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Wu Feng University of Science and TechnologyDay Division Graduate Institute of Hospitality Management and Food Safety Course Schedule
(Applicable to Students Admitted in the 2025 Academic Year)
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Students in our master's program should obtain at least 36 credits (including majors and common compulsory courses: 18 credits, major electives: 18 credits) before they can graduate.
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Maijor classification: two main axes: catering and hotel management group and catering safety group.
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Elective subjects in the same Major may be adjusted based on industry trends and manpower needs.
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Passed by 114/06/23 Department of Fire Science 113 academic year 2nd semester, adopted by the 3 Curriculum Committee conference. 114/7/21 113 academic year 2nd semester, adopted by the 3 College of DigitalManagement
Curriculum Committee; 114/07/30 113 academic year 2st semester, adopted by the 6 st Curriculum Committee conference.




