2025/10/3 T4-2:54

REART 2 EE BRI A ((ERRAND BEREER BERIER
LEE-MING Institute of Technology, Night Division, Four-Year Technical Program(Industry-Academia
Rotation Program), Department of Food and Beverage Management, Standard Curriculum Framework

128 FE—FR
Academic Year 112(1st Academic Year)
2
spal] Ist Sem.
Category

[21=]
Subject

[00010517]

EFERARH

— 2 2
Sports and

leisure I

[00001372]
xBER
_ Appreciation
HEME of Literatures
WE
Required
General
Courses

[00012609]

ERp& 3

FEAX

Ancient and 2
modern text
selection and
application
[00010514]
EFHMRH
Sports and
leisure(I)

7J\&t / Subtotal 4 4 4

[00006688]

BikE2HR

(e

(HACCP) 2 2
Hospitality

Safety and

Hygiene

(HACCP)

[00018219]
BINER
) 513
off-campus
B E internship I
Professional[00018220]

Required By ey

Courses _
(G 3
off-campus
internship I1

[00014241]

TN 5
Marketing

practice

[00006851]
BERARFSH:

B 3
Hospitality
Service Skill

/]\gt / Subtotal 7 7 10

HEEE
Professional
Elective
Courses

[00018228]

BT

1% 2 |
Ingredients

Analysis and

Purchasing

[00018229]

ERIER

Western food 4 4
cooking and

spice

application

[00018227] 4 4
FHBBR
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2nd Sem.
25 BHY 29 K

CreditsHours CreditsHours

128 FEARBLEER
Applicable to Students Enrolled in the Academic Year 112
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1BBFEECER)

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

L2 TE2H
ER=] Ist Sem. 2nd Sem.
Subject %) BB B5H BK
Credits Hours Credits Hours
[00001384]

EERY ,
Everyday
English

[00001392]

MR,
Gender
relations

[00001435]

AR )

English in
Tourism

[00001380]

Eafie 2

Life Science

et/ 4 4 4

Subtotal

[00018221]

I EE

=) 5|
off-campus

internship IIT

[00007140]
pwiezal )
i s |

Control
Control and
Analysis

[00007192]

RS 2

Nutrition

[00018222]
BIEE
()
off-campus
internship IV
[00010384]
REURER

it 2

Catering
media design

et/ 7 7 9

Subtotal

[00018234]

EREPRE

2l 4 4
Advanced

Chinese

Cooking I

[00016111]

M ERlT

Pastry And 4 4
Cake

Decoration

Art

[00006854] 4 4
RS

ABFE(EFER)

a0t T2
8 Ist Sem. 2nd Sem.
Subject | EA5} BFE 225y
Credits Hours Credits Hours
[00001367]A
g 5 |
Humanities
and Arts

[0000147911%

BT 5 | 2
Environment

and Life

[00001408]%}
RELE
Technology
and Life

[00001470]E
RELE
Movie and Life

/\&t / Subtotal 4 4

[00018223]#&
SNEBE) 5 s
off-campus
internship V

[00007156]5%
NFETH
French-Style
Table Culinary

[00018224]#%
SNEBGY)
off-campus
internship VI

/J\&t / Subtotal 5 5

[00006892] &

FERE BRI

e+ 4 4
Group Meal

Planning

Production

0001245318

ERRE OB 4 4
Exotic snack

production

[00006678]A | 2 2
NERERE

2
2 2
4
3 3
5 5
8 8

12,0412 11 BFER2HABNREZETER

11SBFEE(NER)

ial i

1st Sem.

T8
(=] 2nd Sem.

Subject

RBENER
LastUpdateDate:

&5t
Subtotal

2

Graduation

29 B 29 BY 29 BH 25 BHY

CreditsHours CreditsHours Credits Hours Credits Hours

[00001438]

BEZA3 T

Analysis of P P
Current

Politial

Situations

[00010516]

EEELEE

— 2 2
Exercise and

life I

[00010632]
REHA
The
Democracy
and Rule of
Law

[00010515]
EEEER
Exercise and
life(IT)
et/ 4 4 4 4
Subtotal

[00018225]

RINER

® 5 5
off-campus

internship

VII

[00018226]

RIMED

o 5005
off-campus

internship
VIII

INEH/ s 5 s | s
Subtotal
[00011370]
BEREIER
g5t
Catering 2 2
business
planning and
design
[00016149]
RERMRE
BERBERET
Culinary 4 4
Design With
Exotic
Ingredients
[00012449] = 4 4
BETRED

32 32 32 32

56 | 56 56 56

12
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ERMER
Cooking
Practice and
Theory
Application

[00016153]
BECBE
Chinese And
Pastry-
Making

[00016130]
JERE TR
RIFRE
Baking
ingredients
and
production
principles
[00016154]
S
FEIFEA
Sauces and
stocks
Production
and
application

/]\&t / Subtotal

&5t/ Total
2P / Graduation

Requirements

5% / Remarks

10

21

acad47.lit.edu.tw/PHP/module/A4/A4130_cusStudyCourse_rpt6.php?cmd=print&StudyCourselD=61BACA26-2B87-4C13-82...

10

21

24

24

5

Condiment
Science

[00007138]
BRI
b

o
Introduction
of Wine
Knowledge

[00018235]
ERHRER
G2l
Advanced
Chinese
Cooking II

[00016113]
ERAEER
BEEER
Application
of advanced
western
Culinary
methods
[00018230]
ERzURE 0B
(3
European
dessert
making

IINEt/
Subtotal

&3t/ Total

25

FIEN | FIENERA2025/10/03 02:54:16 PrintDate: 2025/10/03 02:54:16

25

25

25

Human
Resource
Management

[000161411A
SR 2B E K
AR 4 4

Meat Science
And Flavor
Deconstruction

[0001823 178X
FHERRAER
Beverage and
Bartending
Practice

[00014699]#
FRanE
Souvenir
making

[00016157134
BEITH

Consumer
Behavior

[000161451&
EREEEN
Iz

Taiwanese
Specialties
Snacks

/&t / Subtotal 14 14

&5t/ Total = 23 23

24

12

24

Cantonese
Dessert

[00018232]

1558 FI8AhL

BIE 4 |4
Chocolate

and Pulled

Candy Craft

[00011837]

b RE {6

Brand 2 2
positioning

and

management

[00012989]

EEEOH

{E* 4 4
Banquet

snack making

[00016123]

AREGR

& 4 | a

Western-style

Banquet

Preparation

[00007150]

BERRERE

b 5 2

Customer

Relations

Management
N,
Subtotal
&%t/ Total 23 23 21 21 | 186 | 186 & 128

14 12 12 98 98 ' 40
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40

128
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