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[D0400054 7| Bt EE B HE (022 %)
Elementary Mandarin Chinese Support Class
[D04000549)E P H B HE (022 5)
Intermediate Mandarin Chinese Support Class
[D04000548EPEE R (522 %)

Intermediate Mandarin Chinese

[D04000546) ErtEERR (522 5)

Elementary Mandarin Chinese
[D04000550]BEF1(22243)

Physical Education |

[D04000548) 3R HERE (522 4)

Intermediate Mandarin Chinese
[D04000552)= P R (52 53)

Advanced Mandarin Chinese
[D04000549& P Z= 58 E (082 5)
Intermediate Mandarin Chinese Support Class
[D04000553]/= P EE 5 HHE (082 57)

Advanced Mandarin Chinese Support Class
[D04000551 ]2 EE R AR IREHE (022 77)
Test Preparation for Basic Level Mandarin
Proficiency Certification

[D04000554]1BEF 11(2224Y)

Physical Education Il
[D04000555) 4 & IBIRHEI1(225)

English for Daily Conversation |
[D04000556] & &+t & B35 (22 5)
Taiwanese Society and Culture
[D0400055714 EIBIRE N (282 57)

English for Daily Conversation I
[D04000558] & &M FH % BARE FH (222 57)

Information Technology and Applications

(BEBEERHE : 22) st
(Required for Graduation: 22 Credits)

[0LO150014]& hiR{EZE2HFABI(12253)
Hospitality Enterprise Site Visit and Workshop I
[DL4150280|&EVE & (22 5)

Catering Nutrition
[DL41502811&ERARFS (422 5)

F&B Service Skill
[DLV150006]1X A EBI(2E53)

In-school internship 1
[0L0150015]& MR BB A BU(1257)
Hospitality Enterprise Site Visit and Workshop 11
[DLV150002] R &= (48 5)

Chinese Cuisine
[DLV150008] 85 IR (22 57)
Workplace Ethics
[DLV1500101R A E B2 453)

In-school internship II
[DLV150014)| B R B mBEEHE (22 7)
Food & Beverage Sanitation and Safety
[DLV150026]F5%& = (42 45)

Western Cuisine
[DL4150282] /S B M (42 57)

Baking Practice
[DLV150009] B E (22 5)
International Etiquette
[DLV150007]tt RER B X{E(2253)

World Food Culture
[DLV150012]ER AR E S (42 5)
Beverage Preparation Practice
[DLV150013] & IE2(22453)
Management
[DLV150017]&iR1TEH (22 5)

Hospitality Marketing
[DLV150018]fRF mE EIE(2245)
Service Quality Management
[DLV150021]3 & =+ E2FREI(225)
Menu Design and Planning
[DLV150025) % hicER BB B R A%/l (25297 )
Hospitality Procurement and Cost Control
[DLV150033] & &/ \MZHE(425)
Taiwanese Snacks Production
[DL41501 78| B IR AN EIREIE(2E5)
Hospitality Human Resources Management
[DL4150294| & B B1(62245)
Hospitality Internship 1
[DLV150045] & MBI Z IR 2 (28 53)
Hospitality Business Planning
[DL4150295| & kB E11(625)
Hospitality Internship 11

(BHERE2HE : 66) st
(Required for Graduation: 66 Credits)

[DL4150288] 81532 5:1(62245)
Workplace internship 1
[DLV150035]%& ik H & (28 43)
Hospitality Japanese
[DLV150036]# R A% (482 53)
Fruit and Vegetable Carving
[DL4150289] B35 A2 5R11(622 5)
Workplace internship II

e EIEa

Module Name

RBERBEYER : 2026-04-21  Last Edit Date: 2026-04-21

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

g SemesterSemesterSemesterSemester Semester SemesterSemesterSemester

Hr Rs AR BB RABE KA BERABE KA EE KT BT RATE KR ES

10

10

Le Lb Le Lb Le Lb Le Lb Le Lb Le Lb Le Lb Le Lb

5 0
1
5 0
10 0
1
10 0
1.2 0
10 0
1
10 0
5 0
1
5 0
1 2 0
1 2. 0
1 2 0
1 2.0
1 2.0
1 2.0

