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Students understand the baking material properties and related products, the product operation operating
procedures, equipment and utensils, menu knowledge, product production preparations, bakery product packaging
and selling notes, preparation and control of raw materials, to students to become Baking industry in the future
development of management talent.
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LEMHEH : http://mwww.cyut.edu.tw/~willytaoc0218/
E-Mail : willytac0218@cyut.edu.tw
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