FARH R AT L

g (1)

g+

#u)

LY

R JIZ NI

(p B iz

PRI W
It g
/ﬁ "T?SZ <]

=
=

w8

BARRERIFBEFIA A o

APTHRT P

(F)VREAEFREIL2 B EBE RN -
(2 )4 B3 2 B FZad o 5k
CE)R%LEF 4%  REFHER
(1)F§/r§4

E o3& R AR o
Kﬁ f‘_.r/L:;J—‘rr'Nh’ A—j
BRI E MRenG £ BT  R R A P

KELS B3 -5 AN

(" )_L_‘:\I—L/F j’%‘lﬁ%w/&%
(D)8 % BFIRIFER -

(Z)EE ~ MRy s
(z)B AR 4% Fiown o
(I )R &gk Fon o
F)R4F3 L gahmdFdnd o

L b oo

C)BRAFAERERZ W - A PFERLIE I FF R4 -
(= )i 37 LA AR 12 8 »
q (2)E 3% 7 e h o Ffr
‘ A% g1 AT 1 (4) »
E ¢ 45 AT (4) 125~
7 P ES LA A3 (4)
A (2)iE s v 8 se iR it An
N E R ) N
L ¢ R AT (2) 6%~
pIFL B A (2)
)3t 30 4
B i3 e ig 42 P 9 %~s
¥ 55 &4~
% £ ¥ ,
¥ WE B LE¥EB 34 & n
g o g 3
A PRIFE Y -2
> RESAE B EEAg ot k2 e (9-10 B 4 ) TE ARG 0 N
E i%é/} s vOEFEBA R SRR - 0 %
T3 98 # 4
B RS 128 5 #

k(P B AR) R K FHGE 2R

1A 842 4pFZi3 15 12884
2B RLLEES PP FREMRBEES - A AFTRREES T R
% 100.0329.99 8 R % 2 #H ¥ 3 = SeArd B g R




% 100.0419.95 &R % 2 £ % 3 =%

G R ERL




=~ FHAARGIPM B

y-F&
— _} - %
57w B AR SNAE S S N S =
o | Pk | &k | P
X FF %78 ¥ %/ Introduction to Leisure and 3 3
Recreation
Fet 5 1 5/ Management
,]‘ e‘_'J. 3
ezl 4] [ Coffee Art 2 2
& sz g2 21 & >/ Safety and Sanitation for ) »
& Hospitality
% 4%/ Industry Hotel and Lodging 5 5
7. | Industry
i3 & % % # Jr 12/ Fundamentals of Food 5 5
Preparation
b * 4 4 4 4
£ g 4
-} - 7
| ESi AN VA A - r |23k | 85 | 23k ==
Bk | Pk | &k | Pk
5 A% [ Economics 3 3
i g
) 3+ 3 3
£ & ¥%35/ Introduction to Foodservice 9 5
Industry
¢ & R 45 22§ 53+ (- )/ Chinese Culinary
. 3 4
Theory and Practice ( I )
% sz A 4 F k¢ 22/ Human Resources 5 5
& Management for Hospitality
i ;“T;ﬁ 2% 3+ 22 4.4/ Menu Planning and 9 5
o Design
i3 K % 48 %/ Worldwide Etiquette and Proper 9 5
Manner
% ¥ € 3+ 5/ Accounting for Hospitality 2 2
&k gl o 32 % 27 9 55(— )/ Beverage Mixed 5 3
& Drink Practice (- )
°) 3+ 5 6 10 11




¥=28=

B L E

It

)

It

g

e
P i

g

e
P i

% ¥z 3 < (- )/ English for Hospitality (IV)

Z3% ¥ 5 i+ g 2§ i3/ Front Office
Operations and Housekeeping Management

iz B v gx (- ) [/ Baking Theory and
Practice ( T )

o & ¥ 4e5 22 ¢ jx/ Western Culinary
Theory and Practice

£ 45 JR.7%/ Food and Beverage Service

% %252 3 = %/ Research Methods for
Hospitality

i) ¥ ﬁ < 32 27 i3 % [ Psychology and
Consumer Behavior in Hospitality

% ¥z & < (=)l English for Hospitality (I1)

,j\ e‘_'J.

11

13

G 4

&

4 =z p < (- )l Japanese for Hospitality (1)

& “% 48 ik / Worldwide Etiquette and Proper
Manner

4: & ~ it/ Food and Culture

A w2k i1/ Personal Communication

NN N[N

NN N (N ©

FpR oz 2§ Wine Knowledge and
Connoisseurship

%+ £ § 22 £ &/ Hospitality Esthetics&
Creativity

AR B 7 4 3% 32/ Resort and
Club Management

% ¥z p < (= )/ Japanese for Hospitality (1I)

,]‘ éFJ-




yr Bs

B L E

e

P

% 2 7 40 ¥ 12/ Hospitality Marketing
Management

R 475 4 4582 2 & #2441/ Hospitality Cost
Control & Analysis

B F g 2k 24/ Information System of
Management for Hospitality

& #3253 ¢ 12/ Hospitality Facilities
Management & Design

\\@(: <

& %% L8 BOE i672/ Hospitality Law and
Professional ethics

% »z 3% P8 229 73/ Hospitality Purchasing

£ 37 & F-4L3) 22 3% 3/ Hospitality
Production Planning and Development

I]\ %J-

2> & B 7 g 72/ Public Relations
Management

¢ 3k 7 ¢ B ¢ 12/ Convention and
Exposition Management

& 3 4EH 229 53 (= )/ Chinese Culinary
Theory and Practice ( I )

i 4= % 45/ Health of Food & Beverage

&ALl o 1234 87 F 53+(= )/ Beverage Mixed
& Drink Practice(I1)

% iz 549 - 12/ Brand Management of
Hospitality

e 4

&

& v 44 ¥ ¥ ¢ 12/ Chain Store
Management

% ¢ ¢ 12/ Catering Management

i B v gx (- ) [/ Baking Theory and
Practice ( 1T )

% =+ i 4%/ Electronic Commerce

WX i &5 E2H 73/ Comprehensive
Writing and Interview Skills for Job Seeking

I 7t

13

NN W (NN
NI BN




