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Admission Requirements For This Major

1. New freshmen admitted to USU in good standing qualify for admission to
this major.

2. Transfer students from other institutions need a 2.5 total GPA for admis-
sion to this major in good standing.

3. Students transferring from other USU majors need a total GPA of 2.5 for
admission to this major in good standing.

The Programs and Career Opportunities

The Department of Nutrition and Food Sciences prepares students for careers
in food science, human nutrition, or food service management.

A degree in the Food Science emphasis applies principles of engineering, bi-
ology, and physical science to food. Students in this discipline focus on the pro-
duction, selection, preservation, processing, packaging, distribution, and use of
safe, nutritious, and wholesome food. Graduates receive an excellent background
in chemistry, engineering, food processing, microbiology, sensory evaluation,
and statistics. Students planning to apply to graduate school are encouraged to
major in Food Science instead of Food Technology Management. The Food Sci-
ence program is approved by the Institute of Food Technologists.

The Food Technology Management emphasis gives students a broad back-
ground in basic food science and in business administration to be applied to the
business-oriented aspects of the food industry. Students also have the option of
either a Business Minor or an Operations Management Minor through the
Huntsman School of Business. Graduates are sought by private food industry and
public institutions in management positions.

The Nutrition Science emphasis is for students who are interested in study-
ing the molecular and cellular aspects of human health and disease. This is a
multi-disciplinary program in which students learn to apply techniques from the
fields of molecular and cellular biology, physiology, genetics, and biochemistry
toissues in nutrition. Students will gain experience in laboratory, clinical, and ep-
idemiological methods, and may have the opportunity to gain laboratory research
experience in nutrition studies being conducted by faculty members. The under-
graduate Bachelor of Science degree qualifies a student with the Nutrition Sci-
ence emphasis to find employment in industry or academic laboratories, as well
as in government agencies. It can also be used as preparation for medical or grad-
uate school.

The Nutrition Science Pre-Medical School option is for students planning
to pursue medical school, dental school, or another professional degree. The cur-
riculum is based on undergraduate admission requirements for the University of
Utah Medical School and meets most medical school admission requirements.
Because nutrition is an applied science and offers research opportunities, com-
pleting a degree in this emphasis area may give students an advantage for
admission to medical school, over applicants representing other science majors.

The Biotechnology emphasis gives students a specialized background in bio-
technology with depth training in either Food Science or Nutrition Science.
Graduates of the program will be well-qualified to pursue biotechnology-related
positions related to their depth area of choice. (See descriptions for Food Science
and Nutrition Science emphasis areas.)

Students in the Dietetics emphasis prepare to become Registered Dietitians
(RDs) and receive excellent instruction and experience in clinical nutrition, com-
munity nutrition, and food service management. USU offers two programs in Di-
etetics—the Coordinated Program in Dietetics (CPD) and the Didactic
Program in Dietetics (DPD). Both are accredited by the the Commission on Ac-
creditation for Dietetics Education (CADE) of the American Dietetic Associa-
tion, 20 South Riverside Plaza Suite 2000, Chicago IL 60606-6995, tel. (312)
899-0040.

The CPD Program includes coursework and a 1,200-hour supervised in-
ternship. The graduate is eligible to take the national registration exam to become
an RD upon completion of the BS degree.

After completing requirements for a bachelor’s degree, students in the DPD
Program are eligible to apply for a supervised internship experience elsewhere.
This includes the USU Distance Internship and others across the nation. Upon
completion of a post-BS internship, graduates are eligible to take the national reg-
istration exam.

Admission into either Dietetics Program (CPD or DPD) requires formal ap-
plication during spring semester of the sophomore year (or when prerequisite
coursework is completed). Ten to twelve students are accepted into the CPD pro-
gram each year and go through the program in unison. Other applicants who meet
the minimum criteria for entry into the Dietetics Program (a GPA of 3.0 or higher
and a grade of C or better in required prerequisite coursework) are eligible for en-
try into the DPD program. Selected applicants are expected to register for
dietetics courses beginning the following fall semester.

Minor in Food Sciences (16 credits). Students with majors outside of the
Nutrition and Food Sciences Department may graduate with a minor in Food Sci-
ences by completing NFS 1020, 3070, 3110, 5020 or 5030, and 5560 with a mini-
mum cumulative GPA of 2.5 for these courses.

Degrees and Programs Offered Through
This Department

Nutrition and Food Sciences: Bachelor of Science (BS), Master of Science
(MS), and Doctor of Philosophy (PhD)
Areas of Undergraduate Emphasis: Food Science, Food Technology
Management, Nutrition Science, Biotechnology, and Dietetics
Food Microbiology and Safety:
Master of Food Microbiology and Safety (MFMS)
Dietetics Administration:
Master of Dietetics Administration (MDA)

Academic Advising
Successful completion of a bachelor’s degree program in the Nutrition and
Food Sciences Department requires that a very close student-academic advisor
relationship be established and continued through each student’s bachelor’s de-
gree program. Each student must take the responsibility of establishing this close
working relationship with his or her advisor. Doing this soon after a student’s ac-
ceptance into the department can keep academic problems to a minimum.



Graduation Requirements:
BS Degree in Nutrition and Food Sciences

Minimum University Requirements*

Totalcredits . . . . . . .. ... ... 120
Grade point average (most majors require higher GPA). . . . . . . 2.00 GPA
Creditsof C-orbetter . . . . . ... ... ... ... ........... 100
Credits of upper-division courses (#3000 or above) . . . . . .. ... ... 40
USUecredits . . . . ... ... 30
(20 of which must be upper division, including 10 required by major)
Completion of approved major program of study . . . . . . . See department
Credits in minor (see emphasis requirements) . . . . . . . ... ... ... 12

Credits in American Institutions (ECON 1500; HIST 1700,

2700, or 2710; POLS 1100; or USU 1300)

(see emphasis requirements) . . . . . . ... ... L. 3
University Studies requirements . . . . . . ... ... ..... See next page

*Colleges and departments may require more credits or a higher GPA. See re-
quirements on this sheet.

