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National Kaohsiung University of Hospitality and Tourism
Department of Culinary Arts, Five-Year Junior College Division
Graduation Requirements Checklist

Class: Student ID:

Name:

— ~ (Category A: English Language Proficiency Certification

Completed

Alternative Compliance Measures

Ll Pass the General English Proficiency
Test (GEPT) Intermediate Level or above
[0 Obtain a TOEIC score of 550 or above
[ Pass an English proficiency test
recognized as equivalent under the
Reference Table for English Proficiency
Tests Used in the Promotion Evaluation
Standards for Civil Servants

O Others:

(Applicants selecting "Others” must
obtain approval from the Department
Affairs Meeting before the
qualification may be recognized. )

Students who have not met the English
language proficiency requirement before
the commencement of the second semester
of the fifth academic year shall, 1in
accordance with the National Kaohsiung
University of Hospitality and Tourism
Guidelines for the Implementation of
English Proficiency Requirements for
Four-Year Undergraduate Students, as
amended and approved by the University
Affairs Meeting on December 20, enroll
in the formal remedial course offered
by the Language Center in the following
academic year entitled English Language
Development and Assessment.

The course carries two (2) credits and
two (2) contact hours; however, these
credits shall not be counted toward the
graduation credit requirements.
Students requiring remedial English
instruction shall register for the
course during the University’ s
designated course pre-registration
period according to their academic
program. A final course grade of 60 or
above shall constitute a passing grade
and shall be deemed to have satisfied
the  English language  graduation
requirement.

Supporting Documents:

[ ] Photocopy of Academic Transcript or
English Proficiency Test Certificate

[ ] Electronic Copy of Academic
Transcript or English Proficiency
Test Certificate

Supporting Documents:

[ ] Photocopy of the Official Test Score Report
or Certificate of Passing, or an Official
Transcript issued by the Language Center
confirming successful completion of the
remedial English course

= ~ Categories B and C: Professional Certifications

Category B: General Professional
Certifications

Category C: Intermediate/Advanced
Professional Certifications or
International Certifications

Category Bl: Required Professional
Certifications

(Mandatory - At least one (1)
certification must be obtained. )

Category C: Advanced Professional
Certifications

[l Class B Technician Certificate for
Chinese Culinary Arts (Meat or Vegetarian

[0 Class C Technician Certificate Cuisine)
for Chinese Culinary Arts (Meat or | Class B Technician Certificate for
Vegetarian Cuisine) Baking

O Class C Technician Certificate

O Class B Technician Certificate for




for Western Culinary Arts
[0 Class C Technician Certificate
for Baking

Category B2: Related Professional
Certifications

[0 Class C Technician Certificate
for Chinese Flour- and Rice-Based
Food Processing

[0 Class C Technician Certificate
for Chinese Rice-Based Food
Processing

[0 Class C Technician Certificate
for Beverage Preparation

[0 Class C Technician Certificate
for Hospitality Service

[0 Class C Technician Certificate
for Meat Processing

[0 Class C Technician Certificate
for Aquatic Food Processing

[0 Class C Technician Certificate
for Food Inspection and Analysis
00 IBA International Professional
Bartender Certification (Foundation
Level )

O Others (Professional
certifications approved for credit
substitution by the Department
Affairs Meeting):

Requirement

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

Beverage Preparation

[0 Class B Technician Certificate for
Chinese Flour-Based Food Processing

[0 Class B Technician Certificate for
Western Culinary Arts

O Top Three Award in an International
Culinary Competition (with participation
from three (3) or more countries)
(Recognition 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. )
Competition Name:

Award/Placing:

Requirement

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

Supporting Documents:

[ ] Photocopy of Professional
Certification

[ ] Electronic Copy (Scanned PDF)
of Professional Certification

[ ] Other Supporting Documents:

Supporting Documents:

[ ] Photocopy of Professional
Certification

[ ] Electronic Copy (Scanned PDF) of
Professional Certification

[ ] Other Supporting Documents:

Alternative Compliance Measures
(For Students Who Have Not Obtained
the Required Category B Class C
Technician Certificate in Chinese
Culinary Arts or Western Culinary
Arts)

Alternative Compliance Measures

(For Students Who Have Not Obtained Other
Required Category B Class C Technician
Certificates)

1. If the number of students who
have not obtained the required
certification meets the minimum
enrollment requirement for course
offering, the Department shall
offer a remedial course in either
Chinese (ulinary Arts or Western

[f the required certification has not been
obtained, a Certificate of Completion
1ssued by the University s Extension
Education Center for a relevant
hospitality or culinary course may be
submitted as evidence of successful
completion of the course and shall be




Culinary Arts (students may deemed to satisfy the Department’ s
enroll in one course only). graduation requirement.

2. If the number of students who
have not obtained the required
certification does not meet the
minimum enrollment requirement
for course offering, a
Certificate of Completion issued
by the University s Extension
Education Center for a relevant
Chinese Culinary Arts or Western
Culinary Arts course may be
submitted as evidence of
successful completion of the
course, and shall be deemed to
satisfy the Department’ s
graduation requirement.

Supporting Documents: Supporting Documents:
[ ] Certificate of Completion for

, . [ ] Certificate of Completion for a Course
the Department’ s Remedial Course

Course Offered by the Education Center
University s Extension Education
Center

= ~ On—Campus Practical Training Hours

On-Campus Practical Training Hours

Requirement

Prior to graduation, students shall complete a minimum of thirty-six (36) hours
of on-campus practical training. Of these, at least eight (8) hours shall be
completed in each semester of the third academic year, for a total of sixteen
(16) hours.

[0 Completed at least 8 hours in the first semester of the third academic year
(Total: hours)

L Completed at least 8 hours in the second semester of the third academic year
(Total: hours)

[ Completed a total of at least 36 hours

% Note:

Please obtain an On-Campus Practical Training Hour Kecord Card from the
Department Office. The card must be signed and approved by both the event
organizing unit and the head of the responsible unit before the practical
training hours may be recognized toward the Department’s graduation
requirement.

Notes

1. This form is provided solely for verification, record-keeping, and archival purposes. For
detailed academic requirements and graduation requirements, please refer to the graduation
requirements applicable to the student’s year of admission.

2. There is no prescribed order for completing the academic requirements and graduation
requirements. However, all requirements must be fulfilled no later than the student’s
departure from the University prior to graduation, and this completed form must be
submitted to the Department Office.

3. If any item requires review and approval by the Department Affairs Meeting, please submit
the relevant supporting documents to the Department Office and consult the Department
Administrative Specialist (Extension 22501).

4. For filing and archival purposes, this form is formatted for A4 paper size and duplex
(double-sided) printing. Printed copies are also available from the Department Office upon
request.




