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Program Curriculum for Department of Health and Greative Vegetarian

Science, FGU
( Applicable to freshmen admitted in academic year 110)
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Department requirements for graduation: 128 Credits
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General Education Course: 32 Credits
2~ (BR)BAEREE I B4 (= #- ) 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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V033 ER SRR Cooking-EIfmentary Required 3 ! - First
VSO10 | %4 Food and Beverage “ 2 1| b First
Management Required
Service Marketing and &g
VS004  |PRAF{T4IE F IR . 2 1 T Second
Management Required
I Traditional Chinese Medicine &g
VS006 3 RNV ) . 3 1 ~ Second
—~ Cooking Required
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VS011 CR e Food Sanitation and Safety . 3 2 ~ Second
Required
VS105 | § & @ ekt Nutrition and Diet Design Re(;,ll?/red 3 2 ~ Second
e International Etiquette and 03 )
VS009 \BIRAL k2 < it Culture Required 2 3 - First
e a Purchasing Management for 03 )
Vs018 | % G ik E&'g = Food and Beverage Institute |Required 2 3 = First
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VS030 |& 328 it Project Planni . _ First
ey roject Planning Required irs
g
VS029 (2 ¥ % E Graduation Exhibition . < Second
Required
. ., The Principle of Food and & i3 )
5 e 9 _+ First
vs101 9 ¥ ? LRSS @l g Food Preparation Required Irs
Chinese and Western Desert & i3 -
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* B Making Required Second
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: VS123 (£l EFE e Vegetarian Snack Maki &0 b First
FEra egetarian Snack Makin . + Firs
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= Rice and Pasta Food EB
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VvS118 s 3 3 . . _+ First
§' s Preparing Elective '
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VS020 |4 4c & SRk . .
fe E G & AR Beverage Business Elective Second
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VS022 |F ¥ EEpHiv(o Internship Report (Il .
g PR p Report (1) Elective Second
' Restaurant Human i3
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e % vs204 1% 4 RRER Resources Management  |Required - First
Restaurant Accounting N1 .
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& ETE System Required "
s
B Restaurant Businesses & i -
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VS213 BRIk o 19 Emotion Control at Work g + First
el Elective Irs
VS026 [E X% ¥ (-) Internship (1) {4’5@ b First
T Elective -
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VS027 |F ¥ EARH iF(- Internship Report (I . b First
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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 (II)" 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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