
Department of Food and Beverage Management

 Curriculum Requirements for Enrollees in the Academic Year 114 (Fall 2025)
 

Program Four-year technical college program of the Day Division

Group None

Class Type Overseas Chinese Industry–Academia Program

Special Program None

Curriculum Committee

Department Curriculum 114.04.23

College Curriculum 114.05.26

University Curriculum 114.06.09

Academic Affairs 114.06.09

Graduation Credits
/Study Duration

At least 128 credits required (normally 4 years).

Credit Load per
Semester

Students in Grades 1 and 2  must take no fewer than 16 credits and no more than 28
credits per semester. Students in Grades 3 and 4 must take no fewer than 9 credits and
no more than 25 credits per semester.

Required and Elective Credits Subject Category Credits

Required 109 Credits

General Education 22 Credits

Major Required 87 Credits

College Major 0 Credits

Elective 19 Credits

General Education 0 Credits

Major Elective 19 Credits

Other Regulations 產業實務實習(一)、(二)、(三)、(四)、(五)、(六)、(七)、(八)為經本系認定應修之專業課程。

Remarks "Computer Course" means computer access is required (computer and internet usage fee).

First Semester, First Year Second Semester, First Year

Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes

General
Education

434025 Chinese Conversation
Practice

2/2 General
Education

434036 English Conversation 2/2

General
Education

Core
Required

434AD8 Workplace Ethics and
Interpersonal
Relationship
Management

2/2 Major
Required

434A91 Food nutrition and
hygiene

2/2

Major
Required

434A22 Catering services 2/2 Major
Required

434A92 Social Media
Marketing

2/2

Major
Required

434A42 Customer Relationship
Management

2/2 Major
Required

434A93 Coffee extract and
latteart technology

3/3

Major
Required

434AA5 Industrial Practical
Traing(1)

4/4 Major
Required

434AA6 Industrial Practical
Traing(2)

4/4

Major
Required

434AC1 International
Etiquette

2/2 Major
Required

434AB3 Chinese Cooking 3/3

Major
Required

434AD9 World Food Cultures 2/2

   16  Credits,   16  Hours    16  Credits,   16  Hours

First Semester, Second Year Second Semester, Second Year



Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes

General
Education

434001 Chinese(1) 2/2 General
Education

434006 Chinese(2) 2/2

General
Education

434019 English(1) 2/2 General
Education

434020 English(2) 2/2

Major
Required

434A68 Food Safety Control
System

2/2 Major
Required

434A13 Dining in English 2/2

Major
Required

434AA7 Industrial Practical
Traing (3)

4/4 Major
Required

434A33 Catering Human
Resource Management

2/2

Major
Required

434AB6 Western Cooking 3/3 Major
Required

434A41 Beverage Practice 2/2

Major
Elective

434NC5 Chinese dim sum 3/3 Major
Required

434A58 Speak art and service 2/2

Major
Required

434AA8 Industrial Practical
Traing(4)

4/4

   16  Credits,   16  Hours    16  Credits,   16  Hours

First Semester, Third Year Second Semester, Third Year

Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes

General
Education

434AD3 Workplace Ethics and
Culture

2/2 General
Education

434AD4 Logic and Thinking 2/2

Major
Required

434A32 Food Marketing
Management

2/2 Major
Required

434AD5 Consumer Crisis
Management

2/2

Major
Required

434AA9 Industrial Practical
Traing(5)

4/4 Major
Required

434AB0 Industrial Practical
Traing (6)

4/4

Major
Required

434AC9 Biscuit production 3/3 Major
Required

434AC7 Advanced Chinese
cooking

3/3

Major
Required

434AD0 Communication Skills 2/2 Major
Elective

434NC6 Culinary Information
Systems

2/2 Compu
ter
Cours
e

Major
Elective

434ND3 Japanese Cuisine 3/3 Major
Elective

434NC7 Wine Tasting &
Knowledge

3/3

   16  Credits,   16  Hours    16  Credits,   16  Hours

First Semester, Fourth Year Second Semester, Fourth Year

Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes Course
Category

Course
Number

Course Name Cre
dit
s/
Hou
rs

Notes

General
Education

434DBU Exercise and physical
Fitness

2/2 General
Education

434AD6 Humanities and
Tourism

2/2

Major
Required

434AD7 Culinary Cost Control
and Procurement

2/2 Major
Required

434AD2 Consumer Behavior 2/2

Major
Required

434AB1 Industrial Management
Practice(7)

4/4 Major
Required

434AB2 Industrial Practical
Training(8)

4/4

Major
Required

434AC5 Bake Food 3/3 Major
Required

434AE1 Advanced Techniques
in Western Cuisine

3/3

Major
Required

434AC6 Popular drink and ice
product modulation

2/2 Major
Elective

434ND0 Hong Kong-Style Dim
Sum Production

3/3

Major
Elective

434NC4 Teppanyaki 3/3 Major
Elective

434N44 Food Micro
Entrepreneurship

2/2

   16  Credits,   16  Hours    16  Credits,   16  Hours


