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114 Academic Year Bachelor Program of Health and Greative
Vegetarian Science, FGU
( Applicable to freshmen admitted in academic year 114 )
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Department requlrements for graduation: 128 CreditsCredits, including:
- HFRTHERLELS (GRELEBL] gL
General Education Course: 32 Credits (Please see the General Education Committee course for details)
S (RBAEE S B 2455 GRFLErgarili)
Interdisciplinary Course Program: 24 Creditss(Please see College course for details)
(CFATEAREERI2FAL (LB HAR6FL ~FBFHAR6F L)
Al and Sustainable Development for program: 12 Credits (Required courses 6 Credits ~ Elective
courses 6 Credits)
(= )’:&Fﬁi&%%‘fﬁi 128~ (3365~ EBHAMROEAL)
Employment Bridging Program: 12 Credits (Required courses 6 Credits ~ Elective courses 6
Credits)
Z RGBT BABELEKD2ELS d T BERES
Department requirements for major course: 52 Credits
(=) Chk) ApRpre B2 3284 (w3328 4)
Core curriculum:32 Credlts( Required courses 32Credits )
(Z) 2 481 L ¥88 (ZF-)
Specialized Elective curriculum ( Choose one )
oA AELFIARL EE e (F32054)
Specialized Elective curriculum (Elective courses 20 Credits)
(- )EEFEaLFTFPEER20 E L
Healthy Vegetarian Food Innovation R&D Course: 20 Credits
(ZH)RGIRFEGY F 2T 20584~
Catering SerV|ce and Operation Management Course: 20 Credits
I AEBELIFIAdER20EL
Optional courses for self-selected subjects: 20 Credits
SN R R AT £
The courses of program are as listed below
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Category |Course Code (CSEs e Course Name in English (Required) & | &2 | ¥ Remarks

Chinese /Elective) |Credits|Grades|Semester
Chinese Vegetarian &g +
VSVS1101 LA > 3 1
i BB 1 Cooking-Elementary Required First
Food and B 2 i3 +
VSVS1102 | 48 1 00¢ and Beverage . 2 1 )
Management Required First
" e by A an - . . i3 i
? VSVS1103 [ ¥ R & a3k Nutrition and Diet Design Required 3 1 First
~ %) Service Marketing and i3 -
AE VSVS1104 |PR7% (7 488 5 ? gl . 3 1
i § Management Required Second
% % The Principle of Food and Food i3 s
N VSVS1206 |& 4 & fiZ g 4 . ~ 3 2 N
? s W Preparation Required First
18 ) . & 13 B
VSVS1207 |& 4 & & Restaurant English ) 3 2 -
Required First
VSVS1208 |Al £ 414 B ek Al .an(.:l Introduction to Creative &% I'iz ) ) -
Thinking Required Second




i3 -
VSVS1209 | & &S &2 ¥ > Food Sanitation and Safety .
Required Second
13 b
VSVS1310 | & & %l Vegetarian Feast Cuisine ~ -
8% A & Required First
VSVS1311 qeap o International Etiquette and & "Z J
Culture Required First
i3 B
VSVS1312 | E&%‘ p1: Purchasing Management Required First
L i3 )3
VSVS1313 3512 Proiect Planni : :
A roject Franning Required First
i3 -
VSVS1314 [ ¥ A & E Graduation Exhibition )
Required Second
_ Soybean Products E +
) VSVS2101 | & #l&4ea \ ; :
s Wt Processing Elective First
ol N A Foreign Vegetarian E i -
Zx x| 7% € = frb
Z‘I{ VSvs2102 | B B & B Cooking-Elementary Elective Second
£l b o s p e Health and Creative i =
37 VSVS2103 ik §5 & 1L B Vegetarian Cooking Elective Second
J;Zf E 2 -
% VSVS2104 | & e Vegetarian Baking 7
5 Elective Second
i Chinese and Western Desert iE -
VSVS2206 |Bbw Bl iE : .
= i Making Elective Second
mg VSVS2207 | ¥ %SG Vegetarian Snack Maki E i 4
| BT v egetarian Snac akin . .
‘2 PIREES 1w & & Elective First
) . ) s !
Ua 12 e ) _ |Creative Decorationart of B A
gr VSVS2208 |41 i F AT 4L Vegetable and Fruits Elective First
5|
=) Rice and Pasta Food Ei 4
= VSVS2209 (i % 9 3 .
e AR Preparing Elective First
3 . . -
a A Chinese Vegetarian E g -
— VSVS2211 | P ;N & B ek .
= 3 ER S R Cooking-Advanced Elective Second
=) . . o o4 -
2 N Foreign Vegetarian L0
po ‘g b <
. VSVS2313 | RIS Ll Cooking-Advanced Elective Second
=)
= '?:};f,'];\ 5% 4 1 Heal . 0 -
(=¥ 3 R ealth and Creative B
W ~ VSVS2314 .
’é & i Chocolate Making Elective Second
. o
N . g s
W B . Study on Designated E g 2+ _ e
5 Q VSVS2415 | & KE i ; ZHEfEEREDR
pus 2 " s Subject Elective First
R g i ;
?i g VSVS2416 | £F % Internship -7 - B REFEY
= O Elective First
g VSVS3101 |# =& 4 4 @ Happy Life Diet - -
. K Elective First
% | yovs3ton | 6 mim s A Microcredit Course in Hig 4
PR 8 MRS Vegan Experience Elective First
i* Human Resources E B +
i) VSVS3203 A4 FTRoEIE > -
b, PR Management Elective First
R
%‘ VSVS3204 i_fr"’ FHEERE Z IIiiotleahnoldogy {;mdI ; g ﬁ.}, J
= B ¥ ealth Production Industry | Elective First
m 1
o . Beverage and Bar E i s
I~ VSVS3205 R A3 K3 v LR
5 % % HF Management Elective First
0§ A2
® e e w o e e Traditional Chinese Medicine E =
o VSVS2312 | ¢ Hgra (g H )
=3 % ’ il Cooking Elective Second
a =
o 2 , . . E g -
c 0 VSVS3207 | % ¢ & &y Introduction to Green Diet _
2 » Elective Second
@ -
= Banguet and Meeting g -
o VSVS3208 |E € ¥ ¢k 7 12
& EEEERY Management Elective Second
o
2 - Al and Marketing strate E 2
& | vsvs3309 |Algira e gotrategy | =¥  First
9 management Elective
g B AR AL B RTE Busi 5 i -
s Vsvs33il | fﬁ AR H Restgurarllfc” usinesses g0
= s Service Skills Elective Second
- VSVS3312 |3 1 ¢ 2+ Management Accountin i N
PR & & Elective Second




L e Lecture on Food and E g -
VSVS3314 % AR AT Beverage Business Elective Second
o ) iz -
VSVS3315 B%U;—f%}ﬁ PR Emotion Control at Work .
Elective Second
. . Study on Designated E + _ .
VSVS2415 |F i+ & 41 13 R Bl FiEig
§ R Subject Elective First
) . gD + _ .
VSVS2416 |E X F Y Internship ’ - By FELQ
Elective 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" or

" Internship" .



