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Deh Educational Foundation Deh Yu College of Nursing and Health Daytime Division Four-Year Technical Culinary Arts Management Department 112 Academic Year Credit Table

Passed in the Second Academic Affairs Comnittee Neeting of the Second Semester of the 110th Acadenic Year on May 3rd, 111th Year of the Republic of China.
Passed in the Temporary Curriculun and Academic Affairs Comnittee Meeting of the Second Semester of the 111th Academic Year on June lst, 112th Year of the Republic of China.
Passed in the Third Academic Affairs Comnittee Meeting of the Second Semester of the 111th Academic Year on May 10th, 112th Year of the Republic of China.
Passed in the Temporary Curriculun and Academic Affairs Comnittee Meeting of the Second Semester of the 111th Academic Year on June lst, 112th Year of the Republic of China.
Passed in the Second Departuent Curriculun Comnittee Meeting of the Second Semester of the 112th Academic Year on March 20th, 113th Year of the Republic of China.
Passed in the First Curriculun and Academic Affairs Comnittee Meeting of the Second Semester of the 112th Academic Year on April 10th, 113th Year of the Republic of China.
Academic Year 112 (Freshman Year) Academic Year 113 (Sophomore Year) Acadenic Year 114 (Junior Year) Academic Year 115 (Senior Year)
suject ‘r,m Sencster [ Second Seaester sujoct ‘r,m Sencster | Second Senester suject ‘r,m Senester ‘Second Senester suject ‘mm Sencster | Second Seaester Total Total
Credit | Hours |Credit] Hours Credit | Hours |Credit] Hours Credit] Hours |Credit|Hours Credit | Hours |Credit] Hours | Credits Hours
Chinese Reading and Critical Thinking 2 2 nglish Conversation I 1 2 Service Learning <>
Practical English 2 2 Constitution ~ Human Right - Government 2 2 Service Learning 0 <>
§ Application of Computer 2 2 Modern technology and human civilization 2 2 Arts & Life 2 2
i Chinese Application and Expression 2 2 |Exercise and lealth | ) Innovation and Entrepreneurship | choose 1 ) )
& |Practical English 2 2 |English Conversation I1 1 2 Regional Revitalization and University Social Responsibility | from 2
History and Culture 2 2 |Physical Education 1 2
Fundamental computer programming 2 2
Subtotal 6 6 8 8 Subtotal 6 8 2 4 Subtotal 0 0 0 0 Subtotal 0] 0 4 4 26 30
International Etiquette 2 2 Fundamentals of wine 2 2 Practicum - Food and Beverage Ethics I 3 3 Restaurant Operation and Practice 4
Hospitality Safety and Sanitation 2 2 Pastry Cake and Bread Making 3 4 Practicum - Skills I 3 3 The law & regulation of restaurant & hotel 2
Taiwanese local cuisine 3 4 Hospitality English and Conversation I 2 2 Practicum - Report I 3 3 Hospitality Human Resources Management 2
E Western Cooking 3 4 Career planning in the Hospitality Industry 2 2 nternship 11 - Ethics in Hotel and Restaurant 3 3 |General English Proficicncy Test 0 0
E—‘J Nutrition for Foodservice 2 2 Hospitality Marketing 2 2 Practicum - Report I1 3 3
§ Hotel Management 2 2 Purchasing in Hotel and Restaurant 2 2 |Practicum - Report II 3 3
S |Catering Services 3 4 |Menu Design & Cost Control 2 2
= [creative drink modulation 3 4 |Hospitality English and Conversation IT 2 2
Restaurant Management 2 2 |Applied Hospitality Information Systems 2 2
Subtotal 14 16 8 10 Subtotal 11 12 8 8 Subtotal 9 9 9 9 Subtotal 8 0 0 67 72
At least 6 credits of electives from the following majors 3 credits of elective courses for the second major 4 credits of elective courses for the fourth major
Asian Chinese Cuisine 3 3 |Chinese-Style Pastryll Choose 1 3 3 Chocolate and tea making Banquet 4
Traditional European Cuisine 3 3 |Entrepreneurial beverage preparation from 2 3> 3> Food and Beverage Financial Accounting Management <2> <2>
Housekeeping Management & Operations <2> <2> Coffee Bean Roasting and Coffee Brewing Management and Skills <> <>
Front Office Management & Operations <2> <2> Tour Leader and Tour Guide Practice <2> <2>
llotel quality service <2> <2> Food and Travel E-commerce and Internet Marketing <2> <2>
hospitality accounting <2> <2> Customer Relationship Management <2> <2>
2 credits of elective courses for the fol lowing majors 3 credits of elective courses for second majors professional visit > | <@
lotedRestaurant Japanese |Choose 1 fron| 2 2 |French exauisite dessert making 3 4 Professional Culinary Arts Elective in the Fourth Semester, worth 3 credits
v [Hospitality French 2 <2> <2> |Souvenir dessert making Choose 1 <3> <4> International Cuisine 3 4
5 Preparation of Cold Kitchen from 4 <3> 4> Silver Hair Healthy Meal Design and Production <3> <4>
2 Fine Chinese Cuisine @ | @ Japanese Culinary Arts 3 | <>
5\ Professional Management Elective in the Fourth Semester, worth 4 credits
g Barista Skill 2 3
g Somnelier Skill 2 3
2 HACCP Implementation in Restaurant <2> <3>
Hospitality Market Research and Analysis <2> <3>
Exhibition operation and management <2> <3>
Banquet and Catering Management <2> <3>
Dining Aesthetics <2> <3>
Franchise operation and management <2> <3>
2 credits of elective courses for four majors
Restaurant preparation and planning 2 2
Hotel preparation and planning <2> <2>
Subtotal 0 0 8 8 Subtotal 3 3 3 4 Subtotal 0 0 0 0 Subtotal 4 9 12 21 31
= Language, Spirit 2 2 interpersonal relations self-examination 2
% Bodily Kinesthesis, Art 2 2
- Math Space 2 2
- :Ll;z:;ﬁuonul defense education military training 0 <2> :Ll;z:;z?uonul defense education military training 0 <2> All-out national defense education military training courses(4) <2>
S
; :Li;z::&:\uonul defense education militery (raining 0 <2> All-out national defense education military training courses(5) 0 <2>
g Subtotal 0 0 0 0 Subtotal 4 | 4 2 2 Subtotal 0 0 0 Subtotal 2 0 0 8 8
Total 20 22 24 26 Total 24 I 27 15 18 Total I 9 9 9 9 |Total 14 13 16 128 141

