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Curriculum for the Department of

Nutrition and Health Sciences, Kainan University, 2021.
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(6 credits) 1.English major and partlcular students are required to take second foreign language
except English, such as Japanese, Thai, Vietnamese, Korean .
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2.0ther students are required to take 4 credits of “Freshman English”.
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S 1.Major in department of Information Management students have to take 4optional
Scientific credits in scientific literacy field.
(k'ctfergft{) 2HP B FTARTEPRAY ESY TASRIPY, R 250 0 2 fE R
ErzE 284 o
2.0Other students must take 2 credits of “Programming” in computer-related information
studies and 2 optional credits inscientific literacy field.
m =
(5::'5;4&;») @i E! @igpHEy
Social eConstitution & Politics
Literacy eSociology
(4 Optional credits)
A2 idy
(P E L8R Ot T EM @L< fijlrg M
Humanistic eHistory N
Literacy o Art & Humanities

(4 Optional credits)

FPARBPHRTEL VR EB 0K A

2l il
FR Military | \ilitary-0 credit
PREIREYT (LSBT RARL2EALA > B ERIE,2EF B Y2P(Y - Y -
2EBMY HARARFRTII SBYIFQES, 7 :* W pdEBF L)
Physical Education in day school :
1. Required PE courses are 2 credits. Each course is 1 credit and 2 hours, students have
. to take 2 courses in total (PE I, PE 11).

Physical Education

2. Students can take at most a course (2 credits, which can be counted asoptional
credits from general education) for elective PE course (Leisure Physical Education).
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Physical Education in division of continuing education :
Required PE courses are 2 credits. Each course is 1 credit and 2 hours, students have to take
2 courses in total (PE I, PE I1).
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Notice: Taking the courses which are excluded by the departments will not be counted as graduation credits.
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Professional Electives (Minimum 17 credits)
Check electives on Website
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1. Students must complete in total of 128 credits for graduation, of which 63 credits should be from required courses, 2 credits from labor

service, 2 credits from volunteer service, 17credits from core optional courses, and 28 credits from general education courses. 16credits are|

free optional courses accepted for taking any courses from all departments.
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2. All general education courses must be regulated by the policies of General Education Center. Students must complete the required credit

standards of Kainan University.
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3. Students must complete ‘Study Passport’ to fulfill the requirement for graduation.

4, AREFBEF PR TEA B2 G4 REPER L8 R0 -

4. In accordance with the regulations of KNU English Test and English graduation threshold, students must fulfill the English graduation

threshold.
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5. The graduation credits of F.5 Education System students are required to increase at least 12 credits.
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6. In accordance with the regulations of KNU interdisciplinary learning, students of this very department are required to take

interdisciplinary program, double minor, or double major, in order to fulfill graduation threshold.

7. These courses regulations were passed at the Curriculum Committee Meeting on May 17th. 2022, and approved for future references byj

Academics Affairs Meeting on May 17th, 2022.
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Curriculum for the Department of
Nutrition and Health Sciences, Kainan University,
2021. (Elective Courses)
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1. "Community NutritionPractice ; -~ T Dietary Management Practice ; -~ T Journal of Clinical
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internships intended for classes outside our university.

" Internship in Food and Biotechnology Industry ; ,
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