441132 0 34 0 4 0 4 0 O O O O O/0 0 O

9%24 8 2 8 2 4 2 4 2 8 2 8 2 4 20 0 20

1 0 20

1 2.0

1 2 2

1 0 20

et

Memo



ZTEE [DLV150032] & ERES (28 457) 2 2 1 2 0
Y2-S2 Elective Dining Aesthetics

ZTFEE [DLV150049|8I ERFERUE4ERT) 4 4 1 2 2
Y2-S2 Elective Creative Brunch Cooking
=i [DL4150290] B 53 RE 5B 111 (652 57) 6 20 1 0 20
Y3-S1 Elective Workplace internship III
= LEE  [DLV150038]XBMTEX(E(285) 2 2 1 2 0
Y3-S1 Elective Tea Art Evaluation and Culture
= FHEE  [DLV150039|A B BB A RIRRIE(422 ) 4 4 1 2 9
Y3-S1 Elective Vegetable and Health Cuisine
=TFEE [DL4150291 ]85 REERTV (622 93) 6 20 1 0 20
Y3-S2 Elective Workplace internship IV
STEME  [DLVI50044]8IE AN (4ES) alald 2 | 2
Y3-S2 Elective Creative Foam Beverage Production
STEE  [DLV150046]REZIREBIEIET(225) 2] 21 2| o
Y3-S2 Elective Customer Complaints and Crisis Management
PEEE  [DL41502221 B KB (224) 2|21 2| o
Y4-S1 Elective Hospitality Case Studies
MEEE  [DL4150266)E EmMENIT(2ESD) 2 21 2 0
Y4-S1 Elective Analysis of Business Statements
ML [DL4150283]8 G REH425) 4|4l 2| 2

Y4-S1 Elective Beverage Design

o s [DL4150297]| P FERT 2Bt IE S B E(329)
Y4-S1 EIe:tive Integrated Practice of Chinese and Western 3 41 2 | 2
Culinary Arts and Baking

m b [DL4150208| B ERARESEAMTRRRE AR K o1 (352 5))

. 4 1 2 2
Y4-S1 Elective Food and Bever_age Serwc_e Technology and 3
Customer Experience Design

M [DLV150041]h AR EEOBIE(42 ) 44 1 2 2
Y4-S1 Elective Chinese and Western Dessert Making

MUTEEE  [DL4150076) & MRM A28 5) 2 2 1 2 0
Y4-S2 Elective Hospitality Cost Control

PO EEE [DL41500811 & k& & (22257) 2 21 2 0

Y4-S2 Elective Hospitality Supervisor
T [DL4150299]%& Bk &% B S S b B ER 51 (32 57)
= Food and Beverage Product Development and 3 41 2 2
Y4-S2 Elective !
Cross-Cultural Flavor Design

[DL4150300)& iR E S (U1 THH BT BHASE (32 5)

IE-F%ﬂ%. Digital Marketing and Community Management 3 41 2 2

Y4-S2 Elective s
for the Hospitality Industry

PTEE  [DLV150042) BRI (4E5) 4|4l 2|2
Y4-S2 Elective Art of Cake Making

MTEE  [DLV150043]MBRRER(4525) 4 4 1 2 2
Y4-S2 Elective Coffee Brewing Practice

PITEE  [DLV150047|REIRHERIEURS) alal 2 | 2
Y4-S2 Elective Exotic Cuisine

WTERE  [DLV150048]I55 I5U/E(4E4) alald 2 | 2
Y4-S2 Elective Chocolate Making

PUTEEE  [DLV150050]88 %0 ELAGHI B4 5) 4|4l 2|2

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 22 credits/class hours of required General Education courses (including:
First Year, First Semester: students choose one of Basic Chinese and Intermediate Chinese, and one of Basic Chinese Tutorial and Intermediate Chinese Tutorial; First Year, Second
Semester: students choose one of Intermediate Chinese and Advanced Chinese, and one of Intermediate Chinese Tutorial and Advanced Chinese Tutorial, as well as Chinese Language
Certificate Preparation, Physical Education I and II, Practical English I and II, Taiwanese Society and Culture, and Information Technology and Applications); 66 credits of required
Professional courses; and at least 40 credits of elective Professional courses.

2.Internship Requirements: A total of 36 internship credits are required, including 24 elective credits of Workplace Experience I-IV and 12 required credits of Hospitality Internship
I-II.

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.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.

5.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: 6 credits; Fourth Year, Second Semester:
10 credits; Total: 40 credits.
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