advanced Bakery Preparation and Practices 3 4 4
2™ Academic Year A 3% ¢ & * Principal and Application of Food Cooking 2 2 2
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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 as an 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.
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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.
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During ghe period of study, it is required 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'.
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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.




