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Hungkuo Delin University of Technology Curriculum of 2025 Four-Year Degree in Department of Hospitality Management, Overseas Youth Vocational Training Program
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Hotel Management English for Hospitality(2) Hospitality Marketing Management Practical Project(1)(2)
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Business Etiquette Business Software Package Banquet and Catering Management
AR IE R 2 2 fRIHIAE 4 4 SEHEET 2 2
. Application of Computer Software Beverage Production Menu Design
E?J;Zu TS S > | 2 PSR P ik A TS Hospitality Human Sl
Core Workplace Ethics and Communication Advanced Food & Beverage Service Resource Management
Required S EELBATS The Practice of 4 4 il 4 4 BRI 2 2
Courses |Housekeeping and Management Pastery & Baking The Practice of Stewarding Theory
BIEILEE(—) 2 | o |BRAENEIGE 2 | o |MUSAETSTLERS The Practice in Hotel syl
English for Hospitality(1) Advanced English for Hospitality Concierge
BRI 4 4 |FHFEESRITS The Practice of Front 2 5
Food & Beverage Service Office Management
thEE RS E 2 2
Chinese Food Culture
/N&t Subtotal 12| 12| 6 6 12 | 12| 10 | 10 6 6 6 6 2 2 2 2 | 56 | 56
Ikl a4 2 2 amiRait 2 2 AR A RO 2 2 il guish ey e 4 4
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IMYEALTESERETE 2 2 BNRANEEE 2 2
Coffee Latte Art Hospitality Entrepreneurial Management
IREESH1TEEES 2 2
Selling Skills in Hotel
P PR TS 2 2
The Practice of Wine Pairing Theory
/N&t Subtotal (1] (1] 6 6 6 6 8 8 12 | 12 | 10 | 10 6 6 6 6 54 54
485t Total 19 | 29 | 19 | 29 20| 20 | 20 | 20 18 | 18 | 16 | 16 8 8 8 8 | 128 | 148
#lik Remark :
L SRR IR/ D128 35) | HIERMELBERSY » ZRIMKOMES6525) » MNGRIEZE/DSARSy o
Total credits for graduation: 128 (University Cores: 18, Department Cores : 56, Department Electives: 54).
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4 Professional intership course.
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Internship (1) to Internship (6) are each worth 6 credits, and the actual internship hours per week for each internship course are 20 hours.
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This curriculum was approved at the university-level curriculum committee meeting on Jul 23, 2025. et
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