
 ( )( )( )( )
Chinese 1.2.3.4

8 8 2 2 2 2 2 2 2 2

 ( )( )
Practical Chinese 1.2

4 4 2 2 2 2

 ( )( )( )( )
English 1.2.3.4

8 8 2 2 2 2 2 2 2 2

( )( )
Practical English 1.2

4 4 2 2 2 2

( )( )( )( )
Mathematics 1.2.3.4

8 8 2 2 2 2 2 2 2 2

History 2 2 2 2

Geography
2 2 2 2

Citizens and Society 2 2 2 2

Chemistry 2 2 2 2

Popular Science and Logical Speculation 2 2 2 2

Physics 2 2 2 2

Basic Physiology 2 2 2 2

Artistic Life 2 2 2 2

 ( )( )
Art1.2

4 4 2 2 2 2

Leisure and Life 2 2 2 2

Introduction to Computer Science 2 2 2 2

Living Technology
2 2 2 2

 ( )( )
Physical Education 1.2

4 4 2 2 2 2

 ( )( )
Ability to Limb Kinesthetic 1.2

4 4 2 2 2 2

 ( )( )
National Defense Education 1.2

2 2 1 1 1 1

 ( )( )
Health Care and nursing 1.2

2 2 1 1 1 1

Field of Humanities & Arts 2 2 2 2

Field of Natural Science 2 2 2 2

Field of Social Science 2 2 2 2

76 76 14 14 14 14 12 12 10 10 4 4 2 2 10 10 10 10 0 0 0 0

National Defense Education and Military
Training

0 8 0 2 0 2 0 2 0 2

Health and life 0 4 0 2 0 2

Physical Fitness 2 2 2 2
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Advanced Physical Fitness 2 2 2 2

4 16 2 2 2 2 0 0 0 0 0 0 0 0 0 2 0 2 0 4 0 4

76 76 14 14 14 14 12 12 10 10 4 4 2 2 10 10 10 10 0 0 0 0

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

12 12 6 6 2 2 0 0 0 0 0 0 0 0 2 2 2 2 0 0 0 0

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

12 12 0 0 2 2 2 2 0 0 0 0 0 0 4 4 4 4 0 0 0 0

8 8 2 2 2 2 2 2 2 2

4 4 2 2 2 2

10 10 3 3 3 3 2 2 2 2

22 22 4 4 4 4 5 5 5 5 2 2 2 2 0 0 0 0 0 0 0 0

4 4 4 4

5 5 5 5

2 2 2 2

11 11 0 0 4 4 0 0 7 7 0 0 0 0 0 0 0 0 0 0 0 0

3 3 3 3

4 4 4 4

2 2 2 2

18 18 9 9 9 9

( / )

(A)

Introduction to Tourism

Fashion on Cosmetic

Nutrition

Social Protocol and Etiquette

Introduction of Health Foods

Introduction to The Industry of Human

 (B)

Green Food

Dietary Culture

Merchandise presentation skills

Story Marketing

Business Adminstration

Practices of Domestic Tour

 (C)

 1-4
Hospitality English and Conversation 1-4

 1-2
Introduction to Hospitality 1-2

 1-4
Hotel and Restaurant Service 1-4

 (D)

*
Chinese Cooking

*
Principles and Practices of Baking

*
Dining Safety and Sanitation

 (E)

*
Western Culinary

Advances in Chinese Cooking*

Undergraduate Research
 ( )

Dining Internship1-2
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27 27 0 0 0 0 0 0 0 0 0 0 0 0 3 3 4 4 11 11 9 9

2 2 2 2

4 4 4 4

2 2 2 2

2 2 2 2

4 4 4 4

6 6 3 3 3 3

6 6 3 3 3 3

3 3 3 3

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

2 2 2 2

3 3 3 3

2 2 2 2

2 2 2 2

3 3 3 3

3 3 3 3

2 2 2 2

2 2 2 2

2 2 2 2

3 3 3 3

4 4 4 4

2 2 2 2

2 2 2 2

4 4 4 4

2 2 2 2

3 3 3 3

 (F)

Introduction to Food Science

Principles and Practices of food preparation*

Accounting for Catering Industries

Introduction and application of spices*

Science and Practice of seasoning*

Banquet Practice*

 1-2*
Principles and Practices of Food Processing 1-

 Japanese

Knife technique*

Creative Culinary Arts and Development*

Food Marketing and Management*

Food Additives*

 1-2
Beverage and Cocktail Preparation 1-2*

Cost Control

Statistics*

Food Hygiene Audit*

Advances in Baking Science*

Sensory Evaluation

Sugar Art*

Purchasing and Storage Control

Consumer Market Analysis

Vocational Cognition and Ethics

Principles and Practices of Rice and Pastry*

Culinary Aesthetics*

Dining Japanese and Conversation

Institutional Food Service and Practice*

Chocolate Making Practices*

Human Resources Management
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2 2 2 2

2 2 2 2

60 60 4 4 0 0 4 4 0 0 18 18 19 19 8 8 5 5 0 0 2 2

220 220 28 28 26 26 23 23 22 22 24 24 23 23 27 27 25 25 11 11 11 11

 107  2  2  (108 6 12 )
 107  2  1  (108  7  2 )
 107  2  5  (108  7  2 )
 107  2  1  (108  7  9 )
 107  2  1  (108  7  11 )
 107  2  1  (108  7  11 )

    (1)  220  76  12  12  22 
11  27  60 
    (2) ~  32  20 ~  28  12 
    (3)  2  1 

    (4)  1920 
    (5) 
    (6) 

Seminar*

Dining Certificate*

 (G)

 (A+B+C+D+E+F+G = 220 )
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