University Studies Requirements
for Nutrition and Food Sciences Major

Note: Approved University Studies courses and requirements are listed in the
back section of each semester's Schedule of Classes.

General Education Requirements (30-34 credits)

Competency Requirements (9-10 credits)
Communications Literacy (CL1 and CL2) (6 credits)

ENGL 1010 (CL1) (3 credits) or satisfactory AP, CLEP, IBO,
ACT, or SAT score

AND
ENGL 2010 (CL2) (3 credits) or satisfactory IBO score

Quantitative Literacy (QL) (3-4 credits)

MATH 1030 or 1050 or STAT 1040 (3-4 credits)
OR

One MATH or STAT course requiring MATH 1050 as a prerequisite
OR

Satisfactory AP, CLEP, IBO, ACT, or SAT score

Computer and Information Literacy (0 credits)

Passing grade on six computer and information literacy related
examinations.

Breadth Requirements (18-20 credits)

Select at least one approved course from each of the following six catego-
ries: American Institutions (BAI), Creative Arts (BCA), Humanities
(BHU), Life Sciences (BLS), Physical Sciences (BPS), and Social Sciences
(BSS). At least two of the six breadth courses must be University Studies
courses with a USU prefix (excluding USU 1000, 1010, 1100, 3330,4900, and
6900). (CLEP or AP credit may be used.) NFS 1020 will fulfill the Life Sci-
ences requirementand CHEM 1010, 1110, or 1220 will fulfill the Physical Sci-
ences requirement for students in the Nutrition and Food Sciences major.

Exploration Requirement (3-4 credits)
Choose an additional class from one of the following General Education
categories: QL, BAI, BCA, BHU, BLS, BPS, or BSS.

Depth Education Requirements

Communications Intensive (CI) (2 courses)

Two courses having CI designation (such as SPCH 2110, NFS 4060, 4560,
4660, 4780, 5110, and 5920) will meet this requirement.

Quantitative Intensive (QI) (1 course)

One course having QI designation (such as BIOL 3060, NFS 3100, 4420,
4440,4720, 5500, PLSC 4600, STAT 2000, 3000, 5300) will meet this require-
ment.

Depth Course Requirements (4 credits minimum,

including 2 credits minimum completed in each of two courses)
Complete at least 2 credits in approved 3000-level or above courses from

each of the following two categories: Humanities and Creative Arts (DHA)

and Social Sciences (DSS).

Major Requirements

All graduates from the department must have completed one of the five em-
phases described in this sheet, and must have met the following minimum re-
quirements:

1. Overall Grade Point Average (GPA) must be 2.5 or higher.

2. A grade of C or better must be received in every required course offered
through the department (i.e., courses having an NFS prefix).

3. Required courses may be repeated only once to improve a grade.

4. Required courses may not be taken as Pass-D-Fail credits.

Recommended High School Courses
Students planning to major in Nutrition and Food Sciences should take as
much English as possible, math at least through algebra, chemistry, biology, and
as much other science as possible in high school.

Nutrition and Food Sciences Major
Suggested Semester Schedules

Food Science Emphasis
Courses followed by an asterisk (*) are suggested for fulfilling University
Studies Requirements.
Note: Effective Summer Semester 2006, some course numbers changed, due
to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Freshman Year

Fall Semester Credits
0O CHEM 1210 Principles of Chemistry I .............. .. ... .. 4
0O CHEM 1215 Chemical Principles Laboratory I................... 1
(formerly CHEM 1230)
0O MATH 1050 (QL) College Algebra...............ccooviion.. 4
O NFS 1000 World of Food and Nutrition . .. ..................... 1
0O USU 1340 (BSS)* Social Systems and Issues. ................... 3
Spring Semester
O CHEM 1220 (BPS) Principles of Chemistry II .................. 4
0O CHEM 1225 Chemical Principles Laboratory IT . ................ 1
(formerly CHEM 1240)
O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . ... .. 3
O MATH 1060 Trigonometry. ... .....c..veuumeuneennennnennn.. 2
O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . .. 3
0O USU 1300 (BAD)* U.S. InStitutions. . . . . ..ovvvevnunneennnnn. 3
Sophomore Year
Fall Semester
O BIOL 1610 Biology L .. ... ... e 4
(formerly BIOL 1210)
O CHEM 2300 Principles of Organic Chemistry. .. ................ 3
O CHEM 2315 Organic Chemistry Laboratory I................... 1
(formerly CHEM 2330)
OMATH 1210 (QL) Calculus I. ... 4
O NFS 3110 Food, Technology, and Health.................... ... 3
Spring Semester
O CHEM 3700 Introductory Biochemistry. .. ..................... 3
O CHEM 3710 Introductory Biochemistry Laboratory . ............. 1
O ENGL 2010 (CL2) Intermediate Writing: Research Writing
in a Persuasive Mode . .................. 3
O NFS 1250 Sanitation and Safety . .......... ... ... ............ 3
O NFS 3070 Science of Food Preparation. . ....................... 4

O STAT 3000 (QI) Statistics for Scientists . ...................... 3



Junior Year

Fall Semester Credits
O BIOL 3300 General Microbiology ... ..........c..ooiiinion.. 4
O NFS 5020 Meat Technology and Processing. .. .................. 4
O NFS 5560 Food Chemistry .............oouiiuniiinnennnennn.. 4
O PHYS 2110 The Physics of Living Systems L. . . . ................ 4

Spring Semester

O NFS 3100 (QI) Sensory Evaluation of Food. .................... 3
O NFS 5110 (CI) Food Microbiology. .. .........oovviienann.. 4
O NFS 5500 (QI) Food Analysis. .. .......ooviiiiiineinna... 4
O PLSC 4600 (QI) Cereal Science. .. .........vuueienennennnn.. 3

