
8                                【Baking Cohort】Limited to students w ho have acquired the Certificate of Credit Completion issued by MCU Overseas Youth Vocational Training School Baking & Pastry Arts Program

Department Required【Hospitality Cohort】

Subtotal 8 Credits

19231     Restaurant Management【Bakery Cohort】

3/3h

3/3h

19105     Hotel Management【 Hospitality Cohort】

19106     Food and Beverage Service【 Hospitality Cohort

3/3h
3/3h

Hospitality
Managemen t  
Department 
Elective Courses

Department Elective Subtotal

Graduation Requirements：

1 In accordance w ith MCU General Provisions for Study, all undergraduate students must pass the requirements for Service-Learning, English Proficiency, Information Technology Proficiency, Chinese Proficiency, Sports Ability, and Basic Professional Skills in order to graduate. Students of Hospitality Management Department are required to pass the professional basic ability test during their study          at MCU; the items and standards are as follow s: (1) Professional know ledge capability: Before graduation, students
must acquire at least one professional certificate in the hospitality management field. (2) Practical skills and employment competitiveness: Students are required to complete 400 internship hours either on or off campus. Furthermore, each student is to w rite an internship report and      meet the requirements of the employer and the department (Grading rubrics w ill be used for evaluation.) (3) Problem-solving capability: Students must complete and pass their graduation project through teamw ork. Additionally, they are
required to make an oral presentation on the project (Grading rubrics w ill be used for evaluation.).

Students are required to complete one focused course program course before graduation.7

This course outline and the cancelation of prerequisite requirements may be applied to all students admitted prior to 2020-21 AY6

Students in each cohort should earn a minimum elective course credits (at least 37 credits for Hospitality Cohort and 35 credits for Bakery Cohort) w ithin the department. Credits of any cross-displinary focused course program not listed under the course structure for graduation may be counted tow ards credits earned in other departments. If other department’s courses are approved by the department chair, up to 15 credits of such electives may be counted tow ard graduation credits. Students can retake Economics (I), Accounting (I)
and other required courses w ith the same name from another department upon approval by the department chair. This practice can be applied to students w ho entered the university prior to the 2020-21 academic year.

5

Students have to earn at least 12 General Education elective credits before graduation, w hich should include at least one course each from Humanities, Social Sciences, and Natural Sciences. These categories are sub-divided into core and extended courses, and at least one 2-credit course from each subdivision under each category must be completed to qualify for graduation.
4

Up to 4 credits of the total credits earned for Physical Education courses w ill be recognized. Additional course credits earned in General Education, Teacher Education Program or courses offered by other departments cannot be counted in the total number of credits required for obtaining a Bachelor’s degree.3

The minimum credits for graduation is 128 credits, including 28 university-required course credits, 25 School-required course credits for Hospitality Cohort; 15 School-required course credits for Bakery Cohort, 38 department-required course credits for Hospitality Cohort; 50 department-required course credits for Bakery Cohort, 37 department elective course credits for Hospitality Cohort; 35 department elective course credits for Bakery Cohort.2

16/16h14/15hDepartment Elective Subtotal13/13h13/14hDepartment Elective Subtotal16/17h16/17hDepartment Elective Subtotal13/16h6/8h

3/3hInternational Internship194853/3hAdvanced Bakery Practice and19266

3/3hHospitality Advanced Internship Project194762/2hHospitality Overseas Field Trip193883/3hCafé Operations and Management19265

3/3hHospitality Advanced Internship194752/2hTraining in the Hospitality Industry193872/2hHospitality English ( E )19358

2/2hStrategic Brand Management for Hospitality194813/3hWestern Culinary193843/4hBaking Food II192683/4hProfessional Bakery Product Making19B26

3/3hBed and Breakfast Operation and Management194683/3hHospitality Creativity and Product Development193593/3hPurchasing192566/8hAdvanced Chocolate Making and Decorations19B25

2/2hHospitality Chain Management194843/3hSeminar on Wines193862/2hNutrition192552/2hHospitality Career Planning and Professional Certification19152

3/3hVegetable and Fruit Carving for Dish Decoration193983/3hFundamentals of Coffee192642/2hHospitality Ethics19151

3/4hClassic Western Desserts194863/3hShop Design and Planning193952/2hDietary Culture and Berverage Aesthetic192613/4hAdvanced Cake Decorative Arts19B24

3/3hHospitality E-Commerce19483Hospitality 
Managemen t  
Department 
Elective Courses

2/2hHospitality Facilities Planning and Design19385Hospitality 
Managemen t  
Department 
Elective Courses

3/4hBaking Food I19267Hospitality 
Managemen t  
Department 
Elective Courses

3/4hCreative Wedding Cake19B21

3/3hHotel Development194793/3hBanquet Management193523/3hPrinciples of Food192608/10h6/8hDepartment Required【 Bakery Cohort】 Subtotal 14

credits

3/3hRestaurant Development194782/3hBeverage Management II193942/2hHouse keeping and Room Service192623/4hChocolate Making and Decorations 【 Bakery Cohort】19B12

