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Wu Feng University of Science and Technology Daytime Department Institute of Hospitality Management and Catering Safety Course Schedule (Draft) (Applicable to students admitted in the
112th academic year)
Passed by the Department Affairs Meeting 111.2-6 (2023.06.29) and the Department Curriculum Committee Meeting 111.2-4 (2023.07.17)
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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 may graduate
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Field classification include two main axes: catering and hotel management group and catering safety group
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Elective subjects of the same field may be adjusted based on industry trends and manpower needs.
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1. July 17, 2023 approved by Department of Curriculum Committee for the 4th times in the seconds semester on 2022 to the Department of Hospitality Management
2. July 20, 2023 Approved by Department of Curriculum Committee for the 6th times in the seconds Semester on 2022 to the department of Digital Management.

3. September 5, 2023 Approved by Department of curriculum committee for the first times in the first semester on 2023




