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Program Curriculum for Department of Health and Greative Vegetarian
Science, FGU

( Applicable to freshmen admitted in academic year 111)
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Department requirements for graduation: 128 Credits
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General Education Course: 32 Credits
2~ (BR)BAERE#E I B4 (Z - ) Interdisciplinary Course Program (Option One or Option Two )
(=) %d B & & 542 21 & » The Course Program:21 Credits
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Department requirements for major course: 71-72 Credits
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Core curriculum: 26 Credits
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Specialized Elective curriculum ( Choose one )
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Specialized Elective curriculum
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Healthy Vegetarian Food Innovation R&D Course: 24 Credits
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Catering Service and Operation Management Course: 25 Credits
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Optional courses for self-selected subjects: 24-25 Credits
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The courses of program are as listed below.
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S~ . Chinese Vegetarian & 13 i
VS033 |7 3% 3E & Brd-4- b ) 8 , 3 1 )
Cooking-Elementary Required First
e Food and Beverage & 13 +
VS010 &4 _ 2 1 _
Management Required First
L Service Marketing and & 03 -
VS004 PRAE {74 22 PR . 2 1
Management Required Second
? " P Traditional Chinese Medicine & i -
N VS006 | ¥ ZPr A ip & _ . 3 1
IE Cooking Required Second
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%i VS008 &4 #EE(-) Restaurant English(l) required | 2 2 et
%‘f VS023 LI Introduction to Creative &g ) 5 s
A2 L Thinking Required First
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VS011 ERS el i S Food Sanitation and Safet 3 2
g i v Required Second
gl VS105 |4 % g e &%t N d Diet D i 3 2 N
c - utrition and Diet Design
3 ® BEHG & Required Second
PR Purchasing Management for &g +
VS018 | % 4k piE L g Vianagemen _ 2 3 _
Food and Beverage Institute Required First
& 13 +
VS030 |H4E@ iF Project Planning ) 2 3 ]
Required First




e International Etiquette and &g -
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Culture Required Second
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VS029 (& E % E Graduation Exhibition )
Required Second
N N Foreign Vegetarian g -
VS125 D R g% @ Brdu A PR N
* RS BB Cooking-Elementary Elective Second
“ , ] } The Principle of Food and g F
VS101 S8 Ry g ; .
* g W Food Preparation Elective First
B VS103  |®n. 4] fe Chinese and Western Desert iy -
= B il Making Elective Second
; s g 2 g Vegetarian Feast Cuisi i 5
f’! VS124 (e E R egetarian Feast Cuisine Elective First
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B VS127 (e MskiE A (- .
% i EME () Vegan Experience(l) Elective First
-4 , Creative Vegetable and Fruit E g g
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gz | VS107 [RILEER MU S A Sculpture Elective First
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g; VS123 (£l EFE S8 /g Vegetarian Snack Making * I_// "
= Elective First
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. Health Welling on Natural E g i,
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(§ &R Herbs Elective First
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s , Rice and Pasta Food E i +
o 0 A ;i
VS118 |4 4w & #l i .
§' ekl Preparing Elective First
o) - Chinese Vegetarian gD 2+
RN A -
§- o AR Cooking-Advanced Elective First
= Y The Application of Chinese | % 2 2+
= - e
VS111 v oE G o i L
§ FEH" Medicines Elective First
2 Foreign Vegetarian 3 -
5 VS126 i 9 Brers ; .
| 8 RS RRE Cooking-Advanced Elective Second
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Health and Creative E g -
25 | & | VS109 |iERE AR ITRA 1A ;
i | O B RIE T & Chocolate Making Elective Second
B: 0 L 512 -
3| o L 3 pren ecture on Food and =
é g | V00 BERAGEL Beverage Business Elective Second
iz vy . 50 E
.g VS015 |& X9 ¥ (2) Internship (11) Elective second
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é VS022 |F ¥ B iF(Z) Internship Report (I1) Elective Second
m
X e Restaurant Human E +
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% % vs204 | & & FRER Resources Management Elective First
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_ estaurant Information B0y +
: PR VS224 | B A E AR
g A SERE System Elective First
S| o Restaurant Accounting and | i i3 -
- Py 2L g ]\ 2R e i
Rl VS221 R &g Al Internal Control Elective Second
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P S E T EEY : 2
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g VS223  |[B 4 EE(Z Restaurant English (Il £ N
via R glish (1) Elective Second
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N g vs226 it S MRAKE (2] Vegan Experience(ll) Elective Second
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VS218 K%L e T8 . .
2 & e Management Elective First
S| vsas |2 Natural organic diet %0 -
5 & atural organic die
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VS208 (A& T RER Restaurant Interior Design ; -
~l3O Elective First
a . Nl
e . Banquet and Meeting Eig -
o VS220 B &z LA
- ERRARY Management Elective Second
= . . -
_ Vegetarian Marketing and E .
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0o v oA Quantity Food Production gD -
VS215 L1 - .
g WA 8 Design Elective Second
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B y o Lecture on Food and Eig -
VS020 1% &k ATHL Beverage Business Elective Second
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VS213  |BR By 1 Emotion Control at Work
F 5 Elective First
; ., Study on Designated E 2 i
VS013 | F 73 % kg iv (- ]
" ) Subject (1) Elective First
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VS026 | E (9 ¥ (-) Internship (1) 2 -
Elective First
VS027 |5 ¥ BALHEIF(-) Internship Report (1) £ 4
15 1 -
R pRep Elective First
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g LHE(=) Subject (11) Elective second
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Applicants studying the bachelor's program of this department must have completed at least one of the above courses: " Study
on Designated Subject (I)" and " Study on Designated Subject (I[)" or " Internship (I)" and " Internship (II)"
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To study "Professional Internship (I)", you need to take "Internship Project Production (I)" at the same time, and to study

"Professional Internship (II)" you need to take "Internship Project Production (II)" at the same time.
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