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Artistic Bakery — A study of the Aesthetics Curriculum Design

Cross-disciplinary education is an important future issue surrounding Taiwan’s bakery
education. To overturn students’ cultivation of bakery aesthetics, it is essential to integrate bakery
skills with aesthetics courses in culinary education. This research self-develops a bakery aesthetics
program by combining the elements of local and foreign literature as well as assesses the teaching
effectiveness. The experimental design was employed in this study. The 46 participants will be food
and beverage management department students at the Jinwen University of Science and
Technology who will enroll in the bread-making course. The pre-test during the first week and the
same post-test in the last week of the first semester. Then t-test used to examine the immediate
effect of implementing the curriculum. The research result prove the effectiveness of the bakery
aesthetics curriculum and students’ bakery aesthetics cultivation (knowledge, attitude, behavior)

and bakery products have significant immediate teaching effects.

Keywords: Interdisciplinary, competency, bakery aesthetic, curriculum development, intervention
study.
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