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MUST Curriculum Planning for Undergraduate Students for Academic Years 2026-2029
Department of Hotel Management and Culinary Creativity

1% year(2026) 2™ year(2027) 3 year(2028)
Ist ond 1st ogrd st gnd
Lourse semester | semester Course semester | semester Course semester | semester
Cr. | hr. | Cr. | hr. Cr. | hr. | Cr. | br. Cr. | hr. | Cr. | hr.
Classiited genoro 1
Classificd general Education| 2 2 2 2 Classified general Education| 2 z 2 2 ‘!J:‘ \: ! l: agmeral 2 i 2 s
Lo ation
WIST Core: |[Physical Education 2] 2 2|2 WUST Core 21 2| ¢ |z PIISTiCere
Reguired © [wplicd thitesei il i 21812 Reaquired 2 | 2 Required
Coursecs tnniicd D ih 2 2 a 2 Courses (oirses
Sihtotal 0 O T Subtotal L I e Subitotal g | g ||
Lntroductmnlto Computers 2 2 Service Innovation 9 9
and Progranming
lluman Bcology Industry 2 2 Ethics for Professionals 2 2
Management
Sehool e and Prowntion 2 ) Schoal Sehoal
Professional = = Prafessional Professionil
Required B~ NPT, S 2. 2 Requirad Required
Courses | | n —— Cotirses Cotrses
Introduction to Artificial
i 2 2
Intel ligence
Interpersonal Communication s 2
Subitotal 6.1 6| BB Subtotal e i et S |Subtotal 0 T (R
Introduction to Hotel Management | 2 2 Japanese (1)(11) 2 2 2 2 Hospitality English (DD(IIY] 2 2 T 2
Hospitality Safety and Regulation| 2 2 Front Dffice Management 2 2 Nospitality Financial Manageme| 2 2
Teatils . Ilntmduction ta Culinary Arts 2 2 il Practice of Front Office Operatio] 2 2 = Applied Project(I)(11) 1 1 1 1
scapu | Sory G ] 8o e
i ¥ Housekeeping Management 2 2 L ¥ Practice of Hospitality Operation| 4 4 ML Y. Hospitality lluman Resources 2 2
colirses oorSts ooliTses
Practice of Housekeeping Operation 2 i Food & Beverage Operation and Managen) 2 2
Introdiction to Drink and Mixolo s 2 Hatel Information System 2 2
Subtotal B 8| 88 Subtatal 12]a2] 4] 4 Subtotal 8 [ T ] B
Satd ra Design & Practice of Culinary relbEel: The
llospitality Aesthetics 2 2 creativity(1D) Chinese Cuisine 4 4 Hospitality Japanese (D(IIf 2 2 2 z
5 P Design & Practice of Culinary R .
Introduction to Tourism 2 2 Creativity(111) Chinese Dessert 4 4 ilealthy Beverage Modulation| 2 2
Food Sanitation and Safety 2 2 Food & Beverage Services 2 2 llospitality Purchasing 2 2
Pesign & Practice of
Basic llospitality English 2 2 Nutrition and llealth Care 2 2 Culinary Creativity (V1) 4 4
Exotic Cuisine
esis 8 Pricti - Design & Practice of
R, 8 EYpetiek OF LT 4 4 ftiquette Management 2 2 Culinary Creativity 4 4
Creativity(1) Baking - . .
(VII) Exotic Dessert
5 ‘ d " - i Management of Hospitality
G ~Narra s £ 2 2 4
Menu Design and Story-farration of Dishes 2 2 llospitality Marketing 2 service Quality 2 2
Elective Elective Elective
: " Ly . N Banquet Management &
Courses Courses  |English Communication in the Workplace | 2 2 Lourses’  loperation 2 2
Design & Practice of Culinary - .
Creativity(IV)Western-Style Cuisine 4 4 flospitality E-Commerce 2 4
Design & Practice of Culinary .
. 1 ans 2
Creativity(V) Western Dessert 4 4 Chain Hotel Management 2
Communicaton Brand and Attraction Marketing 2 2 llospitality Cost Control & Analysif 2 2
Beverage and Coflee Modulation 2 2 Yorld Food & Beverage Culture 2 2
Reception of Int’ ! Guests 2 2
Club Management oparation 2 2
Butler Services 2 2
MICE Activity Management 2 -4
4™ vear(2029)
Ist 20 §
Ghiirse semester | semester Cr. /hr. =Credit/hour
Cr. | hr. | Cr. | hr. |Remarks:
MUST Care 1. Minimum graduation credits: 128 credits; Compulsory credits: 93 credits. Elective credits: 35 credits
Regilred (elective credits include inter-departmental elective credits); the elective credits for majors
Lourses Subiotal ] ] il 1} in the depariment must not be lower than 23 credits.
9. In the first three years, students must take 16-30 credits per semester, and 9-30 credits per
semester in the 4th year.
Subtotal ] 0 0 0 |3.Elective courses arc subject to change if necessary.
Internship(1) 9 9 4.Please implement according to the school’s "Implementation Measures for Students’ Basic
Graduation Thresholds".
comptl] sory 5. Students should take off-campus internship courses, and the relevant measures are
courses handled in accordance with the Implementation of Off-campus Internship
Teaching for Students in the Department of Hotel Managemeni and Culinary Creativity".
Subtolal [} o [ o |6.Students having graduated from a foreign country, including Hong Kong and Macau, with the
Internship(11) 9 g equivalent of the second year of high school study of the ROC's high school sophomore level, or
lospitality Accounting 2 2 with a high school equivalent degree, need to take 140 credits including 87 compulsory credits, and
[Hospitality English (111) 2 | 2 at least 53 elective credits (including inter-departmental elective credits ),
[iospitality Japanese (111) 2 2 while elective professional course credits shall not be fewer than 29 .
Operation of llotel Sales 3 3 The program can be extended up to 3 academic years.
Elaetive Wine Appreciation and Practice z 2 |7.This form created in MARCH. 10™. 2026,
Con " |Healthy Food Service 3 2
CUHES
Green Hospitality 2 2
Planning for Hotcl Recreational Activitics 2 L3
Management of the B & B 2 B
Hospitality Entreprencurial & Development 2 2 -M a
ospitality Public Relation & Crisis 2 | 2 a &
Certificate Consultation [ 2i|[1l:2




