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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

Departmen

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 Bl 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 Bl: 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,
1ssued by the Workforce Development Agency, Ministry of
Labor, Taiwan.

8. Class C Technician Certificate for Meat Processing,
1ssued 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 Bl.

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 eilther 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.




The minimum graduation requirement is 220 credits, including:
e Required courses prescribed by the Ministry of Education (comprising general education courses, professional
Required and courses, and practical training_courses); and. . o . .
Elective Credits » University-prescribed courses (including required credits and the minimum number of elective credlts): .
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.




