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1.Total Credit Requirements: The minimum number of credits required for graduation is 128 credits, including 22 credits/class hours of required General Education courses (including:
First Year, First Semester: students choose one of Basic Chinese and Intermediate Chinese, and one of Basic Chinese Tutorial and Intermediate Chinese Tutorial; First Year, Second
Semester: students choose one of Intermediate Chinese and Advanced Chinese, and one of Intermediate Chinese Tutorial and Advanced Chinese Tutorial, as well as Chinese Language
Certificate Preparation, Physical Education I and II, Practical English I and II, Taiwanese Society and Culture, and Information Technology and Applications); 66 credits of required
Professional courses; and at least 40 credits of elective Professional courses.

2.Internship Requirements: A total of 36 internship credits are required, including 24 elective credits of Workplace Experience I-IV and 12 required credits of Hospitality Internship
I-IT.

3.Substitute Courses for Required Internship Courses: If students need to terminate their internship due to personal or institutional reasons, the required internship credits may be
replaced by designated transition courses offered during the corresponding semester. The substitute courses for Hospitality Internship I are Integrated Practical Training in Chinese
and Western Culinary Arts and Baking and Food and Beverage Service Techniques and Customer Experience Design. The substitute courses for Hospitality Internship II are Food and
Beverage Development and Cross-Cultural Flavor Design and Digital Marketing and Social Media Management in the Hospitality Industry.

4.Credit Requirements by Year: Students in the first through fourth years are required to take at least 16 credits and no more than 25 credits per semester.

5.Professional Elective Credit Requirements by Semester: First Year, First Semester: 0 credits; First Year, Second Semester: @ credits; Second Year, First Semester: 6 credits; Second
Year, Second Semester: 6 credits; Third Year, First Semester: 6 credits; Third Year, Second Semester: 6 credits; Fourth Year, First Semester: 6 credits; Fourth Year, Second Semester:
10 credits; Total: 40 credits.
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