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Deh Educational Foundation Deh Yu College of Nursing and Health Daytime Division Four-Year Technical Culinary Arts Management Department 111 Academic Year Credit Table

Passed in the Second Academic Affairs Committee Meeting of the Second Semester of the 110th Academic Year on May 3rd, I11th Year of the Republic of China.

Passed in the Temporary Curriculun and Academic Affairs Committee Meeting of the Second Semester of the 111th Academic Year on June Ist, 112th Vear of the Republic of China.
Passed in the Third Academic Affairs Committee Meeting of the Second Semester of the I11th Academic Year on May 10th, 112th Year of the Republic of China.

Passed in the Temporary Curriculun and Academic Affairs Committee Meeting of the Second Semester of the 111th Academic Year on June Ist, 112th Vear of the Republic of China.
Passed in the Second Department Curriculum Committee 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 Committee Meeting of the Second Semester of the 112th Academic Year on April 10th, 113th Vear of the Republic of China.

Academic Year 111 (Freshman Year) Academic Year 112 (Sophomore Year) Academic Year 113 (Junior Year) Academic Year 114 (Senior Year)
suject Flnvt Semester | Second Semester suject Flnvt Semester | Second Semester suject Flnvt Semester | Second Semester suject First Semester S(‘(onvd Semester ‘Tot?l Total
Credit | Hours |Credit] Hours Credit | Hours |Credit] Hours Credit] Hours Hours Credit | Hours |Credit| Hours | Credits Hours
Practical Chinese I 2 2 English Conversation I 1 2 Service Learning 0 <1>
Practical English I 2 2 Constitution ~ Human Right ~ Government 2 2 Service Learning 0 <1>
Z [tvplication of Computer 2 2 Modern_technology and human civilization 2 2 Arts & Life P P
_;‘j Practical Chinese I1 2 2 |Physical Education I 1 2 History and Culture 2 2
& [Practical English 11 P 2_[English Conversation I1 | P
% Environment and Health 2 2 |Physical Education I1 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 [ 3 3 Restaurant Operation and Practice 4 4
Hospitality Safety and Sanitation 2 2 Pastry Cake and Bread Making 3 4 Practicum - Skills [ 3 3 The law & regulation of restaurant & hotel 2 2
= |Taiwanese local cuisine 3 4 Hospitality English and Conversation I 2 2 Practicum - Report I 3 3 llospitality Human Resources Management 2 2
3’ Western Cooking 3 4 Career planning in the Hospitality Industry 2 2 nternship II - Ethics in Hotel and Restaurant 3 3 |General English Proficicncy Test 0 0
'3': Nutrition for Foodservice 2 2 Hospitality Marketing 2 2 Practicum - Report I1 3 3
E Hotel Management 2 2 Purchasing in Hotel and Restaurant 2 2 |Practicum - Report I 3 3
g |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 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 4
Traditional European Cuisine 3 3 |Entreprencurial beverage preparation from 2 3> | 3> Food and Beverage Financial Accounting Management @ | <@
Housekeeping Management & Operations <2> <2> Coffee Bean Roasting and Coffee Brewing Management and Skills <2> <2>
Front Office Management & Operations <2> <2> Tour Leader and Tour Guide Practice <2> <2>
Hotel quality service <2> <2> Food and Travel E-commerce and Internet Marketing <2> <2>
hospitality accounting <2> <2> Customer Relationship M: t <2> <2>
2 credits of elective courses for the following majors 3 credits of elective courses for second majors professional visit <2> <2>
llotedRestaurant Japanese Choose 1 2 2 |French exquisite dessert making 3 4 Professional Culinary Arts Elective in the Fourth Semester, worth 3 credits
~ [Hospitality French fron 2 <2> | <2 [Souvenir dessert making Choose 1 @ | <> International Cuisine 3 4
= Preparation of Cold Kitchen from 4 3> | <> Silver Hair Healthy Meal Design and Production 3> | <>
5 Fine Chinese Cuisine <3> <4> Japanese Culinary Arts <3> <4>
-gc Professional Management Elective in the Fourth Semester, worth 4 credits
g Barista Skill 2 | 3
% Sommelier Skill 2 3
- HACCP Implementation in Restaurant <2> <3>
Hospitality Market Research and Analysis <2> <3>
Exhibition operation and t <2> <3>
Banquet and Catering M: t <2> <3>
Dining Aesthetics <2> <3>
Franchise operation and t <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 4 9 12 27 31
= Language, Spirit 2 2 interpersonal relations self-examination 2 2
. g Bodily Kinesthesis, Art 2 2
g = Math Space 2 P
All-out national defense education military training All-out national defense education military training
|coursesc1) 0 D |courses(2) 0 <2> All-out national defense education military training courses(4) 0 <2>
H1out national defense education nilitary training 0 <2> All-out national defense education military training courses(5) 0 <2>
courses(3)
Subtotal 0 0 0 0 Subtotal 4 I 4 2 2 Subtotal 0 0 0 Subtotal 2 2 0 0 8 8
Total 20 22 24 26 Total 24 I 27 15 18 Total I 9 9 9 9 Total 14 14 13 16 128 141
1. Students najoring 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: § credits, department-specific core courses: 67 credits, professional
elective courses: 27 credits, and cross-departmental electives recognized for 15 credits.
2. Students in the four-year technical program are not allowed to take courses from the International Industry-Academia Collaboration Program.
3. Students must complete at least one course in each of the following areas: Liberal Arts Education (language, spirituality), (mathematics, spatial reasoning), (interpersonal skills, introspection), (kinesthetic awareness, arts). Additional credits obtained from exceeding the requirements of liberal arts education cannot be counted towards
the minimum graduation credit. For specific courses related to liberal arts education, please refer to the university’s 'General Education Curriculum for the Four-Year Technical College Day Division, Academic Year 103'.
4.Military training and national defe education courses are elective courses, and credits and study hours are calculated arately. Completion of the courses can reduce the duration of compulsory military service or military training period.
5. For regulations and details regarding of f-campus practical internships, please refer to the department’s ' Implementation Measures for Off-Campus Internships’.
Catatan
6. Overseas study programs are mandatory for students in this department. For specific regulations and details, ple: refer to the department’s ' Implementation Guidelines for Student Overseas Study Programs’.
7.Students must obtain at least two professional certifications related to hospitality and culinary arts before graduation. For specific regulations and details, please refer to the department’s " Implementation Guidelines for Student Certifications’
8. The university has additional requirements for student information literacy and English proficiency for graduation. For details, please refer to the university’s ’Implementation Guidelines for Improving Student Information Literacy’ and ' Implementation Measures for English Language Proficiency Assessment’.
9.Matters not covered in this table will be handled according to the university regulations and relevant course selection methods.
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.”




