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Kainan University Department of Tourism and Hospitality
Syllabus for fall semester 2007

Course Code . Level of . Hours
Course Title Instructor Subject Credits
No. Course per Week
Chinese: D requi]‘ed Year: 2nd 2 2
Tsui-Wei Chou
MRz N A B celective |[Class:
106025400
English: Course
o\ "7 |Introduction to bakery | Prerequisites

Teaching [Students will study the basic knowledge, including the ingredients and equipments used,

Goals and |principles and mixing methods of breads, cakes and pastries.

Content

Taaching (I lectures [ ] practical training B discussion

wiethods | question-and-answer (] other (details )
Grading and | | B L

. midterm _30 %, final 30 % class participation _40_ %
Evaluation . -
L other % (details )
Criteria

(author, title, edition, publisher, place of publication, year of publication, pages
covered)

Textbooks |1BR7ES%E% @ HUERMS-HEREER - i SEEREZHEAT &b 0 2006 -

2. % JkBE - FERTAY 100 EEEE, - #AR - ZEFHARRATRAR - &4k 0 2007 -

3.1 & ecole culinaire 25O BT8R - ELREREEE R 2 » WIRR » KEBCMEZEARAT - A6 0 2006 -

Course Description (including outline and course schedule):

1. Introduction: the history of baking
2. _iassification of bakery

3. Baking ingredients

4. Baking equipments

5. Baking technology of breads

6. Baking technology of cakes

7. Baking technology of pastries
Instructions:

1. Teachers should fill out this form before the semester begins. After it has been verified by the curriculum committee, the
original should be given to the office of curriculum planning and a copy to the head of the department to which the course

belongs. In addition, the teacher should explam this syllabus to students at the beginning of a semester.

2. This form was approved by the, c\{/r;lculum comrm‘ttee on April 23, 2002.

Tsui-Wei Chou

signature of the teacher




