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Food safety is an important issue that including handling, preparation, and storage of food in ways
that prevent foodborne illness. It has been reported that many problems involving food additivities ~
pigments ~ spices and food ingredients can cause diet problem. This course is intended to introduce
healthy eating concept, risks in foreign food ingredients, and through case studies to alert potential
problems involves, let students to understand the relationship between diet and health, grasp principles
for choosing food ingredients and skill for preparing healthy meals.
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1. Explore the relationship between living and aesthetics

2. Understand the meaning and values about aesthetics of living

3. Explore individual experiences about aesthetics of living at different stages of life

4. Discuss important issues related to creative aesthetics of living

5. Apply the concept about aesthetics of living to real life

6. Improve the quality of self-aesthetics of living
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1. This course aims to cultivate students’ knowledge and ability in aesthetics of living and improve
students’ quality in aesthetics of living.

2. The main course content includes: the relationship between living and aesthetics, the connection
between applied science of living and aesthetics of living, the meaning and values of aesthetics of
living, the experience of aesthetics of living, and aesthetics of living-related issues, such as: food
aesthetics, fashion aesthetics, image Aesthetics of manners, aesthetics of home life, aesthetics of

slow life, aesthetics of aromatic stress relief, aesthetics of life healing, aesthetics of happy life, etc.
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Understanding and developing a personal philosophy of leisure help individual promote
physical/mental health and provide a path towards self-exploration and self-expression. Further,
understanding the benefits of participating in leisure activities and planning a well- organized leisure
life is a key to promoting quality of life. The course is designed to enable students to understand the
benefits of recreation activities, to acquire knowledge of leisure, and to obtain the abilities to plan
personal leisure life.
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This course aims to teach the culinary techniques and explore the interaction between tourism and
culinary. Watch the gourmet and culinary techniques related to the theme of film and tourism planning,
to develop students on food cooking and tourism vision. Through appreciation and critics, students will

be led to discover the field of culinary and tourism; which includes recipe, gourmet recommendation,

gourmet report, tourism digest, tourism blogs, etc., to deliver the art of food and beverage, unique taste
of culture, and tasty cuisine; all dimensional experience of life style. To re-interpret the gourmet on
table by revolutionary way of cooking food material and lead students to the acknowledgement of

culinary and tourism.
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Food safety problems occur frequently. Consumers should increase not only their food hygiene
knowledge, but also food safety check. This course teaches students to use simple chemicals and

reagents to test for improper residues in food.
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Food safety problems occur frequently. Consumers should increase not only their food hygiene
knowledge, but also food safety check. This course teaches students to use simple chemicals and

reagents to test for improper residues in food.
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This course provides a comprehensive overview of interpersonal relationships. Several topics are
included including the meaning and the importance of interpersonal relationships, self-concept, selt-
disclosure and Johari window, interpersonal attraction, interpersonal communication, active listening,
empathy, appraise and encouragement, conflict management, and related issues.
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