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At the time of graduation,
1. General Education 31 credits.
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Nanhua University 2024 Academic Year Undergraduate Students Department of Natural Biotechnology Time Schedule of Class
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students should complete at least 128 credits, including:

2.College Interdisciplinary Program 12 credits, College Foundation Courses 9 credits.
3. Department Core Courses 24 credits, Department Elective Courses 52 credits.
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3 1.The interdisciplinary program is an elective program, at least 12 credits should be taken
Interdisciplinary |2 before you graduate; If you have completed a whole program, the program will be added to
Program g your diploma.
12 Credits 2 2.For more information about the interdisciplinary program, please check the announcements
on the websites of each college and the Academic Affairs Office
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Major program

Post-Modern Agriculture Program :

[Agriculture, Food, and Natural Resources]

Department Core Courses + Post-Modern Agriculture Program Cosmetic Biotechnology Program :
[Health Science] Department Core Courses + Cosmetic Biotechnology Program

Biotechnology Program :

[Health Science] Department Core Courses + ??????  Program

Note
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1. Requirements for graduation: Completion of all required credits.
2. For students from other departments that would like to take courses that have lab work, these students are required to pay consumable costs (appr. NT$6000) at the Accounting Office once
the registration of the course has been confirmed after the drop/add course period. The consumable cost shall be paid for the semester in which a course with lab work is registered.
3. The Biotech Internship (1) and (2) courses are offered to third-year students during the summer break before the start of their final year. ‘Biotech Internship (1) is offered in July.” Biotech
Internship (2)" is offered in August.
4.Students are required to complete at least one of the following courses offered by the College of Science and Technology: ‘Introductory Statistics’ , ‘Biostatistics' , and ‘Probability
Statistics’ . As a general guideline, these three courses are offered to students in the Department of Information Management, Department of Natural Biotechnology, Department of
Computer Science and Information Engineering, respectively.
5. Students are required to complete at least one of the following courses offered by the College of Science and Technology: ‘Business Mathematics’ and ‘Calculus’ . As a general guideline,
‘Calculus’ is offered to students from the Department of Natural Biotechnology and the Department of Computer Science and Information Engineering. ‘Business Mathematics' is
offered to students from the Department of Information Management.