Catatan
6. Overs

7. Students must obtain at least two profi

9.Matters not covered in this table will be handled according to the university regulations and relevant cour;

3. Students must complete at least one course in each of the following areas: Liberal Arts Education (language, spirituality),
For specific courses related to liberal arts education, please refer to the university's 'General Education Curriculun for the Four-Vear Technical College Day Division,

onal certifications related to hospitality and culinary arts before graduation

8. The university has additional requirements for student information literacy and English proficiency for graduation.

4.Military training and national defense education courses are elective courses, and credits and study hours are calculated separately.

study programs are mandatory for students in this department. For specific regulations and details, please refer to the department’s ' Inplementation Guidelines for Student Overs

selection methods.

(mathematics,

For specific regulations and details, ple

For details, please refer to the university

2. Students in the four-year technical program are not allowed to take courses from the International Industry-Academia Collaboration Program,

spatial reasoning), (interpersonal skills,

Acadenic Year 103'

5. For regulations and details regarding off-canpus practical internships, please refer to the department’s ' Implementation Measures for Off-Campus Internships’.

10.During the entire third year, students are required to participate in off-campus internships and are not allowed to return to campus for coursework."

introspection), (kinesthetic awareness, arts).

s Study Programs’.

* Inplementation Guidelines for Improving Student Information Literacy

Completion of these courses can reduce the duration of compulsory military service or military training period

e refer to the department’s ' Implenentation Guidelines for Student Certifications'.

and " Implenentation Measures for English Language Proficiency

1. Students majoring in Hospitality and Culinary Arts Management in our university's four-year program must complete a minimum of 128 credits to graduate. This includes university-required common core courses: 26 credits, university-required general education electives: 8 credits, department-specific core courses: 67 credits, professional elective courses: 27 credits, and
cross-departnental electives recognized for 15 credits.

