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The Curriculum of Department Of Baking Technology And Management
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Notes: 1. The graduation credit count is 132 credits (including 36 credits of required courses, 6 credits of departmental courses, 64 credits of departmental courses, and at least 26 credits of departmental electives).

2. Off-campus internship results must be accompanied by a manufacturer's internship certificate and accompanying internship results as part of the evaluation criteria.

3. Number of credits per semester: This is determined in accordance with the university's daytime student course registration regulations.
4. * indicates that the art section of the general education curriculum will be scheduled based on class size adjustments; () indicates the minimum number of credits or hours.



