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- Alabama A&M University 5.1

- Auburn University 22
- California Polytechnic State University 19.5
- Clemson University 15.5
- Iowa State University 17.9
- Kansas State University 103
- Louisiana State University 6.1

- Michigan State University 10.2
- Mississippi State University 5

- North Carolina State University 16.1
- North Dakota State University 4.9
- Oregon State University 10.6
- Pennsylvania State University 222
- Purdue University 27.1
- Rutgers University 12.4
- Texas A&M University 21.9
- Ohio State University 239
- University of Illinois, Urbana-Champaign 15.1
- University of Arkansas 59
- University of California, Davis 24.6
- University of Delaware 43
- University of Florida 174
+ University of Georgia 9.3
- University of Idaho 4

- University of Kentucky 4

- University of Maryland 4.5
- University of Massachusetts 7.1
- University of Minnesota 12.4
- Untversity of Missouri, Columbia 10.4
- University of Nebraska, Lincoln 59
- University of Tennessee, Knoxville 8.7
- University of Wisconsin, Madison 13.9
- Virginia Tech 10.4
- Washington State University 3.1
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Purdue University

Michigan State
University

University of
Wisconsin-Madison

- M
ol [‘E )

u

+ Introduction to the College of

Agriculture Purdue University

» Introduction to Microbiology

- Biochemistry Lec & Lab

+ General Physics

- Fundamentals of Biclogy (2732
- General Chemistry (2733

+ Introductory Analysis (2733

- Organic Chemistry (2742h

- Elementary Statistical Methods

+ Human Sensory

+ Science of Food

- Problem Solving Using

Food Packaging

- Sophomore Seminar

- Arts & Humanities (choice)

+ Social, Behavioral and Economic

Science (27}zh

+ Cells and Molecules

- Chemistry Laboratory [

- Chemistry Laboratory [[

+ Introductory Physics [

- Writing (choice)

- Introduction to Microeconomics

- Survey of Calculus with

Applications |

- Survey of Calculus with

Applications [I

+ General Chemistry
- General an Inorganic Chemistry

+ What’s for Dinner : Science

on Your Plate

- Principles of Food Science
- Seafood Systems Management

+ Muscle Foods

- Science of Food

+ Professions of Dietetics

and Food Service Administration

- Discovering Food Science [

- Independent Study

« Food Plant Sanitation

- Introductory

Quantitative Analysis

- Food Processing I 1 I

- Food Ingredient Technology

» Food Science Senior Seminar
- Food Regulations

- Food Microbiology Lec & La
-+ Food Chemistry

- Food Analysis

- Fundamentals of Nutrition

- Food Processing: Unit

Operations

- Fundamentals of Food

Engineering

- Food Safety and Hazard

Analysis Critical Control Point

Program

- Food Chemistry Lec & Lab
- Quality Assurance
- Food Laws and Regulations

+ Food Processing: Fruits and

Vegetables

- Food Processing: Cereals

- Food Processing: Dairy Foods

- Food Processing: Muscle Foods
- Food Microbiology Lec & Lab

+ Introduction to the Science and

Technology [

- Introduction to Meat Science and

Technology I

- Analysis of Food Products [
- Regulatory and Quality Standards

If

- Food Bacteriology (27}3h

- Principles of Food Engineering
- Special Topics

« Coordinative Internship

- Food Chemistry 1,10

- Food Service Operations (37}&)
+ Principles of Food Engineering

- Statistics for Food Industry

Quality Control

gl MY 62y (2008)




- Food Analysis

- Integrated Approaches to

Food Product Development

- Food Engineering: Fluids

- Special Problems in Food

Science

- Professional Internship in Food

Science

- Functional Foods and Human

Health

+ Computer Applications in
the Food Industry

- Chemistry and Technology
of Dairy Products

- Principles of Food Chemistry
Lab

+ Commercial Meat Processing

- Food Processing 1, 11

- Organization and Management of

Food and Nutrition Services

@72

- Food Engineering Operations

+ Food Process Engineering

A
2,

-+ 3438 woE A

-+ Zd College of Agriculture,

Department of Food Science

- 128MdTE 7)& Al Ba B
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- 4y College of Agriculture and

