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Article 1 

In order to enhance the professional competitiveness of day-time students of 

the University Department, strengthen the practical and application abilities in the 

field of study, so as to facilitate the rapid integration of the career development of 

the students upon graduation, the implementation of the " Chang Jung Christian 

University Student Professional Practice Ability Check" Article 2 of the Measures 

stipulates that the implementation regulations for the verification of the professional 

practical ability of students of the department. 

Article 2  

Students of the day-time system of the department of the university must complete 

the following professional practical projects before graduation as the threshold for 

graduation. 

1. Contests: Students must participate in at least 3 internal and external competitions 

during their stay in school before graduation, and must submit " Proof of competition 

" and " Competition works ". The entry record is mainly the entry certificate or the 

award certificate issued by the contest organizer. If there is no actual entry certificate, 

it can be replaced by the photo record of the participants of the contest or the record 

of correspondence with the organizer. The theme of the competition is based on the 

categories of tourism and catering or marketing planning. 

2. Professional licenses: students must obtain at least 2 licenses during their stay in 

school before graduation. For information on licenses related to tourism, food & 

beverage management approved by the department, please refer to the department 

webpage. 

The types of licenses for foreign students in this department are not subject to the 

aforementioned license regulations and are determined by the department's 

curriculum committee. 

3. Professional lectures: Participate in at least 4 specific professional lectures hosted 

by the department and registered in the course of the event. Those who have not 

registered will not be certified. 



Article 3  

The tutoring mechanism for students of this department that has not met the 

graduation threshold of the department before graduation is provided by the class 

tutor. 

Article 4 

If there is any doubt about the professional implementation project obtained by the 

student, it may be confirmed by the resolution of the departmental meeting. 

Article 5  

This method is applicable to day-time students of the university who enrolled since 

the 105th academic year. 

Article 6  

This method will be announced and implemented after being passed by the 

departmental affairs meeting and the academic affairs meeting, and the amendments 

are the same. 

  



Reference information for licenses related to tourism and catering management 

approved by this department: 

License name  Field  Category 

Tourist guide of general examination Sightseeing  A 

THPEA Certified Professional English Analyst for 

Tourism and Hospitality 

Sightseeing A 

THPEP Certified Professional English Planner for 

Tourism and Hospitality  

Sightseeing  A 

B&B Butler Certification (BBB)  Sightseeing A 

International Airline Ticketing Practitioner Certification 

(IAFT)  

Sightseeing A 

Tourist Product Operator Certification (OPC)  Sightseeing A 

Pukau Chinese speaking leader  Sightseeing  A 

Tour Planner  Sightseeing A 

Aviation Computer Reservation System Sightseeing A 

Class C Catering Service Technician  Catering  B 

Grade C Chinese Cooking Technician Catering  B 

Grade C Bakery Technician  Catering  B 

Class C Beverage Blending Technician Catering B 

General test foreign language leader/guide staff Sightseeing  C 

Class B Chinese Food Cooking/Baking Mixing/Beverage 

Mixing Technician 

Catering  C 

 


