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The Curriculum of International Bachelor Program in Culinary Arts

110 & & R g *
For 2021 Academic Year

109# 117 4p 109FERF 1EHF 2 B5BLR §RELE

109# 112 12p 1098 RS 1EHF 3REE gL L i §RLE
109# 112 24p 1098 &£ RS 1 EHRFALE ERLSE

110#22 22p 1098 RS 28 % 1 ERFALE §RUEHF

110 # 32 16p 109 R 2R ¥ 22 P ¥ 1N EF bt § § RLE
110#£32 300 1098 &R % 28 YRR RGAL R § RILE

g

Academic Year

|
Classification

s p
Subject

% — & & First School Year

F- 8y
First
Semester

% = & & Second School Year

- ||
Second
Semester

go | Pk
Credit| Hour

go | Pk
Credit| Hour

7F=J.

Subject

-8y
First
Semester

% = & £ Third School Year

Y- 5
Second
Semester

go | Fik
Credit| Hour

g o | Pk
Credit| Hour

%ﬁl

Subject

% = & & Forth School Year

F- 5
First
Semester

Y- 5
Second
Semester

gr | Bk

AR S

Credit| Hour |Credit| Hour

B p
Subject

¥- 5y
First Semester

AR
Y

21
®

-5
Second
Semester

gr | ik
Credit| Hour

Bo | Pk
Credit | Hour

&op

&

General
Education
Required

Course

Fe-Er (F13)(-) (=)
English R/W 1 11

2 2

2 2

Fe-E2 (BRI (2)

English L/S 3

2 2

Fr-mEe (| (=) (=)
English L/S 111

2 2

2 2

FEY-Fo0F (-)(=2)*
Second Foreign Language 1 |1

2% 2

2k 2

L-? BRE T R IR
Chinese Speech and Writing

L2-P WY B g{
Chinese Literature Appreciation

L2-d 2 BiT

Chinese Writing

L4 hRHEE R
Life Education in Reading and
Writing

A _)ﬁ;i B Lx
History and Culture

2%k 2

Appreciation of  Aesthetics

2%k 2

o fog B
Music of the World

2% 2

AL g -G A 4

g ik g L ek
Introduction to Social Science

Mg

Introduction to law studies

A g - T2
Introduction to Psychology

AL g - s

T e

Physical Education

AT

Bt R (- (=)
Introduction to Computer Science | 11

e

Basic Statistics

2% 2

PARBPHRTIEFVHR (- ) (=)
All-out Defense Education Military
Training 1 11

Wy (-) (=)
Physical Education I 11

i BAR B
Social Science Courses

36
A
36

Credits

-|-3+ Subtotal

11 16

/| 3+ Subtotal

/| 3+ Subtotal




CEEEE A S Y =t SR FT T )