Natural Resources, Department
Food Science and Human

Nutrition

- Food Processing 38 57}
- Food Engineering & 27)3}

+ Functional Foods and Human

Health 7jA

- Product Development

+ Internship

e

+ 43 College of Agricultural &

Life Sciences, Department Food

Science

+ Department of Food Science

- Internship
- Food Service ¥ 67} 7
- Food Process #& 47}a 7145

7IE 3 TS TS (42

University of
California, Davis

Oregon State
University

California Polytechnic
State University

—_

fy g
L o

-
ok

5

>
o

- Principles of Food Science
- Introduction to Brewing Beer

« Food Science, Folklore and

Health

+ Food Product Development

Field Study

- Introduction to Food

Preservation Calculus

- Biological Science
- General Chemistry

- Organic Chemistry

- Food Science Orientation

- Fruit & Vegetable Processing

- Dairy Processing Lec & Lab

- Food Science & Technology in

Western Culture

- Survey of Chemistry
- General Chemistry (27}&h
- Survey of Organic Chemistry

- Survey of Biochemistry &

Biotechnology

+ Pre-Calculus Algebra

- Tech Calculus 2732H

- Survey of Microbiology

+ Introductory Physics

- Applied Stat/ Life Science

- Basic Calculation in Food

. B 43
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- Physics
- Food Science and Society

- Introduction to Food Science

and Technology

- Nutrition

- General Biochemistry
- Statistics

- Food Composition

- Food Composition Lab

- Food Proposition

Processing

- Food Processing Operation
- Animal Food Production

« Nutrition Cereal & Bakery

Science

- Food Plant Sanitation & Safety

- General Dairy Manufacturing

»
N
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- Food Chemistry Lec & Lab

- Food Microbiology Lec & Lab
- Food Properties Lec & Lab

- Meat Science Lec & Lab

- Enzymology Lec & Lab

- Malting and Brewing Science

273

- Food Analysis
- Food Sensory Science (37}=h

- Principles of Quality Assurane

in Food

- Heat and Mass Transfer in

Food Processing

- Food Toxicology
- Chemistry and Technology of

Milk and Dairy Products

- Food Packaging
- Food Freezing

- Internship

- Food Safety
- Reading & Conference
- Internship

- Sensory Evaluation of Food

7=

- Food Law
- Food Chemistry (2732h
- Food Analysis

- Brewing Science and Analysis

(2732

+ Wine Production Principles

274#h

- Fermention (2732h

- Pilot Plant Experiences and

Calculations

- Food Packaging

- Food Quality Control

- Food Packaging

- Food Chemistry

+ Food Laws & Regulations
- Processed Meat & Poultry

Production

- Food Analysis
- Food Engineering

- Product Development /

Sensory Evaluation

- Senior Project (2742}
- Undergraduate Seminar

- Advanced Food Processing

At
W

+ A2 College of Agricultural &

Environmental Sciences,
Department of Food Science &

Technology

+ New Food Product Ideas,

Brewing ¥#& 3712} 7|14

- Food Product Development

Sensory ¥ 374z /1A

- Internship

- 42 College of Agricultural

Sciences, Department of Food

Science and Technology

- Brewing# wine #& 7733 /A
o] = WA A R S

- Internship

- 222 College of Agriculture, Food

and Environmental Sciences,
Department of Food Science and

Nutrition

44
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I 2. CHSME 7= 3 MZ! mins (4

