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Core Competence 
Students to combine theory and practice. The Department of Culinary Arts Management prepares future leaders for the hospitality and foodservice industry by educating students in 

culinary arts 

Career Path 
Graduate Program：Graduate Program with Taiwan and abroad 

Career：Chinese/Western Chef, Bakers, Casual Dining, management, administration, supervisor, restaurant entrepreneur 

Graduation Requirement 
 

Department College University 
 

Educational Objective 

To cultivate professionals with 

international visions and culinary arts

managerial ability 
Core 
(18) 

Credit 

General 
(10) 

Credit 

Required 
(43) 

Credit 
 

Elective 
(31) 

Credit 
 

Required 
(10) 

Credit 
 

111 Academic Years 

PE 
(0) 

Credit 

Chinese/Western 
Culinary Specific Tracks 

Others 

Baking Program 

Prerequisite 
Suggested Procedure 

GE 

Basics of Finance 

Service Education I Service Education II 

English in Practice I English in Practice II 

Chinese Literature 1 Chinese Literature 2 

English in Practice III English in Practice IIII 

PE I PE II 

Programming 

Management 

Service Industry Management 
Elective：Mixology Management and Practicum, Chef Nurturing, Culinary Smart Information Application, Management of Report Writing, F&B 
Service Theory and Practicum, "ISU Kitchen" Internet Celebrities, "ISU Kitchen" Healthy Flavors, F&B Esthetics, Low-carbon and sustainable food 
and beverage, Restaurant Chain Operations Management, Marketing Management, Chinese Culinary Culture of Health, World Food Culture, Sensory 
Evaluation and Practice, Human Resource Management, Customer Relationship Management, Entrepreneurial Management, Elderly nutrition and food 
design, Culinary Practical Training, Consumer Behavior and Practice, Food design and aesthetics, Seasoning Science and Practice, Culinary Arts with 
AI, International Marketing of Food Industry, Knowledge Construction and Self-Practice, Gueridon Service, Product Development Practice, Restaurant 
Planning and Opening, Food Safety Control System, F&B Accounting, Overseas Field Trip, Working Capability and Occupational Ethics, Internet 
Marketing, Theories of Scientific Decision-making and Management. 
Specific Tracks：A. Chinese/Western Cuisine、B. Baking/Pastry 

Baking / Pastry：Advanced Baking/Pastry, Western Dessert, French Dessert, Cake Practicum, Chocolate Practicum, European Bread, Plated Dessert. 

Chinese/Western：Advanced Chinese Cuisine, Advanced Western Cuisine, Chinese Pastry, Japanese Cuisine, Healthy Mediterranean cuisine, 
Medicinal cuisine, Haute cuisine, Taiwanese Cuisine & Local Snacks, French Cuisine, Vegetable & Fruit Carving, Southeast Asia Cuisine, Banquet 
Cuisine Vegetarian Cuisine Advanced Japanese Cuisine

Practical Training I Practical Training II 

Purchasing Management Menu Design and Cost Control Internship Internship 

Operational 
Management 

Operational 
Management 

Seminar Practice I 

Research Method 

Seminar Practice II 

Banquet Practicum 

Chinese Cuisine I 

Western Cuisine I 

Culinary Science 

Chinese Cuisine II 

Food Sanitation and Safety

Baking/Pastry II 

Western Cuisine II 

Baking/Pastry I 

Professional Japanese I 

Unraveling the Mystery of Health 

Civic Literacy 
Professional Communication & 
Expression for the Tourism & 
Hospitality Industry

Data analysis 
Banquet Preparation 

Professional English Exploration on Culinary Arts 

Professional Japanese II 

Smart Tech 101 


