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Wu Feng University of Science and Technology 2024 Academic Year, Day Division, Four-Year Degree Program Department of Food Safety International Industry-Academia Cooperation Program Course Standards (Fall Semester 2024)
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Student must complete at least 128 credits, which includes (1)20 credits of general edudation courses, (2)60 credits of restricted electives, and (3)48 credits of unrestricted electives.
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Before start second semester of Requirements: Communication Requirement:Student must pass TOCFL Band A2 level test.
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Passed by 113/07/29 Department of Fire Science 112 academic year 2nd semester, adopted by the 3 Curriculum Committee conference. 113/08/15 113 academic year nd semester, adopted by the College of 1 Curriculum Committee conference. 113/09/06 113 academic year 1st semester, adopted by the 1st Curriculum Committee conference.
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