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[DOVO00001]EEEFHE (022 453)
Mandarin Guidance

(BXBESHY . 0) M5t

(Required for Graduation: 0 Credits)
[DOVOO00O002]EHEEERE (522 5))
Basic Mandarin
[DOVOOOOO3HEPEEEE (522 53)
Advanced Mandarin

(BXBESHY . 5) st g

(Required for Graduation: 5 Credits)
[DLV150003] & kb E 25 B (15829)
Hospitality Industrial Visit
[DLV150004] & ik EE 4 (22 5)
Introduction to Hospitality Industry
[DLV1500011BFH B (425)
Housekeeping Practice
[DLV150005]& BR & & (2853)
Catering Nutrition
[DLV150006 1A 8B 1(22253)
In-school internship 1
[DLV15001 2]k AR EH (422 5)
Beverage Preparation Practice
[DLV150007]tt RERES1E(225)
World Food Culture
[DLV150010/i RN EB11(2225)
In-school internship 11
[DLV1500 111 & ERARFS (42253)

Catering Services
[DLV150008]B35 G IR (282 53)
Workplace Ethics
[DLV150009]EPR181% (28 53)
International Etiquette
[DLV150013] EIEE (222 5)
Management
[DLV150015iR A E B 111(2853)
In-school internship III
[DLV150016]#%& Z 1422 53)
Chinese Cuisine I
[DLV150014| BB B mBZ2EE(229)
Food & Beverage Sanitation and Safety
[DLV1500171& k4 T85(2253)
Hospitality Marketing
[DLV150018]RR#F% mE B (22 57)
Service Quality Management
[DLV150019R A EBIV(2857)
In-school internship IV
[DLV150020]+& Z:RI1(4225)
Chinese Cuisine II
[DLV150022]F 5 B (252 45)
Customer Service Management
[DLV150024] (& B (422 53)
Baking Food I
[DLV150023i RN EZB V(28 5)
In-school internship V
[DLV150021 152 B8 s =t B R & (282 53)
Menu Design and Planning
[DLV150027 ]S B RII(4225)
Baking Food 1T
[DL4150294] & kB H1(62245)
Hospitality Internship T
[DLV150026]75% =38 (45853)
Western Cuisine
[DL4150236) & ik 5RAS S Al A el (2582 53)
Hospitality Procurement and Cost Control
[DLV150029] & it & B (22 5)
Hospitality Supervisor
[DL4150295|& Mk E H11(68253)
Hospitality Internship 1T
[DL4150296]& HRE B 111(622457)
Hospitality Internship 111
(BEAREBRNY : 87) it
(Required for Graduation: 87 Credits)
[DLV150033] &/ N\IZRF (422 53)
Taiwanese Snacks Production
[DLV150034] 3588521622 53)
Workplace internship I
[DLV150032] & BR= 52 (28 57)
Dining Aesthetics
[DLV150037 83525811622 53)
Workplace internship II
[DLV150036] % RAEZI (4522 53)
Fruit and Vegetable Carving
[DLV150035]& ik A& (2857)
Hospitality Japanese
[DLV150038] £ msT X E(28453)
Tea Art Evaluation and Culture
[DL4150290] B35 REER 111622 5))
Workplace internship III
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[DLV150039]i & B & 4 KHERE(4529)) 2 2

Vegetable and Health Cuisine

[DL4150297|H AR 2 EIER S EIF(3RD)

Integrated Practice of Chinese and Western 2 2

Culinary Arts and Baking

[DL4150298]%& BRARF5 i SLRE R AR SRk =1 (32 7))

Food and Beverage Service Technology and 2 2
Customer Experience Design

[DLV150044]81 B ERERGARIEA2 D) 2 2
Creative Foam Beverage Production

[DL4150300]%8 ik 2 B A1 THH BT BHAS B (382 5))

Digital Marketing and Community Management 2 2
for the Hospitality Industry

[DLV150043]IBF AR E#5(4525)) 2 2
Coffee Brewing Practice

[DLV15004 1] A X260 BY1E(425) 2 2

Chinese and Western Dessert Making

[DL4150299]%% BRI 8¢ B RS SUIL A& 5138 5Y)

Food and Beverage Product Development and 2 2
Cross-Cultural Flavor Design
[DLV150042] 7T R L BH (42 5) 22

Art of Cake Making

[DL4150301 B3 B IR E 5 LRI R (38 5)
Cross-Disciplinary Hospitality Practice and 2 2
Innovation Application

[DL4150302) & fiv & iE BIR B RE(F(32 )

Hospitality Operatlons Management and Project 2 2
Implementation

[DLV150049]8I R P FRRE(4ED) 2 2
Creative Brunch Cooking

[DLV150048]1552 I HAF(4553) 2 2
Chocolate Making

[DLV150046]REZ 75 S fa i iR iR (252 57) 2 0
Customer Complaints and Crisis Management

[DLV150047]1 2 EIFREERF(42253) 2 2
Exotic Cuisine

[DLV150050) 2 & 0\ BLACH ML F(48253) 2 2
Plate Dessert and Ice Cream

[DLV 150045 & ik B AR (252 57) 2 0

Hospitality Business Planning
| (RERERAB36) 0353518 0 0 0 0 4 28 4 28 4 22 4 4 12 12 16 12
(Required for Graduation: 36 Credits)
#BERSy 1 187
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1.Total Credit Requirements: The minimum number of credits required for graduation is 128 credits, including @ credits/5 class hours of required General Education courses, 5
credits of elective General Education courses, 87 credits of required Professional courses, and at least 36 credits of elective Professional courses.

2.Internship Requirements: A total of 28 internship credits are required, including 18 required credits of Hospitality Internship and 1@ credits of on-campus internship.
3.Substitute Courses for Required Internship Courses: If students need to terminate their internship due to personal or institutional reasons, the required internship credits may
be replaced by designated transition courses offered during the corresponding semester. The substitute courses for Hospitality Internship I are Integrated Practical Training in
Chinese and Western Culinary Arts and Baking and Food and Beverage Service Techniques and Customer Experience Design; the substitute courses for Hospitality Internship II are
Food and Beverage Development and Cross-Cultural Flavor Design and Digital Marketing and Social Media Management in the Hospitality Industry; the substitute courses for
Hospitality Internship III are Cross-Disciplinary Hospitality Practice and Innovative Applications and Hospitality Operations Management and Project Practice.

4.Credit Requirements by Year: Students in the first through fourth years are required to take at least 16 credits and no more than 25 credits per semester.

5.Program Information: This program is a spring-entry program, with admission in February 2024 (the second semester of the 2023 academic year). The period of study is 4 to 6
years.

Approved by the Department Curriculum Committee on August 30, 2023

Approved by the College Curriculum Committee on September 6, 2023

Approved by the University Curriculum Committee on December 13, 2023

Revised and approved by the Department Curriculum Committee on November 19, 2025
Revised and approved by the College Curriculum Committee on November 25, 2025
Revised and approved by the University Curriculum Committee on December 10, 2025
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