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(Required for Graduation: 0 Credits)

[DOVOO00002| B EER (522 57)
Basic Mandarin
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Advanced Mandarin
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(Required for Graduation: 5 Credits)
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Housekeeping Practice
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Hospitality Industrial Visit
[DLV150004] & hix £ G 5w (252 53)
Introduction to Hospitality Industry
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Catering Nutrition
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World Food Culture
[DLV150008] B35 IR (282 53)
Workplace Ethics
[DLV150009] B E (22 5)
International Etiquette
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Catering Services
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Beverage Preparation Practice
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Management
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Food & Beverage Sanitation and Safety
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[DLV150016]F&E R RI(4257)
Chinese Cuisine I
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In-school internship IV
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Chinese Cuisine 11
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Menu Design and Planning
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Customer Service Management
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Baking Food I
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Hospitality Procurement and Cost Control
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Western Cuisine
[DLV150027 4B & mII(4225)
Baking Food II
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(Required for Graduation: 87 Credits)

[DLV150032] &R E2 (22 45)
Dining Aesthetics
[DLV150033] & &/ Nz F (452 53)
Taiwanese Snacks Production
[DLV150034] B35 B48581(622 43 )
Workplace internship I
[DL4150289]H 178 ER11(62253)
Workplace internship 11
[DLV150035]& ik HEE(22573)
Hospitality Japanese
[DLV150036]H A% (42 5)
Fruit and Vegetable Carving
[DL4150290] 15 REER111(62253)
Workplace internship 111
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Tea Art Evaluation and Culture
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Vegetable and Health Cuisine
[DL4150081)& HRE & (222 4)
Hospitality Supervisor
[DL4150287]MNMEASEF (42 5)
Coffee Brewing Practice
[DL4150291]E3Z RS ERTV (622 57)
Workplace internship IV
[DL4150202]8 5 REER V (62243 )
Workplace internship V

RBERBEYEE : 2025-12-15 / Last Edit Date: 2025-12-15

F18F F28F FIBF FABF
f B Academic Year Academic Year Academic Year Academic Year
RN SN S0 SN S TSN S EEH -
B 1 st 2nd 1st 2nd 1st 2nd 1st 2nd i

g SemesterSemesterSemesterSemester Semester SemesterSemesterSemester Memo

Hr Rs XA BE KA BB KR BB KR EEEREE KR BE R BE RREE
le Lb Le Lb Le Lb Le Lb Le Lb Le Lb Le Lb Le Lb

51 5 0

10 1 10 O

10 1 10 O

2022 0 0 0 0 0 0 0 0 O/ 0 O O/ 0 0 O

6826 10 2 12 4 8 2 8 2 8 2 6 4 0 0 0 O

26 1 0 26

20 1 0 20

20 1 0 20

20 1 0 20



o EEEE

[DLV150041] RO BRIF(4257)

4 1 2 2

Y4-S1 Elective Chinese and Western Dessert Making

MIEBE  [DLV1500421E BB E(4E25)) 4 1 2|2
Y4-S1 Elective Art of Cake Making

TS [DLV150044]81 S0k R EIE(A L) 4 1 2|2
Y4-S1 Elective Creative Foam Beverage Production

MmEEEE  [DLV150045]& KR ERE (28 5) 2 1 2 0
Y4-S1 Elective Hospitality Business Planning

FEEEE  [DLV150046]REE AL ERID (2 S) 2|1 2 | 0
Y4-S1 Elective Customer Complaints and Crisis Management

MO TEE [DL4150293] B35 A2 5 VI(62257) 20 1 0 20
Y4-S2 Elective Workplace internship VI

PO T [DLV15004 7| 2RI IER(E(42 7)) 4 1 2 2
Y4-S2 Elective [Exotic Cuisine
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Y4-S2 Elective Chocolate Making
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Y4-S2 Elective [Creative Brunch Cooking
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Y4-S2 Elective

Plate Dessert and Ice Cream
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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 36 elective internship credits are required, including Workplace Experience I-VI.

3.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.

4.Professional Elective Credit Requirements by Semester: First Year, First Semester: © credits; First Year, Second Semester: @ credits; Second Year, First Semester: 6 credits; Second
Year, Second Semester: 6 credits; Third Year, First Semester: 6 credits; Third Year, Second Semester: 6 credits; Fourth Year, First Semester: 16 credits; Fourth Year, Second Semester:
16 credits; Total: 56 credits.
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