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Objectives

The course provide principles of
instruction design, teaching materials
development, teaching medium
making, teacher-made testing for
students. And the course provide an
opportunity of micro-teaching for
students to practice the teaching
activities.
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Grading

1. Learning performance in the
classroom.(10%)

2. Portfolio of learning.(65%)
3. Micro-teaching.(25%)
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Syllabus

1. Definition, criterion of teaching and
teaching models. 2. Instructional
objectives. 3. The contents of
teaching plan. 4. Development of
teaching materials. 5. Teaching
methods. 6. Development of teaching
media. 7. Instructional evaluation. 8.
Development of testing. 9. Appraisal
of practical teaching activities and
micro-teaching.
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