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MUST Curriculum Planning for Undergraduate Students for Academic Years 2026-2029

Department of Hotel Management and Culinary Creativity

Year 114 115 Year 115 116 Year 116 117
FEB 2025| SEP 2025 FEB 202¢] SEP 2026 FEB 2027 [SEP 2027
Course Course Course
Cr.| he.| Cr. | hr. Cr.|hr| Cr | hr Cr.| hr. | Cr.| br
N . . P Classified general .
Classified general Education 2{2]2]2 Classified general Education 22|22 R e 2|l 2fz2]2
MUST Core |Physical Education 2 12| 2|2 |MUSTCore |- W 1 {IV) 22 2 3 MUST Core
Rexuired o Chineso( X1 2 B 3 Required Required
Courses Courses Courses
Submtal] 8 | 8| 8 | & Subtotal| 4 | 4| 4 4 Subtotal| 2 21=2:52
Intreduction to Computers and a2 i Tiesate 2|2
Programming
Schol | vman Ecology Tatkstry 2|2 School | Ebics for Professionals 2| 2 School
Professional {Managemea___ Professional Professional
Reguired | Introduction to Arificial 2| 2| Required Required
Courses  [elligence Courses Courses
Interpersonal Communication 212
Subtotal] 4 | 4| 4] 4 Subtotal] 2 | 2| 2 2 Subtotal| 0 | 0 | O] O
Introduction to Hotel feattye e
212 > n 212 2 2 Hospitality En; 11, 2 2 22
M nca it Japanese (IX11} ospitality English (IXIT)
ality S 3 Hospitality Fi al
Hospit; a!nly Safety and S Front Office Management 22 ospitality Financial 3 3
Regulation Management
Introduction to Culinary Arts 212 Practice of Front Office Operation| 2 | 2 Applied Project(IN11) 1 1 L]l
Department Department
Department o
compulsory [ pgousekeeping Ma 2 | 2 | compulsory |po o ity Operai 4 £ =1 _ [Hospitality Human 5| s
e usckeeping Management e actice of Hospitality Operation 4 compulsory courses Resources Management 212
Practice of Housckeeping sl a Food & Beverage Operation and 5| 4
Operation = Management -
ink and .
Introduction to Drink and e Hotel Information System 2 3
Mixology
Subtotall 6 | 6| 6| 6 Subtotal| 12 | 12] 4 4 Subtotal] 3 > 5i1S
L ; Design & Practice of Culinary o
Hos, v Aesthetics 212 " @ 4 y 2 ZlZz|2
ospitality Aesthetics Creativity(1]) Chinese Cuisine 4 Hospitality Japanese (TX1T)
o Design & Practice of Culinary Healthy Beverage
Juet 5 212 ¥ = 4 o 2 2
inifodduclion T Creativity{I11) Chinese Dessert ¢ Modulation
Food Sanitation and Safety 212 Food & Beverage Services 2 ]2 Hospitality Purchasing 2 2
Design & Practice of
Basic Hospitality English 2|2 Nutrition and Health Care 212 4 4
Exotic Cuisine
% . s Design & Practice of
: Practice ary s i
g:"_‘f" i m‘;:‘k‘f“\"m""" oy a4 Etiquette Management 2| 2 Culinary Creativity (VID | 4 | 4
eativity ing Exotic Dessert
Menu Design and Story- N i o Management of Hospitality
- 212 itality Ma 4 2 2 iy ; =] 2 2
Narration of Dishes Hospitality Marketing Service Quality
English Communication in the 5 a Banquet Management & 5 5
Workplace o Operation
Department Department 2
Eleutive Elective | Design & Practice of Culinary D[T“f"c“““ Eloctive
Courses Courses | Creativity(IV)Western-Style 4] 4 e Hospitality E-Commerce 22
Cuisine
Design & Practice of Culinary i
4 ain Hotel Ma it 2|2
Creativity(V) Western Dessert 4 Chain Hotel Managemen!
Communicaton Brand and 5 1 Hospitality Cost Control & 22
Attraction Marketing = - Analysis -
. World Foed & Beverage
Beverage and Coffee Modulation 2|2 R crage 2|2
Culture
Reception of Int'] Guesls 212
Club Management 1 5
oparation i
Butler Services 212
MICE Activity 515
Management i
Year 117 | 118
FEB 2028{ SEP 2028
Course .
Cr.| hr.| Ce. | hr. Cr/hr=Credithour
MUST Core [Cou
Required
g Subtolall 0 | 0| 0] O [Course] Cr.| hr
Courses
School : !
Profssional Liberdt Coxnses, Comua MUST Core Required Courses x| 2=
Courses
Required
Courses Subtotal] 0| 0| 0| O School Professional Reguired Courses 12|12
Department | [ternship(l) 219 F ional Courses Department compulsory courses 471 47
compulsary r
o Subtotal| 9| 91 0] 0 Department Elective Courses 41 41
Internship{IT) 219 Total| 128 | 128
Hospitality Accounting 212 [ Remarks ]
Hospitality English (111} 2|2 1. Minimum eredits required for graduation: 128 credits: Com i A dlective aredits
£ ( interdepartmental credits are included), while elective professional course credits shall not be fewer than 29.
Hospitality Japanese (1) 2 ]2 3 % 20 cradi F 1
2, In the first three years, students must take 16-30 credits per semester, and 9-30 credits per semester in the 4th year.
Operation of Hotel Sales 3|3 3. Elective courses are subject 1o change if necessary.
Wine Appreciation and Practice 54l I 4 According lo university regulations, students are required to meet the graduation requirement of basic language proficiency and
= . 7| 3 professional skills
Department Healhy Food Sarvice Gt 5 Students are roquired to take intemship according to the regulations approved by the Committee of Intemship at the department.
Elective | Green Hospitality 212 £6.Students having graduated from a foreign country, including Hong Kong and Macan, with the equivalent of the second ycar of
Courses | Planning for Hotel Recreational high schoal study of the ROC's high school sophomore level, or with a high school equivalent degree, need to take 140 credits. The
Activities 22 program can be extended up 1o 3 academic years.
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