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The Curriculum of International Bachelor Program in Culinary Arts
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1. Therequired credits for the degree are 128 credits, including 36 required GE credits, 12 school required credits, program required 63 credits and 17 program elective credits.)
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The grading of the Off-campus Internship is partially based on the certificate of internship referred by the company and the internship reports/assignments.)

The maximum credits taken each semester are based on the Guidelines for Student’s Course Selection of the Day Division, NKUHT.
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Inter-departmental or inter-disciplinary credits recognized are 9 on the premise of the Director’s approval. (Including Credit Programs)