Senior Year

Fall Semester

O NFS 4440 (QI) Fundamentals of Food Engineering. .............. 4
O NFS 5030 Dairy Technology and Processing . ................... 4
O NFS 5250 Occupational Experiences in Nutrition

and Food Sciences. . .................... ... ..... 2
O NFS 5920 (CI) Food Product Development .. ................... 3
0O USU 3330 (DHA)* Arts Symposium . ..............couunnn.... 2

Spring Semester

O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1
O NFS 5510 Food Laws and Regulations. ........................ 2
O SPCH 3050 (DSS)* Technical and Professional Communication . .. .3
0O USU 1320 (BHU)* Civilization: Humanities . ................... 3
O USU 1330 (BCA)* Civilization: Creative Arts. . ................. 3

Food Technology Management Emphasis
with Business Minor
Food Technology Management students must also fulfill requirements for a

minor in either Business or Operations Management. The following four-year
plan includes all courses required for a Business Minor.

Courses followed by an asterisk (*) are suggested for fulfilling University

Studies Requirements.

Note: Effective Summer Semester 2006, some course numbers changed, due

to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Freshman Year

Fall Semester Credits
0O CHEM 1110 (BPS) General Chemistry I....................... 4
O MATH 1050 (QL) College Algebra. . ............cooiiiiion.. 4
O NFS 1000 World of Food and Nutrition . . ...................... 1
0O USU 1340 (BSS)* Social Systems and Issues....................3
Spring Semester

0O CHEM 1115 General Chemistry Laboratory .................... 1

(formerly CHEM 1130)

0O CHEM 1120 (BPS) General Chemistry IT . ..................... 4
O MATH 1100 (QL) Calculus Techniques .......................3
O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . .. 3
0O USU 1300 (BAD)* U.S. Institutions. . . . ...........ooveuunn.....3

Sophomore Year

Fall Semester

O BIOL 2060 Elementary Microbiology ......................... 4
(formerly BIOL 1110)

O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . ... .. 3
0O NFS 1240 Culinary Basics. . ...t 3
0O USU 1320 (BHU)* Civilization: Humanities . .. ................. 3
O USU 1330 (BCA)* Civilization: Creative Arts. .. ................ 3
Spring Semester
O ACCT 2010 Survey of Accounting I .......................... 3
O ENGL 2010 (CL2) Intermediate Writing: Research Writing

in a Persuasive Mode ................... 3
O NFS 1250 Sanitation and Safety . .......... ... ... ... ... .... 3
O NFS 3070 Science of Food Preparation. . ....................... 4

O STAT 3000 (QI) Statistics for Scientists . .................u.o.. 3

Junior Year

Fall Semester Credits
O BA 3500! Fundamentals of Marketing .. ....................... 3
O MHR 3110 (DSS)! Managing Organizations and People. ... ....... 3
O NFS 5020 Meat Technology and Processing. .. .................. 4
O NFS 5560 Food Chemistry . ............ouuiiiieinnennnennn . 4

Spring Semester

O NFS 3100 (QI) Sensory Evaluation of Food. .................... 3
O NFS 5110 (CI) Food Microbiology. .. .........oovviienann.. 4
0O NFS 5500 (QI) Food Analysis. .. .......ooviiiuineinna... 4
O NFS 5510 Food Laws and Regulations. ........................ 2

O SPCH 3050 (DSS)* Technical and Professional Communication . . . .3

Senior Year
Fall Semester

O NFS 4440 (QI) Fundamentals of Food Engineering. .............. 4
O NFS 5030 Dairy Technology and Processing . ................... 4
O NFS 5250 Occupational Experiences

in Nutrition and Food Sciences. . .................. 2
O NFS 5920 (CI) Food Product Development .. ................... 3

Spring Semester
O BA 3400 (QI)? Corporate Finance (3 cr) or

O BA 3460% Fundamentals of Personal Investing 3cr).............. 3
O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1
0O USU 3330 (DHA)* Arts Symposium ... .........uuueeeennnn... 2
O Business Minor elective courses® . . ............c.oiuiieeeon... 6

IThis course is required as part of the Business Minor.

2Students must complete either BA 3400 or BA 3460 as part of the Business
Minor.

3Choose 6 credits from the Business Minor Elective Courses, shown below.

Business Minor Elective Courses
Students must select two of the following courses:

O ACCT 2020 Survey of Accounting IT (F,Sp,Su).................. 3
O BA 3700 Operations Management (F,Sp,Su) .................... 3
O MIS 2100 Principles of Management Information
Systems (F,Sp,Su). .......... ... .. ... 3
O ECON 3400 (DSS) International Economics
for Business (F,Sp,Su) .................. 3

O MHR 2050 Legal and Ethical Environment of Business (F,Sp,Su) .. .3

Food Technology Management Emphasis
with Operations Management Minor

Food Technology Management students must also fulfill requirements for a
minor in either Business or Operations Management. The following four-year
plan includes all courses required for an Operations Management Minor.

Courses followed by an asterisk (¥) are suggested for fulfilling University
Studies Requirements.

