
本校餐飲廚藝科五專日間部畢業條件標準表 

113年 06月 07日 112 學年度第 2學期第 3次科務會議決議通過       

113年 11月 27日 113 學年度第 1學期教務會議決議通過       

      項目 

科名 A類:英文檢定證照 B類一般專業證照: C類:中高階專業證照或國際證照 

餐飲廚藝科 

全民英檢(GEPT)中

級初試通過 

或 (TOEIC)500分 

以上 

或培力英語能力檢

定測驗 B1 

 

或通過「公務人員

英語檢測陞任評分

計分標準對照表」

同等級數之相關英

語檢測。 

【B1專業證照】(必備，至少擇一) 

1. 勞動部勞動力發展署技能檢定中心中餐烹調(葷、素)丙級技術士 

2. 勞動部勞動力發展署技能檢定中心西餐烹調丙級技術士 

3. 勞動部勞動力發展署技能檢定中心烘焙食品丙級技術士 

【B2】相關證照 

1. 勞動部勞動力發展署技能檢定中心中式麵食加工丙類技術士 

2. 勞動部勞動力發展署技能檢定中心中式米食加工丙級技術士 

3. 勞動部勞動力發展署技能檢定中心飲料調製丙級證照技術士 

4. 勞動部勞動力發展署技能檢定中心餐旅服務丙級技術士 

5. 勞動部勞動力發展署技能檢定中心肉品加工丙級技術士 

6. 勞動部勞動力發展署技能檢定中心水產食品加工類丙級技術士 

7. 勞動部勞動力發展署技能檢定中心食品檢驗分析丙級技術士 

 

【以上 B類證照共需 2張；B1類證照至少取得一張】 

【C專業證照】 

1. 勞動部勞動力發展署技能檢定中心中餐

烹調(葷、素)乙級技術士 

2. 勞動部勞動力發展署技能檢定中心烘焙

食品乙級技術士 

3. 勞動部勞動力發展署技能檢定中心飲料

調製乙級技術士 

4. 勞動部勞動力發展署技能檢定中心中式

麵食加工類乙級技術士 

5. 勞動部勞動力發展署技能檢定中心西餐

烹調乙級技術士 

6.國際相關餐飲廚藝競賽(三個(含)以上國

家參與)前三名。【國際競賽認定為 B類或 C

類需經科務會議通過】 

 

【C類證照 1張可抵 2張 B類證照】 

必選修學分數 

1.最低畢業學分數為 220學分，含部訂必修科目（一般科目學分、專業及實習科目學分） 
及校訂科目（必修學分及最低選修學分）。各學分數規定詳請參考各學年度新生入學適用之課程標準表。 

2.一、二、三年級每學期修習學分不得超過 32學分，四、五年級每學期修習學分則不得超過 28學分。 

備註:  1.本標準表自 113學年度起實施，並溯及目前所有五專在學學生及延修生。 
       2.其他未列於上表內，與本科相關之證照，由科務會議審議核定之。 

       3.專業證照以入學後日期取得採計為本科畢業條件。 
       4.新生入學前二年內取得多益 500分，請盡快辦理抵免畢業門檻，以免超過認證時效，權益受損。(依本校語文中心實

際認定規範為主) 
       5.畢業前需完成本科校內實習時數累計卡使用要點所規定之校內實習時數 36小時。 



Graduation Requirements for the Five-Year Junior College Day Program 
Department of Culinary Arts National Kaohsiung University of Hospitality and Tourism 

Approved by resolution at the 3rd Department Affairs Meeting of the Second Semester, Academic Year 2023, on June 7, 2024. 
Approved by resolution at the Academic Affairs Meeting of the First Semester, Academic Year 2024, on November 27, 2024. 

      Category 

Department 
 

Category A: 
English Language 

Proficiency 
Certification 

Category B: General Professional Certifications 
Category C: Intermediate/Advanced 
Professional Certifications or 
International Certifications 

Department of 

Culinary Arts 

Pass the General 
English 

Proficiency Test 
(GEPT) 

Intermediate 
Level–First 

Stage 
or 

Obtain a minimum 
score of 500 on 
the Test of 
English for 
International 
Communication 

(TOEIC) 
or 

Pass the BESTEP 
English 

Proficiency Test 
at the B1 level 

or 
Pass another 

English 
proficiency test 
recognized as 

equivalent under 
the "Reference 

Table for English 
Proficiency Tests 

Used in the 
Promotion 
Evaluation 

Standards for 
Civil Servants." 

