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LEE-MING Institute of Technology, Day Division, Four-Year Technical Program, Department of Food

and Beverage Management, Standard Curriculum Framework
128 FEARBLEER
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Category Subject | 25y BFE 249 BB Subject | BA% BFE 225y BFH Subject 259y BFH 249 KB Subject B B B85 Y 25 BH 29 B
Credits Hours Credits Hours Credits Hours Credits Hours Credits Hours Credits Hours Credits Hours Credits Hours Credits Hours Credits Hours
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and Expression
3
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General [00201487]%
Courses B— 2 2 0 0
Physical
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000178431
XEEEM
Chinese 2 2.0 ] ]
Reading and
Appreciation
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BERRERE A
computer 2 2 0 1 1
software
application
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e 000146051
WHE) E ] 22 1 {1 1l
College- Industry Forum
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i A [00014232]
5%%1 [00016133]#% [00016138]%& [00016119] I
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Required ABEZ(—)* BREE Eafst o
Courses On-Campus 1 1 Food And 2 2 ) 1 1 Off-campus 9 9
Practical Beverage Special Internshi
Training(1) Manage Topics (1) ) Ship
[290_06?;]% [0001‘ 6136]8X [00006879] [00014233]
RELRER HEGRER sE B BOMER
ZZREHACCP ) ) * ) ) Fx 3 3 () 9 9
Food Hyg}ene agverlage and French-Style Off-campus
and Catering 1xology Table Internship
Safety Theory and X
. Service 2)
(HACCP) Practice
[00016110]% [00016124]
[000068511% BRBEST ANERE
BRBRFS AL 3 3 Culinary 5 5 bL:) P 20
Hospitality Professional Human
Service Skill English And Resource
Conversation Management
N 00016116]3%
[00016134]4% E,m%ﬁ}é’z [00016121]
ng(:)* E:D Ha %%EH%‘I
On-Campus 1 1 Al . 2 2 (=) 1 L
Practical Menu Design Special
Training(2) and Product Topics (2)
planning
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s |, BB ,  , EEEB 2 |2 g
Marketing Wine Banquet
practice Assessment Practice
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000068497
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Courses and
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Ingredients
[00016128]%
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Culinary

[00016126]E
BEMESUER
};}!*

Basic Baking
Production
Practice

[00016104]
AR
Chinese
Culinary

[00013018]4E
2
Bread-Making

[00016105]8%
EhIER
Basic Western
Culinary And
Spice
Application

[00016108]%&
RESBR
Dining
Esthetics
Design

[00016129]8%
THEESTEE
&R+

Sauces and
stocks
Production and
application
[00016106]#t
YRR SR
RIE

Baking
ingredients and
production
principles
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BLEAERRBUE
*

Pastry cake
making
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BRI R
Condiment
Science

[00016112]24
VB
Chinese And
Pastry-Making
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P& =R
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Chinese
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4 FranE

Souvenir

making

[00019123]8
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BiEHEER
4 Exotic
Marketing and
Cross-
domestic
Practices

[00016111]78
4 =

Pastry And

Cake

Decoration Art

[00016140]1&

BRI
4 e

Taiwanese

Specialties

[00016115]%%
TEAR BRI
4 Italian and
French classic
cuisine

[00016113]3&
FEPEE R AR
TEFEF

2 2 Application of
advanced
western
Culinary
methods

[000161411P9

A E bk
4 4 fRIE*

Meat Science

And Flavor

Deconstruction

[00012448]€R
RS

2 2 European
Point
Production

[00016117]3&
BHEER

4 4 Foods
Delicacy Photo
Skills

[00012458]%&
LaReapeion

4 4 Roasted Wax
Fumigation
Baked

[00012454)3
P& =R
4 4 (O
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Chinese
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BRLDSUE

INEL/
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[00006868]
BIEX
Food and
Beverage
Japanese

[00012453]
EEEOE
e

Exotic snack
production

[00012546]
O = £
BRI
Coffee
Roasted
Beans and
Modulation
Pull Flowers
[00016143]
EEBMRE
SRR
*

Culinary
Design With
Exotic
Ingredients
[00012545]
BERRER
it

Catering
Media
Design

[00012987]
ETRE O
Cantonese
Dim Sum

[00006830]
BERGE
5]
Consumer
Relationship
Management

[00006877]
BERBIER
Bls
Design of
Culinary
Enterprise
Planning
[00016123]
AEEEH
1%*
‘Western-
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Preparation
[00006867]
HEBERR
*

Cocktail
Making
[00006892]
HREIERR
BB
Group Meal
Planning
Production
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SRS
*

Chocolate
Making And
Pull sugar art
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Banquet snack

making
IINEF / Subtotal 2 22 20 20 J\E/Subtotal 26 | 26 22 | 22 S’i}‘j:t; , 18818 s S’i;f;; | 126 1126 | 46 | 46
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SHEE SUEH TR -
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[00001382]
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BERIE  Natural Natural Life Studies Literature
8L Sciences Field Sciences Field Field and Art
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i 00001369
Educ?tlon [00001369] : e !
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Courses  TEiTAR 2 o BRERE 2| 2 Literature 2 | 2 B 2 2
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Art Studies Studies Studies and Art
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" » I =
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R ) o XEE ) , HEREBE 2 |2 e 2 | 5
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[00001391] [00001391]
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1\t / Subtotal 8 8 8 8 )\t /Subtotal 8 8 8 8 S/ibgte/ll 8 8 8 8 Slljlbl:j;t;l 8 8 8 8 64 64 10 10
&%t/ Total 43 43 42 42 A /Total 44 | 44 38 | 38 AEt/Total 30 | 30 31 31 & /Total 17 17 17 17 262 262 128 128
1. @B TROMEEECRENRIRR) S TRAAISEEEXXREIMEE ] ©
1. Pass the "External English Proficiency Test" or the "Institutional English Proficiency Assessment".
2. EHEEREER1025
2.Completion of 10 credits in General Education Elective Courses.
L2294 / Graduation 3. HEEES-BEER (23R) WAERR (15R)

Requirements Professional Competency - Category B Certification (2 certificates) or Category C Certification (1 certificate).
4. FEEREERRINEBINERE
In compliance with the Culinary Management Department's Off-Campus Internship Regulations.

5. ARFSEE8e/\EF

Service Learning: 80 hours.
#%E / Remarks
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