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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 oM Ist 20 lst 2
Course semester | semester Course semesler | semester Course scmester | semester
Cr. | hr. | Cr. | hr. Cr. | hr. [ Cr. | hr. Cr. [ hr. | Cr. | hr.
. - N ke i ssified eral 5 .
Classified general [ducation| 2 2 2 2 Classified general Education| 2 2 2 2 it ': - ; 2 2 2 2
ation
MUST Core |Physical Education 2 2 2 2 MUST Core [Mpplied English( W IV ) 2 2 2 2 WUST Core
Required |Applied Chinese(li(11) 2.2 2 |- Required  |'hy tion 2 ]2 Required
Courses \p Lish(l301y 2 2 2 2 Courses Courses
Subtotal 8 8 8 8 Subtotal 6 6| 4] 4 Subtotal 2 2 2 2
lnlmductmn.to Computers 9 9 sarvisu Tevstion P 9
and Programming
bién Keolagy ndustry 2| 2 Ethics for Professionals 2 | 2
Management
School flealth and | on 2 2 School School
Professional - = Professional Professional
: { ter Ap ation & g :
Required "’_‘ ppirention & 2| 2 Required Required
Courses = = Courses Courses
Introduction to Artificial 2 2
Intelligence
Interpersonal Communication 2 2
Subtotal 6 6 6] 6 Subtotal 2 2 2 2 Subtotal 0 0 0 0
Introduction to Hotel Management | 2 2 Japanese (1)(I1) 2 2 2 2 Hospitality English ({11 2 2 2 2
Hospitality Safety and Regulation| 2 2 Front Office Management 2 2 llospitality Financial Managese|{ 2 2
Introduction to Culinary Arts 2 2 Practice of Front Office Operatio] 2 2 Applied Project(1)(11) 1 | 1 1
compulsory 2 compulsory 7 — compulsory =——
Housckeeping Yanagenent 2 2 Practice of Hospitality Operation| 4 4 Hospitality Human Resources Management | 2 2
courses courses courses
Practice of Housckeeping Operation 2 2 Food & Beverage Operation and Manages] 2 2
Intreduction to Drink and Mixology 2 2 Hotel Information System 2 2
Subtotal 6 6 (i 6 Subtotal 12112 4 4 Subtotal 3 5 § 5
e A Design & Practice of Culinary coaep :
llospitality Aesthetics 2 2 Creativity(11) Chinese Cuisine 4 4 Hospitality Japanese (1)(I1T] 2 2 2 2
. 3 Design & Practice of Culinary s .
Introduction to Tourism 2 2 Creativity(I11) Chinese Dessert 4 4 Healthy Beverage Modulation| 2 2
Food Sanitation and Salety 2 2 Food & Beverage Services 2 2 llospitality Purchasing 2 2
Design & Practice of
Basic Hospitality English 2| 2 Nutrition and llealth Care 2 2 Culinary Creativity (V1) 1 4
Exotic Cuisine
i o G Design & Practice of
“"“RE] & Pmcuc?or Cul inacy 4 4 Etiquette Management 2 Z Culinary Creativity 4 4
Creativity(1) Baking : 2
(V11) Exotic Dessert
Menu Design and Story-Narration of Dishes 2 2 Hospitality Marketing 2 2 !!anngcmcnt uf oy tal ity 2 2
Service Quality
Elective Elective Elective
Courses Courses  |English Communication in the Workplace [ 2 2 Courses (B}'\nque"( Rliggencnt & 2 2
peration
Design & Practice of Culinary o
Creativity(IV)Western-Style Cuisine 4 4 llospitality E-Comnerce 2 2
Design & Practice of Culinary g
Creativity(V) Western Dessert 4 4 Chain lHlotel Management 2 2
Communicaton Brand and Attraction Marketing 2 2 llospitality Cost Control & Analysiy 2 2
Beverage and Coffec Modulation 2 2 World Food & Beverage Culture 2 2
Reception of Int' | Guests 2 2
Club Management oparation 2 2
Butler Services 2 2
MICE Activity M nt 2 2
4" year(2029)
Ist gn 5
o seiester | seisster Cr. /hr. =Credi t/hour
Cr. | hr. | Cr. | hr. |Remarks:
MUST Core 1. Minimum graduation credits: 128 credits; Compulsory credits: 93 credits. Elective credits: 35 creditls
Required (elective credits include inler—-departmental elective credits); the elective credits for majors
Courses  |Subtotal 0 0 0 in the department must not be lower than 23 credits.
. ?‘-"h@ . 2. In the first three years, students must take 16-30 credits per semester, and 9-30 credits per
rolessiona 5
ReatiiFed semester in the 4th year.
Courses Subtotal 0|0 0 0 |3.Elective courses arc subject to change il necessary.
Internship( 1) 9 9 4.Please implement according to the school's "Implementation Measures for Students’ Basic
Graduation Thresholds".
compulsory 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 Management and Culinary Creativity".
Subtotal 9 g 0 0 |6.Studenls having graduated from a foreign country, including Hong Kong and Macau, with the
Internship(11) 8 | 9 equivalent of the second year of high schoal study of the ROC's high school sophomore level, or
Hospitality 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-departmenial elective credits ),
Hospitality Japanese (111) 2 2 while elective professional course credits shall not be fewer than 29 3
Operation of Hotel Sales 3] 3 The program can be extended up to 3 academic years.
Bl o] e Aupreciiition and Practice 2 | 2 |7.This form created in NMARCI. 10", 2026.
" [iealthy Food Service HE
Courses
Green Hospitality 2 2
Planning for Hotel Recreational Activities g 2 e
Mlanagenent of the B & B 2 2 m a .;‘- 2 R
HUSDT(E\I-H)' En:f‘uprcncurial & Development 2 2 l /\Z'iﬁ\)ﬁ‘ m it A "/J
Hospitality Public Relation & Crisis Managemef{ 2 2 / & A G
Certificate Consul tation 2 2 3 - o
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