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Double Major Program Curriculum Plan for Department of Food Nutrition and Health Biotechnology, Asia University
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This curriculum plan applies to students of the double major program whose applications have been approved and will take effect starting from the 2025 academic year.
The application qualifications and requirements for pursuing a double major in this department are as follows.

(1) Students in the second or third year of any department at this university, or those who have completed at least one year of the minor program in this department.

(3) Non-biology students must complete the prerequisite courses, including General Chemistry, General Chemistry Laboratory, General Biology, and General.

To qualify for a double major, students must complete at least 40 credits: 16 credits of required courses and at least 24 elective credits. These credits must be in addition

to the primary department's graduation requirements. For students enrolled from the 97th academic year onward, they must also complete core and elective courses of

Remarks :
1.
2.
(2) Applicants must complete the double major application form.
3.
another department, totaling an extra 40 credits.
4.
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Elective courses must begin from the first semester of the second year. Students must select one of the two programs offered by this department and complete at least 24



credits.

5. The qualification regulations for the professional and technical examination for dietitians are based on the announcements on the website of the Examination Yuan. This
double major program does not fully meet the course requirements for the dietitian examination, and completing this double major program does not grant eligibility to
apply for the dietitian examination.

6.  The qualification regulations for the professional and technical examination for food technologists are based on the announcements on the website of the Examination
Yuan. This double major program does not fully meet the course requirements for the food technologist examination. It is recommended to take additional courses as
announced by the Examination Yuan.

7. For the Category B and C Food Analysis and Inspection Technician qualifications, it is recommended to study relevant subjects such as Food Analysis and Inspection
(including laboratory), Food Chemistry, Food Processing (including laboratory), Microbiology (including laboratory), and Food Microbiology (including laboratory).

8.  For the remaining matters, please refer to the "Asia University Implementation Guidelines for Students Pursuing Double Majors."
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