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Humanities: Communication, Art, Music, Literature, Philosophy

Social Sciences: Economics, History, Political Stience, Psychology, Social Work, Sociclogy

Natural Sciences: Mathematics, Chemistry, Computer Science, Physics, Biology

**A minimum grade of “C” must be obtain on all major courses within the option

Student Name ID#
Freshman Year {0-33 Hours)
First Semester Credit Second Semester Credit
OREN 100 Freshman Seminar 1 OREN 101 Freshman Seminar |
ENGL 101 English Composition I 3 ENGL 102 English Composition II 3
FOSC 100 World Food Fiber & People | 2 HIST 103/210 Global History 3
MATH 107 Algebra. & Trigonometry | 4 MATH 108 Algebra & Trigonometry | 4
CHEM 231 Chemistry 4 CHEM 232 Chemistry 4
CHEM 233 Chemistry Lab 1 CHEM 234 Chemistry Lab 1
PHED Physical Education or ROTC 1 PHED Physical Education or ROTC 1
Total 16 Total 17
Sophomore Year (33-63)
First Semester Credit Second Semester Credit
| CSCI 100 Intro to Computer Concepts | 3 NUSC 111 Nutrition, Wellness & Health | 3
HIST 104/21 1 Global History 3 BIOL 120 Organism Biology 3
FPAR 101 Art Appreciation 2 PSYC 270 Intro to Psychology 3
ECON 201/202 Principles of Econ 3 PHYS 301 Elementary Physics 3
MATH 207 Anal. Geom & Calc 1 4 BIOL 301 Microbiology 3
English Prof. Exam
Total 15 Total 15
Junior Year (63-94 Hours)
First Semester Credit Second Semester Credit
ECON 300 Intro. to Statistical Anal 3 FOSC 302 Food Sensory Evaluation/ Lab | 3
| FOSC 301 Intro to Food Science 3 CHEM 307 Quantitative Analysis 3
CHEM 320 Organic Chemistry 3 HOMT 314/112 Basic Food Production 3
ENGL 327 Public Speaking 3 CHEM 360 Biochemistry 3
FOSC 399 Field Experience* 3 NUSC 302 Nutritional Biochemistry 4
Total 15 Total 16
Senior Year (94-123 Hours)
First Semester Credit Second Semester Credit
PHIL 348 Business Ethics 3 FOSC 460 Methods of Food Processing | 4
FOSC 405 Methods of Food and 2 NUSC 400 Sem. In Food & Nutri Sci. 1
Nutritional Analysis
FOSC 406 Meth. of Food & Nutrition. | 2 FOSC 465 Food Chem. {Lec. & Lab) 4
Anal/Lab
FOSC 440 Food Microbiology 4 FOSC 473 Prod. Res. Innov. & Sen 4
FOSC 450 Food Proc. Eng. Tech 4 . Eval. of Foods
NUSC 501 Professional Seminar 1
N hToid 15 , , B Total 14
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