
 

 

 

 

                    

                                

 

 

 
  
 
 

     

     

   

 

 
 

    

    

 

 
 

 
         

 

 

 

       
 

  

    

   　  must be taken 
in one of the last two semesters prior to graduation 

HM 176: Fundamentals of Food Preparation (3) none 

FSCI 101: Franken Food: Fact or Science Fiction (3) open to Pre-FSCI majors 

FSCI 232: Food Science (3) open to Pre-FSCI majors 

FSCI 338: Food Law, Safety & Regulation (3)  a 'C' or better in BIOL 201 and FSCI 232; fall only 

FSCI 432: Food Chemistry & Analysis (3) CHEM 227 or 220B; FSCI 232; spring only 

FSCI 435: Food Processing & Preservation (3) FSCI 232; fall only 

FSCI 469: Food Product Development (3) 



 

 

 

 

     

 

      

   

         

    

     

      

BS in Dietetics & Food Administration - Option in Food Science 
Major Requirements Worksheet 

2020-2021 Catalog 

Grade Course Number & Title (units) 
Need to 

Take 
Prerequisites† 

Complete 6 units from the following courses: 

□ AMST 310: Foodways in Contemporary America (3) GE Area: UD C; HD 

□ BIOL 200: General Biology (4) GE Area: B2/B3 

□ CAFF/CRJU 307: Crimes Against Consumers (3) GE Area: F 

□ CLSC 380: Ancient Eats (3) 

□ COMM 434: Advanced Oral Presentation Skills (3) 

□ ENGL 317: Technical Communication (3) 

□ FSCI 490: Distilling & Brewing Technology in Barbados (3) 

□ FSCI 497: Directed Studies (1-3) 

□ MKTG 300: Principles of Marketing (3) 

□ NUTR 336: Social & Cultural Aspects of Food & Health (3) 

□ RSCH 361: Scientific Research Communication (3) GE Area: F-Writing Intensive 

GE foundations 

GE foundations 

junior standing 

none 

GE foundations; junior standing 

GE foundations; junior standing 

instructor consent; 


	FCS-FSCI



