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The total number of credits completed to be eligible to graduate shall not be less than 128 credits.
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The stipulated compulsory credits shall be28credits.
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The professional compulsory credits shall be blcredits. (14 credits for required college courses, and 51
credits for required department courses. )
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Students are required to complete a total of 128 credits of " Stipulated Compulsory Course",
"Professional Compulsory Course", "Department Professional Elective Course", and "Inter-College Elective
Courses " within their academic years.




