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2023 Tajen University Department of Hospitality Management
Curriculum of International Student Industry-Academia Cooperation Program(Spring Semester)
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Courses Courses Courses Courses
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General Compulsory Courses(Total: 0 Cs)
Mandarin Guidance 0]15]0
Total 0|5(0|0]0]|O Total 0j0l0]0O]O|O Total 0j0l0|]0]O|O Total 0j0l0|J0O]O|O
General Selective Courses(Total: 5 Cs)
Basic Mandarin 5110| 0
Advanced Mandarin 5110| 0
Total 511000000 Total 0jofo0j0jO0|oO Total 0jo0ofo0j0j0O|oO Total 0jo0ofo0j0j0O|O
Professional Compulsory Courses(Total: 87 Cs)
Hospitality Industrial Visit | 1 | 2 | 0 Management 21210 Menu Design and Planning | 2 | 2 | 0 Hospitality Supervisor 21210
Introduction to Hospitality Industry 21210 Food & Beverage Sanitationand Safety | 2 | 2 | O Customer Service Management | 2 | 2 | 0 Hospitality Internship II 6| 0120
Catering Nutrition 21210 On-campus Internship 111 21210 In-school Internship V 21210 Hospitality Internship IIT 61020
On-campus Internship I 21210 Chinese Cuisine I 4122 Baking Food I 4122
Housekeeping Practice 41212 Hospitality Marketing 2| 2| O |Hospitality Procurement and Cost Control 21210
World Food Culture 2 | 2 | 0 |Service Quality Management 2 | 2 | 0 |Western Cuisine 4122
Workplace Ethics 2 | 2 | 0 |On-campus Internship IV 2 | 2| 0 |Baking Food II 4122
International Etiquette 2 | 2 | 0 |Chinese Cuisine IT 4| 2| 2 |Hospitality Internship I 60120
On-campus Internship 11 21210
Catering Services 4122
Beverage Preparation Practice 4122
Total 11{10| 2 |16|12]| 4 Total 1082|1082 Total 10| 8| 216|624 Total 812201 6| 0120
Professional Selective Courses(Total: 36 Cs)
Dining Aesthetics 21210 Tea Art Evaluation and Culture | 2 | 2 | 0 Chinese and Western Dessert Making | 4 | 2 | 2
Taiwanese Snacks Production | 4 | 2 | 2 Vegetable and Health Cuisine | 4 | 2 | 2 Art of Cake Making 4122
Workplace Internship I 60126 Workplace Internship II 61020 Coffee Brewing Practice 41212
Integrated Practice
Hospitality Japanese 2| 2| O |ofChinese and Western 3 | 2| 2 |Creative Foam Beverage Production | 4 | 2 | 2
Culinary Arts andBaking
Food and Beverage
Fruit and Vegetable Carving 4122 ServiceTechnology and 3 | 2| 2 |Hospitality Business Planning 21210
Customer
ExperienceDesign
Workplace Internship II 61| 0126 Customer Complaints and Crisis Management 21210
Exotic Cuisine 4122
Chocolate Making 4122
Creative Brunch Cooking 4122
Plate Dessert and Ice Cream 4122
Food and BeverageProduct
Development and Cross- 3122
Cultural Flavor Design
Digital Marketing and
Community Management 3122
for the Hospitality Industry
Cross-Disciplinary
Hospitality Practice and 3122
Innovation Application
Hospitality Operations
Management and Project 3122
Implementation
Compulsory Courses 1115 2 |16]|12] 4 Compulsory Courses 10| 82|10 8] 2 Compulsory Courses 10| 8 | 2 |16| 6 24| Compulsory Courses 8§12]2006|0]20
Selective Courses 511000000 Selective Courses 61610660 Selective Courses 6|16/0[0]0]O0 Selective Courses 8|1 8|10(10[10] 0
Total(Cs-Le-Lb) 16(25| 2 (16|12 4 Total(Cs-Le-Lb) 16|14| 2 (16|14 2 Total(Cs-Le-Lb) 16| 14| 2 | 16| 6 | 24 Total(Cs-Le-Lb) 16|10 20| 16|10 20
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Total Credit Requirements:The minimum number of credits required for graduation is 128 credits, including: 0 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.
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2.Internship Requirements:A total of 28 internship credits are required, including 18 credits of required Hospitality Internship courses and 10 credits of on-campus internship.
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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.Hospitality Internship I: Substitute
courses include Integrated Practical Training in Chinese and Western Culinary Arts and Baking and Food and Beverage Service Techniques and Customer Experience Design.Hospitality Internship I1: Substitute courses include Food and Beverage
Development and Cross-Cultural Flavor Design and Digital Marketing and Social Media Management in the Hospitality Industry. Hospitality Internship III: Substitute courses include Cross-Disciplinary Hospitality Practice and Innovative
Applications and Hospitality Operations Management and Project Practice.
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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.
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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.




