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ks BAE A R i Fd T
AR FEEA (I FER > Fi74 4 %)
Program Curriculum for Department of LOHAS Industry, FGU
(111) &k~ Fard @ *

113 # 127 12p 1138 & &% 3= ik izt B €388
113127 26p 1135 #R % 2 rikird B € Rl
- AR ABEITE S BEE LS E 1288 4
Department requirements for graduation: 128 Credits
N BERTHAELES
General Education Course: 32Credits
I (R)BAESES 8 (ZF-)
Interdisciplinary Course Program (Option One or Option Two )
(=) %¢ AP R G&EEAE L
The Course Program:21 Credits
(Z) BRASRF O RAF A
The Course Program: 21 Credits
oA KBTI BARE A KIS ELS o d TS BEEED
Department requirements for major course:58 Credits
(=) (&) EPw R 338 0
Core curriculum: 33Credits
(2) A e BIrppd 8 (ZF-)
Specialized Elective curriculum (Choose one)
I A AELITIAER L L R
Specialized Elective curriculum
(=) X LIZTE m25%F »
Sustainable Innovate Program: 25 Credits
(=) e RgEmHE A
Integrated Health Program: 25 Credits
RS ESER T PSS
Optional courses for self-selected subjects: 17 Credits
S s R kB ERYARAT £
The courses of program are as listed below.
g | | PP 2 L B g PHEER | g
Category Caise Coursg erie din Course Name in English (Remnred Credits - T Remarks
Code Chinese /Elective) Grades|Semester
FL132 |[& k8 % Introduction to Futurology i 3 - +
AvgEgegry g 7% |Population Health and Consumer
FL134 T2 Behavior Theory ¢ 3 - 4
T e &Egemk  |Theory and Appication of Positive DR R
FLIZ 14 Psychology 1 3 - - Ba=T
NSy
AF @ | FLIST |§ %% Nutrition v i 3 = ~
P, % A Wi | |
e FL122 Basic Human Anatony and Physiology & i3 3 = +
g2 :
i E FL121 (s8R g+ Statistics and Application & 13 3 = -
ELieg |2y ProtesstonatPractt e 3 = == |my
FL138 |hA & iR Leisure and Health & g 3 - -
FLI3O | ¢ oo ot s Green Economy and Sustainable - 5 B -
e * %™ |Development Z
FL140 |2 itp Environment & Health E i 3 - i WA




e = b

FL141 |k & 2 Health Assessment and Management E iy
BEPER
FL142 |27 5 #+4 Health Behavior Science Fig P
FL143 |% + 5 Gerontology i
FL144 |2 & %5 #1 Forum of Life Education iE i
2Bz
FL282 |t &igflac i Health and Welfare Policy g WO PR
ezt
., - The Transformation of Taiwan and P
LB A kB E iF 8 A
FL26T | o B RB 2 A LR Future Development Zi
Ak @ik A ka1 i¥ |Future Imagination and Future )
FL284 E i B#s g
B2 Workshop
2Bz v
FL260 [pk & RmI2es 53 Tourism: Principles and Practices E i3 D EFEER
RsZT
. . 2Bz n
e o Environmental Education and - o g g
FL2T2 | RA KT & ar Interpretation Practice Zi ; #/ .
4 —
., Communication, negotiation and , DO PR
SE AT 2k | B8 2s 5 . . 502 o
‘ FL2BI |if i€ 2l 2 i3 487 speaking skills = RizT
% ) s g i Career Development and Financial _
?J FL286 |2 /&% B &1 47323 Planning iE
AT
g Practice of Tour Guide and Tour
A2 | FL264 |4f F 9259 4 F iz
Leader
- L . . . Ny n A
E FL28T Bk % 7 5 Tourist Consuming Behavior iE i P
5 . o Financial Management in Leisure s
/4: = FL29Z | A SRMF 2 and Recreation Industry wY
o 8 PR
S FL27T1 |%u G F B Environmental Ethics and Practice| :f i Bi-
- s =
2 [—OF e s s Environmental Education Teaching . BOE A
j‘% y FLZ88 |\ FCT Foit &2 Joi2 Material and Method 2 BR&zZT
g{; S o o . ) SR
f2 % FL291 |izR @3 Health Communication 2 = P
2. ) Briefing charm of creative BB
8 FL294 |A1& L g i 37 k4 Eg R
g thinking e
LOHAS Study Trip Theory and
FL295 |& 28 f i Eg =
Practice
. . . BBz w
s Helping Relationship and .
ah A o pe o K 12 - E r o R
FLBBO (o4 % Wikt 0 |\ e At £ = R
Ro& =
B3 w
FL381 |tB 2 & ¥  |Healthy life Quality Management E i z BEFA
RszT
L
ff gt BRI RIEYE  |Measurement Principle and s~ AP
=4 d ]”; .
i FL358 Jis * Application of Body-Mind-Energy Zi E R L=
: .
21 pL350 K SEN Bt Meridian System and Health Care Hig = B 603 5
L
Introduction to Health Care and ]~ P
FL382 |me AR PRAx+%#h i = BB L -
Service o=
t
FL37T1 | R A ¥ ¢ Management in Health Industry E i3 =
B EFEERE
FL379 &4 #12&itsk itie  |Stress Management and Health E iy A




