MUST Curriculun Planning for Undergraduate Students for Academic Years 2024-2027

Department of Hotel Management and Culinary Creativity

1" year(113) 2™ year(114) 3" year(115)
T T --
Course = Cowse tae Course -
cr.{br Cr | br. crfbef cr | br cr. | tr. | Cr| be
fed general 212l z212 [Classifea gorezal all5]a | 2
| Education | |Education
MUST Cors [ Classitied gereral T2l 2 |2 (ST
Rolpiirsd | Education [ ey
GOty sicnd Fiation [IESERE
Seteinl] 4| 6 & |0 2= Sudsinhal} 1}
Apotiod Chimesctiithy {12 |30 2 13 241 !
Aiglied B SEIE =mli i =
ottt i 7| = O r
ety lr‘gl' i--!.—.;ﬁ'.’ﬂ"_‘_‘-‘" s |2 i I A el
Crpeuss | [ 7 = = = = -
Lot o Artirgisl sl i i
| e = e I 230
il o I o | A
Catmmimention p o : o > i
Bt Y I Sl Ll A S I  Sutoral] 4|7 !
Irerodduection to Vot Hoapiialiny Brglish
2 b
st 1|2 Japanese (I)(1T) 202|212 et z| 2 2]z
e | Hospsnatity
{j"’f:?"f"‘." Sdbyasd | g |3 Front Office Mamgemena| 2 | 2 Fimmciat 1|2
cpnfatio Masgement
Tntroduction to Culinary 7|2 Practice of Front Office 2|2 Applied | 1 1
i Aty | Overation D Project(T(1T)
Jepattiteri HrETh ™
6 F e | Hospitatity 1
il 2 | 5 | commtey |Prctee ot tospatiy | 4 | compuluiry ::::c”!" ;:!’ R 3|5
o Managerent corsce | Operation oy NatRgs
: T Tood & Beverage
Practice of Housekeeping e Operation and 3]z
Operation
Mapagement
1o Dirink sz 5
e Bk Al 3l Hote! Information System 2 | 2
Sublotal] 6 | 6} 66 Subtoral| (2] 12f 4 | 4 subomd| 5| 5| 5|5
T & ['rctice of .Y
e " - Hospitality
Hospitality Aesthetics 212 Culinary Creativity(l) | 4 | 4 1 | (|22
e bl Tapanese ((IT)
Design & Practice of
. . Healthy Beverage
: 22 4
Introduction to Tourism 112 4 Modulation 2 1
1 wjd Samation it 32 2|2 Ilospiul_jry 2 3
Safety Purchasing
Design & Practice
! L " . of Culinary
- . B r df & | M i safth Cave| 2 | 2 e
DBasic Hospitality English jutstion amd Health Care Ceeaivity (VD) 414
|Esotic Cuisine
an & Practice
Design & Practice of e s
Culirary Creativity(l) 4|a Ftiquetic Mamagement 1| 2 Lot A 4|4
e Cruativity (VI
g Fyone Dessert
) Managerment of
. )‘.\\7‘}'};&’?--““} 2| ‘Hospitaiity Marketing 2|2 Hospitality Servics | 2 | 2
avunof Dishes Qui
. 5" Banquet
Thepartment Departiremm _r“'ﬁ:“:vc:“']:‘“m“""" 3 | 2 | Depamient |Maagement & 7|2
Ecthve [Hectivg | |2 e Workplace Flecine  |Operation
Cowe Cumses [ Degion & Practice of A
Culirary 4 4 Hospitality [~ 2l
Creativity(1V) Westerne Commerce =
|Style Cuisine
Practice of N
Culinry Creativitg (V) ol= Chain Hotel 2|2
Management
Westem De =
Comuruicaton Brard P I Hospitality Cost 3|3
and Attraction Marketirg o Control & Aralysis
Bevorage and Coflee 1|2 World Food & 1132
dodulati £ Boverage Culture
Reception of Intl i1
Guests
Club Management 212
oparation
Dutler Services 22
MICE Activity 31
Mamgement e
Cr/he=Credithour
4" year(116) [Course]
c ! = Liberal Courses (Classified general Educatior) : MUST Core Roquired Courses
ourse
ce.[nef crf i Common Courses (Physical Education) © MUST Core Required Courses
MISE Lu‘w Professionat Cowrses ¢ School Professional Required Courses, Department compulsory courses, Departmet. Ele
Ry T
kb 1Sl [ Corrse] cr| b
Sehews = . S =
Tiberal Cotrses, | : TE ‘ L 115
™ it St h || MLIST e B 1 Cotinen g AR an
feuakinal o : M ﬂ'ﬂm = ] W
emired * = i =
Cimrack Saibeptal Hchoal il Waijuived Comed ¥l
Phepmrimet | guemshipii) &1 8 It ional Courses Deprrimen comguisiry Coanicl (56 M
comgulsany =
s oy Subsotal| IR | 18] 0 |0 Depatinient Flactive Coomes nln
Internship(i) 9|9 Towl( 128 | 128
[ Hospitality Accowning )2 [ Remarks]
Hospitality English (I1T) 22 1. Minitum credits required for graduntion: 128 credits inchuding 41 elective credits at least
( interdepartmental credits arc inchded), while elective professional course credits shall ot be fewer than
Hospitality Japarese (1IT) 2|2 .
- 2, lnthe first three years, students must take 16-30 credits per semester, and 9-30 credits per semester i
Operation of Hotel Sales 313
- 1he 4th year.
Wine Apprecuation it | 3, Elective courses are subject to change if necessary.
Pragisce 4. According to wiversity regulations, students are required to meet the graduation requirement of basic
Ifealtlry Food Service 242 language proficiency and professional skills.
Elective | Groen Hospitality 212 s.suuln_lsarewq‘md to take internship according to the regulations approved by the Commiittee of
Ci - Internship at the department.
s, lermg_ fmlllnl;l_‘ 2|2 6.Students having graduated from a foreign country, inchuding Hong Korg and Macan, with the equivalent
\Rec Activitics of the second year of high schoo! study of the ROC's high school sophomore Ievel, or with a high school
Mamgement of the B & B| 212 equivalent degree, necd to take 140 crodits, The program can be extended wp to 3 acndemic years.
Entrepreneurial & 2|2
Development
h‘(——v_ﬂ‘i.mmym ic
Relation & Crisis 2|2
Centificate Constltation I B