Lembaga Yayasan Pendidikan Etika, Akademi Keperawatan dan Kesehatan Etika, Program Sarjana Terapan, Jurusan Manajemen Kuliner dan Pariwisata, Bagian Siang, Tabel SKS Tahun Akademik 111

Disetujui dalan Pertemuan Kedua Komite Kurikulun Sekolah dan Rapat Dewan Akadenik untuk Semester Genap Tahun Ajaran 110 pada tanggal 3 Nei 111
Disetujui dalan Rapat Khusus Kurikulun dan Dewan Akadeaik untuk Semester Genap Tahun A pada tanggal 1 Juni 112.

Disetujui dalan Pertemuan Ketiga Konite Kurikulun Sekolah dan Rapat Dewan Akadenik untuk Semester Genap Tahun Ajaran 111 pada tanggal 10 Mei 112.
Disetujui dalan Rapat Khusus Komite Kurikulun Sekolah dan Dewan Akademik untuk Semester Genap Tahun Ajaran 111 pada tanggal 1 Juni 112.
Disetujui dalan Pertemuan Kedua Komite Kurikulun Jurusan untuk Sesester Genap Tahun Ajaran 112 pada tanggal 20 Maret 113.

Disetujui dalan Pertenuan Pertana Kurikulun dan Rapat Dewan Akademik untuk Semester Genap Tahun Ajaran 112 pada tanggal 10 April 113