Promotion
FL364 |# 4 g Expressive Therapy iE g 3 = & ;;
FL328 |% k& A @y Higher Consciousness Psychology iE i 3 = 2+
Life Cultivation and Health and 3
FL386 |& %% 4 21 4 B 4RAL ) Fig 3 = = e
Well-being !
FL366 | % & i Aroma Therapy E g 3 - 4
FL387 |: A JRixE £ 5 (T Senior Service and Practice i 3 = +
FL388 |% + RAE® i+ g * |Geriatrics Care and Practice i 3 = -
FL365 |§ #R Music and Healing E g 3 = -
FL383 |m & &g i ;P*);*@] Fashion Studies and Makeup Heal ing g 3 - + ;;

10
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FL396 #%r&k 5 A j8 3 F i+ (2 kR L PRIE) (333 iB2ELs )
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ks BAE A R i Fd T
AR FEEL (L2 R > Fi74 4 %)
Program Curriculum for Department of LOHAS Industry, FGU
(112) &K »~Fard @ *

113 # 127 12p 1138 & &% 3= ik izt B €388
113127 26p 1135 #R % 2 rikird B € hiliB
- AR ABEITE S BEE LS E 1288 4
Department requirements for graduation: 128 Credits
N BERTHAELES
General Education Course: 32Credits
I (R)BAESES 8 (ZF-)
Interdisciplinary Course Program (Option One or Option Two )
(2) %¢ RFEGEHR2EL
The Course Program:21 Credits
(z) BFRASRFEERERANET A
The Course Program: 21 Credits
s A GEIFTA BABE LB E LS o d T BERES
Department requirements for major course:64 Credits
(=) (k) ApE e g395 4
Core curriculum: 39Credits
(2) A Bl d 8 (ZF-)
Specialized Elective curriculum (Choose one)
I A AELITIAER L L R
Specialized Elective curriculum
() A2 EEmAE L
Sustainable Living Program: 25 Credits
(z) Hf etz 42258 »
Program: 25 Credits
IS G-I R- A o
Optional courses for self-selected subjects: 11 Credits
S s R kB ERYARAT £
The courses of program are as listed below.
=S Lp s , i3 e W E B
gy | TR ER #2 i I s # i
Categor Corsg) Cotere Weris Tin Course Name in English e Credits - T Remarks
0Ty Code Chinese £ /Elective) Grades|Semester
FLISL |58 & %4 & & 484 Development and Trends of LOHAS ™ 3 _ ~ gy
Industry
FL160 Lo RERGHET Theory and Practice of Positive w i 3 - |
ir Psychology
. PLI36 |#f 580 85 & 2 B35 Introduction to Complementary and @i 3 - B D EpE R
;‘4‘ Integrated Health Roa- T
‘;: g PLI4S |# 6 % % % Chin(?S(.a and Western Medicine w i 3 - -
g @ Nutrition
i # pa 4z > . . . DA
i FL146 |A#* =228 Basic Physiology and Anatomy e i 2 - - P
NS M ow =
e ,8_. FL138 |k ¢ itk Leisure and Health e i 3 - -
giag=
FL14T |%u i Environment & Health % 13 3 - +
FL148 |2 &4 e i Health and Welfare Policy % i 3 = =
s , ] AR
FL149 | i=Rm g Health Assessment and Management & 13 3 = + o
.
B - . 2 EpE R
FLISO |22 % 2 ¢ it 2 imi Life Cu?tlvatlon and Health and i 3 - . VM?L B
Well-being RoE b

