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National Kachsiung University of Hospitality and Tourism-The Curriculum of Department of Culinary Arts
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(NOTE)

1. The graduation credit requirement is 220 credits (including 66 credits of required general education, 40

credits of core professional courses, 26 credits of departmental courses electives.

2. The maximum number of credits taken for each semester is 32.

3. The Chocolate Making course is limited to 30 students.




