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2 Credits/Hours
5 15 PR PR EHIEES
FHE R FHHARE Numb é‘ First year Second year Third year Fourth year s
Subject Category Subject name erof |, & = T = T = T = T Remarks
credits| U™ 1 52 1 52 1 52 1 52
L3 R "E R i # R '"H R "E R i i ¥ i
theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course | theoretical lectures | Hands-on Course
¥ ) P
Chinese I 3 6 &
FEHIERAE ()
Chinese Listening and Speaking 2 4 4
Practice T
HEE(T) ; ;
Chinese IT } } I
FEHIERAE ()
Chinese Listening and Speaking 2 2 2
Practice 1T
o
Chinese Counselling 0 3 9
T Ea
SEERR O 2 | 2 2 R
Common required courses Hinese ficense counseing Use computer
GLEE (] 2 2 2 I
Chinese Certificate Counseling I Use computer
(=) ) ) ) RN
Chinese license counseling 111 Use computer
e
Physical Education 4 4 2 2
RS
Labor Education 2 2 L !
il 22 32 8/18 10/10 22 212
Total
R
Breadth Requirements 4 4 2 2
it g
Breadth Requirements
it n n 5
Total 4 4 Credit hours/hours
TR A RE e
Introduction to the Leisure and 3 3 3
ty Industry
=k ZAt
An Introduction to Taiwan’ s 3 3 3
Tourism and Cul ture
3 3 3
R N 3 3 HHRIE
Food and Beverage Service practice - Practical courses
SRS TS N 3 3 HHRIE
Practicum in Basic Culinary Arts h Practical courses
st y
& \‘ & 3 3 3
Cross-Cultural ice Etiquette
3 3 3
PRI L N 3 3
Facilities & Venue Management -
EIRETEETS P ]
Hotel Guest Service and 3 3 3 s
Practical courses
Housekeeping Practices
A AP A N 3 3 HHRIE
Required for majors Bar & Beverage Management h Practical courses
Crisis g 3 3 3
Hospitality Industry
IR EHER 3 3 N

Service Management Practice




BHCIRFS T8
Hospitality Service Marketing 3 } ’
i
2 and Manag 3 3 :
3 3 3
se Studies
FHNEE () Leed
Internship(l) 6 % % Internship
FHNEE)
TnternshipD) L H Internship
ey
6 % 2 Internship
Bt @ | 15015 1505 o1 on1 o1 33 3B 0 BAMEH
Total credit/hours
H FL(EVTER) B3I
Professional elective courses (at least required) » » ¢ g 3 3 3 2 J 2 credit/hours
i 128 | 192 233 2525 14 1414 14714 14714 1012 12712 A
Total credit/hours
HKEE1288 0 = HENE2B N +FHRNEE3RN+FHREEIE) (EBENSEREIBED)
Graduation requires 128 credits=22 credits of common compulsory courses +63 credits of required majors + 39 credits of major electives (elective credits include cross-department elective credits)
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Nanya Institute of Technology Undergraduate Four4-year Daytime Program
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o Credits/Hours
vy 5 PR AR SRR I
FHE IR R EHAHE Numb ﬁ& First year Second year Third year Fourth year it
Subject Category Subject name er (?f Hours T = T + T = T + Remarks
credits
P Superior Down Superior Down Superior Down Superior Down
"E ik i H ¥ i "E ik i "E i
Teach Internship Teach i Internship Teach Internship Internship Teach i Internship Teach Internship
HETEL ARG N 3 3 HHRIE
Basic Baking and Pastry B Practical courses
FasULREER 3 3 3
Experience of Delicacy Culture
3 3 3




Professional electives

3 3 3
3 3 3 HERE
Practical courses
3 3 SRR
Coffee Preparation and Service Practical courses
TR 3 3
Local characteristics of the industry
FEHNETE () ANEH
. 6 24 24
Internship(IV) Internship
Wellness and Aquatic Activity 3 3
Man: nt
kot 3 3
Festivals and Tourism
BN A E R B S
Resort and Themed Hotel 3 3
Management Practice
(SRS 3 3 SRR
Wine and Sommelier S Practical courses
BANEE ) wAEE
" 6 24 24
Internship(V) Internship
IRGLE
and Sustainable 3 3 3
Development
R . ; .
3
Casino Management 3 3 N
TP N 3 3
Banquet planning and management h
PR LB E 3 3 3 SRR
Light Meal and Dessert N Practical courses
L ; ; ; HERE
E - 3 3 3
Tea Art and Tasting Practical courses
BANEECR) 6 2 2 B EE
Internship(VI) Internship
3 3 3
GBI EE 3 3 ’
Taiwanese food culture h h
BRAEEH ; ; ;
3 3 3
Hospitality entrepreneurship practice
AT sl }
Tourism and Leisure Activity Guiding
i 3 3 3 HIRIE
Coffee Roz Practical courses
3 3 3 T e
Use computer
2/ 5
SRR 39 3 9 12

At least one credit hour is required