Additional credits obtained from exceeding the requirements of liberal arts education cannot be counted towards the minimum graduation credit,




Lembaga Yayasan Pendidikan Etika, Akademi Keperawatan dan Kesehatan Etikas, Program Sarjana Terapan, Jurusan Manajemen Kuliner dan Pariwisata, Bagian Siang, Tabel SKS Tahun Akademik 112

Disetujui dalam Pertemuan Kedua Komite Kurikulum Sekolah dan Rapat Dewan Akademik untuk Semester Genap Tahun Ajaran 110 pada tanggal 3 Mei 111.
Disetujui dalan Rapat Khusus Kurikulua dan Devan Akadenik untuk Senester Genap Tahun Ajaran 111 pada tanggal 1 Juni 112
Disetujui dalam Pertemuan Ketiga Komite Kurikulum Sekolah dan Rapat Dewan Akademik untuk Semester Genap Tahun Ajaran 111 pada tanggal 10 Mei 112.
Disetujui dalan Rapat Khusus Koni te Kurikulum Sekolah dan Dexan Akadenik untuk Semester Genap Tahun Ajaran 111 pada tanggal 1 Juni 112,
Disetujui dalam Pertemuan Kedua Komite Kurikulum Jurusan untuk Semester Genap Tahun Ajaran 112 pada tanggal 20 Maret 113.
Disetujui dalan Pertenuan Pertana Kurikulun dan Rapat Devan Akadenik untuk Senester Genap Tahun Ajaran 112 pada tanggal 10 April 113
Tahun Ajaran 112 (Relas 1) Tahun Ajaran 113 (Relas 2) Tahun Ajaran 114 (Eelas 3) Tahun Ajaran 115 (Eelas 4)
N Sewester atas | Semester bawah| . Sewester atas | Semester bawah| . Sewester atas | Semester bavah| . Sewester atas | Semester bawah| #£2 | g
Pol P Pol Pol
ata Polajaran Eredit| Juslsh | Eredit| Juslah Yata Polejoren. Eredit| Juslsh | Eredit| Juslah ata Polajaran Xredit| Tusleh | Xredit| Tusten ata Polajaran Kredit| Jurah | Fredit] Justah | 6% | &%
Mexbaca dan Berpikir dalan Bahasa Nandari 2 2 Percakapan dalan Bahasa Inggris(D 1 2 [Penbelajaran Layanan 0| @
Inggris praicti 2 2 onstitusi, ek Asasi Namsia, Pemerintahan 2 2 [Penbolajaran Layanan 0 | a
|Aptikasi Komputer 2 2 Teknologi Nodern dan Peradaben Hamsia 2 2 Seni dan Tehidupan 2 2
Vajib |Sejarah dan Budaya 2 2 |Olahraga dan Kesehatan 1 2 Inovasi dan Tewirausshasn Pilib
Bersana Salsh 2 2
Penggunaan dan Ekspresi dalan Bahasa Mandarin 2 2 |Percakapan dalan Bahasa Inggris(ID) 1 2 [Penbangunan Lokal dan Tanggung Jawsh Sosial Universitas | Satu
Sejarah dan Budaya 2 2 |0lshraga 1 2
Desain Progran Tingkst Dasar 2 2
Subtotal 6 6 8 8 Subtotal 6 8 2 4 Subtotal 0 0 0 0 Subtotal 0 0 4 4 26 30
Btika Mternacional 2 2 Pengetaluan dan Penilaian Anggur 2 2 Praktik Lapangan Etika Perhotelan dan Parivisata I 3 3 Prakeik Pengelolaan Restoran 1 4
Keananan dan kesebatan hotel 2 2 Penbuatan Kue dan Roti Penyajian 3 4 Praktik Lapangan Keahlian Praktis [ 3 3 Peraturan Perhotelan dan Pariwisata 2 2
Masakan Lokal 3 4 Bahasa Ingeris dalan Industri Perhotelan dan Pariwisata I 2 2 Laporan Praktik Lapangan [ 3 3 Manajenen Suaber Daya Manusia. dalan Todustri Perhotelan dan 2 2
Masakan Khas Italia 3 4 Perencansan Karier dalan [ndustri Perhotelan dan Parivisata | 2 2 Praktik Lapangan Etika Perhotelan dan Parivisata 11 3 3 |Sertifikasi Profesional ] 0
