1078 &RR=EFLE )
EoEE AL ETARY AE-L Y

L1 4% emirid fo |11 1 B2 & 2R+ 21 v R
i B L2 EREE MR S A0

B2 G ET R

A8 BRHEE 2 A
2.1#% g"‘f'%‘i e B o A a4

BE %%ﬁ?ﬂg#ﬂ"ﬂ‘
i & BABEE £ 4

&£ ;%ﬁ\ég:*g .gs:r-ff'nb
ML % M A E R 4
it

N S

b

. f@i l%f’r{fd?/*ﬂb
: (2.2 BB K AR 3T AL




AP ERERHARTRE

2404 £4 il
ETELrY W s - #Hagbs We el ein
SETRT F g BARCEL LA REREEYE RN 2 4
L35 7 & 0 IRAE %
2. 1 B ¥ ixd
jorrgT PR o
e 3. BT BTy
LpTRESYFRLS
1. 32 % B 2R B IRFEi 4 o i B
2. /A FABIE T 2L 0 A
. 5 IRELEFEHE i
/:4‘ EIT‘P': "~ é‘b 4 s .y <
4. 38 & Al ¥
b.RAFF E g B xp| £
6.3 %4 5 p By idan
(— ) HT BAF S PoiE 25s
(2 BT et e 10 5 A
TES i
5 (G B R eF e
# Lo g FEAT (2 B ) 6 & 4~
o 4*% LEATE (2 F )
2 LSRR
_’agﬂl(— E z;,) gg:f;(— EBos T EB) JRIFE 45~
¥ (36 ] ) > =5 Y ERg(60 B
2t 32 8 &
Frawi | FE SR £ 8 OF~
L BrEig: < g LFA
3 LEL 53/49 § »
A2 o
L EED 24/28 & =
2t 87 & »
105 B »®8s » BERF2A- e A8 Kok Fd HoE AT
" GARLE SRR R RE-T IR & 4 S ALE ¥ 2
P MK EREEE
i FARR:PPFLELFET LD HE RG LA R podE AR
i L EL B S %"Aﬁf‘pﬂcﬁi(% T iz
E fﬂw)iw»(a)w* . '%‘r#%f«(*“i -F¥)

I

9F~

LIS M2

128 & &




* (P B R EFHRIEERP

SN AAEA R ERET R (208N FEE BB I2ES  FRE T )EL
FRLFEGTEA P BB ERARY (- )F)53 A/ GE L AT 09 £ 4 -
%?—‘gﬁ@(gﬁ“??‘ﬁ)zll N /(ELIEAUT)NBELS BAEBIELS o [BY TR P
Y-, F o ARBY BHEF(-)D)) -
St rEese (1) SREFFLESN £33 R EF 18 B4 Ay
B fe o
S LEESE (2) SAGRBLLEE R B 1SR EFISEA > AR BE
B fe o
o~ BEFBERE (3) FAFLEY P REES R FA I L RTI8EAL > I RRE
Pl g T
CFAIPERLEEUFLER RERFTRIZLEECEL TP T o
VARG RERAG AT RHBED LR EAME L AL
S BER LRI F 108 (5) EeR L T LA A SRR
AL EERE LA G L .
AFEBRREFERHD P REABRRER A LT RREE LT R

2 S E 1031045105106 F & &S BT S - T

Ry

ME

)

/

=

o

\\\?{r

1
% 5P
LA EDEFEERMBEBE L IEARERNZ B4 E R E R T EE

L AR R A KRR R FF BT SL A, AT R KRR AT L o
Lo AL LR R PPRE Fﬁt E(H) B2 R2EFTREFALZ ST -
o
g

R T S R §Wm@%a%ﬁJ"%ﬁéi’?%@?r*
)\FNJ F%(ﬁg—lfﬁ‘ IA“_”;%

F1068ERF 28D ¥ 1= AR E R € X107 & 30 5 pilif

¥ 2= AR E R € X107 & 40 9 pilif
1065 &R 5 258 A€k 107 # 3% 8 pidif
F1068ER T 25 Fl=teifet B g §:8107# 3 7 21 piliF
F1068ER T 25 Flafsgpfed B g 107 # 7 * 5 pidif
£1068ERF 25D 2 Fargk 107 &£ 7 0 26 pidif
105 =R 15 $l=x kiAzd R €&k 110& 11 » 30 pidif
FEN0EERS 15Y 2kt B g3k 110E 12 7 01 pidif

SU0FERY 1EH $ 1 Hargk 110 £ 12 7 8 piif




"P EIMBAERIP F

-8

SR WEARS

—

gr |tk
B | PPk

B
#x

Kzl

Eid

I P
B b 4

&

# 25 / Management

3 3

€35 / Accounting

- AP L
Introduction to University
Studies

,J. g.l.

