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National Kaohsiung University of Hospitality and Tourism

The Four-year Technical Department Curriculum of Chinese Culinary Arts
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1. The graduation credits are 132 credits (including 36 credits of compulsory courses, 6 credits of co-construction of colleges, 64 credits of departmental requirements, and at least 26 credits of electives).
2 RV S EFRBTVE CEP SRATIV SR FE S HELRE

2. The off-campus internship results should be certified by the internship unit and the internship results should be attached as the performance evaluation criteria.
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3. The number of credits taken per semester: no more than 28 credits and not less than 10 credits, and 10 credits for off-campus internship semester.
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4. * represents the adjustment of the number of classes in the art group in the general education course, and () represents the minimum number of credits or hours.
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5. A maximum of 6 credits will be recognized for cross-departmental/school elective courses.