P::g:i Ilou Gizi Dalan Bidang Kuliner 2 P Penasaran Produk dalan Industri Perhotelan dan Parivisata 2 2 Praktik Lapangan Keahlian Praktis IT 3 3
onal fyznajenen Euliner 2 2 Pengadaan dalan [ndustri Perbotelan 2 2 |Laporan Praktik Lapangan IT 3 3
Layanan Kuliner 3 4 |Desain Nemu dan Pengendalian Biaya 2 2
Penbuatan ¥imunan Kreatif 3 4 |Bahasa nggris dalan [ndustri Perbotelan dan Parivieata II 2 2
Manajenen Kuliner 2 2 |Sisten Mnformasi Perhotelan dan Parivieata 2 2
‘Subtotal 1 18| 8 | 10 Subtotal | 12 | 8 3 Subtotal 9 9 9 9 ‘Subtotal 8 8 0 [
Pilihan kejuruan miniual 6 kredit semester satu tahun pertans Pilihan kejuruan 3 kredit semoster dua tahun kedua Pilihan kejuruan 4 kredit semester dua tahun keenpat
Masakan Tionglok= 3 3 |Pembuatan Dinsun Tiongkok Lenjutan 3 3 [Penbuatan Cokelat dan Comilan untuk Acara Pesta 4 4
- - Pilih Salah Satu - - -
Masakan Eropa Tradisional B 3 [pembuntan Ninumen Ereatif untak ® | @ Manajenen Teuangan dan Akuntansi dalan Industri Perhotelan dan > | @
Manajenen dan Praktik Tata Graha @ | @ [Penggongsian dan Bkstraksi Biji Kopi @ | @
Mana jenen Loyanan Tam: @ | @ [Praktik Penandu Wisata {r Tour Leader @ | @
Layanan Berkualitas Hotel @ | @ [Penasaran Online dalam Industri Perhotelan - Parivisata @ | @
|Akuntansi Parivisata dan Perhotelan @ | @ Mana jenen Fubungan Pelanggan @ | @
1 @ | @
Pilihan kejuruan 2 kredit semester satu tahun pertama Pilihan kejuruan 3 kredit semester satu tahun kedua Pilibam Profesional Kuliner pada Semester Ecempat, berharga 8 kredit
m Jepeng dalan Industri Perhotelan) 2 2 |Pesbuatan Kue Prancis yang Fein 3 N Masakan Internasional 3 4
2 - Pilih Salah Satu Petbuatan Eie Olcholeh
Baasa Peraacis dalan. Indostri @ | o |Perbuaten Kue Olei-oleh yoag & | @ Desain dan Penbustan Nakanan Sehat untuk Lansia 3 4
Stinets Pilih Satu dari Enpat
P11itan) Persiapan Nakanan di Dapur Dingin @ | @ Masakan Jepang 3 4
Profesi Pexbuatan Wasakan Tiongkok yang @ | <@ Pilihan Manajenen Profesional di Semester Keempat, bernilai 4 kredit
onal Refined
(Praktik Kopi Berkualitas 2 3
[Praktik Somelier 2 3
|Sisten Pengendalian Keananan Pangan dalan Industri Perhotelan dan > | ®
Penelitian Pasar dan Analisis <@ | <%
[Pengelolaan dan Mana jemsn Pameran dan Konferensi @ | @
[Pengelolaan Pesta dan Layanan Katering @ | @
Estetika Kuliner @ | @
Pengelolaan dan Manajemen Bisnis Rantai Industri Perhotelan dan @ | <@
Pilihan kejuruan 2 kredit semester satu tahun keempat
[Persiapan dan Perencanaan Restoran 2 2
[Persiapan dan Porencanasn Hotel @ | @
Subtotal 0 0 8 3 Stbtotal 3 3 3 4 Subtotal 0 0 0 0 Subtotal 4 4 | 1 | 14 | 29 | 88
Bahasa - Spiritualitas 2 2 Interaksi Antarpersonal ~ Intropeksi 2 2
Pilihan Sensorik ¥otorik + Seni 2 2
T
Tebi jak Matenatika - Ruang 2 P
Toman [Progran Pendidikan Pertahanan Nasional deu Pelatihan 0 | < |Prosren Pendidiken Portahanan Nesional dan Pelatihen Militer|  — | [Progran Pendidikan Pertehanan Nasional dan Polatihan Wiliter ' | @
