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Hungkuo Delin University of Technology Curriculum of 2024 Four-Year Degree in Department of Hospitality Management, New South-bound International Student
Industry-Academia Cooperation Program for Hospitality Managemet
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Total credits for graduation: 128 (University Cores: 22, University Electives: 0, Department Cores: 45, Department Electives: 61.
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4 Professional intership course.
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p course are 16 hours. Internship (3) to Internship (10) are each worth 2 credits, and the actual internship hours per week for each internship course

Internship (1) to Internship (2) are each worth 4 credits, and the actual internship hours per week for each internshi

are 8 hours.
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This curriculum was approved at the university
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vel urric,ujgg committee meeting on Dec 16, 2024. Revised and adopted on Mar 19, 2026.
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