DEPARTMENT OF NUTRITIONAL SCIENCES
FOOD SERVICE ADMINISTRATION OPTION
NUTRITIONAL SCIENCES COURSES (709)

Nutritional Sciences (709) Courses

201,202
255
344
349

Additional Requirements

010:272
640:115
119:101-102
119:131,132
160:161-162,171
373121
220:102
220:103
373:341

830:373

12 Credits selected from:

011:201
011:202
011:203
011:204
015:284
373:231
373:331
373:241
373:371
375:403
400:304
400:405
400:410
400:412
709:226
709:441
709:442
709:452

T
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" Intro to Foods and Nutrition, Lab

Nutrition and Health
Quantity Food Production
Management of Food Service Systems

intro to Financial Accounting

Precalculus or equivalent

General Biology

Microbiology for the Health Sciences, Lab
General Chemistry, Lab

Principles of Microeconomics or

Introduction to Microeconomics

Introduction to Macroeconomics

Management: Human Systems Development or
Organizational and Personnel Psychology

Intro to Management for Non-Business Majors (summer)
Intro to Marketing for Non-Business Majors (summer)
Intro to Finance for Non-Business Majors (summer)
Principles of Bus. Law for Non-Bus. Majors (summer)
Meat and Fish Processing

~Agribusiness Marketing |

Agribusiness Marketing Il

Introduction to Management

Food Health Safety Policy

Environ and Pub Health:Epidemiological Aspects

‘Food Analysis

Sensory Evaluation of Foods

Nutritional Aspects of Food Processing
Food Product Development

Nutrition for the Developing Child
Nutrition Counseling and Communication
Community Nutrition

Nutrition and Behavior



NUTRITIONAL SCIENCES MAJOR
FOOD SERVICES ADMINISTRATION
Sample Program

FALL SPRING
350:101 Expository Writing (3) [709:201 Intro to Foods & Nutrition - (3)
119:101 General Biology (4) (709:202 Intro to Foods & Nutri Lab » (1)
640:115 Precalculus or equivalent (4) (119:102  General Biology 4)
Elective Area/Core Course 830:101  General Psychology (3)
160:161 General Chemistry (4) [160:162  General Chemistry 4)
373:121 Prin & App Microecon or (3) I160:171 General Chemistry Lab = 1)
220:102 Intro to Micro (8) 1220:103  Intro to Macroecon (3)
Elective Area/Core Couse 709:255  Nutrition & Health » (3)

373:341 Mgmt Human Sys Deves or (3) [119:131 Microbio Health Sci

830:373 Organ & Per. Psych (8) [119:132  Microbio Health Sci Lab
"Food Service Elective * 350:303  Writing for Business
Food Service Elective * Elective Area/Core Course

Food Service Elective *

(3)
(3)

709:344 Quantity Food Production (4) |709:349  Mgmt Food Serv Systems
010:272 Intro to Financial Acctg » 3)
Elective Area/Core Course fFood Service Elective *
Food Service Elective *

(3)

* Offered Fall & Spring
* Optional, but suggested (as it serves as prerequisite for 830:373)

General Ejectives: Examples
For emphasis in management, elect administrative studies, economics. For preparanon for

jobs with food companies, consider food science, scientific and technical writing,
communication, field experience.

* Food Service Electives:

011:201 Introduction to Management for Non-Business Majors (3) (summer)
011:202 Introduction to Marketing for Non-Business Majors (3) (summer)
011:203 Introduction to Finance for Non-Business -Majors (3) (summer)

011:204 Principles of Business Law for Non-Business Majors (3) (summer)
373:231 Agribusiness Marketing | (3)
373:331 Agribusiness Marketing i (3)
373:241 Introduction to Management (3)
373:371 Food Health Safety Policy (3) '
375:403 Environment and Public Health: Epldemlologlcal Aspects (3)
400:304 Food Analysis (4)

400:405 ‘Sensory Evaluation of Foods (3)

400:410 Nutritional Aspects of Food Processing (3)

400:412 Food Product Development (3)

709:226 Nutrition for the Developing Child (3)

709:441 Nutrition Counseling and Communications (4)

700442 Community Nutrition (4)
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