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Hungkuo Delin University of Technology Curriculum Planning of 2025 Four-Year Degree in Department of Hospitality Management
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Total credits for graduation: 128 (University Cores: 32, College Cores:14, College Electives: 12, Department Cores: 37, Department Electives: 33 (including interdisciplinary 8 credits)
To encouraae interdisciplinarv learnina. students who applv for and obtain a certificate in an interdisciplinarv proaram can count 12 credits from cross-departmental electives towards their araduation requirements.
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Students are required to satisfy the following graduation requirements: English Proficiency Test, Computer Skill Test and other graduation thresholds by the department.
¥ For detailed regulations regarding graduation requirements, please refer to the regulations of the university and department.
3B A A BN R AAHLERARPMLEZARE BRESE2E0 0 Z W4
For the required general education courses, students must choose at least two credits from Humanity Arts, Social Sciences and Natural Sciences. There should be at least 8 credits in total from three groups. (The availability of courses varies each semester).
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This curriculum was approved at the university-level curriculum committee meeting on Dec 16, 2024.
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Pastery & Baking Coffee Post-Production and Roasting Creative Western Cuisine Internship(4)
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Practice of Bartender Wine and Liquor Tasting and Brand Management Internship(5)
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Hospitality Consumer Behavior Advanced Pastery & Baking B&B Operation and Management Internship(6)
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Advanced Wine and Sommelier Service Molecular gastronomy Production Coffee Latte Art
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RATMAR 5 | s A ABFr & 1 732 Hospitality Service 50 e RAEH G £ 75 > | 2
Property Management System in Hotel Quality Management Selling Skills in Hotel
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Programming Creativity and Application Restaurant Franchising Management
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