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Nankai University of Technology Course Catalog for thel13th Academic Year, College of Management, Department of Marketing and Logistics Management, Daytime Di

ion, Four-Year Program
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First Year Second Year Third Year Fourth year
e - - B o= B B = =
Class #o Fall Spring o Fall Spring #o Fall Spring o Fall Spring
. A 2 A & . s : s : . A 2 A 2 . s e s :
Subjects # R | aES Subjects ¥ | F S Subjects # M| aaS Subjects ¥ A S
Credits| Hours | Credits| Hours Credits | Hours | Credits | Hours Credits| Hours | Credits| Hours Credits | Hours | Credits | Hours
RO 2 | 2 | 2 | 2 [BHEE 2 | 2
Enelish(14(2) Waorknlace Englisk
R F gy iE(-)(2) 2 2 2 2
Annreciation and Practice of Chinese Literature(1)(2"
Ara g BT (-)=) 2 2 2 2
Core Capabilities Courses Phvsical Education (1)(2)
AFHEREF THT(-)(=) 0 ) 0 )
Sustainable Environment and Labor Education(1)(2°
3 3
v 6 7 6 7 v 2 2
Subtotal L 1
T 2 | 2 BB s § R 2 | o2 AR R (- )(2) I P T
Information Technology Gender Eaualitv and Sacial Care General Education (1)(2)
g L ) | oo bR 2 | a2
Etiaquette and Ethic Phvsical and Mental Healtt
AELE Bl ALE 1 A R 2 2
General Education Requirements |International Persnective and Sustainable Develonmen
A2 —}? ES P 2
Humanities Literacy
3 3 3
v 4 4 4 4 v 2 2 2 2 v 1 0 1 0
Subtotal L 1 Subtotal
& AR PR AR 3 3 AR A 3 3 Laggie-) 2 3 FHRV(C) 9 ®
Food & Beverage Service Marketing for Food & Beverage ‘Thematic production(1) Semester internship(1)
LR R 3 3 WAL R(-) 1 ,  |EREEEALE) 1 5 EBIV() 9 *
Food and Bevera; Meal Making and Marketing(1) Meal Making and Marketing(2) Semester internship(2)
ot e > 2 5 LR o5 4 4
Catering Hygiene and Safety Health Creative Cuisine
S VN5 BT N N LA R N 5
Departmental Required Courses |Catering information system Thematic production(2)
L ET T ) )
Career Ethics
A4 FThRER 3 3
Catering Human Resources
3 3 3 3
v 6 6 4 4 v 3 3 1 2 v 7 9 7 8 v 9 0 9 0
Subtotal L 1 Subtotal L 1
RS R 2 5 FEX R 3 3 TR EF 3 3
Applications of Computer Software Smart E-commerce platform practice
EayEy 3 3 BRI ST R 3 3 REAEFE 3 3
FEEFHE ; ;
Science of Light Diet Nutrition Catering service quality Catering Entrepreneurship M:
Smart meal
Yein 740
tube modules 3 3
Digital Marketing Practice
& RAB &R 3 3
The Planning and Design of R
o 3 3 TEIN 3 3 FERTE 3 3
Chinese vegetarian healthy cuisine Western food cooking Baking Practice
FEELINU LES T S AEF s R
s , 3 3 3 3 3 3
LS AR R
Fruit and vegetable health preparation Research and of healthy snacks Vacuum light meal preparation for the elderly
Healthy light food
R LRk
cooking modules 2 2
Principles and Applications of Food Preparation
5 WL i 4 3 3 3 ORI 3 3 Ehsnye 3 3 BAER T A 0 ) 0 )
Fruit Carving and Plate Decoration Store service Catering Brand M: Catering license practice
ER AR Y 3 3 L i R o 3 3 LEER 3 3
Knife lication and Cooking Technology Market research analysis banquet
(RS A 2 2 A 5 2 LR ekt 3 3
Introduction to multimedia Dietary Planning Case Study for the Food and Beverage Industry
s ) ) LR 2 ) ‘&R 3 3
Culinary Material Catering in English Catering Japanese
FEEs ) 2 HACCP 2 ) a e ) 2
Consumer Behavior Dietary Culture
Pythong? 7 #L 4 45 N ) FH AR e S ki 2 ) e IR 3 3
o Python and data analysis Menu Devel and Costing Cafe




