Minor in FoodScience
RequirementdNVorksheet

2023p024Catalog
Name: StudentID:
| Grade | Courséumber& Title (units) | Prerequisitest
CompleteALLof the following courses:
FSC101:FrankenFood:Factor Sciencd-iction(3) GEArea:A3 none
FSCP32:FoodSciencd3) GEArea: B2 corequisite FSC101
FSC432: FoodChemistry& Analysig3) CHEMR27 or 220B;FSCE32; springonly

ONE(1) of the following:
FSC#35: FoodProcessing Preservabn (3)
FSC#90:DisYling & BrewingTechnologyn Barbadog3)

435: FSCe32; fall only
490: instructorconsent;summeronly

a'C'or betterin FSC232and FSCH35; springonl
FSC#69: FoodProductDevelopment(3) corequisiteFéClL’sz pringonty

ONE(]') of the foIIowmg: 338: a'C'or betterin BIOL201and FSC232; fall only

FSCB38:FoodLaw,Safety& Regula¥on (3) 492F: seniorstanding;2.5 overallGPAor 3.0major GPAfaculty
FSCAQZF:Internshipin FoodScience(3) advisorapproval;a'C'or betterin. F_SC232
NUTR336: Social& CulturalAspectf Food& Health(3) 336: NUTRL3Z; PSW00(corequisite)

tPrerequisitesre subjectto change;consultthe UniversityCatalog(www.csulb.edu/catalogfor the mostrecentupdates

9A'C'or betterisrequiredin all courses

9GEcreditis grantedbasedon the term youtake the courseandis subjectto change;seethe currentGEcourselist at www.csulb.edu/ge
9Total units requiredfor FSCiminor: 18

9Total units requiredfor FSCininor with prerequisites:32 86

9Minimum of 3 semestergequiredto completeFSCininor
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