13




FLI51 |* #4242 % Chinese Medicine Regimen & i 2 = 4
FL142 |t % 7 5 $#4 Health Behavior Science H i 3 = 2
FLIS3 |47 fk 259 7% Pr?ctlce of Tour Leader & Tour E 0 3 - o
Guide
FL154 |3 Gam e 5 i Environmental Ethics and Practice E iy 3 = -
FL156 |2 & &+ @k Forum of Life Education E iy 2 = +
FLIST |425¢ ¥ Approaching Chinese Medicine Fig 2 = -
FL158 |t 2 @i Health Communication i 3 z -
FLI52 |48 2 2] 2 3032 3 57 Commur.ncatl(.)n, negotiation and 50 3 _ -
speaking skills
EELEY | siim el s EOHAS—experienceMierceredit B + = = M“f
FL298 |4 %454 0 2 548 & Future trends and career E0 3 _ o ey
development
FL260 (B sk 5 52364 F 7% Tourism: Principles and Practices E i 3 - - BB igw
FL2T2 |ss % 2243 d it Env1ronmentz?11 Educat%on and E0 3 - o ey
Interpretation Practice
FL283 |#F 4 F %+ = 412 |LOHAS and Regional Revitalization E i 3 = - BB igw
%as%ﬁab‘ LivineProfessional— iy 2 - X i’"l“f
Fernship—t
Sustatpable—tivingProfessional— iy 3 = = #it
s, %ﬁ%%%&' II
N
}f FL2S5 | 4 immss Ao 5 B Green Economy and Sustainable 5 3 - P
,/-; Development
g Recreational resource
A2 BRFADLELL |, L . - _
FL296 | £7 BRAHIL investigation and creative iz 3 = -
bc At | L. .
itinerary planning
- FL28T Bk % 7 5 Tourism consumption behavior E g 3 = 4
E FL28S |13 3c7 3ot 3ot Env1r?nmental Education Teaching 50 3 - -
5' Material and Method
—
%o EOHAStearains—Tour: . 3 _ i e
< o] Prineiples—snd—Pract: - -
A 5ok A k1 i
—_ Ced -
& @ FL297 Futures Imagination and Workshops E g 3 = s
E p
w o
0 < P "
% @ FL299 | b &R Adventure Therapy Hi 3 = - A o
AL Helping Relationshi d
FL380 |o4 4 BE 4 22 1 & 45 elping Relationship an 5 3 - - 8 6003 5
é- Accompanying Art
g FL381 |2 F&fdn Healthy life quality management E i 3 = + LS A
FL358 sy BB RImy Measgremént Principle.and E0 3 - o ey
J&s Application of Body-Mind-Energy
FL374 | atisemame 4 4 Basic Meridian Theory and 50 9 - - 8 6003 5
Acupuncture
| BL30L [$A st 324 |Incegrated HealthPractice ] iy 3 - = |y
i sratedHealth—Praetice]
B | BE362 |4iititd il |Lntegrated Hoakth—Practice s 3 = = |y
g
F2 | FL379 B4 3 mwer it b e Stress Management and Health 50 3 - -
Promotion
FL364 |# él“i’ﬁﬂ‘f’i‘@j Expressive Art Therapy E g 3 = 4
FL366 | 4 %2 Aroma Therapy E g 3 = 4
FL365 |5 # 7 # Music and Healing E i 3 = -
FL382 |peAp R in e Intr?ductlon to Health Care and E 0 3 - P i3 ot
Service
FL38T | < JRixE 47 iF Senior Service and Practice H i 3 = -

14
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& PR
(1) #1% 3 P etz
FLISLY #4458 (Li328r)-
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FLIG3 $1055 i % it (3 38 A ) o
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FL394 %r 4 A AR (E3 154 )
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FL396 %A+ B8 E R 4% (ZAEEIRIE) (EB 284 )-
FL397 B & s = Btdojis (iE13 3 F A ) o
(2) EdAMBw > B37eB 5EB
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Bk FEELET L
FARFEHEL (LIS FER »FAT44 %)
Program Curriculum for Department of LOHAS Industry, FGU

(113) F& & »~FA74 i *
113127 12p 1138 2R % 3= izt

R g RiiE
113127 26p 1135 &3 % 2=xFiikizdt | ¢ :RiLiB

- AR ABEITE S BEE S E 128 8 4
Department requirements for graduation: 128 Credits
S N BRTHARLE S
General Education Course: 32Credits
Z (OB B2 (ZF- )
Interdisciplinary Course Program (Option One or Option Two )
(T) %¢ AP R GEmAE L
The Course Program:21 Credits
() BRASRFEERERAE A
The Course Program: 21 Credits
TR GBI BARE A E LS > d T BERES
Department requirements for major course:64 Credits
(=) (a) AEPe g R 398 5
Core curriculum: 39Credits
(2) A Bl d 8 (ZF-)
Specialized Elective curriculum (Choose one)
I A AELITIAER LR L R
Specialized Elective curriculum
(T) A2 EEmE L
Sustainable Living Program: 25 Credits
(=) Hf etz 42258 »
Program: 25 Credits
RS Y ESER T VS
Optional courses for self-selected subjects: 11 Credits
S X & i R
The courses of program are as listed below.

sp gk o & 15 ' fé By B E s ,
gy || FEEE w2 i g i
Category Corsg) Cotrere Weris din Course Name in English el e Credits - T Remarks