*REQ
BT L 3 3 EE X 4 3 3
Departmental >
Marketing and Planning for Food and Beverages Catering aesthetics
Elective Courses
LY T 3 5 |REER 2 2
Chinese dim sum Catering lecture
pHER 3 3 FrRGES(-) 3 3
store Practical catering in English(1)
R fgyye 3 3
M of Food and Beverage Operations
BHERGEYER 3 3
Chain catering ions and
LS N
banquet meals
3 3
Japanese cuisine
B pREL 3 3
Green and natural catering
wie 3 3
pastry making
2R 3 3
Exotic Cuisine
g 3 3
Banquet cuisine
PR 3 3
candy art
FrEGE2 (D) 3 3
Practical catering in English(2)
FHEEE 3 3
Tea art aesthetics
T 6 | 6 | 6 | 6 [TF 6 | 6 | 6 | 6 [TF 9o | 9 | 9 | o |T¥ o | 2 | o | 2
Subtotal L 1 Subtotal L 1
AP RT ERPRC () 5 2 5 ) [RARBETEEVHRGE)NT) 2 5 2 o |EHRERT I 0 ) 0 )
National Defense Education (1)(2) National Defense Educaiton (3)(5) English Proficiencv Test Preparatior
RIEE (- )(=) o | 1| o | 1 |EEesaseke N P I B R P
Service Learning(1)(2) Snorts Health Promotin Course Life Education
BAER FEMARE LR
Based Mandarin 2 2 2 2 2 2
Intellectual Propertv Rights Practical Jananese
g EHEFC)). 5 2 5 ) |RrEE 2 o |EA TR 1 1
. Advanced Mandarin(1)(2) . X .
Other Elective Courses Practical Enelist Analvsis of Career Develonmen
< gag i , | s |rrmEermems N
Universitv Social Resnonsibilit Introduction of AT and IoT
T 6 | 7| 6 | 7 |TF 6 | 6 | 8 | 8 |TF s |7 ] 0| 2
Subtotal L 1 Subtotal
&3t & 21 &2t A 21
£¥ 2 | 3| 20 | 2 |FF m || | o2 |FF 7 | 8| 17| 17 |[FF 9 2 9 2
Total Total Total Total
VLl
Note:
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1.This curriculum is applicable to students of Daytime Division of the four-year technical program admitted for the academic year 2024.

2B B ERE S Z1288 s > B A AN FARL B4 A S RGARL B2 S L ECBARE A B RSAF A LEBE S LA SRR P A ARAPES AP 2 EBE A T FAGRIOE A SR EFL -

2.The minimum credits for graduation is 128. This includes 26 credits courses required by the university courses, ©” credits for department required courses, and the remaining 0 credits for elective credits. A maximum of 16 credits of elective credits from non-departmental and non-college elective courses will be recognized as graduation credits.

SANHBHAT FUYI2EALA RN EATRAGHARED  AMEBEEA () L TF L AT A FAT TR B BT A FA R E 20 B SR 1E A -

3.A total of 12 credits must be taken for credits of categorized general education courses are required, and any excess credits may be recognized as other electives. For categorized general education micro-credits (I)(II), the instruction hours are denoted by '*'. Please refer to the specific guidelines for micro-credits courses at the university. For every accumulation of 20 instruction hours in micro-credits courses, it will be counted as 1 credit.
4 TR QFL) "TEESYME QEA) TRIEAMBEY | QEA) "PythonH THAY | QEM)FABHD L AFRERMSD 0 AJHFL T HABPHPIOLEG WA PP FIMRME ABF BYI 2P AP I BEFRFL -

4. The subjects 'Management' (2 credits), 'Introduction to Industrial Management' (2 credits), 'Entrepreneurship and Financial Planning' (2 credits), and 'Python and Data Analysis' (2 credits) are common subjects within the college. Students in this department are required to take all four of these subjects. Some subjects may need to be taken in other departments within the college. Successfully completing and passing these subjects will be counted as elective
credits for graduation.”

S5F LB EAPMAE ) EW S R RE A F A EaGR L ER T o

5.Taking related courses offered by other departments is subject to approval by the department chair and the chairs of departments whose courses are selected.

6K Y AHAL P T (BYRY CAERY FDRY ANV A H R RFVAL)ELARE IR YRR R VRS A D S HRRISES LR EFA  REIRE AP RIS ARG L EEA -

6.0ff-Campus Internship-Related Courses (Summer Internship, Enterprise Internship, Semester-Based Internship, Overseas Internship, and other off-campus internship types) will be counted as 18 graduation credits. The excess will not be recognized.

7. 1EEE : I(Information)-5 30 & * #c 4 (% #1); E(Expertise)-% ¥ /& ™ it 4 (i 4); E(English)-#3% & it 4 (38 ¢ =); E(Ethics)-%ZA £ (if) - ZEH L&A 537 RUEEEF 2 A # it 4 g2 & o

7.IEEE includes I (Information) - Information Application Competence (Department); E (Expertise) - Professional Application Competence (Department); E (English) - English Language Application Competence (Foreign Language Center); E (Ethics) - Ethical Competence (Department). Before graduation, students must meet the requirements of the IEEE Student Competence Index set by the department.
BEZEBXARNP AT VR AL EGNF o dicr IR I HEPAFAZREFT S o

8. Students who choose to take National Defense Military Training course as other elective credits can count a maximum of 4 credits for graduation in their department.

0.9 EWEHCIE)E 6 EG AT Al SPE S HP2EALEEEL o

9. Students who choose to take sports (specific items) course as other elective credits can count a maximum of 2 credits for graduation in their department.

10. % % 3 FAEL R £(113.03.13) ~ Fragdet ¢ (113.0401) ~ szt B § (113.06.24) % 3R 8 -

10. This curriculum list has been reviewed and approved by the Department Curriculum Committee (2024.03.13), College Curriculum Committee (2024.04.01), and University Curriculum Committee (2024.06.24).
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