Note: Effective Summer Semester 2006, some course numbers changed, due
to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Freshman Year

Fall Semester Credits
O CHEM 1110 (BPS) General Chemistry I.................... ... 4
O MATH 1050 (QL) College Algebra...............cooivinaon.. 4
O NFS 1000 World of Food and Nutrition .. ...................... 1
0O USU 1340 (BSS)* Social Systems and Issues. ................... 3

Spring Semester

0O CHEM 1115 General Chemistry Laboratory .................... 1
(formerly CHEM 1130)

O CHEM 1120 (BPS) General Chemistry II ...................... 4

O MATH 1100 (QL) Calculus Techniques . ...................... 3

O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . . . 3

O USU 1300 (BAD* U.S. Institutions. .. ........covvruernrnennen.. 3



Sophomore Year

Fall Semester Credits

O BIOL 2060 Elementary Microbiology . ........................ 4
(formerly BIOL 1110)

O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . ... .. 3

O NFS 1240 Culinary Basics. .. .....ooouiiiii i 3

O STAT 3000 (QI) Statistics for Scientists . .................u.u.. 3

0O USU 3330 (DHA)* Arts Sympositm . .. ......oeuuunneeennnn. . 2

Spring Semester

O BA 3500* Fundamentals of Marketing .. ....................... 3
O BA 3700* Operations Management. . . ......................... 3
O NFS 1250 Sanitation and Safety . .......... ... ... ... ... .... 3
O NFS 3070 Science of Food Preparation. . ....................... 4
O USU 1330 (BCA)* Civilization: Creative Arts. . ................. 3

Junior Year
Fall Semester
0O ENGL 2010 (CL2) Intermediate Writing: Research Writing

in a Persuasive Mode . .................. 3
O NFS 5020 Meat Technology and Processing. . ................... 4
O NFS 5560 Food Chemistry .................ooiiiiiia... 4
O Operations Management elective course®. . .. .................... 3
Spring Semester
0O NFS 3100 (QI) Sensory Evaluationof Food. .................... 3
O NFS 5110 (CI) Food Microbiology. .. .........cooviiinonn.. 4
0O NFS 5500 (QI) Food Analysis. . .......oouviiiiineinna.. 4
O NFS 5510 Food Laws and Regulations. . ....................... 2
Senior Year

Fall Semester
O NFS 4440 (QI) Fundamentals of Food Engineering. .............. 4
O NFS 5030 Dairy Technology and Processing . ................... 4
O NFS 5920 (CI) Food Product Development . .................... 3
0O USU 1320 (BHU)* Civilization: Humanities . ... ................ 3
Spring Semester
O BA 4720* Production Planning and Control .. ................... 3
0O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1
O NFS 5250 Occupational Experiences in Nutrition

and Food Sciences. . ...................... ... ... 2
O SPCH 3050 (DSS)* Technical and Professional Communication . . . .3
O Operations Management Minor elective course® .. ................ 3

4This course is required as part of the Operations Management Minor.

SChoose 6 credits from the Operations Management Minor Elective Courses,
shown below.

Operations Management Minor Elective Courses
Students must select two of the following courses:

0O BA 3080 (QI) Operations Research (F,Sp)...................... 3
O BA 4750 Production Simulation (Sp) . .........c.ov .. 3
0O BA 4790 Supply Chain Management (F) ....................... 3
O BA 5730 Process Analysis and Improvement (F)................. 3

Nutrition Science Emphasis
Courses followed by an asterisk (¥) are suggested for fulfilling University
Studies Requirements.
Note: Effective Summer Semester 2006, some course numbers changed, due
to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Freshman Year

Fall Semester Credits

O BIOL 1610 Biology L .. ... ... .. . 4
(formerly BIOL 1210)

0O CHEM 1210 Principles of Chemistry I. . ....................... 4

O CHEM 1215 Chemical Principles Laboratory I................... 1
(formerly CHEM 1230)

0O MATH 1050 (QL) College Algebra...........c..cooiiinion.. 4

O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . . . 3

Spring Semester Credits

0O BIOL 1620 (BLS) Biology Il .. ....... ... 4
(formerly BIOL 1220)

0O CHEM 1220 (BPS) Principles of Chemistry II .................. 4

0O CHEM 1225 Chemical Principles Laboratory IT ................. 1
(formerly CHEM 1240)

O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. ... ... 3

0O MATH 1060 Trigonometry. ... .......uuueeuunnneeennnnneenn. 2

Sophomore Year

Fall Semester
O CHEM 2300 Principles of Organic Chemistry (3 cr) or

0O CHEM 2310 Organic Chemistry I (4cr).................... 3or4

O CHEM 2315 Organic Chemistry Laboratory I................... 1
(formerly CHEM 2330)

O MATH 1210 (QL) Calculus I. ... oo 4

0O USU 1320 (BHU)* Civilization: Humanities . ... ................ 3

0O USU 1330 (BCA)* Civilization: Creative Arts. . ................. 3

O ELECtIVE COUTSE(S) « + v v ettt ettt e et e et e e e e et e eas 3

Spring Semester

O CHEM 3700 Introductory Biochemistry. .. ..................... 3
O CHEM 3710 Introductory Biochemistry Laboratory ... ........... 1
O NFS 2020 Nutrition Throughout the Life Cycle .. ................ 3
0O USU 1340 (BSS)* Social Systems and Issues. ... ................ 3
O EIECtIVE COUISES. -« v vttt ettt et e 6

Junior Year

Fall Semester

O BIOL 2420 Human Physiology.............. ... . ... .. 4
(formerly BIOL 2000)

0O FCHD 3350 (DSS)* Family Finance .......................... 3

O STAT 3000 (QI) Statistics for Scientists . ......................3

O EIECtIVE COUISES. . v v vttt e ettt e et e e e et e e e 4

Spring Semester
O ENGL 2010 (CL2) Intermediate Writing: Research Writing

in a Persuasive Mode ................... 3
O HIST 3850 (DHA/CI)* Historyof Utah . . ......................3
O USU 1300 (BAD* U.S. Institutions. .. ..........ouuernrnennon.. 3
O EIECtIVE COUTSES. . . o v vt ettt ettt e et e e e et 6
Senior Year

Fall Semester
O NFS 4020 Advanced Nutrition .. .......... ... iiiiiiainn.. 3
O NFS 4550 Nutrition Assessment/Clinical NutritionI.............. 4
O NFS 5220 Endocrine Aspects of Nutrition .. .................... 2
O NFS 5250 Occupational Experiences

in Nutrition and Food Sciences. . .................. 2
O ELeCtive COUISE(S) .« v vt vttt ettt e e e e et ettt 3
Spring Semester
O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1
O NFS 5210 Advanced Public Health Nutrition. ... ................ 2
O NFS 5300 Advanced Micronutrient Nutrition. ... ................ 3
O NFS 5410 Nutrient Gene Interactions. ... .................oou.. 3
O EIECHIVE COUISES. . v v vt vttt et e et e e e e e e e e e 6

Electives

Students in the Nutrition Science Emphasis must select a minimum of 15
credits from the following courses to meet their career objectives.

