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CTBC University of Science and Technology Curriculum of Food and Beverage Management Department
for Four-Year Bachelor’s Degree Program-Night Division (Effective from Fall 2023)
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Practice of Chinese Cuisine
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The total number of credits completed to be eligible to graduate shall not be less than 128 credits.
1472 3308 4 (7 3 A A 13308 4)

The stipulated compulsory credits shall be 30 credits.(30 credits for required general education courses)
2. ¥ 23508 £ (o 3128 4 ~ k3388 &) -

The professional compulsory credits shall be 50 credits.(12 credits for required college courses, and 38 credits for required

department courses.)
3B EEB T 36 A o
The professional elective credits shall be not less than 36 credits.
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