2/2hService Quality Management for Hospit194773/3hChinese Culinary193803/3hConsumer Behavior192513/4hCake Decorative Arts 【 Bakery Cohort】19B05

1/1h3/3h

Department Required Subtotal 4 credits

9/9h9/9hDepartment Required Subtotal 18 credits11/14h3/3h
Department Required【 Bakery Cohort】

Subtotal 14 credits2/2hFood Sanitation and Safety【 Bakery Cohort】19104

6/8hCounseling for Class C Skill-Test Certificate -Bread 【 Bakery19B18

8/8hDepartment Required【 Hospitality Cohort】 Subtotal

8 credits

6/8hCounseling for Class B Skill-Test Certificate【19235

2/3hBeverage Management I【 Bakery Cohort】192362/2hFood Sanitation and Safety【 Hospitality Cohort】19104

Hospitality 
Managemen t  
Department 
Required Courses

3/3h
Marketing for Hospitality【 Bakery Cohort】19232

1
School Elective Subtotal

1Travel Practical Program20A01School
Professional 
Elective Courses

5/6h6/8h3/4hSchool Required【 Bakery Cohort】 Subtotal 9 

credits

2/3hBeverage Management I【 Hospitality Cohort】192363/4hWestern Cookie /Pastry Making Principles 【 Bakery Cohort 】19B23

3/3hMarketing for Hospitality【 Hospitality Cohort】192323/4hPrinciples of Bread Making 【Bakery Cohort】19A01

3/3hRestaurant Management【 Hospitality Cohort】19231

Hospitality 
Managemen t  
Department 
Required Courses

3/4hPrinciples of Cake Making 【Bakery Cohort】19A02

3/4h3/4hSchool Required【 Bakery Cohort】

Subtotal 6 Credits

8/9h14/16hSchool Required【 Hospitality Cohort】 Subtotal 22 

credits

3/3hAccounting【 Hospitality Cohort】52122

3/3hFundamentals of Management【Hospitality Cohort】11102

3/3hFinancial Management for Hospitality193052/3hJapanese II【 Hospitality Cohort】00532

3/3hStatistical Methods and Data Analysis193093/4hChinese Desserts【 Bakery Cohort】19B022/3hJapanese I【 Hospitality Cohort】00531

3/3hHospitality Information Management193073/4hWestern Desserts 【 Bakery Cohort】19B013/4hEcomonics【 Hospitality Cohort】55124

1/1hHospitality Practical Training194013/3hResearch Method193023/3hSchool Required【 Hospitality Cohort】

Subtotal 3 credits

3/3hIntroduction to Hospitality Management 【 Hospitality Cohort】20119

1/1hHospitality Graduation Work194053/3hHuman Resource Management193143/3hIntroduction to Leisure and Recreation 【Hospitality Cohort】20104

2/2hResearch Project19402

Hospitality 
Managemen t  
Department 
Required Courses

3/3hMenu Design and Cost Control19310

Hospitality 
Managemen t  
Department 
Required Courses

3/3hStatistics I【 Hospitality Cohort】35107

School 
Professional 
Required Courses

3/3hIntroduction to Tourism 【Hospitality Cohort】20101

School 
Professional 
Required Courses

4/5h4/5hSubtotal 8 credits4/7h4/7hSubtotal 8 credits2/6h2/6hSubtotal 8 credits4/9h4/9hSubtotal 8 credits

0/2hPhysical Education II00122

0/2hPhysical Education I00121

2/3hProgramming Design13285

2/2h2/2hGeneral Education2/2h2/2hGeneral Education2/3hApplied Information Technology：Office Software36134

2/3hEnglish for Business Communication II013070/2hPractical English IV012070/2hPractical English II01107

2/2h2/2hGeneral Education2/3hEnglish for Business Communication I013060/2hPractical English IV012060/2hPractical English I01106

2/3hPractical English for Professionals II014070/2hPhysical Education VI003220/2hPhysical Education III002222/2hChinese Literature: Appreciation and Creative Writing II00124

2/3hPractical English for Professionals I01406

MCU Core 
Required Courses

0/2hPhysical Education V00321

MCU Core 
Required Courses

0/2hPhysical Education III00221

MCU Core 
Required Courses

2/2hChinese Literature: Appreciation and Creative Writin00123

MCU Core 
Required Courses

CrdditsCrdditsCrdditsCrdditsCrdditsCrdditsCrdditsCrddits

SpringFallCourseCourse numberSpringFallCourseCourse numberSpringFallCourseCourse numberSpringFallCourseCourse Number

4th year3rd year2nd year1st year

Ming Chuan University,Hospitality Management Department Course Structure for Students Entering in 2021-22 AY