O BIOL 2320 Human Anatomy (Sp,Su). .......ovviiiinnenn.. 4
(formerly BIOL 2010)

O BIOL 3060 (QI) Principles of Genetics (F,Sp,Su)................ 4
(formerly BIOL 3200)

O BIOL 3100 (CI) Bioethics (Sp). ... «vvvviieeiiia i 3

O BIOL 3300 General Microbiology (F,Sp)....................... 4

O BIOL 5210 Cell Biology (F). ... 3

O BIOL 5620 Medical Physiology (F)........ ... ... .. ... ... 3

O CHEM 2320 Organic Chemistry IT(Sp). .. ..o 4

O CHEM 2325 Organic Chemistry Laboratory I (Sp) .............. 1

0O MATH 1220 (QL) Calculus II (F,Sp,Su) . ...................... 4



Credits

O NFS 1250 Sanitation and Safety (Sp) ........ovvvine. 3
O NFS 3020 Nutrition and Physical Performance (F). ............... 2
O NFS 3600 Medical Terminology for Health

Care Professionals (F,Sp,Su) ..................... 1
0O NFS 4480 Community Nutrition (F)........................... 3
O NFS 5210 Advanced Public Health Nutrition (Sp). . .............. 2
O NFS 5830 International Nutrition: Macronutrients (F)............. 3
O PHYS 2110 The Physics of Living Systems L. . . ................. 4
0O PHYS 2120 (BPS) The Physics of Living Systems IT ............. 4
O PUBH 4030 Communicable Disease Control (F).................3

Nutrition Science Emphasis Program
Requirements for Pre-Medical School Option

Note: The Pre-Medical School Option will meet the pre-medical school re-
quirements. Student transcripts and diplomas will show a Nutrition and Food Sci-
ences major with a Nutrition Science emphasis.

Note: Effective Summer Semester 2006, some course numbers changed, due
to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Courses followed by an asterisk (*) are suggested for fulfilling University
Studies Requirements.

Freshman Year

Fall Semester Credits

O BIOL 1610 Biology L. .. ... 4
(formerly BIOL 1210)

0O CHEM 1210 Principles of Chemistry I .............. .. ... .. 4

0O CHEM 1215 Chemical Principles Laboratory I.................. 1
(formerly CHEM 1230)

0O MATH 1050 (QL) College Algebra .. ..., 4

O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . .. 3

Spring Semester

0O BIOL 1620 (BLS) Biology I .. ....... ... . ...t 4
(formerly BIOL 1220)

0O CHEM 1220 (BPS) Principles of Chemistry II .................. 4

O CHEM 1225 Chemical Principles Laboratory IT . ................ 1
(formerly CHEM 1240)

O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . .. ... 3

0O MATH 1060 Trigonometry. ... ........coueiuuunnneennnnnaan.. 2

Sophomore Year
Fall Semester

0O CHEM 2300 Principles of Organic Chemistry (3 cr) or

0O CHEM 2310 Organic Chemistry I (4dcr). ...t 3or4

0O CHEM 2315 Organic Chemistry Laboratory I................... 1
(formerly CHEM 2330)

OMATH 1210 (QL) Calculus I.......... .. ... oo i ... 4

0O PHYS 2110 The Physics of Living Systems I. ... ................ 4

0O USU 1320 (BHU)* Civilization: Humanities . .. ................. 3

Spring Semester

0O BIOL 2320 Human Anatomy ... ............euuuneeennnnnnnnn 4

O CHEM 2320 Organic Chemistry II. .. ...... ... ... .. ... ... 4

0O CHEM 2325 Organic Chemistry Laboratory IT .. ................ 1
(formerly CHEM 2340)

O NFS 2020 Nutrition Throughout the Life Cycle ... ............... 3

O PHYS 2120 (BPS) The Physics of Living Systems II ............. 4

Junior Year
Fall Semester

O BIOL 2420 Human Physiology............. ..., 4
(formerly BIOL 2000)

0O FCHD 3350 (DSS) Family Finance ........................... 3

O STAT 3000 (QI) Statistics for Scientists . ...............oouo.. 3

0O USU 1330 (BCA)* Civilization: Creative Arts. .. ................ 3

O Univ. Studies Communications Intensive (CI) Course. . ............ 3

Spring Semester
O BIOL 3300 General Microbiology (4 cr) or

O BIOL 5620 Medical Physiology (3¢cr) ... 3or4
0O CHEM 3700 Introductory Biochemistry. ....................... 3
O CHEM 3710 Introductory Biochemistry Laboratory ... ........... 1
O ENGL 2010 (CL2) Intermediate Writing: Research Writing

in a Persuasive Mode . .................. 3

O HIST 3850 (DHA/CI)* History of Utah . .. ..................... 3

Senior Year

Fall Semester Credits
O NFS 4020 Advanced Nutrition . .....................covun.....3
O NFS 4550 Nutrition Assessment/Clinical NutritionI.............. 4
O NFS 5220 Endocrine Aspects of Nutrition .. .................... 2
O NFS 5250 Occupational Experiences in Nutrition

and Food Sciences ............ ... ... .. 2
O NFS 5370° Molecular Methods in Nutrition Science . ............. 2
0O USU 1340 (BSS)* Social Systems and Issues....................3

Spring Semester

O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1
O NFS 5210 Advanced Public Health Nutrition. ... ................ 2
O NFS 5300 Advanced Micronutrient Nutrition. .. ................. 3
O NFS 54107 Nutrient Gene Interactions . ........................ 3
O USU 1300 (BAD* U.S. InStitutions . . . . ... ovvereeneenennnn.. 3

ONFS 5410 (taught only during spring semester) may be taken as an alterna-
tive to NFS 5370.

