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Category [Department A2 &4 Course Name Credits| #£Electives # & Note
AR A4318200 it & & 4 & %4 9 £ /B
Nut Introduction to Healthy Diet and Catering '
7 H A R 1 | A85811 3 JZ & &2 3 12 F j& 3 /R
Basic Course " Management and Managerial Practice
B g AR A2810300 .k #%2# 3 2 /R
ITHM Introduction to Tourism
FAE A4349700 % 4t ¢ 122 FE A R 9 /R
Nut i
YAk A4317800 & &% 4 A& ¥ 4% 9 5 /B
Nut Food and Hospitality Industry Trends ]
¥RE % AA4318400 B ™2 it B R 4L 9 /R
Nut International Health Issues
oo | RagAe A2711500 & ¥ %% 3 % /R
Main Course IBA Introduction to International Business
B E fe A2810100 % »z ¥ %35 3 % /R
ITHM Intro to Hospitality Industry
B g AR A2820300 Lk fL H § uk 3 © /R
ITHM Tourism Technology Strategies
B g AR A2831400 "% #L1@ 3 % /E
ITHM International Cuisine ‘ 9g »
Ty A4319300 >34 s B L ¥ £ ke g iF ; 9 Credits
! Global Dietary Transition and Nutrition- 2 E/E
Nut . . .
Discussion and Practice
%’ %5 % A43194OO YRR AT 9 E/E
Nut Nutrition and Sustalnable Healthy Community i
¥EE L A4316500 ¥ jk 45 21 i * 9 5 /B
Nut Literature Searcg and Application ]
. IR A2737300 i} % & {7 & .W
J& A f 3 ' /E
g&rac;iﬁzjli IBA Consumer Behavior *
Course BB fg A2821100 7&# £ | 7482 Al 2 # 3 F /K
ITHM Event Planning, Marketing, and Al Integration
B g iy A2831300 7 + J3 757 e B (7 4V 3 E/E
ITHM E-Commerce and Internet Marketing '
T A2831800 #4 4 1 #
- The Craft of Sweet and Savory: Desserts and 3 E/E
ITHM .
Dim Sum
o B AIRTE w4
%TNH%/I%E Interdisciplinary innovation exhibitions and 1 & /R
presentations
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The credit requirement of this program is 9 credits, including at least 2 credits
of basic course, 2 credits of main course, and 2 credits of practical course. At
least 4 credits should take from other three programs. (College course “Management
and Managerial Practice” recognizes as original program course). For the details
of the Micro-credits, please contact ITHM secretary.
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