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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2026)
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2026)
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Shu-Te University Department of Hospitality and Baking Management Curriculum Plan (2026)
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B5IRE :
Min Tatal |! Mlnumlm rUI Iohl Credits: I7S credits. This mcludes 31 Lledilﬁ ol university-required courses, 5 credits of college-required courses, 42 credits of department-required courses, and 50 credits ol department-clective courses (including 20 credits from approved courses
Credits oulside the department).
2 University-Required Courses Description:

(1) English courses should be completed sequentially based on the placement test results. Additionally, students must complete 2 credits in foreign language courses, (olaling 8 credits. IT any credits are exempled based on placement. students must select "foreign language
courses” to make up for the credits (approved foreign language courses can be checked in the course query system or at the Lainguage center), I students pass the English graduation threshold, they may follow the university's "Student Foreign Language Ability Course
Registration and Credit Exemption Regulations.”

(2) General Education Requirements: 4 credits ((wo elective courses) must be chosen based on personal interest Irom the general education course offerings
3.Department-Specific Courses Description
(1)Note: % denotes internship courses The off-campus mtership is worth 6 credits, lotaling 480 hours. Please refer to the “Intemship Regulations for Students i the Department of Hospitahity and Baking Management at Shu-Te University ol Science and Technology”
for relevant internship methods.

(2)Nute: A denotes seminar courses. Semmar () ~ (1) are compulsory. Please refer to the "Implementation Regulations for Sesminar Courses for Students in the Department of Hospitality and Baking Management at Shu-Te Umversity " for relevant project rules
{3)To qualify for graduation from this program and receive the program certificate. students must complete at least one employment-related curriculum, which requires a minimum of 21 credits
4.Graduation conditions need to pass the English abilily established by the school and the professional ability threshold established by the department.
(1)English Proficiency — Must meet the basic standards af the "Student Enghish Proficiency Graduation Threshold and Counseling Guidelines”.
(2)Professional abilityz-Mcet the requirement of  al least completing one carcer development program | and " obtain3 points professional certificate _ .in order to have the professional ability to graduate from this department.apply for relevant procedures before
graduation and provide supporting documents.
5.For Students Who Have Graduated from an Overseas 3-Year System: The graduation credit requirement will be the minimum graduation credits of this department plus an additional 12 credits,
6.International Course (in English only) is the same as the required subject name and credit score of the department:
(1) Those who are eligible for a minor or double major in an international course should apply for exemption and fill in the missing credits after completing the exemption.
(2) Those who are not eligible for a minor or double major may be adnutted.
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Shu-Te University Department of Hospitality and Baking Management [International Programs of lndusty-Academia Collaboration] Curriculum Plan (2027)
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