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e A.Common Core Courses: 24 credits, including: Liberal Education: 6 credits, English: 4 credits (English I, English II), Chinese Language: 6 credits (Chinese Language |, Chinese Language Il, Chinese Language Ill ), Chinese Reading And Expression: 2 credits, Basic Al-Oriented

S

(1)Graduation Requirement: 128 credits.

Programming: 2 credits, Package Software: 2 credits, Physical Eduaction: 2 credits .

B .Major core courses: 72 credits.
oC. Major Elective Courses: 32 Credits.

<Approved by the University Curriculum Committee on 2025.04.18.>
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