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Applicable for fall 2023 enrollees . The minimum number of credits required for graduation in this department is 128, including 24 university
required credits, 24 department required credits, and 80 elective credits. If the total credits are insufficient for graduation, students may take
additional elective courses, excluding school-required courses, to make up the deficit.

Elective credits courses in this department are allowed to be taken across different departments or educational systems, provided that the course titles
match those of this department, or they are approved by the department’s curriculum committee.

Students in the Bachelor’s Degree Program of this department may take elective credits from courses offered by other departments, with a maximum
of 20 credits being recognized towards the total graduation credits.

Students participating in the nutrition internship must take the nutrition internship examination conducted by the day division to obtain placement
qualifications and receive a professional internship certificate.

For the research project, students must independently select a research advisor and obtain their consent, as well as participate in seminar
presentations. By the Friday of the 12th week of the second semester of the fourth year, students must submit a research project report, a plagiarism
check report, seminar presentation proof, and an application form for review. The project will be recognized only after approval by the department’s
‘Degree Qualification Review Committee’.

The total number of distance learning courses taken by students must not exceed half of the total credits required for graduation.

Industry practical internships must be conducted in accordance with the implementation guidelines for practical learning for students at Asia
University.
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