Code Chinese /Elective) Grades|Semester
FLI29 |8 fipeis ez Intr9duct10n to Health Care and i 3 - |
Service
PLI36 |#f 5580 45 & 2 B35 Introduction to Complementary and w i 3 - |
Integrated Health
FL138 |l g2 it 2 Leisure and Health % i3 3 - =
i ici B i3 ©
~ FLIGE |° & % % & Chln?S? and Western Medicine E0 3 - - LN A
L& 8 Nutrition 3
—
25 Q FL147 |(%u & itk Environment & Health e i 3 - 2
;_;7 % FL148 |fiF2 i flsc it Health and Welfare Policy % % 3 = B
‘%fé é FL149 |t Ei=m g2 Health Assessment and Management & i 3 = s
2 E FLISO |#72% 2 ¢ 42 2 imi Life Cultivation and Health and ™ 3 - ~
Well-being
S %&g Chinese Mediod Regin adeld 2 = == {va
RECENELR- E1 T . s
FL160 Theory and Practice of Positive w i 3 - |
ir Psychology
FL161 |A# 2 m&Efz28 Basic Physiology and Anatomy % i3 3 - -
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FL142 | & 5 5 # % Health Behavior Science E iy = 4
FL156 |2 # %7 ik Forum of Life Education E iy = 4
FL15T |425¢ ¥ Approaching Chinese Medicine i = -
FL158 |t 2 @4 Health Communication E i E -
FLI52 |58 38 28 2 2 3628 4 57 Commur.ncatl(.)n, negotiation and E 0 B -
speaking skills
Anatomi et 1 " + ;;:%: = - %y]u//f‘
et th + th £ %hﬁﬁﬁ?
pebr ton—to-apphication ol sport = - = |#y
.
FL164 | < JRixF 47 iF Senior Service and Practice E i = -
FL298 |& k484 % 2 E4# B |Future trends and career development i - s Bo#sigw
FL260 |Bt&Fm%& 9+ |Tourism: Principles and Practices E i - - B iz vy
FL2T2 | 7 #2129 5 Env1ronment?1 Educat%on and E0 - _L B8
Interpretation Practice
=id = = #Ig
P £ 1
+ Eacizac . 1 . -+ %,] 1!//‘T
D £ 1
3 Eaciics . 1 . - %,] 1!//‘T
A
k1 e . : %
4 | FL264 |41 %59 i Practice of Tour Leader & Tour Guide iz = i,
b
i— FL27T1 |k iGam e i Environmental Ethics and Practice E iy = -
FL28T Bk % 7 5 Tourism consumption behavior i = &
FL28S | 4 %7 s 3ci Env1r?nmental Education Teaching 50 - -
Material and Method
w2 FL294 |A1& 22 {48 % 4 |Briefing charm of creative thinking E iy - -
g. AkEdEA kT
—~ Q,i. FL297 Futures Imagination and Workshops E g = +
A N
i :
L5 e REL SRR ,
<z FL299 Green care physical and mental health E 0 - -
,Ei» 8 1 management
%ﬁi é FL380 |e+ 4 Bt 4 21p i g Helping Relationship and 50 - - B i)
iz Accompanying Art
% FL381 |tk 2 & FF = Healthy life quality management E g = 4 BBz v
.
,8_. FL358 Bl iy B KR R oIm g Measgremént Pr1nc1ple.and E0 - _L B8
% J&s Application of Body-Mind-Energy
FL398 |A#HG%ILHEF T Basic Meridian Theory and Practice E i = - B 603w
B3 Lo aip - #irp
- | E392 Sed i Ly = - P
B4
;;ik FL3TO & 4 % mor ik iie Stress Management and Health 50 - -
g Promotion
A2 | FL364 | S B iR Expressive Art Therapy # iz E +
FL366 | 4 % iz Aroma Therapy E i = +
FL365 |5 # 5 & Music and Healing E i = -
FL383 |m % # 2 i #% %  |Fashion Studies and Makeup Healing i - +
FL390 |g 4 2 & ikt Meridian System and Health Care iz = -
i = = #Ig
Real 4+ 1 £ Ball £ it
E303 | Ao indes . 4 o ;”' N w TR i = = I
chstey—iiuy 3 therapy
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ks B RREELRLFESAEE  FLrT
SAERFA(I0F & B » B R4 §{ *
Program Curriculum for Department of Health and Greative Vegetarian
Science, FGU
( Applicable to freshmen admitted in academic year 110 )

110 & 32 24 p % :'r AR B Og R
110 # 47 14p % 2=xfeiAed A §RE B
- AEBEITIES B EE LS H (288 A
Department requirements for graduation: 128 Credits
o~ HBRTHELEL
General Education Course: 32 Credits
(B B2 (ZF- )
(=) %d RFEHER2 L
(z) #RFRAFSRFE TR A
s R GEIFTA BABELETI-T28 A > d UT - BERES
Department requirements for major course: 71-72 Credits
(=) ) AP g 268 4
Core curriculum: 26 Credits
(2) A Bl 8 (ZF-)
Specialized Elective curriculum ( Choose one )
I A AELITIAER L L R
Specialized Elective curriculum
(=) BBFEILFFFERUES
Healthy Vegetarian Food Innovation R&D Course: 24 Credits
() RERBEGFFRERD T AL
Catering Service and Operation Management Course: 25 Credits
S ~HUpdEBE L 24-25 8 4
Optional courses for self-selected subjects: 24-25 Credits
= SR R EEEAART £
The courses of program are as listed below.
T Ty =3 v [#5 T Bk .
itz Course Course.Name n Course Name n Requn.red ﬁi. # & ) Remarks
Code Chinese English /Elective |Credits|Grades|Semester
Chinese Vegetarian N
V033 3SR Cooking—EISmentary Required 3 ! -
Vs010 | 4w Food and Beverage A l% 5 1 R
Management Requlred
Service Marketing and 13
VS004  |PRA% {74 E L . 2 1 -
Management Requlred
T Tradi.tional Chinese Medicine A l% 3 1 -
/,: i Cooking Required
%] ﬁ/\: VS008 & 4w FE(-) Restaurant English(l) i 2 2 -
g ; o Required -
: Jf”' VS023 Lin . Introduction to Creative % g 5 5 .
% e B TR Thinking Required -
i o N o NS
VS011 8 SiEs BT > Food Sanitation and Safety Required 3 2 -
VS105 | ¥ & 2 At Nutrition and Diet Design Re:;;li}/lre d 3 2 -
I International Etiquette and i3
VS009 RTEAL R v i Culture Required 2 3 :
L e o ax Purchasing Management for 13
VS018 1% &4 Eé‘_*g = Food and Beverage Institute |Required 2 } 3
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13

