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National Kaohsiung University of Hospitality and Tourism

The Curriculum of Baking Technology and Management(For 2025Academic Year)
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(Note) :
1 ~ The required credits for the degree are 132 credits, including 36 required GE credits, 6 school required credits, program required 68 credits and 22 program elective credits-- A maximum of 12 credits (including 6

credits from other schools) of elective courses from other departments (including various programs) will be recognized, and the elective courses determined by the college will be considered as elective courses of the
department.)
2 ~ The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments.)

3 ~ The maximum credits taken each semester are based on the Guidelines for Student’s Course Selection of the Day Division, NKUHT.
4 -~ x represents that the general course schedule will consider the number of classes to adjust the offering semester; () represents the minimum number of credits or hours.



