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* [ Total Graduation Requirement: 128 credits] (1) A. Common Core Courses: 30 credits, including: "Competency Education: 6 credits", "Liberal Education: 10 credits", "Foreign Language: 6 credits (English |, English Il, Foreigner Language)", "Chinese: 4 credits (Chinese |, Chinese Il)
# "Information Technology: 4 credits (Basic Programming , Package Software)", "Physical Education: 0 credits", " Military Training: 0 credits", "ldeal of University: 0 credits ",” Labor Education: 0 credits ".x Competency Education: Science Ethics (2 credits), Innovation and Entrepreneurship
JE (2 credits), Workplace Writing (2 credits). These courses are available only to second-year students and above. xLiberal Education: 10 credits (Culture, History, and Arts /Social and Civic Literacy / Natural Environment and Technology / The Literacy of life and health/ Yuanpei Academ).
(2) B. Major Core Courses : G major core courses, B+G total 59 credits. (3) C. Major Elective Courses: H module elective courses, C+H total 39 credits. Elective courses within the same department and academic system may count towards the required elective credits.
Academic|(4)Cross-department electives require a minimum of 6 credits, and a maximum of 10 credits will be recognized.(5)Fulfill course requirements as set by the department.(6)Graduation Requirements: Students must meet the graduation criteria outlined in Project 1311 to be eligible for
Regulation/graduation. <Approved by the University Curriculum Committee on 2022.03.22, 2022.05.27, and 2022.12.16.>
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