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B 2 credits of PE courses are required. Each course is 1 credit with 2 hours of
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[Note 1. Credlts from general education courses excluded by individual departments will not be counted towards
graduation requirements.
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[Note 2. The credit requirements for the Foreign Language Discipline are as follows
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Students from the Department of Applied English and other special status students can only take 4 credits|
of a second foreign language course other than the 'compulsory English' courses, such as Japanese,
Thai, Vietnamese, Korean, etc. (This means 6 credits for the Language Expression Area and 8 credits for
General Education Free Electives)
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If departments plan to offer 4-credit professional English courses for sophomores and above, students
only need to complete the 4-credit compulsory English course in their freshman year for the foreign

language requirement.(This means 6 credits for the Language Expression Area and 8 credits for General




Education Free Electives)
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Except for the aforementioned cases, students from other departments must complete 8 credits of
'Compulsory English' courses for the foreign language requirement (i.e., 10 credits in the Language
Expression Area, with 4 credits as general education electives).
HI PSR Y S S e
Note 3. The credit requirements for the Scientific Perception Area are as follows:
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Students in the Department of Information Management are required to take 4 credits of their choice from the
Scientific Perception Area.
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Except for the aforementioned cases, students from other departments are required to take 2 credits of
'Programming' courses in the Information Education Discipline , and choose 2 credits from the Scientific

Perception Area.
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Major elective subjects (at least 37 credits should be taken). The elective subjects list is announced on the department website.
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Students must complete in total of 128 credits for graduation, of which 43 credits should be from required courses, 2 credits|
from labor service, 2 credits from volunteer service, 37 credits from core optional courses, and 28 credits from general
education courses. 14credits are free optional courses accepted for taking any courses from all departments.
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"Graduation Project and Internship (I)" and "Graduation Project and Internship (II)" allow students to choose between
%ﬂ >y completing a graduation project or participating in an off-campus internship.
L "Internship (1)" and "Internship (2)" are off-campus internship courses.
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Students must complete ‘Study Passport’ to fulfill the requirement for graduation.
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In order to achieve the graduation threshold, the completed “Student Passport” is required.
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In accordance with the regulations of KNU English Test and English graduation threshold, students must fulfill the English
graduation threshold.
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To strengthen the connection between academia and industry, the department implements a semester-based rotation internship
system. Students are assigned to industry internships either in the first or second semester of their fourth year. To align with the
internship schedule, the course "Work Ethics and Internship Guidance" is offered in both the first and second semesters of the
third year, while "Graduation Project and Internship (I)" and "Graduation Project and Internship (II)" are offered in both the first
and second semesters of the fourth year.
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Students must obtain at least one professional certificate within the years of study before they can obtain graduation
qualifications (according to the regulations of the department's "Professional Certificate Counseling Measures") °
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"Secondary 5 students" should increase their graduation credits (at least 12 credits)
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According to the "Kainan University Interdisciplinary Learning Implementation Measures", students in this department should
complete "key interdisciplinary credit courses, minor departments or double majors" before they can graduate.
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This course was approved at the school curriculum committee meeting on May 13, 2025, and approved at the academic affairs
meeting on May 13, 2025.
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Kainan University Department of Tourism, Hospitality, and Culinary Arts Undergraduate Elective Courses List
(Applicable to Freshmen Entering in the 112th Academic Year)
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Approved with revisions at the 5nd College Curriculum Meeting of the School of Tourism and
Transportation for the 113th Academic Year on April 30, 114
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semesters of the fourth semester.
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In accordance with the internship schedule, elective courses of the same major will be taught in both the upper and lower|




