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Nankai University of Technology Course Catalog for the 112th Academic Year, College of Management, Department of Marketing and Logistics Management, Continuing Education Division, Four-Year Program
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Class po Fall Spring oo Fall Spring po Fall Spring oo Fall Spring
Subjects R I S R L S Subjects Fh | P | FA | P Subjects R I S R L S Subjects Fo | P | F4 | P
Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours Credits | Hours | Credits | Hours
PR EgEEY IR )(=)
2 2 2 2
Appreciation and Practice of Chinese Literature (1) (2)
#2(-)=)
A 2 2 2 2
B4 BE |pnglish (1) 2)
Core Capabilities
T (-)=)
Courses 2 2 2 2
Physical Education (1) (2)
P
6 6 6 6
Subtotal
BB AT 2 A R wl T s A ¢ MR AE 2 G
2 2 2 2 2 2
International Perspective and Sustainable Development Gender Equality and Social Care Etiquette and Ethics
Fups
Fid 2 2
Information Technology
D fE a7 25k
AR ER &
General Education . . 2 2
Humanities Literacy
Requirements
EANETY
2 2
Physical and Mental Health
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2 2 4 4 4 4 2 2
k 1 Subtotal Subtotal
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Food and Beverage Management Food & Beverage Service Catering Human Resources Management Management of Food and Beverage Operations
8 2 , |EETFR s 2 ) Hayd 5 5 AE AR . .
Culinary Material Catering information system Dietary Planning Healthy cuisine for the elderly
FE X T
EACEA Y LN BARGELE X > B G
Departmental 2 2 3 3 2 2 i 2 2
Applications of Computer Software Marketing for Food & Beverage Catering Hygiene and Safety Career Ethics
Required Courses
Gy e R 2 2 AR PRI SR T 3 3 FH R A 2 2 AR LR R A 3 3
Principles and Applications of Food Preparation Managing Service Quality in Food and Beverage Operations Menu Development and Costing Practice in Food and Beverages Procurement Management
4 T 4 T
3 3 6 6 5] 5| 6 6 7 7 2 2 7 7 5| 5]
Subtotal Subtotal Subtotal Subtotal
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Knife Application and Cooking Technology The Planning and Design of Restaurants Thematic production(1) Catering Brand Management
FEWAE R A a4 4 T g
Fr ; R EE T ; R A7 4 ] 3 3 T g R ;
Juice, Beverage and Bartending Western Cuisine Practice Marketing and Planning for Food and Beverages Banquet Cuisine
¢RI 3 3 BYEGEY PR 3 3 oy s 3 3 G 3 3
Chinese Cuisine Practice Chain catering operations and management Baking Practice Catering aesthetics
2 S A ks v 3 = L8 o
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Introduction of Health-Preserving Diet Consumer Behavior Market research and analysis Dietary Culture
CEEN RN T 24 I
B 3 3 |EEFERRFH 3 3 |REHFRR 3 3
Chinese dim sum Catering Industry Case Study Catering Entrepreneurship Management
AREED R TREE T ’
¢ 4 e B (7 4 Bd p R R
Departmental 3 3 3 3 3 3
Food and Beverage Network Marketing Green and natural catering Taiwanese Food and Snacks Practice
Elective Courses
ga 25 N gL 1@ FEE
Python! 7 4 47 2 , |[REEZ 3 ; |[FE£E 3 3
Python and ANALYSE information Exotic Cuisine Tea art aesthetics
BagHi(s) . | s
Thematic production(2)
SARAS 3 3
Banquet management
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University Social Responsibility Sports Health Promotin Course Life Education

RHE > FEHAE

ey 2 2 2 2
i Workplace English Intellectual Property Rights
Other Elective
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Introduction of Al and IoT
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k 1 Subtotal Subtotal
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17 17 18 18 20 20 18 18 17 18 19 20 16 16 17 17
Total Total Total Total
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Note:
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1. This curriculum is applicable to students of Continuing Education of the four-year technical program admitted for the academic year 2024.
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2.The minimum credits for graduation is 128. This includes 24 credits courses required by the university and general education courses, 41 credits for department required courses, and the remaining, 63 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.
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3. The subjects 'Management' (2 credits), 'Introduction to Industrial Management' (2 credits), 'Entrepreneurship and Financial Planning' (2 credits), 'Python and Data Analysis' (2 credits), and others are common subjects within this college. Students in this department are required to take all four of these subjects. Some subjects may need to be taken from other departments within the college. Successfully completing and passing these
subjects will be counted as elective credits for graduation.
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4.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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5. Off-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.
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6. 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.
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7. 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).




