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Remarks :

1.

Students in this department who participate in the "Multidisciplinary Specialization Empowerment Program" must complete 48 credits of the "Multidisciplinary
Specialization Empowerment Program Courses" listed in the "Curriculum Planning Table." Those who successfully complete the coursework and pass all
requirements will be awarded a bachelor's degree certificate with an endorsement for "Postgraduate Specialization in Food and Nutrition."

2. The eligibility requirements for the Professional and Technical Examination for Food Technologists are subject to the official announcements on the website of the
Examination Yuan.

3. Food Testing and Analysis Technician (Class B and C): It is recommended to take relevant subjects such as Food Analysis and Testing (including
laboratory work), Food Chemistry, Food Processing (including laboratory work), Microbiology (including laboratory work), and Food Microbiology
(including laboratory work).

4. The eligibility requirements for the Professional and Technical Examination for Dietitians are subject to the official announcements on the website of
the Examination Yuan. Based on the eligibility criteria set by the Examination Yuan and the requirements of hospital internship units, the three
courses—Clinical Nutrition Internship, Dietary Management Internship, and Community Nutrition Internship—must not be taken across different
groups.
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