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Students have the basic knowledge and skills of culinary ~ international perspective and the ability to research and explore knowledge. Students also have creative thinking - the
ability of problem solving, and the basic knowledge of technology.

Students have basic knowledge ~ Ethics, the ability of professional ethics and corporate social responsibility, social knowledge. Students also have effective communication skills, the
ability to cooperate and coordinate with team members, life attitude, and the attitude of respecting multicultural values.

Graduate Program : Graduate Program with Taiwan and abroad.

Career Path . - L .
Career : Chinese/Western Chef - Bakers ~ Casual Dining ~ management ~ administration ~ supervisor ~ restaurant entrepreneur.



