I-SHOU UNIVERSITY Department of Hospitality Management 4-Year Curriculum for Students Admitted in Academic Year 2026

A93A34 Academic English [2]1st A93A28 Codes in Health and Medicine [2]1st A93A36 Chinese Literature - Speculative and Expression [2] 1st
GE core courses:  aA93A35 Professional English [2] 2nd A93A20 Programming [2]2nd A93A21 Civic Literacy in the Era of Globalization [2]2nd
required A93A29 Secret Codes in Intelligent Technologies [2]2nd A93A15 Physical Education (I) [1]1st
(16 credits) A93A21 Civic Literacy in the Era of Globalization [2]2nd A93A16 Physical Education (I1) [1]2nd

College-required A82104 Net zero sustainable management [3]1st A82E01 Management [4]2nd

courses ) o
(9 credits) A82158 Generative Al Applications [2]1st
Category Freshman Year Sophomore Year Junior Year Senior Year

AT3109 Beverage Practice [2]1st AT73126 Baking Principles and Practice [2]1st A73310 Hospitality Professional Practice [5] A73475 Al-Driven Hospitality Innovation Project | [1] 1st
A73123 Chinese Cuisine Practice [2]1st ical Traini itali . . et
A73142 Hospitality Inquiry [1]1st A73219 Practical Training | [1]1st A73313 Hospitality Practice [4] AT73477 Generative Al Marketing [2] 1st
A73143 Introduction to the Hospitality A73251 Front Office Management and Practice [2]1st A73344 Al Research Methods and Data Analysis [3] A73437 MICE and Food Service Practice [1] 2nd

Industry [2]1st A73319 Hospitality Management Accounting [2]1st AT73476 Al-Driven Hospitality Innovation Project 11 [1] 2nd

Department- A73144 Professional Japanese | [2]1st itali . i lish Profici
: A73153 Hospitality Equipment | [1]1st A73289 Smart Hospitality Information Management [2]2nd AT73426 English Proficiency [0]
I’equ | I’ed A73170 Professional Communication for the A73303 Practical Training Il [1]2nd A73428 Professional Certification [0]
courses Hospitality Industry [2]1st A73355 Marketing Management [2]2nd A73B98 Interdisciplinary Competencies [0]
A73114 Food and Beverage Service Theory and
(50 credits) Practice 2]2nd
A73124 Western Cuisine Practice [2]2nd
A73149 Tourism and Hospitality English for
Professionals [2]2"
A73154 Hospitality Equipment 11 [1]2nd
A73174 Al Applications and Digital Collaboration [2]
A73118 International Etiquette [2] A73224 Bar and Beverage [2] AT73169 Corporate Exploration [1] A73320 Hospitality Innovation and Product Development
AT73141 Beverage Preparation [1] A73242 Food Culture and Festival [2] A73328 Conference and Exhibition [2] [2]
AT73145 Health And Safety in Hospitality Industry AT73276 Franchising in the Hospitality Industry  [2] A73336 Menu Planning and Cost Control [2] AT73445 Butler Service [2]
[2] A73280 Healthy Gourmet [2] A73354 Hospitality Industry Training [3] A73457 Human Resource Management [2]

AT73147 Professional Japanese II [1] A73281 Coffee Brewing Practice [3] A73357 Purchasing Management [2] AT3473 Advanced Bulter Service [2]
A73151 Al Communication Specialist- A73284 Al Data Analytics and Visualization [2] A73382 Al Customer Relationship Management [2]

Drawing Edition [1] A73285 Al Digital Content Creation [3] A73380 Tastes & Tales [3]
A73152 Al Communication Specialist A73288 Applied Research in Distilled and Fermented A73383 Al Big Data Analytics and Decision Making [2]

- Big Data Analysis [1] Beverage Techniques [3] 73440 Coffee and Tea Preparation [2]
A73175 Healthy and Lohas [1]2nd AT73352 Application of Smart Technology in Hospitality A73453 Wine Appreciation [2]

Industry [2]

A73415 Regimen and Diet Therapy [2]
AT73447 Leisure & Recreation [2]

GE liberal arts GE liberal arts education: elective, 10 credits from “Humanities and Arts”, “Nature and Technology” , “Social Science” , 2 credits from * Professional Humanistic Literacy

Cross-domain Up to 20 credits earned from courses, whether required or elective, offered by other departments/programs at I-Shou University or its partner universities will be recognized....
electives by the Department as credits from electives. ,Z) g XN,
Credits required i i/
fortgraduatlon 128 Credits iR
rom the \
Department

Undergraduate students admitted to the University in or after Academic Year 2026 are required to fulfill all of the following requirements during the prescribed duration of study
N [o] to be eligible for graduation:
I. Earning the number of course credits required by their major department;






