2019-20 B.Sc. Food and Nutritional Science Dietetics Checklist

**Consult University Catalog for advising notes/prerequisites/etc**

Student Name: Date:
Email Address:
Catalog Year: Student ID#

Projected Graduation Semester/Year:

General Education 55 Units Units s;;}‘:f;jr s%";:;zlt: Zar
GE A1 - Oral Communication 3 Fall/Spring
GE A2 - Written Communication 3 Fall/Spring
GE A3 - Critical Thinking 3 Fall/Spring
GE B1 - CHEM 3A - Intro General Chem (must have C or higher) 4 Fall/Spring
GE B2 - life Sciences 3 Fall/Spring
GE B3 - Laboratory Component 0 Fall/Spring
GE B4 - MATH 11 Elementary Statistics 3 Fall/Spring
GE C1 - Arts 3 Fall/Spring
GE C2 - Humanities 3 Fall/Spring
GE C1 or C2 - Arts or Humanities 3 Fall/Spring
GE D1 - American History 3 Fall/Spring
GE D2 - American Government 3 Fall/Spring
GE D3 - PSYCH 10 3 Fall/Spring
GE E - NUTRITION 53 3 Fall/Spring
GE IB - Physical Universe and Its Life Forms 3 Fall/Spring
GE IC - Arts and Humanities 3 Fall/Spring
GE ID - Social, Political, and Econ. Inst. and Behav., Hist. Background 3 Fall/Spring
Upper Division Writing Skills requirement ("W" course or Writing Exam) 3 Fall/Spring
Multicultural and International (MI) Requirement 3 Fall/Spring
Additional Requirements 18 Units Units ngf:;t:r S%"::;T:t: Zar
Biol 20 Intro Microbiology (Pre-req Chem 3A) 4 Fall/Spring
Biol 67A Human anatomy/physiology 1 (pre-req Biol 20 or chem 3A) 4 Fall/Spring
Biol 67B Human anatomy/physiology 2 (pre-req Biol 20 or chem 3A) 4 Fall/Spring
Chem 8 Elementary Organic Chem (pre-req Chem 3 A) 3 Fall/Spring
CHEM 150 General Biochemistry (Must have C or higher) 3 Fall/Spring
. . A m r
Major Core Courses 32 Units Units s;ff::j s%";:;?;: zar
Nutr 61 Introduction to food and Nutrition Careers 1 Fall/Spring
Nutr 153 Advance Nutrtion (pre-req Nutr 53, biol 67A/B & chem 150) 3 Fall/Spring
Nutr 160 Nutrtion across the life cycle 1 (pre-req Nutr 53) 3 Fall
Nutr 165 Nutrtion Across the life cycle 2 (pre-req Nutr 160) 3 Spring
Nutr 166S Community Nutrtion (pre-req Nutr 165) 3 Fall
Nutr 170 Food and Culture (pre-req Nutr 166S) 3 Spring
FSM 60 Food Safety for Foodservice Professional 1 Fall/Spring
FSM 131 Introduction to Food Sysytems Management 3 Fall/Spring
FSC 1 Introduction to Food Science and Technology 3 Fall/Spring
Culg 50 Culinary Science 1 3 Fall/Spring
Culg 152 Techniques for Healthy Cooking (pre-req Culg 50 & Nutr 53) 3 Spring
Coun 174 Introduction to Counseling 3 Fall/Spring
RD Track Classes 16 Units Units s;;?:;t:r s%’g‘:::t: Zar
FSM 133 3 Fall
FSM 134 3 Spring
Nutr 156 3 Fall
Nutr 175 1 Fall
Nutr 157 3 Spring
Nutr 149 3 Spring
Total| 121
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