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Undergraduate Curriculum Plan for Department of Food Nutrition and Health Biotechnology, Asia University
(Applicable for Fall 2024 Enrollees)
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Approved in the 1131 University Curriculum Committee meeting.
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General Required
(Core) Courses are
divided into 4
categories: (1)
Humanities, (2)
Society, (3) Nature,
and (4) Life.
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Students are required
to take at least
2-credit course from
each category (8
credits in total);
Students could take
General Micro-credit
Course or Self-Study
Course approved by
the Center for
General Education
for credit
waiver/transfer.
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Students are required
to complete 8 credits
of General Required
(Core) Courses
before graduation.
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Students must complete 128 credits, including general education courses, to graduate. They need to take 30 credits of university
required credits, 12 credits of college core courses, 29 credits of departmental core courses, and at least one department
professional program. If the total credits are insufficient for graduation, students can freely choose other courses or program
credits, except for university required credits (including university required credits, physical program (5), and physical program
(6)), to make up the required credits.
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In the part of the department professional program, students in the pharmaceutical cosmetics group must choose the
pharmaceutical cosmetics and medical aesthetics program (27 credits) as required courses; students in the food and nutrition
group must choose the food and nutrition program (33 credits) as required courses.
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% The symbol indicates agreement that Undergraduate students who join Military Service while study at Asia
university(UMSA) can take the course flexibly. The method of taking the course is noted in the remarks section (including the
academic year, the opening of a special class or cancellation).
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The course plan applies to freshmen admitted to this department in the fall 2024 enrollees (not applicable to transfer students
admitted in the fall 2024 enrollees).
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Courses with “(1)” in their titles must be taken before enrolling in courses with “(2)” in their titles. The eligibility to take “(2)”
courses is not dependent on passing the “(1)” courses. For laboratory courses, the corresponding lecture course must be taken
either prior to or concurrently.
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Departmental core courses cannot be taken across different academic systems. Exceptions can be made only under special
circumstances, which must be reviewed and approved by the department’s curriculum committee and the department chair.
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Undergraduate students in the daytime division of this department can freely choose elective credits from courses offered by
other departments. The maximum number of credits from these courses that can be counted towards graduation is 19 credits.
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The Food and Nutrition program consists of 33 credits. To qualify for the professional and technical senior examination for
dietitians, students must additionally take 7 elective credits within the department (1 credit for Basic Nutrition Internship, 3
credits for Clinical Nutrition Internship, 2 credits for Diet Management Internship, and 1 credit for Community Nutrition
Internship) and obtain proof of qualified internship hours approved by a hospital. These 7 credits can be counted towards
graduation credits.
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The eligibility requirements for the professional and technical senior examination for dietitians are based on the announcements
on the Examination Yuan’s website. According to the eligibility requirements set by the Examination Yuan and the requirements
of hospital internship units, the three courses—Clinical Nutrition Internship, Diet Management Internship, and Community
Nutrition Internship—cannot be taken across different groups.
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The eligibility requirements for the professional and technical senior examination for food technologists are based on the
announcements on the Examination Yuan’s website.

. 8 &~ 7 HL ¢ Industrial practice ~ & P ZERB Y S RA T RKR(ZTHR) 5 F 51 (7 F %) K2
PEGRR) - AP (FRHR)EMMAPD -
For the Industrial Practice and Class C Food Inspection and Analysis Technician certification, it is recommended to take related
subjects such as Food Analysis and Inspection (including laboratory), Food Chemistry, Food Processing (including laboratory),
Microbiology (including laboratory), and Food Microbiology (including laboratory).
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During their studies, in addition to completing the total number of credits required for graduation, students must complete at
least one of the following: “Off-campus Internship,” “Research Project,” or “Professional Certification” to qualify for
graduation at the departmental level. For details, please refer to the graduation requirement checklist.
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