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Program Curriculum for Department of Health and Greative Vegetarian
Science, FGU

( Applicable to freshmen admitted in academic year 113 )
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Department requirements for graduation: 128 Credits
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General Education Course: 32 Credits
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Department requirements for major course: 71-72 Credits
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Core curriculum: 26 Credits
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Spemahzed Elective curriculum ( Choose one )
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Specialized Elective curriculum
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Healthy Vegetarian Food Innovation R&D Course: 24 Credits
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Catering Service and Operation Management Course: 25 Credits
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Optional courses for self-selected subjects: 24-25 Credits
SN R A EREART £
The courses of program are as listed below.
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Applicants studying the bachelor's program of this department must have completed at least one of the above courses: " Study
on Designated Subject (I)" and " Study on Designated Subject (II)" or " Internship (I)" and " Internship (II)"
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To study "Professional Internship (I)", you need to take "Internship Project Production (I)" at the same time, and to study

"Professional Internship (II)" you need to take "Internship Project Production (II)" at the same time.
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