Tabun Ajaran 111 (Kelas 1) Tahun Ajaran 112 (Kelas 2) Tabun Ajaren 113 (Kelas 3) Tahun Ajaren 114 (Kelas 4)
Semeste Semester Semester Semeste Semester Semeste Semester Semeste
Mata Pelajaran stor atas | Sonester bavah Mata Pelajaran uester atas | Semsster baveh Mata Pelajaran uester atas | Semsster baveh Mata Pelajaran uester atas | Semsster bameh £4 | %
Eredit| Justsh | Kredit| usteh Xredit| Jumtah | Xredit| Justah Xredit| Jumtah | Xredit| Justah Xredit| Jumtah | Xredit| Justah | € ¥ &¥
Cina praktis I 2 | 2 P dalan Bahasa Inggris(1) 1 2 Penbelaiaran Lavanan 0 [ <>
Ingeris praktis 1 2 | 2 onstitusi, Hak Asasi Naausia, Pemerintahan 2 | 2 Penbelajaran Layanan 0 | <>
Aplikasi Komputer 2 | 2 Teknologi Modern dan Poradsban ¥anusia 2 | 2 Seni dan Kehidupan 2 | 2
Tajip |Cioa praktis 11 2 | 2 |Olahraga(l) 1 2 Sejsrsh dan Budaya 2 | 2
Borsana| 1nggris praktis 11 2 | 2 [Porcakspan dalan Bahass Inggris(ID) 1] e
Lingkungan = Kesehatan 2 | 2 |Olabraga(il) 1| 2
Dosain Progran Tingkat Dasar 2 | 2
Subtotal 5 | 6 | 8 | 8 Subtotal 6 | 8 | 2 [ 4 Subtotal [ O R Stbtotal 0 [ o0 [ 4 | 4 | 2 | 30
Btiks Internasional 2 | 2 Pengetahuan dan Penilaian Anggur 2 | 2 Praktik Lapangan Etik Perhotelan dan Parivisata T 3 | 3 Praktik Pengololaan Rostoran 4| e
"y 3 : . & . . P
rud 2o 2 | 2 Peabuatan Kue dan Roti Peayajian 3| 4 Praktik Lapangan Keahlisn Praktis [ 3 | 3 Peraturan Perhotelan dan Pariwisata 2 | 2
Masakan Lokal 3 4 Bahasa Tnggris dalan Tndustri Perhotelan dan Pariwisata I 2 2 Laporan Praktik Lapangan T 3 3 :ﬁiwr_m_slmher Daya Nanusia dalam Industri Perhotelan| o 9
. Poroncanaan Karier dalan T TP 1
Masakan khas [talia 3 4 Poriwioate Karier dalen Industri Perhotolan dan 2 2 Praktik Lapangan Etika Perhotelan dan Parivisata I 3 3 |Sertifikasi Profesional 0 0
P::;i‘;i Tlmu Gizi Dalan Bidang Kuliner 2 2 Penasaran Produk dalan Industri Perhotolan dan Parivisata | 2 2 Praktik Lapangan Xeahlian Praktis 1T 3 3
08l | yanajenen Kuliner 2 2 Pengadaan dalan Industri Perhotelan 2 2 |Laporan Praktik Lapangan 1T 3 3
Layanan Kuliner 3 | 4 |Dosain Menu dan Pengendalisn Biaya 2 | 2
Peabuatan Mimman Kreatif 3 | 4 |Bahasa Ingeris dslan Industri Perbotelan dan Parivisata 11 2 | 2
Mana jenen Kuliner 2 | 2 |[Sisten Infornasi Perhotelan dan Pariwisata 2 | 2
Subtotal | 16 | 8 | 10 Subtotal 1| 12 | 8 | 8 Subtotal 9 | 9 [ 8 | 9 Stbtotal 8 | 8 [ 0 | o | e | 12
Pilihan kojuruan nininal 6 kredit scmoster satu tahun portana Piliban kojuruan 3 kredit somcster dua tabun kedua Piliban kojuruan 4 kredit somcster dua tabun keompat
Masakan Tiongkok-3 # 3 | 3 |Penbustsn Diasun Tionghok Lanjutan 3 | 8 Penbustan Cokelat dan Canilan untik Acara Pesta 4] 4
- - Pilib Salah Satu - - -
\ssakan Eropn Tradisional 3 | 3 |Powbuatan Mimman Kreatif untuk @ | @ Mana jenen Kouangan dan Akuntansi dalax Industri > | @
Bisnis dan Pariwisata
Manajenen dan Praktik Tata Graha @ | <@ Penggongsian dan Ekstraksi Biji Kopi @ | @
Mana joncn Layanan Tamu @ | <@ Praktik Pemandu Wisata = Tour Loader @ | <@
Tayanan Berkualitas Zotel @ | @ Penasaran Online dalan Industri Perhotelan f- @ | @
Pariwisata
Mluntansi Pariwisata dan Perhotelan @ | <@ Mana jonen. Hubungan Pelanggan @ | <@
Kunjungan Professional @ | <@
Pilihan kojuruan 2 kredit somcster satu tahun portana Pilihan kojuruan 3 kredit semester satu tahun kedua Piliban Profesional Yuliner pada Sessster Keempat, berharga 3 kredit
Rahace foong delax Industri Pechotelon 2 | 2 |Penbustan Kue Prancis yang Fein 3| 4 Masskan Internasional 3 | 4
. . Pilih Salsh Satu Makanan Seha Lans
Baaon Foranis dalun Indostri @ | o [Potbuatan Kuo Oleholeh yang @ | @ Desain dan Penbuatan t untuk Lansia 3 | 4
uows Pilih Satu dari Enpat
piliban Persiapsn Makanan di Dapur Dingin @ | @ Massksn Jepang 3 | 4
