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Based on scientific evidence, we aim for the performance ability of professional baker through creative
thinking and leadership of bakery.

— All certificates are obtained through confectionery, baking theory, and practice.

— Cultivate efficient communication through mutual cooperation with bakery companies.

— Strengthen thorough field training by linking up with luxury hotels, restaurant companies, cafe bakeries,
and bakery companies.

— It is applied to baking and coffee barista courses through creative and critical thinking.

— It has professional leadership as a bakery and coffee barista.
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1) MEAH0O (Practical English)
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3) ALY = (self-development capability)
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4) J1s 12l 0l (Understanding of Christianity)
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5) M2t H% 0|2 (Confectionery & BakeryTheory)
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6) HI&IE (An Introduction to Coffee Science)
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7) JI=H0o|22AlE (Basic Baking Theory and Practice)
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8) JI=HNI0|2LASE (Basic Subject Theory and Practice)
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9) JI=AOIACIXLI0| 2L AL (Basic Cake Design Theory and Practice)
JI=AH0I3 CIARI0 CHE JI2&Qol XAIS &Sotl JIsS 2d 2Ho0/3a CXe JASS F
40| QHEGSHE OIAHAIOIAAO0IZE MEXEE st

Jn
ol
KJ

10) XIDHXI% ) =8t (Bakery Materials Studies)
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11) 928 (nutritional science)
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12) D2 H%0|EYLAE (Advanced Baking Theory and Practice)
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13) D= HU0I2LAS (Advanced Assignment Theory and Practice)
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14) Hle|AEtAlES (Barista practice)
HUIO CHst MEtAQl Q|2 HAZY A ==, JIEXL, JIS2AE A5 Y HIFE A S2 SS52=AH b

2IAES JIZDEE &S0 SH0| UCH

15) H&H WA 2 (Employment, Start—up, Career Searching)
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1 & (The Theory and Practice of Pet Bakery)
BIAS S92 £H2HAID THO0IT, RIISS CHE S22 HUSH ASSE2 HIEHCZ MEQ EH42 &
(=]

y O
21 bteisE9 AE HI0I3H2l 0Ol ASS2 WSols wWiS0Inh

17) DI =S HMX|I0|22LAlE (Basic Rest Area Theory and Practice)
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19) HSHMIIA S (Practice of start—up resting place)
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20) #ACIMELE XA & (Start—up dessert and brunch practice)
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21) HIIZ2AE AL (Coffee Roasting Practice)
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22) WHIXAES (Rice cake making practice)
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23) JtHIHIOlHCCI A LS (Cafe Bakery Management)
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!5 (New Product Baking Development Practice)
(Chocolate and Craft Practice)
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25) A XMBHANEA S (New product subject development practice)
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27) ctHOIEY S22 A& (Latte art and beverage practice)
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& (Long Term Field Training)
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