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Syllabus, Spring Semester2023MeiHo University

Course Chinese FTEEURIEERI3/3 English [NOT
Program VOAEHIEEE R S I [required/ |ME
elective
Class Department & JREHE Z B EELIREE [Credits [3.0 Instructors | 15
AR TS IR ER A EEEE A
=t
ClassName |MUFZEE]E—H Period [
Grading Midterm 30% Finals 40% Peacetime |30%
Standard Percent Percent Percent




Course 1. This course includes the basic knowledge of coffee and tea, the characteristics of coffee, the
Abstract characteristics of tea, comprehensive coffee recipes, special teas and various coffee and tea beverage
preparation methods.
2. The method of preparation will be demonstrated and explained based on the categories of hand
brewed coffee, Japanese siphon coffee, Italian coffee, tea knowledge, single product tea knowledge,
and flavored tea. . .
3. Understanding of Juice Drinks
Fourth, the preparation of sparkling drinks
V. Cocoa Drink Understanding
Six, basic alcohol knowledge
Course The courses are divided into two categories: coffee and tea
Outline Know, brew and make coffee with coffee before mid-term exam
Recognizing single-origin coffee, specialty coffee, and special coffee separately is the goal of the
pre-term exam
Basic knowledge of coffee
Coftee history and growth conditions, coffee bean processing methods, coffee roasting, flavor
introduction and specialty coffee definitions, etc.
Characteristics of single origin coffee o . . ‘
Introduce the coffee characteristics of different origins in Africa, Central and South America, Asia,
and 1slands, and let students prepare and taste them 1in class.
After the mid-term exam, tea 1s the mainstay
Basic understanding of tea
Tea history and growth conditions, tea processing methods, baking, flavor introduction, and tea
drinks from various countries
Introduce the tea characteristics of different origins in Taiwan, China, Japan, Europe, India, etc., and
let the students prepare and taste them in class.
Tips for preparing sparkling drinks
Juice drink preparation skills
Fruit cutting skills
Class According to the course arrangement, the main course 1s to prepare drinks and professional
Activities  |knowledge o . .
Each course has discussion and modulation operations
Grading B‘EEF'BZZEE 47k 30%
Instruction HEXBZ%E 47ER T 40%
SERFRREE E STEE - 30%
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Course Procedures, Spring Semester2023MeiHo University

BTS2 B AR
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Course R #d3/3 Department  [&/EEDT Hours (3.0  |Instructor 00011843 {#%
ClassName |y spg o
Week Date Progress
Chapter Section Content Activities
01 2024/02/19~ Course content and theory sharing discuss
2024/02/25 Understanding of the coffee and tea
beverage market
02 2024/02/26~ Students come to share the coffee and |discuss
2024/03/03 tea beverage market and their views
03 2024/03/04~ "The differences in coffee Implement
2024/03/10 understanding, types, and brewing
The difference between commercial
coffee beans and specialty coffee"
04 2024/03/11~ Single product Mandheling, Indonesia, |Implement
2024/03/17 Brazil
Hot hand punch and ice punch
Tasting differences in technique
05 2024/03/18~ Single product Ethiopian coffee Implement
2024/03/24 awareness
Colombia
Hand punch siphon use
Tasting differences in technique
06 2024/03/25~ Commercial coffee recipe beans Implement
2024/03/31 Sicilian coffee, Mamba, traditional ice
coffee
07 2024/04/01~ Italian coffee making Implement
2024/04/07 Understanding espresso
Ice/hot coffee latte, cappuccino, ice
American,
Hot American, Espresso Tonic, Ice
Cream,
08 2024/04/08~ Basic tea understanding Implement
2024/04/14 Brewing skills: premium green tea,
general green tea, matcha
09 2024/04/15~ Midterm exam Implement
2024/04/21
10 2024/04/22~ Green tea and matcha drink making Implement
2024/04/28 Passion Fruit Green Tea, Perilla Plum
Iced Tea, Red Bean Matcha Latte
11 2024/04/29~ Basic tea understanding Implement
2024/05/05 Brewing skills
Jin Xuan and Four Seasons
Charcoal Oolong
Kyoto Milk Cover Tea
Jin Xuan Latte
12 2024/05/06~ Basic tea understanding Implement
2024/05/12 Peach Peach Oolong
Star Guava Green Tea
Milk sugar milk tea
Osmanthus pear four seasons
13 2024/05/13~ Basic alcohol (4) Implement
2024/05/19 wine, liqueur
14 2024/05/20~ Basic alcohol (4) Implement
2024/05/26 gin, vodka




15 2024/05/277~ Basic alcohol (4) Implement
2024/06/02 tequila, rum

16 2024/06/03~ Basic alcohol (4) Implement
2024/06/09 Whiskey, brandy

17 2024/06/10~ Sparkling Drink Juice Drink Implement
2024/06/16

18 2024/06/17~ Final exam Implement

2024/06/23
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