Category B1: Required Professional Certifications 
(Mandatory – At least one (1) of the following certifications 
is required.) 

1. Class C Technician Certificate for Chinese Culinary 
Arts (Meat or Vegetarian Cuisine), issued by the 
Workforce Development Agency, Ministry of Labor, 
Taiwan.  

2. Class C Technician Certificate for Western Culinary 
Arts, issued by the Workforce Development Agency, 
Ministry of Labor, Taiwan.  

3. Class C Technician Certificate for Baking, issued by the 
Workforce Development Agency, Ministry of Labor, 
Taiwan.  

Category B2: Related Professional Certifications 
4. Class C Technician Certificate for Chinese Flour-Based 

Food Processing, issued by the Workforce Development 
Agency, Ministry of Labor, Taiwan.  

5. Class C Technician Certificate for Chinese Rice-Based 
Food Processing, issued by the Workforce Development 
Agency, Ministry of Labor, Taiwan.  

6. Class C Technician Certificate for Beverage 
Preparation, issued by the Workforce Development 
Agency, Ministry of Labor, Taiwan.  

7. Class C Technician Certificate for Hospitality Service, 
issued by the Workforce Development Agency, Ministry of 
Labor, Taiwan.  

8. Class C Technician Certificate for Meat Processing, 
issued by the Workforce Development Agency, Ministry of 
Labor, Taiwan.  

9. Class C Technician Certificate for Aquatic Food 
Processing, issued by the Workforce Development Agency, 
Ministry of Labor, Taiwan.  

10.Class C Technician Certificate for Food Inspection and 
Analysis, issued by the Workforce Development Agency, 
Ministry of Labor, Taiwan.  

Requirement 
A total of two (2) Category B professional certifications is 
required. At least one (1) certification must be obtained from 
Category B1. 

Category C: Advanced Professional 
Certifications 
1. Class B Technician Certificate for 

Chinese Culinary Arts (Meat or 
Vegetarian Cuisine), issued by the 
Workforce Development Agency, 
Ministry of Labor, Taiwan.  

2. Class B Technician Certificate for 
Baking, issued by the Workforce 
Development Agency, Ministry of 
Labor, Taiwan.  

3. Class B Technician Certificate for 
Beverage Preparation, issued by the 
Workforce Development Agency, 
Ministry of Labor, Taiwan.  

4. Class B Technician Certificate for 
Chinese Flour-Based Food 
Processing, issued by the Workforce 
Development Agency, Ministry of 
Labor, Taiwan.  

5. Class B Technician Certificate for 
Western Culinary Arts, issued by the 
Workforce Development Agency, 
Ministry of Labor, Taiwan.  

6. Top Three Award in an international 
culinary competition involving 
participation from three (3) or more 
countries. 
The classification of an 
international competition as 
satisfying either the Category B or 
Category C certification 
requirement shall be subject to 
approval by the Department Affairs 
Meeting.  

Requirement 
One (1) Category C certification may be 
recognized as equivalent to two (2) 
Category B certifications. 



Required and 
Elective Credits 

The minimum graduation requirement is 220 credits, including: 
• Required courses prescribed by the Ministry of Education (comprising general education courses, professional 

courses, and practical training courses); and  
• University-prescribed courses (including required credits and the minimum number of elective credits).  

For detailed credit requirements, please refer to the Curriculum Standards applicable to the student's year of admission. 
  Students may register for no more than 32 credits per semester during the first, second, and third academic years, 
and no more than 28 credits per semester during the fourth and fifth academic years. 

Notes 
1. These Graduation Requirements shall take effect beginning with Academic Year 2024 and shall apply retroactively 

to all currently enrolled students and students with extended enrollment in the Five-Year Junior College Day 
Program.  

2. Professional certifications related to the Department but not listed in the above table shall be subject to review 
and approval by the Department Affairs Meeting.  

3. Only professional certifications obtained after enrollment shall be recognized toward the Department's graduation 
requirements.  

4. Students who obtained a TOEIC score of 500 or above within two (2) years prior to enrollment are advised to apply 
for recognition toward the English graduation requirement as soon as possible to avoid the expiration of the 
certificate's validity period and any resulting impact on their rights and interests. The final determination 
shall be subject to the regulations of the University's Language Center.  

5. Prior to graduation, students shall complete 36 hours of on-campus practical training in accordance with the 
Guidelines Governing the On-campus Practical Training Hour Accumulation Card of the Department. 


