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Notes:

1 - The total number of credits required for graduation is 128, including 36 credits of university-required courses, 12 credits of college-required courses, and 59 credits of department-required courses. Students must complete at least 21 elective credits, with a maximum of 12 credits from cross-department electives (Including 6 Inter-school credits and Credit Programs, College electives can be counted as department
electives).

2~ Off-campus internship grades must be based on internship certificates issued by the host company and the submission of related internship outcomes, which will serve as the basis for grade evaluation.

3~ The number of credits taken each semester should comply with the regulations outlined in the course selection guidelines for daytime division students.

4 ~ Graduation requirements must meet the standards established by the department.

5 ~ *Indicates that the scheduling of general education courses will be adjusted based on the number of classes; () indicates the minimum number of credits or hours.

6 ~ Physical education courses are single subject electives.

7 ~ General education courses refer to elective courses offered by the General Education Center.

8 ~ For international students, university-required courses, except for Military Training and Physical Education, should be in with the i idelines for Chinese Language Courses."