VS030 |&4E% iF Project Planning Requi/red 4
VS029 |& ¥ A % E Graduation Exhibition I. -
Required
. ] ’ The Principle of Food and & i3
5 ks !
vs101 SrERZRUR Food Preparation Required -
Chinese and Western Desert i
1 gL ] ' . . -
i V103 (g Bl Making Required
& Health and Creative 0
(ol W] Z F
& VS104 |t B iE a AL BrE Vegetarian Cooking Required -
ﬁfll VS121 | B R34 B F v Cook i -
A L R pgr @ ! oreign Vegetarian Cookin .
2 ) BN vee ®  |Required
E. VS032 |iz a8 » Vegetarian Open Day & ’% +
% Elective "~
s chir - 5
. ese Vegetarian 04
NG B : -
2| VS22 EE A -t Cooking-Advanced Elective
an ! ) =
1) b2 2 o3l g Creative Vegetable and Fruit B2 L
% VSI07 | BIREH WEl R G Sculpture Elective -
: VS123 (fl ¥ g & /] ¥ Vegetarian Snack Maki £ +
|3+ BT 8 7 Fg egetarian Snack Makin _ b
2 v ¢ 8 ® | Elective
[¢} ,h
= Rice and Pasta Food E
o P Z b
§' VS118 |4 % 8 BLiT Preparing Elective -
o) Health Welling on Natural | i 2
Ry g 3
é VS120 13 AR Herbs Elective -
5| vsi1o |z se Soybean Products Processi £ i
15 a n Pr r n .
§ E et oybea oducts Processing Electlve
~ S " " - -
’ 8 - The Application of Chinese| i i3
,f. L ] =3 » The A b
< g VS111 FOME" HIE |\ edicines Elective "
k| 2 Health and Creative iE
=B A 237 J-b 4 a . g // Y
3%» % VS109 B AIRITA S 2 HE o olate Making Elective
5| 0 _—
. Lecture on Food and i3
e 2 A = R ~
%i 5 VS020 % 4 & AL Beverage Business Elective N
wn | © s
i
VS015 |& %% ¥ (=) Internship (I1) = -
: Elective
VS022 [F ¥ E3aEliF(=o) Internship Report (Il) & @ -
g ' Elective
) e Restaurant Human & 13
B A A 4 TR S T 4 '
g ﬁ Vs204 % 4 PR Resources Management  |Required -
. K - .
¥R S b g oL emaesy  |REStaUrant Accounting &g .
§r E5 VS22 R AR 3R R FR e and Internal Control Required -
%54 . 5
= e Restaurant Information 0
- B AT * 7 +
& Vs224 | R AT System Required B
E Restaurant Businesses 0
B WA W= Z -
;szr VS222 | RIS A Planning Required
g S . & i
2 VS223 B4 EFE(D) Restaurant English (11) Required -
Q , Vegetarian Open Day - el
& RS T N 4
g, VS031 |FEi& R8s i 4 mini credit Elective *
O .
c 2 . Beverage and Bar iE
S 99| VvS218 |4rizgrer fH @ 4 4
g v & %? Management Elective
E' VS219 |4 {45 & Natural ic diet & +
4 % & atural organic die g
i - & Elective B
2 VS208 (B4 RE R Restaurant Interior Design 1 +
9 O EET Elective -
Q Banquet and Meeting el
- Z
e VS220 |E €& ¢k B2 . -
g. * g g R E Management Elective
% VS217 |B 4% >3 4 Food Safety Control 1 +
3 T RF Y Elective -
& . . o
oo § oy & 2 L Quantity Food Production 04
g V215 | B B R+ Design Elective N
a
=1 . Lecture on Food and E g
- AR AL =
VS020 | % 4 % AL Beverage Business Elective N
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Eig

BRI I Emotion Control at Work . 2 4 +
VS213 (BB E L motion Contri Elective i
VS026 |& EF ¥ (-) Internship (1) £ 8 4 +
R Elective -
) E g
27 |F ¥ B R iv(- Internship Report (I g 2 4 Ns
VS0 7Y B IE(-) p Report (1) Elective
. . Study on Designated E g
1 = %38 (- . . 4 I
VS013 | bk AR IT(-) Subject (1) Elective 3 -
. . Study on Designated E g
14 |[F5i% 8 ie(= . ” 4 -
vso RarR AT Subject (1) Elective 3

BYAIELAEESRY FRE TRBLEUTC ), 2 TR EAFC ), A TRERV ) TRERY
(Z) +it3 - P Ear o

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)"

By TEERY (), FRPER TV REHAFC) 0 BY TREFVY (), FRFER TR YRR T(C),-
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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ks B ERedlgEeAaAEE k £l
SAERF AL FEE R ~ B R4 §F*
Program Curriculum for Department of Health and Greative Vegetarian
Science, FGU

