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The Curriculum Framework for the Four-Year Bachelor Program of Hospitality Management for at WuFeng University for the 112 Academic Year
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Cormmon Electi 1. The "National Defense Education and Military Training " course has five areas: (1) International Situation (2) National Defense Policy (3) National Defense (4) Defense Mobilization (5) 2. 0 credits /2 class hours in all fields, which can be deducted for service period. The courses of each semester are subject to he amnouncement of the Academic Affais Offceof the current
ommon Elective National Defense Science and Technology. semester
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Language Proficiency Threshold: It shall be handled according to the implementation of iversity Students’ English Proficiency Requlrements for Graduation Thrcshold .
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Information Capability Threshold: According to the implementation of “WuFeng University students’ i ion capability i for ion threshold.” Students of non-information departments (sections) must pass at least one basic information proficiency certification test. Students of the information department must pass at least two information
oroficiency certification tests.
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3R ions on i cro: p interest electives and potential courses: For relevant course regulations, please refer to the "Essentials for Academic Programs, Cross-Department Interest Electives and Potential Courses".

=~ ek 4 & 4/Basic requirements of the college :

LEBCBFP 5 TR FRF - FALFRY 2 fo
The compulsory subjects of the colleges: Computer Practice, Management. Students must pass these courses.
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Graduation credit requirements: At least 128 credits, including (1) Basic Literacy Courses:18 credits (2) Civic Literacy Courses: 4 credits (3) The common compulsory subjects of the colleges: 6 credits (4) Professional compulsory courses:38credits (5) Professional elective courses: 37 credits (6) A maximum of 25 credits are recognized for courses,
interdepartmental interest electives and potential courses (excluding off-campus internships).
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2. Regulations on the number of credits for each grade and semester: (1) From first to second year: 16~25 credits. (2) Third year: 14~25 credits, (3) Forth year: 9~25 credits.
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3.The Practical Training must meet the "Implementation of WuFeng University Students’  Practical Training. Course" to determine the internship results. The course name is:Off-campus Internship(l) ~ Off-campus Internship(ll) ~ Off-campus Internship(lll) ~ Off-campus Internship(IV) ~ Off-campus Internship (V) ~ Off-campus
Internship(V1).
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4.Second-level students and third-level students must complete the on-campus internship course before they can carry out off-campus internships for the third-level students.For on-campus internship courses, please refer to the relevant regulations of "Key Points for On-campus Internship Courses of the Department of
Hospitality and Hospitality Management of Wu Feng University of Science and Technology" for implementation.
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5.For the third and fourth off-campus internship courses, please refer to the relevanl regulations of the "Key Points for Off-Campus Internship Courses of the Department of Hospitality and Hospitality Management of Wufeng University of Science and Technology”.
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6.Professional ablllty requirements:Please refer 10 the implementation of the relevant regulations of “Implementation Key Points for Graduation Threshold Conditions for Students of the Department of Hospitality and Tourism Management, Wufeng University of Science and Technology".
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7.The department must complete the special production course in order to graduate.
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Indicates that a computer course is required.
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The department may modify elective courses according to the needs of the program and industry.
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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




