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a.  Rationale for creation, revision, or  deletion:

Reduction of Courses to 124 from 130 to graduate

Delete four electives from Food Science and Food Technology concentrations to get to 124 credits for graduation.

b.  Summary of program: 

The Food Science and Technology major is designed to provide students with a broad understanding and professional preparation in areas of food processing, preservation, evaluation, packaging, and distribution.  Upon graduation, job opportunities include positions within the food and allied industries, government, and independent research institutions. The role of the food scientist in such positions may involve product and process development, food safety engineering, quality control and analysis, technical service and sales, with opportunities in regulatory agencies, education, and basic research. Students must choose one of two concentrations within the Food Science and Technology major.  The Food Science Concentration has a greater emphasis on the biological, chemical, and physical sciences, preparing a student for research opportunities within the Food Science disciplines.  Additional recommended electives can provide a student with the course work to pursue a food processing engineering emphasis.  The Food Technology Concentration provides a curriculum which has less emphasis on the sciences; however, it allows the flexibility to choose minors in related disciplines such as Food and Agribusiness Management or Nutrition, or to take courses in Hotel, Restaurant and Institutional Management.  An Honors Degree option is offered for both concentrations in the Food Science major.  A minor in Food Science is also available. 
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Food Science Concentration Baccalaureate Degree Requirements College of 

      Agriculture and Natural Resources 

      Animal and Food Sciences

       DEGREE: BACHELOR OF SCIENCE 

      MAJOR: FOOD SCIENCE AND TECHNOLOGY 

      CONCENTRATION:  FOOD SCIENCE 

        CURRICULUMCREDITS 

      UNIVERSITY REQUIREMENTS ENGL 110  Critical Reading and Writing (with 

            minimum grade of C-)  3 

            Three credits in an approved course or courses stressing 

            multicultural, ethnic, and/or gender-related content (See the list 

            of approved multicultural courses.).   3 

      MAJOR REQUlREMENTS 

      Agricultural and Biological Sciences One course from any of the 

            following areas: Engineering Technology, Animal Science, Entomology 

            and Applied Ecology, or Plant and Soil Sciences.  3-4 

      Literature and Arts Six credits selected from English, Art, Art 

            History, Communication, Music, Theatre, or Foreign Language or any 

            courses cross-listed in these departments.  6

      Social Sciences and Humanities. Minimum of one course in three of 

            the following areas: Anthropology, Black American Studies, Criminal 

            Justice, Economics, Education, Geography, History, Philosophy, 

            Political Science, Psychology, Sociology, or Women's Studies or any 

            courses cross-listed in these departments.   9 

      Professional Studies CHEM 101/102  General Chemistry  

            or  

            CHEM 103/104  General Chemistry  8 

            CHEM 214  Elementary Biochemistry  

            or  

            CHEM 527  Introductory Biochemistry  3 

            PHYS 201/202  Introductory Physics I and II  8 

            BISC 207/208  Introductory Biology I and II  8 

            BISC 300  Introduction to Microbiology  4 

            CHEM 220  Quantitative Analysis I        3 

            CHEM 221  Quantitative Analysis Laboratory        1

            CHEM 321/322  Organic Chemistry8 

            CHEM 418 Introductory Physical Chemistry3 

            NTDT 200  Nutrition Concepts  3 

            MATH 221/222  Calculus I and II  

            or 

            MATH 241/242  Analytic Geometry and Calculus A and B  6-8 

            FREC 135  Introduction to Data Analysis  3 

            FREC 408  Research Methods  3 

            FOSC 102  Food for Thought  3 

            FOSC 265  Seminar: Food Science  1 

            FOSC 305  Food Science  3 

            FOSC 328  Food Chemistry  4 

            FOSC 329  Food Analysis  4 

            FOSC 359  Topics in Food Science  1

            FOSC 409  Food Processing   4 

            FOSC 411  Food Science Capstone  4 

            FOSC 439  Food Microbiology  4 

            FOSC 445  Food Engineering Technology  4 

            FOSC 449 Food Biotechnology  3 

        A minimum grade of C must be achieved for credits to count toward the 

        fulfillment of 36 credits in FOSC; 

        a minimum grade of 2.00 in 200-level courses must be achieved to proceed 

        to upper-level courses; 

        only 300-level courses and a maximum of four credits of Special 

        Problems/Independent Study (FOSC x66) may count toward the fulfillment 

        of this requirement. 

        FOSC 399, Teaching Assistant, may be taken one time allowing a maximum 

        of 2 credits toward graduation. 

      ELECTIVES After required courses are completed, sufficient credits 

            must be taken to meet the minimum credits required for the degree. 

            (Only two credits of activity-type Physical Education and four 

            credits of Music organization credits and four credits of 100- and 

            200-level courses in Military Science/Air Force may be counted 

            toward the degree.) 

            Recommended Electives

            CHEM 419  Introductory Physical Chemistry

            CHEM 445  Physical Chemistry Laboratory

            CREDITS TO TOTAL A MINIMUM OF 124 
      See also 

        Index of catalog listings for programs in the Department of Animal and 

        Food and Sciences 

        Index of catalog listings for departments and programs in the College of 

        Agriculture and Natural Resources 

        Department of Animal and Food Sciences Web Site 

        College of Agriculture and Natural Resources Web Site 

        UD Alphabetical Index 

        UD Find It - Web Search Facility 

        UD Hierarchical Organization Index 

        UD People Search Directory 

        UD Research Centers 

        UD Web Site Map 
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