NFS 5370 (taught only during fall semester) may be taken as an alternative

to NFS 5410.

Biotechnology Emphasis
Students selecting the Biotechnology Emphasis must choose either Depth

Training in Food Science or Depth Training in Nutrition Science. Courses
followed by an asterisk (*) are suggested for fulfilling University Studies Re-
quirements.

Note: Effective Summer Semester 2006, some course numbers changed, due

to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Depth Training in Food Science

Freshman Year

Fall Semester Credits
0O CHEM 1210 Principles of Chemistry I . ....................... 4
0O CHEM 1215 Chemical Principles Laboratory I.................. 1
(formerly CHEM 1230)
0O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . .. ... 3
0O MATH 1050 (QL) College Algebra..............couviii. . 4
0O NFS 1000 World of Food and Nutrition . ....................... 1
O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . .. 3

Spring Semester

0O CHEM 1220 (BPS) Principles of Chemistry II .................. 4
0O CHEM 1225 Chemical Principles Laboratory IT ................. 1
(formerly CHEM 1240)

O ECON 1500 (BAI)* Introduction to Economic Institutions,

History, and Principles . ................. 3
0O MATH 1100 (QL) Calculus Techniques . ...................... 3
O NFS 2040 Introduction to Biotechnology ....................... 1
0O USU 1320 (BHU)* Civilization: Humanities . ... ................ 3

Sophomore Year

Fall Semester

O BIOL 1610 Biology L .. ... ... .. . 4
(formerly BIOL 1210)
0O CHEM 2300 Principles of Organic Chemistry. .................. 3
O CHEM 2315 Organic Chemistry Laboratory I................... 1
(formerly CHEM 2330)
0O ENGL 2010 (CL2) Intermediate Writing: Research Writing
ina Persuasive Mode .................... 3
O NFS 3110 Food, Technology, and Health....................... 3

Spring Semester

O BIOL 3060 (QI) Principles of Genetics . ....................... 4
(formerly BIOL 3200)

O BIOL 3300 General Microbiology . ............c..coiiiinian.. 4

O CHEM 3700 Introductory Biochemistry. .. ..................... 3

O CHEM 3710 Introductory Biochemistry Laboratory ... ........... 1

O STAT 3000 (QI) Statistics for Scientists .. ................u.u.. 3



Junior Year

Fall Semester Credits

O NFS 5260 Methods in Biotechnology: Molecular Cloning. .. .......
O NFS 5560 Food Chemistry .............ouuiiuiiiunennnennn..
O PHYS 2110 The Physics of Living Systems L. ... ................
0O SPCH 3330 (DSS)* Intercultural Communication. ...............

Spring Semester

O NFS 3100 (QI) Sensory Evaluation of Food. ....................
O NFS 5110 (CI) Food Microbiology. ..........ccovieiiinn. .
O NFS 5500 (QI) Food AnalysiS. .. ....ouuieitninnenn.
O NFS 5510 Food Laws and Regulations. ........................
O PLSC 4600 (QI) Cereal Science. .. .......oouvvuiinenninenann..

Summer Semester

O NFS 5250 Occupational Experiences in
Nutrition and Food Sciences. .....................

Senior Year

Fall Semester

0O NFS 5020 Meat Technology and Processing (4 cr) or

O NFS 5030 Dairy Technology and Processing (4 cr) ...............
O NFS 5370 Molecular Methods in Nutrition Science. ..............
O NFS 5920 (CI) Food Product Development . ....................
0O USU 1340 (BSS)* Social Systems and Issues. ...................
O Univ. Studies Depth Humanities and Creative Arts (DHA) Course . . .

Spring Semester
0O ADVS 3200 Ethical Issues in Genetic Engineering
and Biotechnology ............ ... ... ... . ...
O NFS 4990 Nutrition and Food Sciences Seminar . ................
O NFS 5160 Methods in Biotechnology: Cell Culture . ..............
O NFS 5240 Methods in Biotechnology:
Protein Purification Techniques...................

0O STAT 5200 Design of Experiments . .......................... 3

O USU 1330 (BCA)* Civilization: Creative Arts. . .................

Depth Training in Nutrition Science
Freshman Year
Fall Semester

O BIOL 1610 Biology L .. ... .o e
(formerly BIOL 1210)

O CHEM 1210 Principles of Chemistry I . ........ ... ... ... ....

0O CHEM 1215 Chemical Principles Laboratory I..................
(formerly CHEM 1230)

O MATH 1050 (QL) College Algebra...............ooieinnaon..

0O USU 1340 (BSS)* Social Systems and Issues. ... ................

Spring Semester

0O BIOL 1620 (BLS) Biology I .. ........... ... ... ... ... ..
(formerly BIOL 1220)

0O CHEM 1220 (BPS) Principles of Chemistry I ..................

0O CHEM 1225 Chemical Principles Laboratory IT .................
(formerly CHEM 1240)

0O MATH 1060 Trigonometry. ... .......uuueeeuunneeennnnneenn.

O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . ..

O NFS 2040 Introduction to Biotechnology .......................

Sophomore Year
Fall Semester

O BIOL 2420 Human Physiology............. .. ... .. ........
(formerly BIOL 2000)

O CHEM 2300 Principles of Organic Chemistry...................

O CHEM 2315 Organic Chemistry Laboratory I...................
(formerly CHEM 2330)

O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . ... ..

