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2025 Curricula for the Master’s Program in Department of Seafood Science
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1.Minimum credit required to graduate: 30.
2.Required courses: 14 credits; elective courses: 16 credits.
3.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.
4.Departmental requirements (Ex: programs, certifications, licenses, recognition of external department credits and other requirements):
(1) Graduate students who take courses outside the Institute may apply for elective credit transfer, provided that the courses are relevant to the Institute’s professional fields and
are at the master’s level or above, and have obtained approval from the Director of the Institute. Credit transfer may be applied for only once, with a maximum of 4 credits that
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may be transferred.
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During the period of study, the Thesis course is required to be registered only once. The six thesis credits must be completed in a single registration, and the grade will be
recorded only after the student has passed the degree examination.
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