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A P EF(ER) Subject Vear Semester
i 445 (6) F/B Industry Introduction 1% 1% o
&£ 32 (4) Business Management 1% 1%~ 2M
Y Introduction
§ § 4 & ;12 (6) Food-Fundamentals 2™ 1% - 2
f w5 (6) Statistics 3 1%\ o™
Introduction to food and Food g’
& emLE e 2 (3) 3 13
Preparation
%4 E 3% ¢ 35(16) English Conversation for F/B | 1%~ 2"+ 39| 1% . 2
¢34 (6) Accounting 1% 1%\ o0
PR3 4 4 32 (4) Service Management 2% 1%~ 2M
PR 72(3) Purchasing in F/B 2n 2n
g A % (2) Etiquette 2" 1%
§ % 4 PRF%(4) F/B Service 3 1% 2nd
,f: AL 2 38 iE(4) Beverage and Cocktail 3. 4t 1%~ 2M
g Preparation
B4 E 2 (4) F/B Management 3 1% 2nd
¥ H e & A2 4](4) | Menu planning and Cost Control 4" 1%
BAA 8 2 T(2) F/B Sales Skill g™ . 5 1%~ 2M
WL 220 (2 Work Place Safety and Hygiene 4" 1%
% v g % 42(6) Chinese Culinary 2M .\ 3 1% 2nd
l B EEE R (2 Application of Business
2 2™ ihe
,f:i Software
g BT Lk (2 Introduction to Tourism 2™ 2™
*** E/B=Food/Beverage***
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50 B EH(F A e dg) Subject Vear Semester
& % % 4£(6) Western  Culinary 34, 4" 1%~ 2
§ it x> (4) Food Hygiene and Safety 3. 4t 1%~ 2M
e b [R5 (4) Baking I ntroduction and Lab 3 2™
¥ % 819 % (3) Nutrition and Practice 2™ 1%

; BAE I R (2 F/B Information Systems g 2™
; B 4 (3) Quantity Food Preparation 5 2™
T; @ A (3) Economics 5 2™

%4589 23 Restaurant Management 5 2™
EH L AL (2) Seminar in F/B 5 2™
b F Y B3R 2 (24) Off Campus Practice 40 g 1 o

/ Report Writing

% 4t it B (4) F/B Test(License) AN 1%~ 2M

FE 5 F R4 TOEIC 3. 4t 1%~ 2M

¢l g ] 1F(2) Chinese Desserts Preparation 2™ 2™

& 3 gk 8] 1% (2) Western Desserts Preparation 4" 1%

A4 R 2(2) Human Resources Management 3 1%

x A#D F() Basic Japanese 3" 1
E B* P2 Practical Japanese 3 2™
‘; PRI A P (2) Japanese Culinary 5 2™
] EHEDEESY (2 Restaurant Chain Management 5 2™

% ¢ F (2 Banquet Management 5 2™
R e L8 (2) Consumer Psychology 5 2™
e FRER 7 (2) Coffee, Alcohol Research 5" 2™
% BB B w3 (2) Kitchen Planning / Design 5" 2™
Haz (2 Food Culture 4" 1%

***E/B=Food/Beverage* **