O MATH 1100 (QL) Calculus Techniques . ...................... 3

Spring Semester

O CHEM 3700 Introductory Biochemistry. .. .....................
O CHEM 3710 Introductory Biochemistry Laboratory ... ...........
O ECON 1500 (BAI)* Introduction to Economic Institutions,

History, and Principles .. ................
O NFS 2020 Nutrition Throughout the Life Cycle ... ...............
0O USU 1320 (BHU)* Civilization: Humanities . ...................

O Univ. Studies Communications Intensive (CI) Course. .. ........... 3

Junior Year

Fall Semester Credits
O BIOL 5620 Medical Physiology . ..., 3
O NFS 4020 Advanced Nutrition . ............ouuiininnenennnn.. 3
O PHYS 2110 The Physics of Living Systems I. ... ................ 4
O STAT 3000 (QI) Statistics for Scientists . ..............cveuu.. 3
O USU 1330 (BCA)* Civilization: Creative Arts. .. ................ 3
Spring Semester
0O BIOL 3060 (QI) Principles of Genetics . .............c.u.... 4
(formerly BIOL 3200)

0O ENGL 2010 (CL2) Intermediate Writing: Research Writing

in a Persuasive Mode . ................... 3
O Univ. Studies Depth Humanities and Creative Arts (DHA) Course .. .3
O Univ. Studies Depth Social Sciences (DSS) Course. ... ............ 3
O Univ. Studies Communications Intensive (CI) Course. ............. 3

Senior Year
Fall Semester

O BIOL 3300 General Microbiology ... ............ciiiininn.. 4
0O BIOL 5210 Cell Biology . . ..o v vt 3
O NFS 5200 Nutritional Epidemiology. . ......................... 2
O NFS 5260 Methods in Biotechnology: Molecular Cloning. . ........ 3
O NFS 5370 Molecular Methods in Nutrition Science. .............. 2

Spring Semester
0O ADVS 3200 Ethical Issues in Genetic Engineering

and Biotechnology ............ ... ... ... . ... 3

O BIOL 5150 Immunology. .. .........uuiiiiiinneiiinnean.. 3

O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1

O NFS 5160 Methods in Biotechnology: Cell Culture . ... ........... 3

O NFS 5220 Endocrine Aspects of Nutrition .. .................... 2
O NFS 5240 Methods in Biotechnology:

Protein Purification Techniques . .................. 3

Dietetics Emphasis

Students selecting the Dietetics Emphasis must choose either the Coordi-
nated Program in Dietetics (CPD) or the Didactic Program in Dietetics
(DPD).

Note: Effective Summer Semester 2006, some course numbers changed, due
to House Bill 320 (Common Course Numbering). Course numbers used prior to
Summer Semester 2006 are shown in parentheses, following formerly.

Coordinated Program in Dietetics (CPD)
Freshman Year

Fall Semester Credits
0O CHEM 1210 Principles of Chemistry I. . ....................... 4
O MATH 1050 (QL) College Algebra. . .............cooiviiion.. 4
O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . .. 3
0O NFS 1240 Culinary Basics. . ......... ... i, 3
0O PSY 1010 (BSS) General Psychology (3 cr) or
0 SOC 1010 (BSS) Introductory Sociology (3¢r).....ovvvvenn. .. 3
Spring Semester
O CHEM 1220 (BPS) Principles of Chemistry II .................. 4
O ECON 1500 (BAI) Introduction to Economic Institutions,

History, and Principles . ................. 3
O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . ... .. 3
O NFS 2020 Nutrition Throughout the Life Cycle .. ................ 3
O NFS 3600 Medical Terminology for Health Care Professionals. . . . . . 1
0O USU 1320 (BHU) Civilization: Humanities . . ................... 3

Sophomore Year
Fall Semester

O BIOL 2420 Human Physiology............. .. ... . ......... 4
(formerly BIOL 2000)

0O CHEM 2300 Principles of Organic Chemistry................... 3

O ENGL 2010 (CL2) Intermediate Writing: Research Writing
inaPersuasive Mode .................... 3

O FCHD 3350 (DSS) Family Finance (3 cr) or

0O MHR 3110 (DSS) Managing Organizations and People (3 cr). ... ... 3

O NFS 3020 Nutrition and Physical Performance. .. ................ 2

O STAT 1040 (QL) Introduction to Statistics (acceptable) (3 cr) or
0O STAT 2000 (QI) Statistical Methods (preferred) (3 cr) or
O STAT 3000 (QI) Statistics for Scientists (preferred) 3 cr) ......... 3



Spring Semester Credits

O CHEM 3700 Introductory Biochemistry. .......................3
0O CHEM 3710 Introductory Biochemistry Laboratory . ............. 1
O NFS 1250 Sanitation and Safety ..............................3
O NFS 3070 Science of Food Preparation. ........................ 4
0O USU 1330 (BCA) Civilization: Creative Arts. . ..................3

O Univ. Studies Depth Humanities and Creative Arts (DHA) Course .. .3

Junior Year

Fall Semester

O NFS 4020 Advanced Nutrition . ............coouiiniinninennnn.. 3
O NFS 4050 (CI) Education and Counseling Methods in Dietetics I. . . . 2
O NFS 4480 Community Nutrition. ..o, 3
O NFS 4550 Nutrition Assessment/Clinical NutritionT.............. 4
O NFS 4570 Clinical Nutrition Experience I ...................... 1
O NFS 4710 Quantity Food Preparation. ......................... 2
O NFS 4730 Quantity Food PreparationLab ...................... 2

Spring Semester
O NFS 4060 (CI) Education and Counseling Methods in Dietetics IT.. . . 2