( Applicable to freshmen admitted in academic year 111 )

111# 37 23p % 3= j4ikfed

€ R
111 &6 01 p % 3= tesgAet B ¢ kil B

mg o

2 A AELITES B EE L1288 5
Department requirements for graduation: 128 Credits
o~ T HRI2E A
General Education Course: 32 Credits
o (R)BAEF Fr (%)
(=) %3¢ RFEGEER2 EL
(=) ®2F4 &’W’?I‘”%‘fﬁﬂ%‘f/&
s A GBI BABE L ETI-T28 A o d T - BEfRES
Department requirements for major course: 71-72 Credits
(=) ) A Pe g 268~
Core curriculum: 26 Credits
(2) A Bl 8 (ZF-)
Specialized Elective curriculum ( Choose one )
I A AELITIER L L SR
Specialized Elective curriculum
(Z) BEFESRFFFEER2UE L
Healthy Vegetarian Food Innovation R&D Course: 24 Credits
(r) RERBEGEFFRERDF AL
Catering Service and Operation Management Course: 25 Credits
 ~Hw© pdiER Elective £ 4 24-25 & 4
Optional courses for self-selected subjects: 24-25 Credits
= SRR EEEART £
The courses of program are as listed below.

N " . P N -
o | R R LA e b Bul | B4 | BkEs o
=) . B LR . P = =
Course Course Name in . . . |Required| # | &% | #EH
Category . Course Name in English . . Remarks
Code Chinese /Elective|Credits|Grades|Category
Chinese Vegetarian & 13
VS033 Al B S o ] ” 3 1 s
oS Cooking-Elementary Required
_ Food and Beverage & 1g
VS010 | % 4 F 2 . 2 1 il
Management Required
Service Marketing and i3
VS004  |JRi% {74 & ) 2 1 -
Management Required
Traditional Chinese Medicine i3
D VS006 | ¥ iz R 5 Erg _ ) 3 1 -
/3 Cooking Required
—
rE , & i3
Ny VS008 EHEEF(-) Restaurant English(l) ) 2 2 2+
in Required
" R ) Introduction to Creative & 13
VS023 (4R A1 S T ) 2 2 o+
f Thinking Required
E s ;}
na h&
VS011 ER el Food Sanitation and Safety ) 3 2 -
Required
. VS105 FAREE AR Nutrition and Diet Design . 3 2 -
§ Required
Lo Purchasing Management for i3
VS018 | % 4k piE 2 & Managemen , 2 3 J
Food and Beverage Institute Required
VS030 |&HEE@ iT Project Planning ) 2 3 4
Required
e o International Etiquette and & 1g
VS009 |RmAt ke it a , 2 3 -
Culture Required
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&

A

VS029 (2 %S % E Graduation Exhibition ) -
Required
s . Foreign Vegetarian E g -
T] 3= 2 o b
VS125 | R R S Bt Cooking-Elementary Elective
, . The Principle of Food and E
A ) by b
e vs101 TP F RS @l A Food Preparation Elective
& Chinese and Western Desert E g -
_‘_,, NN .
= V5103 e giv Making Elective
¥ %, 5l Vegetarian Feast Cuisi £ 13
A mAE Ll egetarian Feast Cuisine F
éﬁl— Vs124  lEES & R & Elective
= e s e g A Microcredit Course in iz .
S VS127 | §F S AT 4 (- ) Vegan Experience(l) Elective -
g Creative Ve i iE 2
, B I getable and Fruit B
s 2 3 3 e !
2| VS107 | R iSRS A Sculpture Elective i
% VS123 ﬁ,‘] ‘,‘qlz - Vegetarian Snack Making Elective H
< Health Welling on Natural Eig
R s
é VS120 1 AR Herbs Elective
¢} . = 5
= Rice and Pasta Food 04
& P b
= vsis A s i Preparing Elective -
=] —
23! NN . Chinese Vegetarian E iz 7
RV A X |
g Vsi22 FE A BB Cooking-Advanced Elective -
o,
= The Application of Chinese | % i
=] doES ¥ H e A s
2 Vsiil IRRER R Medicines Elective
< 74
Y Foreign Vegetarian E
= P JE P -
S VS126 | R R G ArELrs Cooking-Advanced Elective
N
“l 2 Health and Creative g
@ R A2 TTE 4 ‘ -
put % VS109 |REEAIRITTR A 1E o late Making Elective
B | O Lecture on Food and E
Q -y 24 & ) 7 -
:% g VS020 | % &k AT Beverage Business Elective
S| @ = 2
. iR 2
% - (e Internship (Il ~ -
- VS015 & R (=) p (1) Elective
w v
2y LA iEo) Internship Report (I1) =1 -
. | 1 —
) Vs02z R ¥ R AL Elective
Restaurant Human E
32 A 4 /RS W 3
g fﬂ Vs204 % 4 4 FRERE Resources Management Elective -
TR . Restaurant Information E
. SR A =2 * 3
g gu | VS224 R AT System Elective -
: ) B
T Restaurant Accounting and E g
P SR pr & 2L g 2R e -
§r s VS221 R f v P R Internal Control Elective
}; P Restaurant Businesses g -
LA vs222 ARt Planning Elective
z % T 2T Rest t English (I1) i -
K& E(= estaurant Englis
2 Vs223 €HE(-) ! & Elective
Q - . - = i3
Y o s A (- Microcredit Course in 3 -
8 VS226 |iF S AR AT 4 (2 ) Vegan Experience(ll) Elective
5 s
0Q . Beverage and Bar 04
2o vy i I
% VS8 \Garhe i Management Elective -
g 4 Natural ic diet £ F
A ] atural organic die - i
g Vs219 |2 43 & Elective
=] s
= VS208 (B4 iz FEH Restaurant Interior Design =1 +
_UO T Elective -
e} X 5
b Banquet and Meeting E
o . by 2% 5w -
S| VS0 xfmAmER Management Elective
5 74
. . Vegetarian Marketing and Eig
J;.A—T A 2= M ok e, }
§ VS225 iR G iRl B Communication Elective -
& s
ag . Quantity Food Production 04
YRy g 2F 2L -
g | VS215 MR Ay Design Elective
a
= s
= Lecture on Food and 04
SR A =# A -
o VS020 % 4 b AT Beverage Business Elective
= p
@ iE 03
& VS213 BRI Emotion Control at Work * ’ N
F Elective
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e

