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(Applicable for Fall 2022 Enrollees)

ZEREL

D128 B

FkiEt B P 2y

- 111.11.15

Credits of Graduation : 128 Date Approved by the University Curriculum Committee:111.11.15
3 A N
X SR 2 4 oge 0N B | E4 Hours per week #ir(? ) Fi(Ev)
C ‘Kj Hl C% i VT%H Em i hr"lszt—l Yearof | & Hp i FiE 5 Remarks Remarks
=i 15 3 . . . .
ategory ourse Hitle nelish tie the | Semester| Credits | A% ('%‘; ) B (in Chinese) (in English)
Program Lecture | Prctice | Intern
(laboratory)
P e Literature - ’
Chinese | * % 17 Appreciation oo |2 2 0 0
Category -
N\ —
GES) lempa iz Literature and Life o o 2 2 0 0
(4 Credits) 1 2
s English for General - s
+ i = -
deg=(-) Purposes (1) 1% It 3 3 0 0
e English for General - -
Et] I (=
< Le(=) Purposes (2) 15t 2nd 3 3 0 0
E
i English for General .
R 16 F%‘f T BEErEE Specific Purposes : = T ) ) 0 0 %5 BEEEE A I(jlolllet ﬁesof Medical and
g 30 & i Fowe English for Medical 2nd | qst ond ESLE g ES calth sclences
4 4 Nursine P College of Nursing
» (16) and Nursing Purposes
_(30) ) Progr B2 AR English for General
University | am f Y & % w32 | Specific P es - N College of Information
Reauired | Requi English | & % % & © | Specific Purposes : =z 2 ) ) 0 0 R TIY ollege of Information
quit ! Category | ## = English for Science 2nd It 2nd and Electrical Engineering
Credits Cre(:l' CEED) and Technology
redi .
g | (8 Credits) | ET English for General _ -
A Specific Purposes : - 7 2 2 0 0 LU g College of Management
PP Business English 2 1,2
English for General
T EEEFT Specific Purposes : = N 14,2 2 College of Creative
R E English for Creative ond | st pnd 2 2 0 0 R Design
Design
L EEFT ]Sinegiii‘ifl:rl Ggrslssl LR 5 0 0 Y College of Humanities and
AP AR E Elrjlglish forrp ' 2nd | st pnd - = Social Sciences




s PE o Fo ndL e | B3k | B4 Hours per week Hi(® ®) Hi(Ee)
Catego Course Title English Title Yearof | 5 47 % 24 1 = 33 Remarks Remarks
gory g the | Semester| Credits | 4% o (in Chinese) (in English)
Program Lecture Intern
Presentation for Social
Sciences
. 1. Introduction to Information
B Introductllon to Technology is a required
'ﬁ} B fiﬁfﬂ&{;{ﬁ Information 1. ?t 21 7?;]. HPrd o 5 course for students in College
Technology _ L "E B igfLp o of Information and Electrical
i It —1‘51 2 2 0 2 i,: e ? s+ — _ .| Engineering.
Information ) =R Frv - & 2. Students not in the College of
= op b gl Information and - Information and Electrical
((j‘at;gz\r}; PRt s % #* Technology Engineering may choose 1 out
of 2.
(4 Credits) Computer
%P e HE | Programming and - - 5 ) 0
& Artificial Intelligence 1 2nd
Application
(=937 -
Health _ L
Category | i 224 & Health and Life . . 2 2 0
Q&) 1® 1%tor
. 2nd
b (2 Credits)
ap | EUH I
g % History _ -
Category |fF¢ 2= it History and Culture . . 2 2 0
A Q5 4) 1° 1* or
@®) - 2n
Progr (2 Credits)
P .
am /z\LT——lﬂF( T A Frltelrlrta{[nrrie;t amcit e
Requi aw PR ntellectual Property _ ~
red Category |~ Law It 1% or 2 2 0 (=2&F-) Choose 1 out of 3
Credi QEBER) |FEHLE Law & Life ond
) (2 Credits) | € § ~ %) 272 i | Love, Gender and Law
g | o % g pq3e | Design Thinking and PR
Esthetics | % ¥ %5 & 417 Innovation _ o
Category 2 2 0 (=&-) Choose 1 out of 2.
QEL) | 152 % Esthetics I I o
(2 Credits) ~ accomplishment 2"
- Physical Education -~z |+~ TF
B (— Y~
L1 ( ) (E) (1)~(4) 18t~ 1st’ ond 0 2 0




= % P/F(E 48/ % i
)AL E ] 8
AR o W BGE
23 B EEEL

P i %‘f; Hours per week il ¢ ) )
' . 1 Year of i ki3 emarks emarks
Catego Course Title English Title 24 e ) 2 13 . . . .
gory & the Credits | FHI% (%) R (in Chinese) (in English)
Program Lecture | Practice Intern
(laboratory)
2nd
7 i® ;%? PR % TR The practical training sessions
- 20K+ X .
AR B Y (- )2 ) _ - 3 0 15 0 0 & 7:30~8:00 £ . afe ten.tatlvely sch.eduled.for
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1. Students must complete 128 credits, including general education courses, to graduate. They need to take 30 credits of university required credits, 12
credits of college core courses, 30 credits of departmental core courses, and at least one department professional program. If the total credits are
insufficient for graduation, students can freely choose other courses or program credits, except for university required credits (including university
required credits, physical program (5), and physical program (6)), to make up the required credits.

2. Inthe part of the department professional program, students in the pharmaceutical cosmetics group must choose the pharmaceutical cosmetics and
medical aesthetics program (27credits) as required courses; students in the food and nutrition group must choose the food and nutrition program (33
credits) as required courses.
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Notes -

1. The course plan applies to freshmen admitted to this department in the fall 2022 enrollees (not applicable to transfer students admitted in the fall 2022
enrollees).

2. Courses with “(1)” in their titles must be taken before enrolling in courses with “(2)” in their titles. The eligibility to take “(2)” courses is not
dependent on passing the “(1)” courses. For laboratory courses, the corresponding lecture course must be taken either prior to or concurrently.

3. Departmental core courses cannot be taken across different academic systems. Exceptions can be made only under special circumstances, which must
be reviewed and approved by the department’s curriculum committee and the department chair.

4. Undergraduate students in the daytime division of this department can freely choose elective credits from courses offered by other departments. The
maximum number of credits from these courses that can be counted towards graduation is 19 credits.

5. The Food and Nutrition program consists of 33 credits. To qualify for the professional and technical senior examination for dietitians, students must



additionally take 7 elective credits within the department (1 credit for Basic Nutrition Internship, 3 credits for Clinical Nutrition Internship, 2 credits
for Diet Management Internship, and 1 credit for Community Nutrition Internship) and obtain proof of qualified internship hours approved by a
hospital. These 7 credits can be counted towards graduation credits.

6. The eligibility requirements for the professional and technical senior examination for dietitians are based on the announcements on the Examination
Yuan’s website. According to the eligibility requirements set by the Examination Yuan and the requirements of hospital internship units, the three
courses—Clinical Nutrition Internship, Diet Management Internship, and Community Nutrition Internship—cannot be taken across different groups.

7. The eligibility requirements for the professional and technical senior examination for food technologists are based on the announcements on the
Examination Yuan’s website.

8. For the Industrial Practice and Class C Food Inspection and Analysis Technician certification, it is recommended to take related subjects such as Food
Analysis and Inspection (including laboratory), Food Chemistry, Food Processing (including laboratory), Microbiology (including laboratory), and
Food Microbiology (including laboratory).
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