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WuFeng University Curriculum of Department of Hospitality Management for Foreign Student (2020 Fall New South-bound
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1. Academic Requirements :

Student must complete at least 128 credits, which includes (1)20 credits of general edudation courses, (2)46 credits of restricted electives, and (3)62 credits of unrestricted electives

2. Senior Requirements:

Communication Requirement: Student must pass TOCFL Band B (B1) level test.
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