
 

 

 

 

                    

                                

 

 

 
  
 
 

     

     

   

 

 
 

    

    

 

 
 

 
         

 

 

 

       
 

  

    

   　  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) 
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