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Evaluation Methods & Ratio

FOELEED o HIE - SHET 0 LI L35 100%
(g # v % % WsER _40_ % WA 40 % [Jr g4

% e GHRIP)_ FR20 %

FPE G e IR R )
Textbook (Title, Author, Publisher, Remarks )

= 4 i'F—"ﬁ‘ d R AL =
Title Author Publisher Remarks
gﬁgv,ukﬁsgj’ﬁ A& ¥ om daRAL
2330 (F ¢ T'F—'F*f S ADRAE S B B2
Reference Materials (Title, Author, Publisher/Journal, Remarks )
A B AL/
52 i,E_ij ik /Hp T o
. Publisher/
Title Author Remarks
Journal




Central Taiwan University of Science and Technology

General Education Micro Credit Course Syllabus

Academic 107-1 Day/Night Day
Year/Semester School
Department Center for General Education Program University department
Course Title Coffee and life Instructor Lin, Ching-Hu
Course type | [_] Theoretical Foundation Teaching | [[] Teaching [l Speech [] Visit
[]Application and Implementation methods | [ll Workshop[ ] Distance Learning
[ ] Interdisciplinary Learning [ ] Practical Study Camp
[ ] Other : [ ] Other :
Credit Hour 0.4 Hour(s) | (w5 » Section 1-4 » 3rd.4th week
[ ]W3 > Section 5-8 -
Course Code Advisory
Time
Subject Code Email cafelib2008@gmail.com

0926-732800

Course Description

This course covers the discovery, use, improvement, dissemination of coffee, the formation
of cafes, and the relationship between cafes and society.

Course Objectives

1. Know the origin of coffee beans

2. Learn about coffee history and allusions

3. Explore the relationship between cafes and society
4. Identify how to brewed coffee

5. Learn how to brewed coffee

Course Schedule

Week 1 Meet the types of coffee beans and the history of baking, coffee, stories, cafes and society
Week 2 Recognize the method of brewing coffee and practical exercise

Teaching Method

In the first week of class, the lecture was conducted in conjunction with a large number of pictures to
understand the history of coffee beans, coffee and cafes. Students were asked to establish basic concepts,
understand the types of coffee beans and the history of roasting, coffee, allusions, cafes and Social
relations. In the second week, the teacher personally demonstrated the coffee brewing equipment, learned
the principle of brewing coffee, and allowed the students to personally teach the operation drills to

achieve the aesthetics of life and understand the taste of life.
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