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MUST Curriculum Planning for Undergraduate Students for Academic Years 2025-2028
Department of Hotel Management and C ulinary Creativity

Year 113 | 114 Year 114 115 Year 115 116
FED 2024 SEP 2025 FER 202 2026 FEB 2027 [SEP 2027
Cowse Course Course:
cr. | ne| or | br crfhe] cr | b cr| e fcnfbn
Classified general slal 2|2 Classified general AR E
Edvcation ] e Education
MUST Core [Classified general 151 [, | Mustcere MUST Core
Required | Education o Il Bl Required
Couses (o el Tducation NEEIR Cotrses
Subtorad| 6 | 6| 6] 6 subtotal] 2 [ 2] 2 | 2 Subrowl| 0
Applied Chiress(TKIT) 728 Bl lEr gl el Applied Exglisheiiymvy [ 2] 2] 2] 2
Applied English(T(i1) 7ty e | Service Imovation il
Tntroduction to Commputers | 5 | 5 FEihies Syl 1
Sehool  [and Programiming S School e | School
Professioml e Feotogy Tl b :
Requirad | i L 0 Required Required
Courses “’“c“_“ — Conrses Courses
Introduction to Artificial 3|2
Inelligence i
\nterpersonal s
Commumication
Subowl| 8 | 8| 8| 8 Subtotal| 4 | 4| 4 [ 4 Sobtoal] 0
Introduction to Hotel Hospitality English
2|2 . 2|2 2] 2 % 2| 2]2]2
Mamgemert Hapares i nm
ot Hospitality
Vospitalky Safetyand. | 5| 2 Front Office Ak Financial 1|2
Regulation
Mansgement
Introdvctionto Culimry | 5 [ 5 Practice of From Office | 5 | 5 Applicd NN
o Arts = o Operation i s z ProjectiTy(IN)
cparnment partmen arment | pospitality
il " o spitality Human
mrrmm, Vr;- :'HIML.Ec:l;]_E 2|2 ¢nw¢g(:ry (I';mv:‘nc'?nr Hospitality ala :ufnpuhmy nsoikicis 202
COurses [amgemer courses Iperation courses Mamapement
- . Food & Beverage
gr.n.u:icﬁ :f Housekeeping ) Operntionand 2|2
i Mamgement
tnreduction o Drske x4l 2 ]2 Hotel Information System| 2|2
Mixology
Subtotal] 6 | 6| 6 [ 6 Subtoral] 12[ 12| 4 | 4 Subtoal] 5| 5| 5|5
Toesign & Praciice ol =P
oo o Hospitality
" 3 R
Hospitality Aesthiotics 2|2 oy Craliity (1) 4|4 Japancse (11D 22|22
Design & Practice of
2 lthy Be
Jtroductionto Towism | 2 | 2 Culirary Creativity@ | 4 | 4 BetyBerete | 5 | 2
Modulation
Chiinese Dessert
Tood Sanitation and il 2 Food & Deverage 5 |4 Hospiality 2l 5
Safety Services a1 Purchasis -
Design & Practice
s —— 5 fCulimry
o d 2 2 2 of
Basic Iospitality Enalish 2|2 Nutritionand Health Care| 2 | 2 Crentivity (VD) 4] 4
Exotic Cuisine
Design & Practice of ikt
Culinary Creativity(T) a4 Etiquette Mamgement 2|2 e a4
Bakin Creativity (V1)
e Exotic Dessert
i Mumgement of
Story- ’ ; i
Mer Desig end Story 1|2 Hospitality Markeling 2|2 Hospitality Service | 2 | 2
Narmation of Dishes
Quality
v - Banguet
Department epartioets | Egish Conmmication 3 | 2 | Department |Mamgemen & 2|2
Flective Bactive: | the Workplace Elective | Opertion
Canses Courses | pesign & Practice of Courses
Culimary 4 M Hospitality E- 3|2
Creativity(IV)Wester- Commerce N
Style Cuisine
Design & Practice of -
Culivny Crestivity(V) a| s et 2|2
Western Dessert o
Comnumicaton Brand 2 i Hospitality Cost 2|2
and Attraction Marketing - Control & Amalysis 2
Deverage and Coffee 2| 2 World Food & | 3
Modulation Beverage Culiure =
Receptionof Tl 3
2|2
Guests
Club Mamgenient 2l 5
oparation i
Butler Services 2|2
MICE Activity
2|2
Mamgement
Crhr~Creditvhour
Year 16 | 117 [ Course]
o FEB 2028 SEP 202 Liberal Courses (Classified general Education) © MUST Core Required Courses
ourse
cr| bl cr | br Contmon Cousses (Physical Fdueation) : MUST Core Required Cowrses
MUST n:;m Profissional Courses ¢ Sehool Professional Required Courses, Department compulsory courses, Department Ele
Requ
iy Subtotal [Course] cr.| e
Schoal e
Profassiapal LRy MUST Core Required Cotses 16| 16
5 Common Courses
Required
Courses Subtotal School Professiont] Required Courses 24| 2
Department | intemship(l) 919 T Courses Department compulsory courses 47| 47
compulsory
coirses Subtotal] 9 | 9| 0 | 0 Department Elective Courses a1] 41
Intemship(ll) 9|9 Towl| 128 | 128
Hospitality Accowting o [Renrks]
THospitality Evglish (1) 2]z 1. Minimum credits required for praduation: 128 credi inchuding 41 clective credits at least
({ interdepartmental credits are inehadod), while elective professional course credits shall mat be fiaver than
Hospitality Japanse (111) 22 29.
= 2. Inthe first three years, students nust take 1630 credits per semester, and 9-30 credits per semester in
Operation of Hotel Sales 3] 4 ke dth year
Wine Appreciation and 2 3. Elective eowrses are subject to change if necessary.
Practice 4. According to miversity regulations, studerts are required to meet the graduation requirement of basic
Healihy Food Service 2|2 language proficiency and professioml skills.
1‘:5;;:“:" orocn Hospitalty 5| & ESI,'S‘ll\drr_lsllrem;n.ir\.-dloIzlkcinlmsl!ipawordilgl:!Ilwrcgulzlﬁul:iappmvcdhyﬂ.lﬂ(,'ﬂmmillccof
tership at the departmend,
Courses 2|2 6 Students having graduated from a foreign coutry, inchding Tong Kong and Macau, with the equivalent
aflic second year of high school sindy of the ROC's high school sophomore level, or witlt a igh school
Maragement of the B & B 212 equivalert degree, need (o take 140 credits. The program can be extended up to 3 academic years.
Hospitality
Ertreprencurial & 2|2
Development
Hospitality Public
Relation & Crisis 2|2
Mamgement
Certificate Consultation 2]2
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