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REAF AT A N EHIR MR (BRI B EER RERER
LEE-MING Institute of Technology, Day Division, Four-Year Technical Program (Special Program for
Overseas Chinese Students), Department of Food and Beverage Management, Standard Curriculum

12BEE—ER)
Academic Year 112(1st Academic Year)
24 T2
a3 1st Sem.
Category

#E
Subject

[00010517]
EENELRRE

HEME
PAC:
Required
General
Courses

Sports and
leisure I
[00010514]
EFEKH

Sports and
leisure(II)

/N5t / Subtotal 2 2 2 2

[00006846]

BIEGESE

BRER

HACCP

Food 2 2
Hygiene and

Catering

Safety

(HACCP)

[00018219]

BNER

) 513
off-campus

internship [

T s [00018220]
Professional RINEE

Required
Courses off-campus

internship II

[00014241]

1TIHETS 2 5

Marketing
practice

7)\&t / Subtotal 7 7 7 7

masgqs  [00018229]

Professional & a5

Elective  FHRIpER

Courses Western food 4 4
cooking and
spice
application
[00018228]
BT
1R s |
Ingredients
Analysis and
Purchasing

[00014700]

EemE
Industry

Forum

[00016132] = 4 | 4
HHESIEE
%
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Framework

I1RRFEARSLER
Applicable to Students Enrolled in the Academic Year 112

2nd Sem.

113 FEE(CEMR)

Academic Year 113(2nd Academic Year) Academic Year 114(3rd Academic Year) = Academic Year 115(4th Academic Year)

4B FE=FER)

111.04.12 122 FEF22HF I RFEZEGRE
114.0424 1132 FEF22HFENRFREZEGEIE

29 W B9 R

Credits Hours Credits Hours

) 5 5

TR Y 25 TE
B8 Ist Sem. 2nd Sem. pSR=] Ist Sem. 2nd Sem.
Subject | B4 BB B4 BB Subject 85 BH 89 BR
Credits Hours CreditsHours Credits Hours Credits Hours
[00010411] &
N 00010516]22
EEISEE 000105
- 2 B E— ) P
Sports and Exercise and
Health I life I
[00010412] .
EEhsE [00010515)38
— 2 o BNEEIET 2 2
Sports and Exercise and
Health 11 life(T)
It/ .
Subtotal 2 2 2 u]\gt/ Subtotal 2 2 2 2
[00020986]3&
[00016109] PEPEE =R
B AR ER JEFER
D 2 Advanced 4 4
Cost Control WCSt_Cm
And Analysis cooking
techniques
application
[00018221]
BoEE [00018223]#%
=) 5 SNEB(E) 5 s
off-campus f)ftf—can]qqpusv
internship IIT internship
[00006949] N
EeRIEpE [00020985]3&
it PR ARl
nCaterin 2 2 Advanced 4 4
Media € Chinese
Design Cooking I
[00018222]
] [00018224]#%
™ s 5 SMEBGD s | s
off-campus gff-camPus
internship IV internship VI
[00006851]
BRI
RE* 30310
Hospitality
Service Skill
[00006849]
R 2 210
Nutrition
At/ 712 12 9 9 9 9
Subtotal /[\&t / Subtotal
[00006860]
TELRAHE [00006896] %
i 2 HESE |,
Introduction Wine
of Alcoholic Assessment
Beverages
[00018230]
BRSSO [00006678]A
3 HEREE
4 Human 2 2
European
dessert Resource
making Management
[00006706]
EREE [00012453]18
Beautiful P B ZE OB E* 4 4
posture Exotic snack
America production
meter
[00016111] 4 4 [00016143]2 4 4
i ERHEEN
M ERMT* L

BiBERASE :
LastUpdateDate:
11S2EE(MELR)
Rst 2%
=] TEH Subtotal = Graduation
=8 Ist Sem. 2nd Sem.
Subject | B2y BFH 249 K 29 BYM 25 Y
Credits Hours Credits Hours Credits Hours Credits Hours
[00018237]¢k
mgmRE
BHE
A
[00018238]3&
B BRR 22
A
MR/ 2 2 6 16 16 16
Subtotal
[0001822571#&
SNEB(L) 5 5
off-campus
internship VII
[0000687913%
XREBRE 5

French-Style
Table Service

[00018226]#%
SMEB)
off-campus
internship
Vil

et/

Subtotal
[00018232]15
vkt
I
Chocolate
and Pulled
Candy Craft

[00012449]E&
TURED
Cantonese
Dessert

[00012458]4%
B )
Roasted Wax
Fumigation
Baked

[00012546]00
BEt S B35
BhrTe*

4 4
4 4
2 2

12
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Baking
Production
Practice

[00018227]
THBEBR
ERMER
Cooking
Practice and
Theory
Application
[00016129]
ETEES
ZRIRER*
Sauces and
stocks
Production
and
application

[00018235]
ERPER
B
Advanced
Chinese
Cooking IT

[00016106]
HEERR R
RUFRIE
Baking
ingredients
and
production
principles
[00014701]
B HIE
Workplace
Ethics

[00006854]
RS

Condiment
Science

[00016112]
BEOE
Chinese And
Pastry-
Making

/\Et / Subtotal

&5t/ Total

S P9 / Graduation
Requirements

#3E / Remarks

FIED | FENHH#A2025/10/03 02:56:21 PrintDate: 2025/10/03 02:56:21

Pastry And
Cake
Decoration
Art

[00006859]
BERESR
st

Dining
Esthetics
Design

[00018236]
FEFHER
%

French
cooking
practice

INaH/
Subtotal

Bt/ Total

Culinary
Design With
Exotic
Ingredients

[00016141]1
R 28 L E Bk
fRAE

Meat Science
And Flavor
Deconstruction

[00006892]
BERERARBIR
=

Group Meal
Planning
Production

[00018231]8X
KHEAEEER
Beverage and
Bartending
Practice

[00015584134
BHETH

Consumer
Behavior

[00014699]##
e
Souvenir
making

[00021045]%
BRRER

Practical Food
Photography

[000161401&
B ERIEN
DZ*

Taiwanese
Specialties

/\Et / Subtotal

&5t/ Total
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Coffee
Roasted
Beans and
Modulation
Pull Flowers
[000068771%&
EREIZEFRE
it
Design of
Culinary
Enterprise
Planning

[00007324]8%

e_:u b 5 2
Dietary

Culture

[00011837]&@

P E i A%

=

Brand 2 2
positioning

and

management

[00016123]78

BEGNGE

Western-style 4 4
Banquet

Preparation

[000124571E

ERILBUE

Banquet 4 4
Dessert

Making

[00006830]%&

ERARER

Consumer 2 2
Relationship
Management
[00018233]
RNEGRE
B

Chinese
banquet
production
practice

st/ 16 16 18 18 122 122 56
Subtotal

&5t/ Total 26 26 25 25 | 202 | 202 128
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