B fEd 2% > / Safety and
Sanitation for Hospitality

% 4 ¢ 32/ Introduction to
Foodservice Management

A RUE R/
Principles and Practices of
Chinese Cooking Preparation

& e g

&

R "% % / Worldwide
Etiquette and Proper Manners

8 ¥ ® % J 32/ Principles of
Food Preparation

AT R YUK A/
Principles and Practices of
Western Cooking Preparation

,J. 21

e

F
st i e/
Introduction of Food
Ingredients

&

e b i G

% ¥z %P5 / Hospitality
Purchasing

verf 3%/ Practices of
Coffee

> fig e 4

&
2R

T iv &3> / Sensory
Evaluation

e

£ 4.3 % / TheArt and
Aesthetics of Food

A
i S wdeds

TRl i

4 8 ~ it/ Food Culture




L S
ais

ik
225

I W

&

A,\

id

Kzl

iz

»
o

= 3

&A% /Economics

2] i

&

AAHAE R E > / Basic
Hospitality English

2k %] 1%/ Baking and
Pastry Fundamentals

w4z 12/ Introduction
to Hotel Operations

A4 FikRE I / Human
Resources Management

BrFgEE 2 /
Advanced Hospitality
English

% % PR3% / Food
Service and
Houspkeeping
Management: Theory and
Practice

2] i

Gy 7 e

&

%4 »z p < [ Japanese for
Hospitality

4 3z ;% < / French for
Hospitality

It

\\:

B R AEFHF I
/ Advanced Techniques
of Chinese Food
Production

)

a &% %5 /Food
Nutrition

[

e e e B

RIF TR TAEF ST Ax
/ Advanced Techniques

of Western Food
Production

Il

23 8/ Cuisine
Theory




% 7% ¢ 12 /Stewarding

Z 2 2
£5 Service Management
i
7; #FE / Introduction to ) 3
& Mixology and Bartending -
i =
i2 g R ]
Knowledge and 2 3 =
Connoisseurship of Wine
% ¢ ¥ 12/ Catering and 5 5
Banquet Management
AFEY EE / Bed
)%",J and Breakfast Operating 2 2
;%, and Management
= Y E-V
B Customer Relationship 2 2 _
TTE»; Management -
o CRSE - R IR )
N Food Safety Control 2 2 =
¥ System
] BRPRIRE F R/
L Service Management of 2 2
Hospitality
g) 31 15 17 15 17




*
I
%
W

Ji
)=
v

E 5

| ik i | R

BRI 5 s /
Information System for 3 3
Hospitality Management

% % p43% ¢ 72 / Finance for the
Hospitality Industry

& »z = A3 4] / Hospitality
Cost Control and Analysis

& e g

74 % 1@ / Marketing
Management

&

% ¥z ./ Legal Issues in
Hospitality Industry

i} ¥ F 75 / Consumer
Behavior

% 389 iv(- ) / Independent
Study I (A F ¥ § % #2)

g5 3+ 10 10 | 4/6 | 4/6

&

p #3112 / Practice of Japan 3 4
Culinary

H k2t rd] / Menu
Design and Planning

Bisp e R i g

P L@/ Practices of Exotic
Culinary

iF P8 PR7%/ Sommelier and ) 3
Service

B 4 3055 o e

BARPRIR B LA R G5
/Management and Practices of
Food Service

&

F 4 5. % ¥ 4 73/Introduction
and Practices to Tea Arts

R4 % ¥ ¢ 2/Food

Franchise Management

3%

pui

¥ H X3+ 22 44 ]/Menu Planning -
and Design s =

Gy o owr e
i vl

BN Py

&

%+ § 4% / Electronic s
Commerce

CESIENX §-FuN

Entrepreneurship Operating and

I TR

&

B oA % 4




Management

| #1113 | 11 | 13
Y B
. L Fk | K w f Ho
AR R A L IS N I I i B
L S S I

G e g

&

et % (- )/ InternshipI | 8

A e(s)
Independent Study IT (& 7 2 2
th A ,’,;)

p
BRAPEX /
Foodservice Facilities 2 2

Design and Planning

2 %2 % E / Graduation

g 7

&

Exhibition 2 2

3k * | 8/2 | /2 4 4

xoh @ a3 (- ;

;fI # ¥ (= ) / Internship 4 4 .

7 ¢k %27 /Overseas Visit

with hospitality focus
E 13 5 . A
z £1 % BE / Creative 3 4 .-
TN % Culinary ,
s
- ¢ B R3] ¥ 12/ Meetings, X -
F g éﬁ Incentives, Conferences, 2 2 4=
“ 4 g | and Exhibitions |
Management s
FIFSE | e g s ndl / -
¥ ¥ 2% | Design and Planning for 2 2 * 2
% %% 13 | Hospitality Products .




