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MUST Curriculum Planning for Undergraduate Students for Academic Years 2026-2029

Department of Hotel Management and Culinary Creativity (Continuing Education)

1" year(2026) 2" year(2027)
Ist ™ 1st P
Course semester semesier Course semester senesier
£r. hr. Cr. hr. Cr. hr. Cr. hr.
Physical Education 2 2 2 2 Classified general Education 2 2 Z Z
WUST Care  [Classified general Education 2 2 2 2 MUST Core Anptiod Pnglishe iy BNV 4 % 4 2
Nequired Appiicd (hiipesofdleils 2 b4 2 2 Required Pliysien) Education 2 4
Courses outind Dnolishe [Tl S IERELE Courses
Subtotal B | B | 8| B Subtotal 6] 6] 4] 4
Interpersonal Communication 2 2 Ethics for Professionals 2 2
School ; . Schoal - :
Introduction io Computers and Programming 2 2 1 " Service Innovation 2 2
Professional 5 o e 3 2 Professional
an Ec ry g :
Reguirad uman Ecology Indusiry Managemen Rechired
Crtirses Courses
Subtotal 4:) 4| 2 | 2 Subtotal A M
Introduction to Tourism 2 2 Japanese (1) (11) 2 2 2 2
D ; D ; ; Housekeeping Management 2 2
Depe ent Jopartmen F = T
s 7 Practice of lousekeeping Operation 2 2
compu | sory compul sory =
e s Front Office Management 2 2
COUTSes courses
Practice of Front Office Operation 2 2
Subtotal 2 2 Subtotal 6 [ [ [
DCSIEI.] & PI’aCth0.0f Cibinary 4 4 Beverage Management & Practice 2 2
Creativity(1) Baking
Food & Beverage Services 2 2 Reception of Int'| Guests 2 2z
Stress Management 2 2 Wedding Planning 2 2
Food Sanitation and Safety 2 2 Communicaton Brand and Attraction Marketing 2 2
Design & Practice of Culinary Creativity(11) 4 4
Chinese Cuisinc
Department Department Design & Practice of Culinary Creativity(111) 4 4
- i . |Chinesc Dessert
Elective Elective
Colrses Courses Nutrition and Health Care 2 2
Design & Practice of Culinary 4 4
Creativity(1¥)Western-Style Cuisine
Design & Practice of Culinary Creativity(V)
: 4 4
Western Dessert
Banguet Management & Operation 2 2
Etiquette Management - 2
llospitality Aesthetics 2 2
Principle of Food and Food Preparation 2 2
3% year(2028) 4" year(2029)
Ist 2md Ist ol
Course semester semester Course senester senester
T, hr. £r: hr. Cr. hr. G hr.
HUST Core |Cis {icd pencral Dduentiop Z . 2 kS MUST Core
Required Required
Courses  |Subtotal [ B I Courses  |Subtotal I I
Hospitality English (1) (1I) 2 2 2 2 lospitality English (I11I) 2 2
Depar tment Hospitality Human Resources Management 2 2 Departuent Service Skill Certificate 1 1
compti] sory = ;
LSS Hlospi tality Marketing 2 2 compulsory
i a4
Tood & Beverage Operation and Management 2 2 COUrSes
llospitality Financial Management 2 2
Subtotal ] 6 6 i {Subtotal 2 2 1 1
llospitality Japanese (1) (I1) 2 2 2 2 llospitality Cost Control & Analvsis 2 2
fotel Information System 2 2 |Planning for Hotel Recreational Activities| 2 2
Club Management Operation 2 = Management of the B & B 2 2
Bulter Services z 2 Chain llotel Management 2 2
llospitality E-Commerce 9 3 HosplLallty Public Relations and Crisis 2 2
World Food & Beverage Culture 9 9 Design & Pll'actlce of Culinary Creativity 4 4
(VII) Exotic Dessert
Departuient Depar tmant
Elective  |Hcalthy food Service 2 | 2 Elective  |iiospitality Japanese (11D 2 | 2
Courses Courses
llospitality Safety and Regulation s 2 Appreciation of Wine 2 2
Hospitality Purchasing 2 2 llospitality Entreprencurial & Development 2 2
Management of Hospitality Service Quality 2 2 Green lospitality 2 2
Beverage and Coffce Modulation 3 3 Operalion of llotel Sales 2 2
3 § ] Design & Practice of Culinary
ality " 4 4
llospitality Accounting 2 L Creativiiv(VI) Exatic Cuisine 4 4
The Art and Marketing of Food and Wine Pairing 2 2 - = =

PR DT UR BB )

O =Credithour
Remarks: *_ 54 |

1.Minimum graduation credits: 128 credits; Compulsory credits: 69 credits.Elective credits:59 credits (elective credits include interld?:partmental
elective credits); the elective credits for majors in the department must not be lower than 47 credits.

2 The total number of credits earned through distance/online learning (including transferred cr half of the total credits

required for graduation.
B ¥2 I. ‘#7

3. Elective courses are subject to change if necessary. ﬁ #r%