- . Study on Designated E g
& _
VS013 | 2% ATl i¥(- ) subject () o
%
VS026 [& £ ¥ (-) Internship (1) EI’:CLNe
” . iz
VS027 | F % B AR iF(-) Internship Report (1) Eloctive
.- . Study on Designated E 02
= -
VSoL4 | ik % ALELIF(- ) Subject (1) Elective

WY AAEIEEF Y FuE T

Z

(Z)y x> - e e
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)"

By TEERY (), FRPER TV REHATC) 0 BY TREFV (), FRFER TR YR T(C),-
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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k< B REOLIRES AR ¢ BLT
RPN EA(I2EER B2 {*)
Program Curriculum for Department of Health and Greative Vegetarian
Science, FGU

( Applicable to freshmen admitted in academic year 112)

112237 28p % 3= ket R €3RI E
112847 12 p % 2 tagiet B € hiliB

I~ AAELITES B EE L1288 8
Department requirements for graduation: 128 Credits
Ay WY HRILE AL
General Education Course: 32 Credits
(B R B2 (ZF- )
(=) %3¢ RFEGEER2 EL
(z) B#F 4 &’LPL’?I“’%‘T%E_ZIQ?/»\
s A GBI BABE L ETI-T28 A > d T - BEfRES
Department requirements for major course: 71-72 Credits
(=) ) AP g 2684
Core curriculum: 26 Credits
(2) A Bl d 8 (ZF-)
Specialized Elective curriculum ( Choose one )
I A AELITIAER R L SR
Specialized Elective curriculum
() BREFESRFFFEER2E L
Healthy Vegetarian Food Innovation R&D Course: 24 Credits
() REMBPE Y ERE 22584
Catering Service and Operation Management Course: 25 Credits
 ~Hw© pdiER Elective £ 4 24-25 & 4
Optional courses for self-selected subjects: 24-25 Credits
= A kR B ARHARAeT £
The courses of program are as listed below.

= . N\ B -
I e e w2 L ol | EA By
) Course . . . . . |Required| # | £#% | £ 235 3
Category Course Name in Chinese | Course Name in English . .
Code /Elective |Credits|Grades|Semester
v o e 2 iy
VS105 R TR Nutrition and Diet Design ) 3 1 +
Required
, Chinese Vegetarian & 1g
VS033 LR B S S . ” 3 1 2t
T &l Cooking-Elementary Required
e Food and Beverage & 1g
VS010 | % AR E L & ) 2 1 i
Management Required
Service Marketing and i3
T Vs004  (JRAF{THIE E L & . 2 1 =
/\ﬁ/ Management Required
AT i e Traditional Chinese Medicine i3
Y VS006 LR NV ) ) 3 1 -
in Cooking Required
Vs008  |E A EFE(-) Restaurant English(l) ) 2 2 i
i‘ Required
Introduction to Creative iy
Vs023 AN i 2 2 -
é] HE 7 PA Thinking Required
g A pr e g
. VS011 8 gL B X > Food Sanitation and Safety ) 3 2 -
§ Required
Lo Purchasing Management for i3
VS018  |% 4k b g2 8 Managemen , 2 3 ¥
Food and Beverage Institute Required
VS030 (&4EH ¥ Project Planning ) 2 3 4
Required
e o International Etiquette and & 1g
VS009 | R ke < i a , 2 3 -
Culture Required
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&