O NFS 4560 (CI) Clinical Nutrition II ........................... 4
O NFS 4580 Clinical Nutrition Experience II. . . ................... 2
O NFS 4720 (QI) Food Service Organization and Management . . . . . .. 2
O NFS 4740 Food Service Organization and Management Lab. . ... ... 2

Senior Year

Fall Semester

O NFS 4660 (CI) Medical DieteticS . ... .....ovviirninennnnan.. 12
O NFS 4780 (CI) Maternal and Child Nutrition. ................... 4

Spring Semester

O NFS 4420 (QI) Nutrition Research Methodology. ................ 2
O NFS 4750 Management of Dietetics . .......................... 3
O NFS 4990 Nutrition and Food Sciences Seminar . ................ 1
O NFS 5210 Advanced Public Health Nutrition. ................... 2
O NFS 5300 Advanced Micronutrient Nutrition. . ..................3
O NFS 5750 Advanced Dietetics Practicum. ...................... 3

Didactic Program in Dietetics (DPD)

Freshman Year

Fall Semester

O CHEM 1210 Principles of Chemistry I . ........ ... ... ... .... 4
O MATH 1050 (QL) College Algebra...............cooivinaon.. 4
O NFS 1020 (BLS) Science and Application of Human Nutrition. . . . . . 3
O NFS 1240 Culinary Basics. . ...t 3
O PSY 1010 (BSS) General Psychology (3 cr) or

0O SOC 1010 (BSS) Introductory Sociology (3¢r).....ovvuvenn. .. 3

Spring Semester

O CHEM 1220 (BPS) Principles of Chemistry II .................. 4
O ECON 1500 (BAI) Introduction to Economic Institutions,

History, and Principles . .................. 3
O ENGL 1010 (CL1) Introduction to Writing: Academic Prose. . ... .. 3
O NFS 2020 Nutrition Throughout the Life Cycle .. ................ 3
O NFS 3600 Medical Terminology for Health Care Professionals. . . . . . 1
0O USU 1320 (BHU) Civilization: Humanities . . ................... 3

Sophomore Year

Fall Semester

O BIOL 2420 Human Physiology............. ... ... . .. ... .. 4
(formerly BIOL 2000)
0O CHEM 2300 Principles of Organic Chemistry. .................. 3
0O ENGL 2010 (CL2) Intermediate Writing: Research Writing
in a Persuasive Mode .................... 3

O FCHD 3350 (DSS) Family Finance (3 cr) or
0O MHR 3110 (DSS) Managing Organizations and People (3 cr). ... ... 3

Credits
O NFS 3020 Nutrition and Physical Performance. .. ................ 2
O STAT 1040 (QL) Introduction to Statistics (acceptable) (3 cr) or
0O STAT 2000 (QI) Statistical Methods (preferred) (3 cr) or

O STAT 3000 (QI) Statistics for Scientists (preferred) 3cr) .........3
Spring Semester

0O CHEM 3700 Introductory Biochemistry. ....................... 3
O CHEM 3710 Introductory Biochemistry Laboratory ... ........... 1
O NFS 1250 Sanitation and Safety ............ .. ... . oo, 3
O NFS 3070 Science of Food Preparation. ... ..................... 4
0O USU 1330 (BCA) Civilization: Creative Arts. .. ................. 3

O Univ. Studies Depth Humanities and Creative Arts (DHA) Course .. .3

Junior Year

Fall Semester

O NFS 4020 Advanced Nutrition .. .......... ... iiiiainn.. 3
O NFS 4050 (CI) Education and Counseling Methods in Dietetics I. ... 2
O NFS 4450 Clinical NutritionTLab ............................ 1
O NFS 4480 Community Nutrition. .............................3
O NFS 4550 Nutrition Assessment/Clinical NutritionI.............. 4
O NFS 4710 Quantity Food Preparation. ......................... 2

Spring Semester
O NFS 4060 (CI) Education and Counseling Methods in Dietetics II.. . . 2

O NFS 4460 Clinical Nutrition ITLab. .. ......................... 1
O NFS 4560 (CI) Clinical Nutrition IT .. .......... ... ........... 4
O NFS 4720 (QI) Food Service Organization and Management . . . . . .. 2
0O SPCH 1020 (CI) Public Speaking (3 cr) or

(formerly SPCH 1050)
0O SPCH 2110 (CI) Interpersonal Communication (3 cr) or

(formerly SPCH 2600)
O SPCH 3330 (DSS) Intercultural Communication (3c¢r)............ 3

(Note: SPCH 3330 is taught fall semester only.)

Senior Year

Fall Semester

0O ACCT 2010 Survey of Accounting I . ......... ... . ... ... 3
O BA 3500 Fundamentals of Marketing . .........................3
O NFS 4780 (CI) Maternal and Child Nutrition . ................... 3
O NFS 5200 Nutritional Epidemiology. . .......... ... ... ... .... 2
O NFS 5750 Advanced Dietetics Practicum. . ..................... 3

Spring Semester

O NFS 4420 (QI) Nutrition Research Methodology. ................ 2
O NFS 4750 Management of Dietetics .. ...............couunn. . 3
O NFS 4990 Nutrition and Food Sciences Seminar ... .............. 1
O NFS 5150 Clinical Nutrition Practice . ......................... 1
O NFS 5210 Advanced Public Health Nutrition. ................... 2
O NFS 5300 Advanced Micronutrient Nutrition. .. ................. 3

Requirement Changes

Graduation requirements shown on this sheet are subject to change. Students

should check with their assigned advisor concerning possible changes.

Materials for Persons with Disabilities

This requirement sheet is available in digital format, recordings, or large print

upon request to the USU Disability Resource Center.

For information contact

Nutrition and Food Sciences Department; NFS 222; Utah State University;
8700 Old Main Hill; Logan UT 84322-8700; tel. (435) 797-2131;
e-mail marlene.israelsen @usu.edu; http://nfs.usu.edu/

Prepared by Registrar’s Office, Utah State University
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