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Master degree of Department of Health Food
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Assistant Professor-level Technical Expert
§ 3 % 3 Food Cook

? R Exotic Cuisine

# % 1g%] Art of Carving Of Veg And Fruits
7k e Art Of Ice Engraving

¢ £ % # Chinese Style Culinary Arts

& % 3 # Western Culinary Arts

P &332 Japanese Food Culinary Arts
HA ¥ 3£ Confinement Meal Culinary
#9378 Herbal Cuisine Culinary

¥ H 341233 Menu planning and
design

£ R4 Culinary Arts And Restaurant
Development

7 £ 3. # Western Culinary Arts

2 A2 Pluralized Cuisine Arts

$= § L7 Health Meal Cuisine Culinary
Arts

Bk 2 43L& The Flavology Of Spices
# % 1g%] Carving Of Veg And Fruits Art
&4 %9 % Food Preparation

% A & = iv Civilization of food develop
# =W % Musical instruments play
0937-230306

tuna06999@kimo.com

2012~z 4

Associate Professor-Level Technical Expert in CCUT
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2017~2 £

Contracted Part-time Associate Professor in Wagor High School
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2015~% #

Lecturer in Malaysian Chinese Association (MCA)
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2014~2016
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Assessor InTaichung City Hazard Analysis and Critical Control Point 2020
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Assessor InTaichung City Hazard Analysis and Critical Control Point 2019
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Assessor InTaichung City Hazard AnaIyS|s and Critical Control Point 2018
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Reserve teachers in Overseas Communlty Affairs Council (OCAC)
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Skill Evaluation Center of Workforce Development Agency, MOL- Invigilator and Marker (Food preparation)
PRy FBRELEE -7 83BR-T =L R

Skill Evaluation Center of Workforce Development Agency, MOL- Invigilator and Marker (Western Culinary)
FRmyFRgit s w-hL R

Skill Evaluation Center of Workforce Development Agency, MOL- Proposition Committee
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Skill Evaluation Center of Workforce Development Agency, MOL National Skills Competition(Referee)
PRz ASE1¥$FEAT o T4 % HACCP k329 >

Certificate of HAZARD ANALYSIS CRITICAL CONTROL POINTS Food Industry Research anc
Development Institute(FIRDI)
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Council of Labor Affairs, Executive Yuan-Chinese Cuisine Cookery-Meat diet Level B
FrRIEY1ILAERIBD-F

Council of Labor Affairs, Executive Yuan-Chinese Cuisine Cookery-Meat diet Level C
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Chef certificate of Executive Yuan Department of Health
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Western Culinary Level C of Council of Labor Affairs, Executive Yuan
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Bartending Level C of Council of Labor Affairs, Executive Yuan

FRRYBFRERS R -7 &

FEEH

RE04RNFEGXIINRE L FHEE NS
REW4ARNFLESELIIDRE L FALEH L syt
FENUZFEFEAEF Fir gt

RE20135LES R TRFE8X2 A FGHEDFEXIRRDBELHE
REWIBFLESRTLTRFESXL A FFEIIEUTRMME
REWBFLEBERTTRAFEASKEAAFGFRDIRELFXIATER
REWIBFLESRTLTRFESXL AR HEIIBRETI AL LELRE
RE 2013587 1 % Frkipesrm i
RE20123 Fed X ¢ HERFIGALE
”&mue%S%&iiﬁ%£W%

RE 2010 % - p%&iﬁwew%

FE 2010 ¥+ - EFHC * » R%E R 4e§ % FrRipsly it

KE200 2REGETFEFEOM NS

KE2009F3ERNEES R AUSARAFER S0 /5

KE2009F35RFE A ARAMSE L DR

KE2009 3RE£ S+ BB A Kplodri it

Kk 2007 &+ R 15 § T T § RskrkVedr s

FPEL 2R EHBURXBELIE AR

FPEF= A EREL B UK




WMREEERA
2018 451 BAM FHEF - ERA 4§ $3¢ £ 8RB EHRPMNFL 4 F SHEI TR
2017 & 28t SWS28MEDICALSDN. BHD * = ¥ & & Jb AR FF
2015 & BB A1 | vt 3 '3
2015 * & EFEFL( 2 I ] r5)
2015 ¥ ¥ FEARGHL L AT T B HAAT I
2014 * RIAF 5 A% 63 R H AR
2014 % S QL EMEL £V, 5 S pA L L0F L BFE HAR
2014 %4 FF2L4¢ o MAFE R
2013 ¥ ~ & O AEAH X LA L B BAAE R
2013 * B B FF & 3 5(% SR 2 4

FELRLBE AR

The Development and Applications of Graptopetalum paraguayense E. Walther Vinegar
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& & 3#F Y (- ) Western Cuisine Practice Level 1

o & 38 F Y (=) Western Cuisine Practice Level 2




