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MUST Curriculum Planning for Undergraduate Students for Academic Years 2024-2027
Department of Hotel Management and Culinary Creativity

19 year(113) 2™ year(114) 3% year(115)
iu Em! [il 2.»\»‘ Id 2m1
Course semester semester Course semester semester Course semesler semester
Cr. hr. Cr. hr. Cr. hr. Cr, hr. Ce! hr. Cr. hr.
MUST Core
MUST Core MUST Core Required
Required Required Cotrsts
Courses Courses
Subtotal Subtotal Subtotal
School School School
Profession Profession Professiona
al al 1
Required Required Required
Courses [Subtotal Courses |Subtotal Courses |Subtotal
Internship(I) 9 18 Internship(1T) 9 18 Internship(IL1) 9 18
Practice of Oral Englishinthe | -, | 5 Nutrition and Health Care | 2 Advanced Foodand Beverage | 5, | 5
Workshop (1) English( 1)
Pose Etiquette and Image N 5 Practice of Oral English in the o » F&B Franchising Brand 5 5
Management Practice B - Workshop (11) - - Management - -
Departm . . Departme Food and Beverage Depar tme Food & Beverage Industry Case
ent HACCP Procedure Practice 2 2 nt od : 2 2 nt 2 2
Equipment Maintenance study
compuls compulso : o compulso
ory Catering Accounting 2 2 v 31111:?;.35 Gultize e Senee 2 2 ry Seminar Discussion (1) 2 2
courses courses g : . COUrses | S T
Food and Beverage Marketing 5 2 Practice of Bar Services 4 4 Foz')q & Beverage Creative 4 4
Management Cuisine
F&B Aesthetics and
Introduction to Food and 3 3
Beverage Culture
Subtotal 13 13 9 18 Subtotal 12 11 9 18 Subtotal 1212 9 18
Public. Reldtionship 4 Crisls 2 2 Computer Application 2 2 Presentation Skills 2 2
management
Fuod.pl'eparahon thenty.and 2 2 Restaurant Information System| 2 2 Environment-Friendly 2 2
D i practice - Restaurant Management
epar tm
enit Self Emotion Control Skills 2 2 Departme |Customer Relation Managemer| 2 2z Departme |New Products Development 2 2
4 s nt nt
Electiv Pastry Management & Practice| 4 4 Elective Wine Appreciation and Practic{ 3 3 Flective |Restaurant Sales Skills 2 2
&3
Courses |Restaurant Operating Practice(] 4 4 Courses | ceificate Consultation 4 4 Courses Restaurant Statistic Analysis 2 2
Restaurant Operating Practice(] 4 4 Ballthgl Manisgoment 2 2
Operation
Exotic Cuisine 4 4
4" year(116)
In znd
IS semester semester Remarks:
OULEE: 5 o | 4 | 4 1. Minimum credits required for graduation: 128 credits including 87 compulsory credits, and at least 41
T, : | ome
elective credits
2. In the first semester of cach year, students must take 16-30 credits per semester, and 9-30 credits per semester in
MUST Core the sccond semester.
Required 3. Electiv " bi h if
(B . Elective courses are subject to change it necessary.
Subtotal
School
Profession
al
Reauired | g, peotal
Courses
Internship(I'V) 9 18
Management 2 2
Interpersonal Relationships 5 4
and Communication = =
Departm |Food & Beverage Regulations 2 2
ent Food & Beverage Experiential | 5
compuls [Marketing = N
ory Seminar Discussion (I1) 2 2
COUTSES | Food and Beverage Human 5 5
Resource Management - -
Advanced Food and Beverage 5 )
English(Il) ks
Subtotal 14 14 9 18
Menu Design and Marketing 2 2
Advence Beverage Management 2 2
Departm Ghibal Food and Beverage 2 5 r -
ent Culture Lo 356 in
Electiv Food and Beverage Financial i 5 - o
Management - - o A o oy
e b 2 S
Courses Banguet Cuisine and Practice 4 4 - )
I 3 y
Exotic Dessert 4 | 4 -t = a8 b E:
x| S Ea
& AT e g]l*%




