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CTBC University of Science and Technology Curriculum of Food and Beverage Management Department

for Four-Year Bachelor’s Degree Program -Night Division (Effective from Fall 2024)
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Food & Beverage Management 212
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Hygiene and Safety of Food and Beverage 202
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Food Preparation Theory 22
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Practice of HACCP
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Food and Beverage English(1)(2)
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Nutrition
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Project(1)(2)(3)(4)

2/ 2 2/ 2
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Human Resource Management
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Green Restaurant and Healthy Diet
Management
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Health Promotion Practicum Application

2/ 2
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Entrepreneurship Management

2/ 2
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Store Operation Management

2/ 2
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4/ 4 6/ 6

6/ 6 8/ 8

2/ 2 2/ 2

2/ 2 2/ 2
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PERIBERY
Practice of Chinese Cuisine

4/ 4

[ Nl - |
Healthy drinks and ice preparations

2/ 2

B3 A EN
Art of Food Kneading and Modeling

2/ 2

BRI H Y
Service of Catering Industry

2/ 2

TREIAEFY
Practice of Western Cuisine
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Purchase for Food and Beverage
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Baking and Practice

4 4

oA SRR
Low Sugar Product Design
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Internet Celebrity Marketing
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Japanese Conversation(1)(2)
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Cake Making
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Store Services Management

2/ 2
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Food and Agriculture Health Meals

2/ 2
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Public Relations and Crisis Management
of Food & Beverages

2/ 2

% KAl
Banquet Refreshment Making

4/ 4

plEEm
Entrepreneurship Management

2/ 2
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Bost g ¢
European Bread

4 4

BRI ER
Supervision of Food & Beverage Imdustry

2/ 2

PREH 2 AFLY
Internet Marketing and Community
Management

2/ 2

Tt AR A &R
Chocolate creative product design

4/ 4

HWoivp gk @® A ¥
Healthy and Exercise Eating plate for
Muscle Gain and Fat Loss

2/ 2

%¢ ANBFEFHER
Green Product Development and Menu
Design

2/ 2

BEFSY » 11
Analysis of Food and Beverage

2/ 2

SHRGFEFR
Chain Restaurant Management

2/ 2

%R I
Feast Cuisine

2/ 2

BYHiEEg S
Eating Healthy for Seniors

2/ 2
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Health Care Practical Training

2/ 2
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Health Care Practical Training

2/ 2
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Health Care Practical Training

2/ 2

R R R(ER £ 4 Fr)
Health Care Practical Training
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12/ 12 8/ 8
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8/ 8 8/ 8
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2/ 2 2/ 2
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8/ 8 8/ 8
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CTBC University of Science and Technology Curriculum of Food and Beverage Management Department

for Four-Year Bachelor’s Degree Program -Night Division (Effective from Fall 2024)
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Note

- B ERE N L128E N
The total number of credits completed to be eligible to graduate shall not be less than 128 credits.

LRT 3368 A (5 BSAHL 3188 A ~ i B 720 3185 4) o
The stipulated compulsory credits shall be 36 credits.(18 credits for required general education courses, and 18 credits for
required liberal arts courses.)

2L ¥ 3468 a (Te e 3148 & ~ k13328 4 )
The professional compulsory credits shall be 46 credits.(14 credits for required college courses, and 32 credits for required
department courses.)

JABEXEERL V34EL -
The professional elective credits shall be not less than 34 credits.

A¥s v EB T 51285 -
The number of inter-department elective credits shall be not less than 12 credits.

WU R A AR | B 128 A o
The number of 'Micro-Credit Courses' credits shall be up to 12credits.

= ~ & ¥ ™ 4 Graduation Threshold :

143 ipEEp > g2 Tme | ~ TREwg ) ~ TEEEEY ) ~ T IEY | 23412884 -
Students are requwed to complete a total of 128 credits of " Stipulated Compulsory Course", "Professional Compulsory
Course", "Department Professional Elective Course”, and "Inter-College Elective Courses " within their academic years.

= ~ ¥&37 kA% Stipulated Courses :
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Stipulated courses are not required to be taken in sequence and the credits shall not be mutually transferred, including

"Chinese Reading and Expression(1)(2), English listening and reading (1)(2), and physical education (1)(2)(3)" courses.

2HRGTHRARA FRARIRA Bk WIRE 0 2 TIRBHTEAFEAEFEL)02), ~ "Ereipsgy

MR)B)A®) y iz -

Stipulated courses are not required to be taken in sequence and the credits shall be mutually transferred, including "Service

Education and University Social Responsibility (1) (2)" and "Liberal Arts and Interdisciplinary Learning (1)(2)(3)(4)(5)".
+ % ¥ 347 Professional Courses :

1Fﬁﬂkunmwwj*ﬁ@mi«@ﬁ@%’@zﬁo

Project(1)(2) shall be taken in sequence and may complement each other.

2eBPTFTURY L ELEERP (D H B ARV 2ER) 25— 5k o

Students are required to get at least one Level C Certified Technician‘s Certificate from The Council of Labor Affairs

Executive Yuan within their academic years.




