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Central Taiwan University of Science and Technology

General Education Micro Credit Course Syllabus

Academic 108-2 Day/Night Day
Year/Semester School
Department Center for General Education Program University department
Course Title Tea food and culture [nstructor ¥4+
Course type | [_] Theoretical Foundation Teaching | [ ] Teaching [ ] Speech [ | Visit
B Application and Implementation methods | [_] Workshop[ | Distance Learning
[ ] Interdisciplinary Learning B Practical Study Camp
[ ] Other : [ ] Other :
Credit Hour 0.4 Hour(s) [JW5 » Section 1-4
W3 > Section 5-8 » 5rd.7th week
Course Code Advisory
Time
Subject Code Email

Course Description

This module is " Tea food and culture " in the "Tea, Food Culture and Life Daily" course.
This course utilizes relevant workshops and workshops to build on the three basic core
competencies of professionalism, observation experience and design thinking, and to
integrate innovation capabilities across multiple disciplines.

Course Objectives

1. Understand the basic concepts, scopes and industrial development of the cultural and creative
industries.

2. Can understand the cultural and creative topics and product design and development of related
knowledge.

3. Learn new things in practice and use them creatively.

4. Can apply cultural and creative related fields to professional knowledge.

Course Schedule

Week 1: Introduction to tea and food culture

Week 2: Refreshment production

Teaching Method

Classroom teaching, practice

Evaluation Methods & Ratio

BEnjoy homework 50 % [MClass participation 30 % [l Attendance 20 %
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