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2025 Curricula for the Ph.D. Program in Department of Seafood Science
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Minimum credit required to graduate: 35.

Required courses: 14 credits; elective courses: 21 credits.

Credits earned by students from the common courses offered by their respective colleges shall be accepted as their affiliated department's professional courses.
However, credits earned from interdisciplinary courses offered either by their college or by other colleges will be accepted as credits earned from departments outside
their own.

College requirements:

Departmental requirements (Ex: programs, certifications, licenses, recognition of external department credits, prerequisite requirements, Credits needed for each teaching
division, and other requirements):

(1) The offering of elective courses is determined based on student demand in each semester.

(2) Courses taken outside the Institute must be related to the Institute’s professional fields and approved by the Director of the Institute. A maximum of 6 credits may
be recognized. However, in special circumstances, if students take English-taught courses offered by other departments or other universities, and obtain approval
from both the academic advisor and the Director of the Institute, such credits may be counted toward graduation and will not be subject to the maximum limit for
external department credits.

(3) During the period of study, the Thesis course needs to be registered only once. The six thesis credits must be completed in a single registration, and the grade will
be recorded after the student has passed the degree examination.
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