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E [ Total Graduation Requirement: 128 credits]
(1)A Common Core Course : 12 credits.
Academic|(2)B Major Core Courses :48 credits
Regulation|(3)C Major Elective Courses: 68 credits
(4)Elective courses taken within the same department and academic program may be counted towards the required elective credits. <Approved by the University Curriculum Committee on 2018.10.09,2020.12.15,2021.03.05,2021.06.08 and 2022.03.22.>
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