University of Georgia

Texas A & M
University

University of Florida

- Food Issues and Choices

- Directed Reading and Projects

7=

- Poultry Processing Lec & Lab

- Honors Thesis

- Principles of Biology [& [l

- Principle of Biology Lab T& Il
- General Chemistry Lec & Lab

- Qualitative Analysis Lec & Lab
- Organic Chemistry 1

1,2 - Food Formulation - Organic Chemistry [] & Lab
shd and Preservation - Introduction to Statistics
7t |+ Environmental Microbiology + Calculus
A= Lec & Lab
(71%) |- Microbiology of Food Sanitation
Lec & Lab
- Special Problems in
Food Science
- Food Science - Fundamentals of Human
- Research Nutrition
- Microbiology Lec & Lab
- Economic Issues Food & You
- Introduction to Food Science - Food Microbiology Lec & Lab
and Technology Lec & Lab - Fundamental Baking - Food Chemistry Lec & Lab
- Food Quality Control - Meats - Food Analysis
- Principles and Methods of - Principle of Food Processing - Principles of Food Processing
Food Processing Lec & Lab - Food Analysis - Quality Control on Food
- Food Packaging Lec & Lab - Food Bacteriology Lec & Lab Systems
3,4 - Food Microbiology Lec & Lab |- Food Product Development - Government Regulations & The
shd |- New Food Product - Commercial Fruit and Vegetable | Food Industry
A Development Lec & Lab Processing - Food Product Development
= - Food Chemistry Lec & Lab - Hazard Analysis and Critical - Principles of Food Engineering
(A3 |- Introductory Meat Science Lec Control Point system - Fundamental of Biochemistry
) & Lab - Seminar - Introduction to Computer

- Food Science Internship
- Food Science Seminar

- Food Engineering Fundamentals

Lec & Lab 27}=h

- Computations in Food

Formulation and Processing

- Nutritional Quality and the

- Special Topics
+ Food Chemistry Lec & Lab

- Food Process Engineering

Technology

- Dairy and Food Technology

(27

- Poultry Processing and Products ‘

Applications

+ Oral Communications

- Research / Business Writing

Food Science and Industry (Vol.41 No.2)
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Effect of Technology

- Instrumental Methods of Food

Analysis

- Governmental Regulation of

Food Safety and Quality

- Food Fermentations Lec & Lab
- Food Biotechnology
- Advanced Meat Science Lec &

Lab

- Food Science Forum

- Directed Studies

- Research

[
o

- 42 College of Agricultural

and Environmental Sciences,
Department of Food Science

and Technology

- Internship

- Agrosecurity Certificate

Program

- 42 College of Agriculture
andLife Sciences, Department of
Nutrition and Food Sciences,
Poultry Science

- Food Processing & 4 7=

k=

- Economic Issues& U=

- 4% College of Agricultural and

Life Sciences, Department of
Food Science and Human

Nutrition

=

- Communications 2oFs <7}

- Business / Research Writing

2. LS 7|x 3 TS mans (4l

Cornell University

Rutgers University

Ohio State University

- General Chemistry (2732h

+ Calculus 27}=h

- Biological Principles (272
- Freshman Writing Seminar

- Introductory Organic Chemistry

- Perspectives

- General Writing

- General Chemistry
- Food and Health

- Introduction to Experimentation

- Biology (584)

- Chemistry (213-3)

- Physics (108Fd)

- Biochemistry (58%])
- Microbiology (58%)

A - General Biology
1,2 - General Physics - Expository Writing
8 | . Nutrition and Health - General Biology
77+ |+ General Microbiology - Calculus T
= Lec & Lab - General Chemistry
(712) |- Social Science or Humanities - Principles of Food Science - Data Analysis
-+ Sci & Tech of Foods Lec & Lab
- Contemporary Perspectives in - Elementary Organic Chemistry
Food Science Lec & Lab
- Introductory Food Science - Physics for the Science
- Food Analysis - Statistics
- Food Analysis
- Research in the Disciplines
46 .
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- Food Engineering Principles
- Food Microbiology Lec & Lab

