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National Kaohsiung University of Hospitality and Tourism Department Of Food And Beverage Management
The Curriculum of Two-Year Technical College Program (Daytime Division Students)
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A minimum of 75 credits must be completed for graduation, College electives can be counted as department electives, with
up to 12 cross-department elective credits recognized ( Including up to 6 credits from other institutions or 6 Inter-school
credits and Credit Programs).
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