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* (1) Graduation Requirement: 128 credits (A Common Core Course : 24 creditsincluding: Liberal Education: 6 credits, English: 4 credits (English I, English II)", "Chinese Language: 6 credits (Chinese Language |, Chinese Language Il ) Chinese Language: 2 credits + Basic Al-Oriented
# Porgramming: 2 credits - Package Software: 2 credits - Physical Eduaction: 2 credits).
JE B Major Core Courses : 56 redits + C Major Elective Courses : 48 redits)
(2) In addition to taking the required major elective courses offered by this program, students may also take other elective courses offered by the department. These may be counted toward the required major elective credits. <Approved by the University Curriculum Committee on
Academic 2026.02.10.>
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