SEAE NSFERAE Fe E g
faw] D AR EER iw IR EESEANUS I E -8 L ERF L1288 4 @4 p #:115/07/30

Bachelor Program For Baking and beverage preparation Management, College of Tourism and Hospitality Total Credits: 128
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Required/ PETEAN
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#u Category « | Optional 0 Course Title o) YLLd:‘/LSrLﬂI aAE B3 Remarks
Lecture Lab.
« | Required National Studies -1 1 2 2 0
% | Required | - 1 2 2 0
i . . . . B TE e [The four courses in the"Fundamental English'category have the
% | Required BoE(-) English Listening and Speaking (1) -1 1/1 2 2 0 [~ rzmxe following features:
Lwd AT 2.) English-taught instruction
" . s R N . s _ BT R R PR TR = b.) Student attending placement tests prior formal classesasses
¢ |Required| 3 % 2§ &2 B 17(- ) English Reading and Writing (1) + 1/1 2 2 0 AR E R B () < ® MEEE # e (- )« | Students are divided into clas
. R SRMEFHA 2 () BREFRS 2 (-)
% | Required | HHFA4 2 v F (D) English Listening and Speaking (2) -7 12 2 2 0
. . B . . .. ning and Speaking(1)
% | Required | 3 % RE3f 21 8 i¥(2) English Reading and Writing (2) - 172 12 2 0 [Advanced English Listening and Speaking (1)
FHEc L aLgrih AT 8 B~ {2452 < |Students must take one course from each of the following five
FHEBLE 45 R @ froigies ~24 4 o |categories: Philosophy & History, Literature & Art, Democracy
TR G R AT 3 %4 i 2 i3 3% |& Law, Social Science & Psychology and Science &
) . X BG4 A L1684 - Technology. Besides the above five courses, 10 credits, The
| = |Required | 3 General Education 16 | 16 0 students have to 16 credits in General Education. Ten
University credits (5 courses) have to be taken from five major categories ;
A feie | required one course from each category. The rest 6 credits can be selected|
PRIEYS 30 [among the optional core or extended courses of General
credits G- T HHBANIF FE S LRAS ST # |Students arc required (o sit in for camp pus English
© UM% B T 5 £4004 2 ( FCSEPTS - #1704 [proficiency tests before the end of freshman year. The passing
@ |Required | #2F % it 4 & % Qualification Test of English Proficiency 0 0 [ EER 1& s AL ¥ e b ¥ 52 [requirement for cach proficiency test is described below:
T F A ) o P HAERF AL S =g 42 4 |TOEIC 400/ Ist-level CSEPT 170/ Intermediate GEPT/TOEFL
ET T SRR or IELTS scores at equivalent levels,
A EAHF A L EP T 58274 |One of the following Microsoft Office certifications is required
for graduation.
1.Microsoft Office Specialist(MOS) in Word 2007 or 2010
< | Required | 30 S 4 it 4 8 Qualification Test of Computer Skills 0 0 0 2 Microsoft Office Specialist(MOS) in Powerpoint 2007 or 2010
3. Microsoft Office Specialist(MOS) in Excel 2007 or 2010
4. Techficiency Quotient Certification in Word 2007 or 2010
5. Techficiency Quotient Certification in Powerpoint 2007 or
i . ERE BE T EE R E T | Conduct according to Chinese Language Proficiency Test
2 |Required [ @ 2 & 4 & % Chinese Language Proficiency Test 0 0 0 regulation of Da-Yeh University.
. . _ 1/1 1 2 0 |[F-Fwmoiay Sgwigs - Required for freshman; | credit for cach semester Physical
% | Required | §8 & Physical Education —~ 2 I > 0 Education Required is not included in the graduation credit.
2 | Required | jfL % B ¥z P35 Introduction to Tourism and Hospitality -t /1. 13 3 0
2 | Required | 5Lk % 2 335 (- ) Hospitality English (1) =t 21 ]2 2 0
cllege |2 | Required AR REE(Z) Hospitality English (2) -7 2/2. | 2 2 0
B. Fu S PRy -
108 4‘3 required | % |Required| {7 4 § 1 Marketing Management - 2/2. 3 3 0
19credits =
T | | Required| 4 4 F R @ Human Resource M \ent - 22. | 3 3 0
2 | Required | ik 345 72 f_ i P ‘Workplace Ethics and Communication Skills 31. | 3 3 0
2 | Required | g8 sk & Seminar to Tourism and Hospitality 3/2. | 3 3 0
# | Optional Food Samtatlofl .a.nd Safety 12. 13 3 0 B ARSI RRATEELGY
i | Optional | § Food and Nutrition 2/1. 3 3 0
s cllege i | Optional | ik ﬁg i % Leisure Ex.perlenc.:e _ 1/2. 3 3 0 BEATARREAELGY
\54 s | cptional | € | Optional [ErA=E 3 Interpretation Skill and Practice 31. 13 3 0
Iscredits - — - — - -
i | Optional | % 4% PRA% 22 9 7% Hospitality Service and Practice 12. | 3 3 0
i | Optional | f 4348143 3% (7 4" Social Media Marketing 3/1. 3 3 0 |dérmgiay
i | Optional | #iz3)] £] % Micro Entrepreneurship 3/2. 3 3 0
2 | Required [ -2 434 Introduction to Bakery -t /1. 13 3 0
% |Required | 45 & ] (F(- ) Bread Making (1) -t V1. [ 4] 3 2
% | Required | 45 4223 ] F 4% Beverage Preparation Practice - 1/2. 3 2 2
b | PN | Required | o] (7 ¥ Cake Making - w322
| require — = —
BIEA ) dis |2 |Required | & 5 4e dr Food Additives =t 2/1. | 3 3 0
2 | Required | 15 pL 7 & & 4] Procurement and Cost Control 3/1. 3 3 0
2 | Required | -2 47 4 F 7387 i % Baking plate decoration practice and application 3/2. 3 2 2
2 | Required [ 42 *H B % (= ) Off Campus Internship (1) b3 4 9 0 | 40
% | Optional | 4% §7 i’r?.! 3 Biscuit Making 1/1. 3 2 2
% | Optional [$8 & #i¥(= ) Bread Making (2) 1/2. 4 3 2
% | Optional | 3-4x 4R F ¥ Cake Decoration 2/1. 3 2 2
% | Optional | ? 3% Bh. ] % Chinese Snack Cooking and Practice 2/1. 3 2 2
% | Optional [ iF1€ & BEE T8 ¥ Reception and Pastry Making Practice 2/2. 3 2 2
E. 4 5 | deparment | € | Optional |79 5. 4 1 4 Chocolate Art = 3/1. 3 2 2
i 21 % | optional | iF | Optional 2 ‘@1 [ ?.' i’r Baking Preparation Practice =7 32. 13 2 2
~ 2eredits 12T Optional Tea Ceremony and Tea Making Practice B 12. | 3 2 2 £ B
% | Optional ‘Wine Tasting and Appreciation - 2/1. 3 2 2
% | Optional Coffee Roasting and Brewing Practice == 2/2. 3 2 2
% | Optional Healthy Fruit and Vegetable Making I3 3/1. 3 2 2
i | Optional | v# & ¥ g7 & 53 Bar Management and Practice 3/2. 3 2 2
i | Optional [ 42 *H 8 ¥ (=) Off Campus Internship (2) = 4 9 0 | 40
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N To increase students’ inter-disciplinary learning ability, the school encourages students to take courses offered in different departments or colleges, which can be recognized as Free Elective credits.
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Total Credits for Department of Baking and beverage preparation Management
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