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In the mandatory curriculum, * indicates that the scheduling of general education courses will consider the number of classes to adjust the semester for course offerings; () represents the minimum credits or hours. In the
department-specified electives, subjects without any symbol after the course name are common elective courses. A (1) after the course name indicates the Hospitality Service Module, while (2) represents the Tourism Service
Module. ; (3) represents "International English Communication and Application Module." Students completing a single module only need to fulfill 12 credits to apply for a certificate of completion from the International
College.

A total of 128 credits are required for graduation, including 36 credits of general education requirements, 12 credits of college core requirements, 66 credits of department-specified mandatory courses, and at least 14 elective
credits. Cross-department elective credits (including cross-disciplinary micro-credit courses) may not exceed 6 credits.

Grades for off-campus internships require submission of an internship certificate from the company along with a report on internship outcomes as a basis for evaluation.

The number of credits per semester is handled according to the course selection regulations for day-division students.



