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

( Applicable to freshmen admitted in academic year 112)
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Department requirements for graduation: 128 Credits
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General Education Course: 32 Credits
2~ (BR)BAEREE I B4 (Z £ - ) Interdisciplinary Course Program (Option One or Option Two )
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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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Grades|Semester
Chinese Vegetarian Cooking-| & i} s
VS033  |¥ ;NG Bral-4- 1 - 3 1 iy
T & ¢ Elementary Required First
N 3
VS105 ¥k B Gkt Nutrition and Diet Design - 3 1 N
L PR & Required First
Food and Beverage 03 s
vso10 (R4 E R € ) 2 1 ]
Management Required First
/1‘? Service Marketing and & 13 -
N VS004 PRIR 17 48 &2 3 ”F," 7 i 2 1
e Management Required Second
\s: e I Traditional Chinese Medicine 51 -
#; VS006 " BNV = 3 1
N Cooking Required Second
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VS008 B EE(- Restaurant English(l 2 2 -
AL GEw(-) glish(l) Required First
g Introduction to Creative 01 -
VS023 IR A ] 2 2
g HE 7 1 Thinking Required Second
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c Vs011 9t Bx > Food Sanitation and Safety ) 3 2
3 Required Second
PR Purchasing Management for 51 +
VS018 % 4k pEF 1T & Managemen , 2 3 _
Food and Beverage Institute Required First
g B
VS030 (& 4EH T Project Planning ) 2 3 ]
Required First




e International Etiquette and g -
VS009 eIl 1R W
B AL R Culture Required Second
g -
VS029 (2 ¥ =% E Graduation Exhibition I.
Required Second
N ) Foreign Vegetarian Cooking- | 3% i2 -
VS125 x 8 A PR .
A RIS BT Elementary Elective Second
A 4 , ] , The Principle of Food and Food E g B
VS101 |G R & . : :
i i Wi Preparation Elective First
B VS103 |2k ] iF Chinese and Western Desert E g -
= el Making Elective Second
] , ) . g -+
! VS124 |8 E B Vegetarian Feast Cuisine i -
f’l %A & Elective First
T
, Microcredit Course in Vegan | 3% 2 +
B VS127  |FE S sk A (- .
% RemAKES () Experience(l) Elective First
g Chinese Vegetarian Cooking-| 3£ 1% 4
VS122  |¢ SN EE S R e
iz 3 L Advanced Elective First
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Q o ar , _ Creative Decorationart of E 02 t
% VS108 | £I R, i AT ik Vegetable and Fruits Elective First
< E 3 !
§ VS219 |2 {4k & Natural organic diet * If N
Y Elective First
(D e
§>: VS123  |£1EFES ] Vegetarian Snack Making E i “P
g‘ ! Elective First
o) N Rice and Pasta Food E 4
o VS118 Vil e 3 .
g ik Preparing Elective First
= o a The Application of Chinese g 4
VS111 L3 o T L
g FEH" Medicines Elective First
2 Foreign Vegetarian Cooking-| 3% i2 -
5 VS126 it A A Er .
/:;\ S PR aREE Advanced Elective Second
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Health and Creative g -
25 | & | VS109 R AR IR A 1 .
| O B RIE T & Chocolate Making Elective Second
% Q L R 2 -
> | o S ecture on Food and E g
|5 VS020 | G AL Beverage Business Elective Second
ﬁi ® Y ’Q -
VS015 [% %% ¥ () Internship (1) =
Elective Second
g - —
N VS022 (B ¥ Exdliv(z) Internship Report (Il) ® If
% ) Elective Second
x e Restaurant Human EB +
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% £ Vs204 & & FRER Resources Management Elective First
e | & " . e
. estaurant Information E 4
- PR VS224 BA T AR
g 55 FEAk System Elective First
3| e Restaurant Accounting and | £ 12 -
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= VS221 R Ak f i R Internal Control Elective Second
s
B Restaurant Businesses Eiz -
B VS222 kS =Y .
;F; SHE »! Planning Elective Second
Flovsa23 |wsEzo) Restaurant English (I1) £ N
i Elective Second
Q Microcredit Course in Vegan | i 3 -
=4 VS226 e MRS (= . ~
y o] sHRmE s () Experience(ll) Elective Second
5 -
L Beverage and Bar iE 4
0a o "
VS218 KA v g T8 . .
p & i Management Elective First
e
=. . Food and Bverage Service E g +
o VS227 B A PRFR B
g ” #* Skills Elective First
a VS208 (B4 RmER Restaurant Interior Design €1 4
Ap 7 PN % g . :
_OO Elective First
a . o=
= ; v Banquet and Meeting fegn -
N VS220 L LA
s EEEARE Management Elective Second
5 - - -y
_ Vegetarian Marketing and E +
-\_;‘; A "'_’_k‘i . .
§ Vs |ESFHRGR Communication Elective First
) . . o
i) N Quantity Food Production iE -
VS215 L2 - .
% WA 8 %5 Design Elective Second
a
2 ) . Lecture on Food and EiB -
VS020 % & & AL Beverage Business Elective Second
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VS213  [BRH-FRi 1 Emotion Control at Work
F 5 Elective Second
- o Study on Designated Subject| 3% i s
VS013 |[F i+ & faHl v (-
g =) n Elective First
T ;
VS026 & %9 ¥ (-) Internship (1) = If -
Elective First
VS027 |[F ¥ B4R IF(-) Internship Report (1) Ei +
15 1 -
R pRep Elective First
o P Study on Designated Subject| i i -
VS014 |Fi+EHHl v (=
" LT (1) 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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