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Curriculum of the Department of Nutrition and Health Sciences , Kainan University, 2025
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2. Students may take up to 1 elective Recreational PE course (2 credits), which can be

applied to General Education free elective credits
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Note 1. Credits from general education courses excluded by individual departments will not be counted towards graduation
requirements.
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Note 2. The credit requirements for the Foreign Language Discipline are as follows:
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1.Students from the Department of Applied English and other special status students can only take 4 credits of a second foreign
language course other than the 'compulsory English’ courses, such as Japanese, Thai, Vietnamese, Korean, etc. (This means 6
credits for the Language Expression Area and 8 credits for General Education Free Electives)
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2.1f departments plan to offer 4-credit professional English courses for sophomores and above, students only need to complete the
4-credit compulsory English course in their freshman year for the foreign language requirement.(This means 6 credits for the
Language Expression Area and 8 credits for General Education Free Electives)
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3.Except for the aforementloned cases, students from other departments must complete 8 credits of 'Compulsory English' courses
for the foreign language requirement (i.e., 10 credits in the Language Expression Area, with 4 credits as general education




electives)
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Note 3. The credit requirements for the Scientific Perception Area are as follows:
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1.Students in the Department of Information Management are required to take 4 credits of their choice from the Scientific

Perception Area.
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2.Except for the aforementioned cases, students from other departments are required to take 2 credits of 'Programming' courses in
the Information Education Discipline , and choose 2 credits from the Scientific Perception Area.
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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, 17 credits from core optional courses, and
28 credits from general education courses. 16 credits are free optional courses accepted for taking any courses
from all departments

2.T¢ T 8|2 | BB EERBES(D S 1284).

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.
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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.

6.2 s B4 TRa < EBREY ISz > B2 Y T£RBRE s 8 i FL | 47
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.
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7. Before advancing to the second year and joining regular departmental classes, students from the International
Program are required to achieve at least Level B1 (Intermediate) on the Test of Chinese as a Foreign Language
(TOCFL). Those who do not meet this requirement shall follow the procedures stipulated in the “Kainan
University Regulations on the Enhancement of Chinese Language Proficiency and Graduation Qualification
Assessment for International Students.”
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8. These courses regulations were passed at the Curriculum Committee Meeting on Sep. 23, 2025, and approved
for future references by Academics Affairs Meeting on Sep. 23, 2025,




2]

I-V-lg% 28,

A”'

]

iE B FARRY £

Curriculum for the Department of

Nutrition and Health Sciences, Kainan University, 2025.
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Notice
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[ Internship in Food and Biotechnology Industry | , they are internships intended for classes outside our
university.
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