ERERAABRE KRES24E BRI —F4 Bt RE2RF

(108 FHEENFEAEER )
REI07T£12A048 43R4 % A 4 kiEa
RE 108201 A 09 B #75 & 3h 038
REI08HF047 158 A 3Riz % A 43kidd
RE1 108406 A 12 8 275 & ki

7 7w F-2% P
## B o L2 TEH i 3. TEH 5 3k
7l B P EYIEIAET I EXALEN
XERE
Enjoyment of Literature 212 2 2
HEX
4% |English 2122 2
R RAREE B0 2| 2 2 | o
. s [Civil Society and Culture
NEAT R o151,
)"& Application of Computer and Information
# BFEH(—)N=) ofl4j o] 2)o| 2
Physical Education and Sports I II
N 81121 4 | 6 | 2 4 0 0] 2|2
£ 212 2 | 2
et 2121 01 0] 2 2 0 0] 0] 0
@A B RS 10{14] 4 | 6 | 4 6 0 0] 2] 2
R AR
Food Purchasing 2|2 R
RERAE o
Creativity in Food and Beverage 21212 2 ERIA BAR
A b
Food Culture 212 2 2
Western Culinary Practice
BNEE
Campus Internship 2|4 2 4
KRR AR A > | 2 5 |
Menu Planning and Cost Control
R AT | 5 | 2
Food and Beverage Consumer Behavior
s = ;
THE2 SRETHAELE
3 Marketing 22 2 2 #£E
PREARH 3 | s 5 | 3
Chinese Culinary Practice
¥ BEkE
;‘i Hospitality English 212 2 2
BB mide
B Food and Beverage Management 212 2 2 SRAALBE
EaE% (—) (=) o
Seminar ( 1) (1) 41 4 2 2 2 2 |eRKE ST
E S T
Aesthetics in Food and Beverage 212 2 2
REANBRERE 215 2 | 2
Hospitality Human Resource Management
N 32134} 9 9 |11 131 6 | 6] 6 | 6
R 7k 2121 2 2 YA
Research Methodology A BBIREE
BRI 2121 2 5 K%
Food and Beverage Service A SEBRES
B |SHscragE .
1% |Beverage Design and Management 31313 3 ARBES
p-3:3 5 L 3 -
Basic Cooking Skills 1 ! ! i
ok 2 .
Food Seasoning 21212 2 B A& 15

R




ﬁ g [ 52k Y
# g 5 L5 | FEl | TEm | T 3t
3l L B eI E I A ENCE  EZ R
PR ~
Chinese Snack Practice 3133 3 B AR 3R:& 15
RBMEERRS
Food Safety and Sanitation ol 2 2 s g4
BEMGER .
Customer Relationship Management 212 2 2 A SRIBES
B s 212 2 2 B AR 3RS
Sensory Evaluation REREN
K ERK "
Green Food and Beverage 2| 2 2 | 2 B AR5
B AE B
Baking 313 3| 3 B AR
# R4k A N
World Food Culture 212 2 12 ISR 3 2
R R A -
Restaurant Design and Plan 212 2 2 ASRIRESS
o) R R y
Steward and Kitchen Management 2[2 4 2 A RIS
HACCP # & %
Practice of Hazard Analysis and Critical 212 2 2 A AR EGEE
Point Control
W) F) B4 R SURFS N
Wine Appreciating and Service JE 2 2 A SRRESS
BhR R 2] LA
Vegetable and Fruit Carving and 212 2 2 B A8 BB 1%
Decoration
B k2 ——
Japanese Cuisine 212 212 B AR RE
h S N
French Desserts 33 3 3 B AR 15
hepskct A »
Local Food Design and Practice Ak 3 3 B RS
KA -
Hospitality Japanese 212 2|2 A3
RARAT; & 32 -
Hospitality Financial Management ol 2 2 A BUIRESE
RREFHT .
Hospitality Electronic Commerce 212 212 AZRERGESS
RERA ¥ BB
Entrepreneurship and Development in 212 2 2 A AR BRGES
Food and Beverage
L EEEREH -
Banquet Management and Practice %12 2 2 A BRIRESS
BEERETATHE 3|3 3 | 3 432
Advanced Western Culinary Practice B 48 3RiB 4
TeRmaRct s -
Banquet Cuisine Design and Preparation 33 3 3 B SUREHE
INEF 60160 13 | 13 [ 11 | 11 | 20 (20| 16 | 16
BIEE DR 30130] 6 | 6 | 6 | 6 |10 /10| 8 | 8
FEHABEIRE 62
A 3t 102/108]
e XN NS 72
RTEMLIE 72 £ £ L (Bachelor of Science)

Wi AR "RREEEEMMA ) ABESEE B A TR HEAG RS | ARESEE -

& o 10 2
F" - /g