- Principle of Biochemistry and

Proteins

- Introduction to Statistics
- Sensory Evaluation of Foods

- Physical Principles of Food

Preservation and Manufacturing

- Current Issues in Food Science
- Food Safety Assurance
- Dairy Processing

- Social Science or Humanities

- Introductory Biochemistry

Lec & Lab

- General Microbiology
- Food Processing Technology
- Food Microbiology Lec & Lab

- Current Issues in Food Science

& Food Law

- Junior/ Senior Colloquium

- Sensory Evaluation of Foods
- Food Chemistry

- Experience based Education

- Food Product Development

+ The Science of Food-Human

Nutrition

- Introduction to Food Process

Engineering

- Introduction to Food Process

Engineering

- Food Analysis

- Food Chemistry

- Food Additives

- Sensory Evaluation

- Principles of Food Processing
- Food Microbiology Lec & Lab
- Technical Problem Solving

- Physical Properties of Food

- Processing of Fluid Milk and

Related Products

- Cheese and Fermented Foods

- Processing of Fruit and

Vegetable Products

- Food Regulations

- Essentials of Food Plant

Operation

- Packaging Materials and

Technology

- Food Product Development
- Advanced Meat Science

- Meat Processing

B
>

-+ 4% College of Agriculture and

Life Sciences, Department of

Food Science

- e, 8, AR F12HE

=
[]
= 7z

- %2 School of Environmental

and Biological Science,

Department of Food Science

- Food Science A28 327 9]

FHAEe HE 5 Qlnk o)zl
Food Science Research Option,
General Food Science Option,
Food Science and Management
Economics Optiono]t}. $jof] A|A|
F o]FE 2JAE+= General
Food Science Options 33+ sH4)

o) o)

-+ 422 College of Food,

Agricultural, and Environmental
Sciences, Department Food

Science and Technology

- Department of Food Science &

TechnologyollA 3572] 89| o]
&k Food Science, Food Business

Management, Nutrition

47
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Pennsylvania State North Carolina State , ,
University University Clemson University
- Chemical Principles - Math (37}=h - General Biology Lec & Lab
- Calculus - General Chemistry Lab - Principles of Biology I, 1
- Introductory Physics [ - Quant Chem Lab - General Biochemistry
- Introductory Biochemistry - General Biology - Introduction to Human
- Food Facts and Fads - Chemistry (27}2D communication
- Introductory Food Science + Organic Chemistry - Math(27}zh
Lec & Lab - General Microbiology - General Chemistry
1,2 - Food Plant Sanitation - Food Science & Consumer - General Biology [I Lec & Lab
shd - Animals Products Technology - Careers in Food and - Introduction to Psychology
74+ |- Food, Values, and Health Bioprocessing Sciences - Perspective Food & Nutrition
= |- Experimental Chemistry (27}#) | - Food Bioporcess Engineering Sciences
(71%) |- Principles of Biology T&1I - Food Microbiology - Economics (Agricultural)
- Organic Chemistry (27}2h - Organic Chemistry Lec & Lab
Lec & Lab - Physics Lec & Lab
- Introductory Microbiology - Biochemistry Lec & Lab
Lec & Lab - Introductory Statistics
- Special Topics - Food Resources & Society
- Introductory Food Science
Practicum
- Improving Food Quality
Lec & Lab
- Fundamentals and Processing of |- Chemistry of Food and - General Microbiology
Dairy Products Bioprocessing Science - Problems in Food Science
- Processing of Plant Products for | - Analytical Techniques in Food &| (47kh
Food Use Bioprcessing Science - Business Writing
3,4 - Poultry, Meat, and Fish + Quality Control in Food and + Human Nutrition
g Technology Bioprocessing - Seminar
7 - Food Chemistry Lec & Lab - Food Preservation + Food & Dairy Microbiology
B - Sensory Evaluation of Foods - Muscle Foods and Eggs - Food Service Operations
(A¥ |- Physiology of Nutrition - Problem and Design in Food and | - Food Chemistry T& [T
@4 |- Food Toxins Bioprocessing Science - Food Preservations & Processing
- Applied Food Microbiology - Food Microbiology Lec & Lab |- Quantity Food
Lec & Lab + Total Quality Management
- Chemical Methods of Food - Food Processing Engineering
Analysis
- Managing Food Quality