i . i : ] ) . 109 & 113 4p 1098 2R % 1EPF 2Rl RS
National Kaohsiung University of Hospitality and Tourism 109#11% 129 109F£RF 18P % 3XRNELRBFEL | § RS
. : . : 1%3119Mﬂlw§3&¥1§#ﬁ$ﬂiﬁﬁﬁi
The Curriculum of Internatlono; Bochflor Program in Culinary Arts 0% 25 2p 100 ER% 260 F 148 feipied f § Ka
110 & }iﬁ_ MO&S*165m9%3&%2%$%1iﬂ%§&%&ﬂiﬁ€ﬁLﬁ
For 2021 Academic Year 110# 37 30p 1098 &R % 2 £ ier Rkt R € R
gz . . " - e ) A
. = First School Year % = & & Second School Year = & & Third School Year # Forth School Year
Academic Year * * ¥4 v 3t
F- 8y 58y -8y F- 8y -8y | x-5Y -8 -8y
K5 4 n First Second 3 n First Second 7 n First Second 7 n Second Second
Classiiication Subiect Semester Semester Subiect Semester Semester Subiect Semester Semester Subiect Semester Semester
) 2o Bl | 84 | Bl ) o Bk | 24 | Bk ) T AE Y AT J T A VAT
Credit| Hour |Credit| Hour Credit| Hour |Credit| Hour Credit| Hour |Credit| Hour Credit | Hour |Credit| Hour
£ RS ] PRARE I N i
- . - 3 3 . 3 3 . . . 3 3 iy
o Introduction to Hospitality Service Management Seminars on Professional Topics A
School Core World Travel and Food Culture C;edi
S
Course /] 3+ Subtotal 3 3 3 3 /| 3+ Subtotal 3 3 o)t /] 3+ Subtotal 3 3
CRY e R S ) ) 53 33 &l v Taiwanese 3 k@ ¥ (-)=) 10 10 ¥ AE ) )
Food Hygiene and Safety Cookery and Local Delights ° Off-Campus Internship (1)/(11) Nutrition
g s 2 2 R 3 5 RN 5 5
The Study of Ingredients Chinese Pastry Hospitality Marketing
7 FETEEE c | o % R () | U L8 , | 62
’%’J‘ Basic Chinese Cookery Food and Beverage Service Menu Planning and Development g
o ATEEEE AR e "
i3 5 8 L 3 5 ; : : 2 2 62
Advanced Chinese Cookery Advanced Chinese Pastry Research in Practical Projects Credi
Program Core ERr = & @ ts
Course _ o 3 5 o § _ 3| 3
Chinese charcuteries Practical Banquet Planning
JRF%% % Service Learning 1 5 B &g AR ) )
Food and Beverage Cost Control
/' 3+ Subtotal 9 12 5 8 -]-3+  Subtotal 8 12 7 12 /|- 3+ Subtotal 10 10 -] 3+ Subtotal 8 8 5 5
¢ % % 2 ¥23% Introduction to 5 5 A#HTERTH 3 5 g En
g Chinese Culinary Arts Basic Western Cookery Food and Beverage Management 2 2
A AR 1A (H) 1 § % 2EH AR 3 3 T+ [# 7% Electronic Commerce For
B Food Carving and Knife Skills HACCP Food Service 2 2
v [ ik 4 g5 gk it Bakingand | 3 5 Y ELRY
Program : 2 4 . . .
Elective Butchery Science Pastry Skill Development Food service-entrepreneur project 2 3
Course Gt L ) 5 BAL R 2 3 PR .
Beverage Management Catering production systems Chinese Set Menu 3 4 ﬁj@'
IR A e G5 B BT A FRER 5 5 %
Wine Studies 2 2 | APrescription for food Writing 2 2 Human Resource Management 1;
Techniques -
A RV I 3 5 Ry E 3 s | o
Advanced Western Cookery Restaurant Operation Credi
o & 3 3% Introduction to 2 2 Yook gy B
Western Culinary Arts Field Study 1 1
& %3 Nutritional Food 3 5 B4 d Rl 5 5
Cookery Global Specialty Cuisine
& BL47 4% £k Architecture of a P
3 4 3 5
Plated Dessert Japanese Cookery
& 33 Asian Cookery 3 5
% 2 total 128
#% :x(Note) : . . L. i . . . . . . . .
The required credits for the degree are 128 credits, including 36 required GE credits, 12 school required credits, program required 62 credits and 18 program elective credits.)
1 22083 128 B4 (FRVRG 36 24 KRy 1284 82w} 62 84 F33 5 18 £4)o

3B P BIE L F RIS o
7 d

LERT ISR I EL -

RARYVSEFRGBRFPRVEPERGEHRV & % 0 (F5 S5 RE -
FEHGYELS B

BAZBEBESEL (3 BA BT~ 3iz)

A w Do

The maximum credits taken each semester are based on the Guidelines for Student’s Course Selection of the Day Division, NKUHT.

Inter-departmental or inter-disciplinary credits recognized are 9 on the premise of the Director’s approval. (Including Credit Programs)

The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments.)




