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1. Introduction is including Asian, European, American, Australian and New Zealand countries of
dietary characteristics and cultural understanding.
2. In view of the origin and development of the diet and culture of different countries, first we introduce
the location and environment of the country, and then bring in special ingredients and foods from each
country, finally do the festivals, cultures and etiquette taboos for the country. Introduction. Let students
think about how the food culture of different countries is different from Taiwanese food culture.
3. This course allows students to integrate the appropriate world food culture into their lives, and to try
out the cuisines of various countries and have the opportunity to travel in other countries. No matter

where you are, you can enjoy the beauty of multiculturalism, and you will feel at ease.

1. Participation (15%)
2. Project (15%)
3. Mid-term Exam (30%)

4. Final Exam (40%)