- Science and Technology of
Plant Foods

- Special Topics

- Science and Technology of
Muscle Foods

- Food Laws and Regulations

- Pollutant Impacts on Foods

- Unit Operations in Food
Processing - Internship

- Undergraduate Seminar

- Independent Studies

-+ 44 College of Agricultural - %3 College of Agriculture & |+ A% College of Agriculture,
Sciences, Department of Food Life Science, Department of Food, Forestry and Life Sciences
Science Bioprocessing and Nutrition Department of Food Science and
Science Human Nutrition
£7 |- Internship - Food Science, Food Science - - Business Writing
Technology, Nutrition Science,
Bioprocessing Science 2] 457-2]
917} %ol
- Food Bioprocess ¥ 7}=}
o} =) &l = Bioprocessing & 7327} 574 N Communications 9} 7= 558 | oF ghrtal
Aslo} Q= B3S Balk A% shrsE Bt
AFZAaltysty oF F4l<=t] gl = Food Service ¥
3. theet s HapEo] WA AFHE 3), o] e AEAN
ZAF el © Aol BE detuES i“ﬁ-‘é—ﬂ 2 AaES SEeheT dloiM Aple) de), 53 &
759 Internshipol] 84S FofstALE 2AIE A wkA, Aike] Algsh wEAE AR 7T, At
ol AFAE Al RYS|A = FAE ASH, 71 sk AEerde] AEE Algshed FRE F ¢
=407 Fofi= Product Development 74&E & e} tetwe] waagol s 2k Holx| ¢k 3}
SN SAEE ST WA P4L oS /18E  Bolth
A FBL ATHE 3). LA 2153 Business/ Techni-
cal Writing®} 728 7}5l= 214/ ALAIGAE 2H4 XL/ oojo] EfMM 289
SKL 7\oht HlelE B4 B0 JuE AT aﬂ*mm Qo] FHSLL HAZToIL
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(Product Development / Internship)

02
1
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=

(Nutrition
/ Nutritional Industry)

e 1o
M yo
B
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o =
(Dietetics &
Functional Food)
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10 yo
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(Food Service)

-Michigan State University

- Integrated Approaches to Food
Product Development

- Professional Internship in Food

Science
-University of Wisconsin-Madison
+ Coordinative Internship
-University California, Davis
- Internship
-California Polytechnic State University
- Product Development
/ Sensory Evaluation
-University of Georgia
- New Food Product Development
Lec & Lab
-Texas A & M University
- Food Product Development
-University of Florida
- Food Product Development
-Rutgers University
+ Food Product Development
-Ohio State University
+ Food Product Development

-Pennsylvania State University

- Internship

-Purdue University

- Fundamentals of Nutrition

-University Georgia

- Fundamentals of Nutritional
Quality and the Effect of
Technology

- Nutritional Quality and the
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- Biltmore Estates - Givaudan Flavors Corp. - Pilgrim’s Pride
- Bravo Foods - Godiva Chocolatier - Publix Dairy Manufacturing
- Cadbury Schweppes - Golden State Foods - Purdue Chicken
- Campbell Soup Company - H.C. Brill Company - Schwan Food Company
- Carolina Turkeys - Kentucky Fried Chicken - Seaboard Farms, Inc.
- Chick-fil-A - Kraft Foods, Inc. - Southern Tea Company
- Constellation Brands + McCormick & Co. - Starbucks
- Continental Grain Company - Naturally Fresh - The Coca-Cola Company
- Cryovac - Nestles - The Dannon Company
- Fieldale Farms Corporation - Pepsi - The Wrigley Company
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