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M Fall
Kainan University [] Spring Department of Tourism and Hospitality Course Schedule

Hours
CRN Course title Instructor Subject grade Credits
per week
Chinese : [H#SEA required
BRERs Jai-Jaan Lee L] req ) aFE I 2 2
# M FElective
156042300 English @ Quantity

) Course

Food Production .
prerequisites

Management

This course is to instruct the principle and practice of organizational behavior. This course includes
Introduction, Quantity food management, Quantity food service planning, Menu design, Food ingredients

Teaching goal : . ‘ - .
management, Food safety and sanitation, Management of equipment in the foodservice facility, Operation

and content ; )
cant management, Management of human resources and production, Control of costs, Quantity food performance

evaluation, Classification of group dietary market and more.
..aching |MLecture - [ practical training o [ ]discussion o
Methods |[ |question-and-answer - [ Jothers ( )e

Gradin d
rading ang | s iterm 25% - final 25% - Class participation 25% o

aluati
cvatuation others ( ) grade 25% -

criteria

(Author ~ Title ~ edition - publisher ~ publishing place * publishing year ~ from page to
Textbooks |P28€ in sequence) °
EJ%\E}K ’ E}%H%ﬁﬁﬁ%ﬁ@%@ » FIRR - ﬁ;ﬁ%}}ﬁﬁé%ﬁﬁﬁi}ﬁ , @E{Ji—ﬁ 3003 PP 1322 1

Subject introduction (including outline and course schedule) :

Weekl. Introduction Week10. Management of human resources and
Week2. Quantity food management production
We 3. Quantity food service planning Week11. Control of costs
Week4. Menu design Week12. Quantity food performance evaluation
Week5. Food ingredients management Week13. Classification of group dietary market
Week6. Food safety and sanitation Week14. Seminar
Week7. Management of equipment in the(Week!5. Seminar
foodservice facility Week16. Seminar
Week8. Operation management Week17. Seminar
Week9. Midterm exam. Week18. Final exam.
Instruction :

1. The teacher fills in this form before the semester beginning. After verified by the curriculum committee, this form should be
copied to give to the conveners who is belong to the same department, the department which the class is belong to, and the
office of curriculum planning. Besides, the teacher explains this syllabus to students at the beginning of a semester.

2. This form is approved by the curriculum committee at the forth time on April 23, 2002

Convener of the curriculum committee : Teacher : Lee, Jai-Jaan




