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Nankai University of Technology Course Catalog for the 113th Academic Year, College of Management, Department of Catering Management, Catering Service Management Industry-Academic Cooperation Special Class, Four-Year Program
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First Year Second Year Third Year Fourth year
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Class Fy Fall Spring o Fall Spring 2 Fall Spring e Fall Spring
Subjects g | i | B4 | B Subjects g | prae | BA | B Subjects g | pa | 84 | P Subjects g | ma | 84 | P
Credits | Hours |Credits | Hours Credits | Hours |Credits | Hours Credits | Hours |Credits | Hours Credits | Hours | Credits | Hours
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Appreciation and Practice of Chinese Literature (1) (2) English (1)(2)
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Core Capabilities Courses  |Physical Education (1)(2)
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F3 4 4 4 4 h# 2 2 2 2
Subtotal Subtotal
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Information Technology Humanities Literacy Physical and Mental Health
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General Education 2 2 f 2 2 2 2
Etiquette and Ethics Gender Equality and Social Care International perspective
Requirements
L2 L 2L Jp2t
¥ 2 2 2 2 |1 2 2 2 2 P 2 2 2 2
Subtotal Subtotal Subtotal
¥ ek 5 P BIE 2 AR 2 5
Introduction to Industrial Management Entrepreneurship and Financial Planning
Lo
Professional knowledge
Kaa 2 2 Kaa 2 2
Subtotal Subtotal
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Industrial Practice Internship (1) Industrial Practice Internship (3) Industrial Practice Internship (5) Industrial Practice Internship (7)
gk Ee
AEFHFV(S) A¥FHE V() A¥FHEV(G) AEFHFV(Y)
Departmental Required 4 4 4 4 4 4 4 4
Industrial Practice Internship (2) Industrial Practice Internship (4) Industrial Practice Internship (6) Industrial Practice Internship (8)
Courses
S 2k = Sk Szt
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Subtotal Subtotal Subtotal Subtotal
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Knife skills and cooking techniques Chinese food practice Baking practice Catering Human Resources Management
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Food knowledge Workplace ethics Catering Marketing Management Catering Industry Operations and Management
ML 3 3 £ RAP ER 3 3 T Ha Al s 5 5 EERYUiTadL(-) 1 5
Fruit carvings and plate decorations Restaurant planning and design Computer software applications Meal production and sales (1)
S R R ! ) , |FERE 4 4 |REHEREZE S 5 5 RRUTEH L) 1 2
LEED Menu planning and cost control Western food practice Catering Procurement Management Practice Meal production and sales (2)
Departmental Elective Courses | 5 4 bea g1z » 5 5 R AR 3 3 RAEFR p b ) ) EHpEFR 5 3
Catering hygiene and safety Catering Services Catering information system Catering Entrepreneurship Management
SpRE R ) ) R 3 3
Food preparation principles Chinese dim sum
£ A E T 3 3
Introduction to Catering Management
S 2k =g S 2k Szt
¥ 9 9 9 9 ¥ 9 9 7 7 ¥ 11 11 5] 5 ¥ 6 7 4 5
Subtotal Subtotal Subtotal Subtotal
AHMEFE 2 5 EH(ER) 2 2 5 5 2R 2 5
University Social Responsibility Sports (items) Life education
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Huge Workplace English Intellectual Property Rights
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Introduction of Al and IoT
L2k 2L
2 P I3 4 4 4 4 I3 2 2 2 2
Subtotal Subtotal Subtotal
L 2L L 2k L 2k L 2k
ey 19 19 17 17 |FF 17 17 15 15 |FF 17 17 13 13 [FF 12 13 10 11
Total Total Total Total
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Note:
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1. This table is applicable to freshmen admitted to the four-technical Catering Service Management industry-university joint special class in the 112th academic year.
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2. The minimum total credits required for graduation is 128 credits, including 12 credits for basic ability courses, 18 credits for general education courses, 32 credits for department majors, and the remaining 58 credits are elective credits. A maximum of 16 credits of elective credits from subjects other than those offered by the department and common subjects of the college will be recognized as graduation credits.
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3.Taking related courses offered by other departments is subject to approval by the department chair and the chairs of departments whose courses are selected.
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4. For off-campus internship courses, the credit hours are "*" (summer internship, industrial internship, semester internship, overseas internship and other off-campus internship types). For details, please refer to the off-campus internship regulations for students of our school. A maximum of 18 credits in total for off-campus internship courses will be recognized as graduation credits. If the total number of credits exceeds 18 credits, the excess will
not be recognized as graduation credits.
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5.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.

CoRAEE 6 (113.03.13) ~ Fragkaed R §(113.04.01) ~ 35424 R € (113.04.09) % k2
6.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 (2024.04.09).