VS029 (2 E XK E Graduation Exhibition ) -
Required
s . Foreign Vegetarian E g -
T e 2 o b
VS125 | B B S B f Cooking-Elementary Elective
. ., The Principle of Food and Food E g
A by +
f;i: Vvs101 = 47' La; RILE A@l VE Preparation Elective
B . Chinese and Western Desert E g -
— 4NN i .
= Vs103 b iE Making Elective
¥ T Vegetarian Feast Cuisi 0 '
) A E Apm egetarian Feast Cuisine t
éﬁl— VS124  |gEa & 2R g Elective
74 e e £ A Microcredit Course in Vegan | 3£ 2 ,
| VS17|ESMEMES () Experience(l) Elective -
g Chinese Ve i i 12
~ getarian B2 )
P\ i - !
Az | Vs122 D Cooking-Advanced Elective -
T C i i i
o py 2w o reative Decorationart of 0 '
s::: VS108 | A1 i % AR Vegetable and Fruits Elective -
=
P 4 Natural ic diet Ei 13
4 ] atural organic die ’ N
é Vs219 |2 R4 s & Elective
: ¥ Vi Snack Mak &0 b
=N tari akin ; t
=X VS123  [flEFES | v egetarian Snac g Elective
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RIrB A=)

Study on Designated Subject
(1

E g
Elective

VS026

EERFY ()

Internship (1)

Elective

VS027

Y BEAT()

Internship Report (1)

Elective

VS014

F L MAEC)

Study on Designated Subject
(1)

E g
Elective

e

BY A AFLILES Y 0 G0

Z

() 3 >- PR e
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)"

By TEEFY (- ), FFPFER Elective "V BRHAF(-) 0 BY TREF Y (=), FFFER Elective " 7
¥EREE(= ),
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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k< B REOLIRES AR ¢ BLT
FARRLEA(NI3EE R > B34 )
Program Curriculum for Department of Health and Greative Vegetarian
Science, FGU

( Applicable to freshmen admitted in academic year 113 )

11347 01 p %2 ket R €3RI E
11347 24 p % 2 tagint B € kil

Sy AAEITIES B EE S B 1288 4
Department requirements for graduation: 128 Credits
A TSR3 E A
General Education Course: 32 Credits
(OB B2 (ZF- )
(=) %3¢ RFEGEER2 EL
(z) B#F 4 &’LPL’?I“’%‘T%E_ZIQ?/»\
T A GBI BABE L ETI-T28 A - d T - BEfRES
Department requirements for major course: 71-72 Credits
(=) ) AP g 268~
Core curriculum: 26 Credits
(2) A Bl 8 (ZF-)
Specialized Elective curriculum ( Choose one )
I A AELITIAER L L SR
Specialized Elective curriculum
(%) BEFEIRFFFER2UE L
Healthy Vegetarian Food Innovation R&D Course: 24 Credits
(M) REWRBPEEYERE 22554
Catering Service and Operation Management Course: 25 Credits
 ~Hw© pdiER Elective £ 4 24-25 & 4
Optional courses for self-selected subjects: 24-25 Credits
= A kR B ARHARAeT £
The courses of program are as listed below.

o | o p oo s u | E8 [P E "
2F % : : "~ : Iy p L
e B LA X 3 - EaeT :
20
VS105 FAREE AR Nutrition and Diet Design ) 3 1 +
Required
Chinese Vegetarian & 1g
VS033 | ¥ 5V E @ BrAL-Ae 1y _ - 3 1 +
¥ gl Cooking-Elementary Required
_ Food and Beverage & 1g
VS010 RHER . 2 1 s
Management Required
Service Marketing and & 1g
T VS004 PRAS (T4 2 E ¢ . 2 1 =
2 Management Required
a3 - I Traditional Chinese Medicine & 1g
S VS006 | R i EFH ) ) 3 1 -
in Cooking Required
, & 13
e VS008  |% 4 EE(-) Restaurant English(l) i 2 2 +
i‘ Required
R . Introduction to Creative i
Vs023  |41R Lt o . 2 2 -
Thinking Required
g & 1g
. VS011 ER el Food Sanitation and Safety . 3 2 =
§ Required
e o International Etiquette and i
VS009 | Rt < it ) U T - T
Culture Required
Lo Purchasing Management for "]
VSO18  |% 4 HRpEFE T 8 Vanagemen . 2 | 3 | 2
Food and Beverage Institute Required
. i
VS030 (& 4R iF Project Planning ) 2 3 4
Required
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A ) by b
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R i -7 b
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m: Vs219 |2 484 S & Elective
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| 2 = v tari nac akin £
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¢} . = 5
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o A b
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= —
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P = A X I
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B ¢ G i L b
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= P JE P ; -
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Q % E 7 -
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B y Study on Designated Subject| if 2

5 ‘ - 4 .

VS013 | R A% AL (F(-) () Elective| > -
- ] Eig

VS026 | & EF Y (-) Internship (1) Elective 8 4 .
s 1 g fg

VS027 | # ¥ AT iE(-) Internship Report (1) Elective | 2 | * | -
B y Study on Designated Subject| if 2

VS014 | 3% AL iF(=) (1) ' : J Elective | > ! B

BYAIELAEESRY  FRE TRALEUTC )2 TR HUTC), & THEFV ) TEERY

() 3 >- PR e

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)"

By TEERFY () FRPER TRV RERT-) 0 BY TEERY (), FREES TRV EHAR() -
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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