Profesi Penbustan Masakan Tiongkole yang 3> | < Pilihan Manajesen Profesional di Semester Keeupat, bernilai 4 kredit
onal Rofined
Praktik Kopi Berkualitas 2 | 8
Praktik Sommelier 2 3
Sisten Pengendalian Keamanan Pangan dalan Industri
o @ | <@
dan Pariwisats
Penclitian Pasar dan Aualisis @ | <3
Pengelolasn dan Nanajenen Paneran dan Konferensi @ | <@
Pengololasn Posta dan Layanan Katering @ | <@
Estetika Euliner @ | <@
Pengololasn dan Nanajonon Bisnis Rantai Industri P
dan Pariwisata
Pilihan kejurusn 2 kredit semester satu tahun keempat
Porsiapan dan Perencanasn Rostoran 2 | 2
Persiapan dan Perencanasn Hotel @ | <@
Subtotal 0 [ o | 8 |8 Subtotal 3 | 3 | 3 | & ‘Subtotal 0o [ o[ oo Subtotal 4 | 4 [ u | 14 29 | 38
‘Bahasa ~ Spirituslitas 2 | 2 Intersksi Antarpersonal ~ [ntropeksi 2 | 2
Piliban Sensorik Notorik Seni 2 | 2
Tnon. -
Kebi jak Matenatika - Ruang 2 | 2
orm - [Progran Pendidikan Pertahanan Nasional daa Pelatihan o | <z |Prosran Pendidiken Pertahanan Nasional dan Pelatihan 0 | @ Progran Pendidikan Pertahanan Nasional dan Pelatihan by | @
O [Wiltiter Rakyat(1) Wiliter Rakyat(2) Niliter Rekvat(4)
asn Progran Pendidikan Per tahanan Nasional dan Polatihan S Progran Pendidikan Pertahanan Nasional dan Pelatihan ' | @
Militer Rakynt(3) Militer Rekvat(5)
| Subtotal [ I Subtotal L | & [ 2 | 2 Subtotal 0o [ o[ o Subtotal 2 [ 0 [ o | 6 | 8
Total 20 | 22 | 24 | 26 | Total 24 | 27 | 15 | 18 Total 9 | 9 [ o | Total 14 | 15 | 18 | 128 | w8
T VaRasTSva progran cwpat Tahun Jurwsan Wamajenen KaTiner dam ParTvisata 7 UnTversifas Kami Taras menyelcsatkan minTRaT 128 SKS GRtuk TaTus. TaT TerdirT dari SKS Wajib Persana wniversitas: 76 SKS. SKS PiTiham Vi universitast B SKS, SKS Wajih Bersana Program Turusan: BT SKS. dan SKS PiTihan Program: 27 SKS. Pengakuan SKS PTThan TTas Turusan schesar T5 SRS juga
diperbolehkan.
2. Mahasiswa Program Sarjana Terapan tidak diperbolehkan mengambil kursus Program Studi Industri Internasional.
3. Mahasiswa harus menganbil setidaknya satu kursus dalam setiap bidang dari Pilihan Unum Kebi jakan Kemanusiaan (Bahasa, Spiritualitas), (Vatematika, Ruang), (Interaksi Sosial, Introspeksi), dan (Gerak Tubuh dan Seni) dalam Program Kebi jakan Kemanusiaan. Kredit Pilihan Unum Kebi jakan Kemanusiaan yang diambil di luar kebutuhan tidak akan dihitung dalam perhitungan minimun
4. Program Pendidikan Pertahanan Nasional untuk seluruh warga negara adalah kursus pilihan, kredit dan jam belajarnya dihitung terpisah. Mengikuti Program 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 Magang di Luar Kampus™ di Departemen kami.
6. Progran Kunjungan Luar Negeri merupakan kursus wajib dalan Departemen kami, untuk aturan dan rincian terkait silakan lihat "Pedonan Pelaksanaan Program Kunjungan Mahasiswa ke Luar Negeri’ di Departemen kami.
T.Mahasiswa harus memperoleh minimal 2 sertifikat profesional terkait industri perhotelan dan pariwisata sebelum lulus. Aturan dan rincian terkait dapat ditemukan dalam "Pedoman Implementasi Sertifikasi Mahasiswa" di Departemen kami.
8.Universitas kami memiliki persyaratan tambahan untuk kemampuan informasi dan kemampuan berbahasa Inggris mahasiswa sebelum lulus. Rincian lebih lanjut dapat ditemukan dalam "Pedoman Peningkatan Kemampuan Informasi Mahasiswa" dan "Metode Pelaksanaan Uji Kemampuan Bahasa Inggris" di universitas kami.
9.Hal-hal yang belum diatur dalam tabel ini akan diatur sesuai dengan Peraturan Akademik dan Prosedur Pemilihan Mata Kuliah di universitas kami.
10. Semester penuh pada tahun ketiga adalah masa magang di luar kampus, selama periode magang, mahasiswa tidak diizinkan kembali ke kampus untuk mengambil mata kuliah.
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