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National Kaohsiung University of Hospitality and Tourism
Four-Year Industry-Academia CollaborationBachelor Degree Overseas Youth Vocational Training Program (OYVTP)
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The minimum number of credits required for graduation is 128, including 36 General Education required credits, 10 school required credits, 56 departmental required credits, and at least 26 elective credits.
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The number of credits a student may take each semester shall be governed by the NKUHT Guidelines for Course Selection.
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To graduate, students must complete a minimum of 40 hours of on-campus internship (excluding the hours from On-campus Internship I and II courses).
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The grade for the Off-campus Internship shall be evaluated based on the internship certificate issued by the host company and the student’s internship reports or related assignments.
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Students are required to complete four credits of General Education (Liberal Arts) courses, which may be taken in any academic year within the four-year program.
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Other than military training and physical education classes, international students should follow the regulations of “Guidelines for Mandarin Courses” for required courses enrollment.




