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WuFeng University - Curriculum of Department of Hospitality Management for 2023 Four-Y ear Degree International Programs of Industry-Academia Collaboration.
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Note: The Chinese language course is offered in accordance with the regulations formulated by the Ministry of Education:

1. In the first semester of the first academic year, at least 5 credits and 10 hours of Chinese language courses must be offered.

. In the first semester of the first academic year, an additional non-credit counseling course in the Chinese language must be offered for at least 5 hours per week.

2
3. By the end of the second semester of the first academic year, students must obtain the Chinese language proficiency certificate for listening and reading at level A2 (basic level).
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Academic Requirements: 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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Communication Requirement:Student must pass TOCFL Band A2 (inclusive) or above level test.
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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
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1. On July 29, 2024, students were transferred to the Department of Hotel Management with the approval of the Curriculum Committee for the third time in the second semester of 2023.

2. On August 20, 2024, it was approved by the Curriculum Department for the first time in the first semester of 2024 to enter digital management.

3. September 25, 2024, first pass of the second curriculum committee of the first semester of 2024
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1. On Jan 06, 2025, students were transferred to the Department of Hotel Management with the approval of the Curriculum Committee for the second time in the first semester of 2024.

2. On Jan 09, 2025, it was approved by the Curriculum Department for the five time in the first semester of 2024 to enter digital management.

3. On Jan 15, 2025, five time pass of the curriculum committee of the first semester of 2024