0203 i i ter Rakyat(1) Rakyat(2) Rakyat(4)
faan Progran Pendidikan Pertahanan Nasional dan Pelatihan iliter| S [Progran Pendidikan Pertehanan Nasional dan Polatihan Wiliter S
Rakyat(3) Rakyat(5)
[ Subtotal 0 0 0 0 Subtotal 1 4 2 2 Subtotal 0 0 0 Subtotal 2 0 0 [ 8
Total 20 | 22 | 24 | % Total 24 | 20 | 15 | 18 Total 9 9 9 Total 14 | 15 | 18 | 128 | 143
1. Mahasisva progran enpat tahun Jurusan Nanajenen Kuliner dan Pariwisata di universitas kani harus menyelesaikan mininal 128 SKS untuk lulus. Ini terdiri dari SKS Wajib Bersama universitas: 26 SKS, SKS Pilihan Unun universitas: 8 SKS. SKS Wajib Bersana Progran Jurusan: 67 SKS, dan SKS Pilihan Program: 27 SKS. Pengakuan SKS Pilihan Lintas Jurusan sebesar 15 SKS juga diperbolehkan.
2. Nahasisva Progran Sarjana Terapan tidak diperbolehkan menganbil kursus Progran Studi Industri Internasional.
3. Mahasiswa harus nenganbil setidaknya satu kursus dalan setiap bidang dari Pilihan Unun Kebi jakan Kemanusiaan (Bahasa, Spiritualitas), (fatenatika, Ruang). (Interaksi Sosial, Introspeksi), dan (Gerak Tubuh dan Seni) dalam Progran Kebi jakan Kemanusiaan. Kredit Pilihan Unum Kebi jakan Kenanusiaan yang dianbil di luar kebutuhan tidak akan dihitung dalan perhitungan minimun kredit lulus. Untuk kursus
4. Progran Pendidikan Pertahanan Nasional untuk seluruh warga negara adalah kursus pilihan, kredit dan jam belajarnya dihitung terpisah. Nengikuti Progran Pendidikan Pertahanan Nasional dapat mengurangi masa tugas wajib militer atau periode pelatihan militer.
Catatan|5- Untuk peraturan dan rincian terkait kursus magang praktik di luar kampus, silakan lihat "Peraturan Pelaksanaan Nagang di Luar Kampus di Departemen kani.
6. Progran Kunjungan Luar Negeri merupakan kursus wajib dalan Departenen kani, untuk aturan dan rincian terkait silakan lihat "Pedonan Pelaksanaan Progran Kunjungan Nahasisva ke Luar Negeri® di Departenen kani
7. Mahasisva harus memperoleh mininal 2 sertifikat profesional terkait industri perhotelan dan pariwisata scbelun lulus. Aturan dan rincian terkait dapat ditenukan dalan "Pedonan Inplementasi Sertifikasi Mahasisva® di Departemen kani.
8. Universitas kani memiliki persyaratan tanbahan untuk kemampuan infornasi dan kemampuan berbahasa Inggris nahasisva sebelun lulus. Rincian lebih lanjut dapat ditemukan dalan 'Pedonan Peningkatan Kenampuan Informasi Mahasiswa’ dan "Metode Pelaksanaan Uji Kemampuan Bahasa Inggris' di universitas kani.
9.lfal-hal vang belun diatur dalan tabel ini akan diatur sesuai dengan Peraturan Akadenik dan Prosedur Penilihan Nata Kuliah di universitas kani.
10. Semester penuh pada tahun ketiga adalah masa nagang di luar kampus. selama periode magang. mahasiswa tidak diizinkan kenbali ke kawpus untuk menganbil nata kuliah.
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