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Nankai University of Technology Course Catalog for the 113th Academic Year, College of Management, Department of Electrical and Information Techology,International Bachelor Program of Industry-Academia Collaboration, Four-Year Program
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Mandarin Listening and Speaking Practice (1)(2) Mandarin Reading Comprehension (1)(2) English (1) (2)
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Courses
s I3 |3
4 6 4 8 2 4 2 4 2 2 2 2
Subtotal Subtotal Subtotal
AEMH (=
=)=) 3 ; 3 3
Introduction to Industries(1)(2)
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Introduction to Food and Beverage Management Meal Making and Marketing(1)
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P L Pa— g 4 g
S 0K R o |, |eEEe o |, [rrEeEs o |, [eRasiEws s |
Principles and Applications of Food Preparation Catering in English Consumer Behavior Restaurant planning and design
Lo pr 1T A ol IR
B AR e B T 4 5 5 EEFV () 9 40
Catering Internet Marketing Corporate internship (6)
T g A
AdEEB .
Banquet cuisine
Departmental
AR R R
Elective Courses EhmbRs 3 3
catering event design
QAR A 4 e
AELIL A 2B 3 3
Creative health dishes for the elderly
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1.This curriculum is applicable to students of International Programs of Industry-Academia Collaboration admitted for the academic year 2024.
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2.The minimum credits for graduation is 128. This includes 16 credits for collegiate compulsory subjects of university cores, 6 credits for basic major-related compulsory subjects, 8 credits for general education compulsory subjects, 46 credits for department required courses, 6 credits for compulsory language proficiency subjects, 82 credits in total; A maximum of 46 credits of elective credits from non-departmental courses will

be recognized as graduation credits.
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3.Taking related courses offered by other departments is subject to approval by the department chair and the chairs of departments whose courses are selected.
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4.The issuance of a certificate for completing an interdisciplinary program shall be conducted in accordance with the regulations stipulated by the NKUT Interdisciplinary Establishment.
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5.The maximum credit for off-campus internship courses in specialized programs is 18 credits. The corresponding standard is 1 credit for 80 hours of internship. Off-campus internships shall be conducted in accordance with the NKUT Guidelines for Off-campus Internships.
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6.This curriculum list has been reviewed and approved by the Department Curriculum Committee (2024.03.13), College Curriculum Committee (2024.04.01), and University Curriculum Committee (2024.04.09).




