Consumer Foods Handbook

(revised Spring 2011)

Welcome to Consumer Foods

The Department of Foods and Nutrition welcomes you to the Consumer Foods major.  We hope that you enjoy the many educational experiences available at the University of Georgia as a major in the College of Family and Consumer Sciences.   This handbook was written by faculty with lots of input from students majoring in Consumer Foods.  Its major purposes are... (1) to provide helpful hints that will help you plan your schedule and (2) to help you identify a career direction. Your advisor will be happy to answer any questions or concerns that you have.
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Consumer Foods Overview
The relationship among foods, nutrition and health serves as the cornerstone of the Consumer Foods program of study.  Consumer Foods majors apply knowledge about foods and food ingredients to food selection, preparation, home processing, and the storage and serving of safe food to the consumer, either at home or in food service establishments.  Appearance, flavor and textural influences on consumer willingness to eat food products are explored.  Cultural, religious, lifestyle, geographic and economic influences on consumer food choices are also examined.  

Flexible and personal best describe the Consumer Foods curriculum.  Students with a wide range of interests are easily accommodated.  Career opportunities range from food service, to consumer research and product development, to consumer education.  
Consumer Foods Coursework
Preferred courses to meet the university-wide core requirements emphasize the chemical and biological sciences and statistics.  The social sciences, including psychology, economics and anthropology, also play a strong role in the Consumer Foods major.

All students take a core group of foods-related courses. However, individual students select among the remaining foods-related courses to meet their personal professional interests.   

Individual career interests determine specific courses selected to meet the Communication, Problem Solving, and Equipment requirements. Student professional interests also determine the restricted electives selected. Among the possibilities are: Food Science, Nutrition, Management, Business, Marketing, Consumer Economics, Child and Family Studies, Media/Communications and Health Promotion.  Each student confers with his/her advisor to tailor a sequence of supporting courses and electives to meet his/her career goals.

	Some Career Opportunities in Consumer Foods

	Hospital/Healthcare

Food Service
	Weight Control Programs
	Consumer Affairs and 

Consumer Services

	Commodity Groups
	Analytical Laboratories
	Food Journalism

	Foods and Nutrition Education
	Pharmaceutical Sales
	University Food Service

	
Extension Service 
	Food Equipment Programs
	Wellness and Fitness Center

	Food Sales
	Test Kitchens


	School Nutrition Programs


	
Marketing
	Restaurant/

Food Franchise  Management
	Food Quality Control


Consumer Foods Advising 

Ms Bev Hull is the advisor for Freshman, Sophomore and Junior Consumer Foods majors. You can contact her at 706-542-6492 or bev@fcs.uga.edu. Her office is located at 176 Dawson Hall. The advisor for Senior Consumer Foods majors is Dr. Ruthann Swanson.  Dr. Swanson also advises all Consumer Foods double or dual majors, including Consumer Foods/Dietetics double majors, once the major in Consumer Foods is declared. You can contact her at 706-542-4834 or rswanson@fcs.uga.edu. Her office is located at 180 Dawson Hall.
Consumer Foods Program of Study

General Education Core (Areas I-VI) 

(If you entered USG prior to Fall 2008, see FACS Student Services to determine which University Core you should meet.)

Please note: This program of study was current as of June 2011. Additional options are included as new courses are offered and/or old courses are revised. Under the University General Education Core Requirements (AREAS I-VI), only approved courses can be taken.  The latest listing of all approved courses may be found at: http://www.curriculumsystems.uga.edu/ucc/GenEdCore.pdf.  Preferred courses (from the list of approved courses) to meet these university-wide core requirements are identified below in the Program of Study.  Selection of these courses to meet the university core requirements will insure that prerequisites for required courses in the major will be met in a timely fashion and will facilitate completion of the program in 4 years. 
I
FOUNDATION COURSES (9 hours)


3
ENGL 1101  English Composition I


3
ENGL 1102  English Composition II


3
MATH 1113  Precalculus

II
SCIENCES (8 hours)


Physical Sciences (4 hours)

4
CHEM 1211-1211L Freshman Chemistry I


Life Sciences (4 hours)

4 
BIOL 1103-1103L Basic Concepts in Biology or 



BIOL 1107-1107L Principles of Biology I
III
QUANTITATIVE REASONING (4 hours)


4
STAT 2000 Introductory Statistics  
IV
WORLD LANGUAGES, CULTURE, HUMANITIES AND THE ARTS (12 hours)


World Languages and Culture (9 hours)

  
3
ANTH 1102 Introduction to Anthropology


6
Choose two World Languages and Culture courses


Humanities and the Arts (3 hours)

   
3          SPCM 1100 Introduction to Public Speaking or

 

SPCM 1500 Introduction to Personal Communication

V
SOCIAL SCIENCES (9 hours)


3
HIST 2111 American History to 1865 or
HIST 2112 American History since 1865

3
POLS 1101 American Government

3
PSYC 1101  Elementary Psychology

VI
COURSES RELATED TO MAJOR (18 hours)


3
CHFD 2100  Development Within the Family or


HACE 2100 or HACE 2100H  Family Economic Issues Through the Life Course

4
BIOL 1104-1104L or BIOL 1104H-1104L Organismal Biology or 


BIOL 1108-1108L or BIOL 1108H-1108L Principles of Biology II or 


CBIO 2200-2200L Anatomy and Physiology I or 


CBIO 2210-2210L Anatomy and Physiology II

4
CHEM 1212-1212L  Freshman Chemistry II or CHEM1312H-1312L Advanced Freshman Chemistry II


4
CHEM 2100-2100L  Elementary Organic Chemistry or 



CHEM 2211-2211L  Modern Organic Chemistry I or


CHEM 2311H-2311L Advanced Organic Chemistry I

Choose one course from the following list:

3
AGCM 1200 Introduction to Communication in Agricultural and Environmental Sciences or SPCM 1100  Introduction to Public Speaking or SPCM 2150H Perspective on Public Communication or SPCM 1500 Introduction to Interpersonal Communication

3
PSYC 1101 or PSYC 1101E Elementary Psychology or PSYC 1030H General Psychology (Honors)

4
STAT 2000 or STAT 2100H Elementary Statistics

Entrance Requirements: Advisor Approval.  Completion of Core Areas I-V. Completion of the following courses with a grade of “C” (2.0) or better: (BIOL 1103-1103L or 1107-1107L) and (CHEM 1211-1211L, CHEM 2100-2100L or CHEM 2211-2211L) and STAT 2000.
MAJOR  REQUIREMENTS - REQUIRED COURSES “C” grade (2.0) or better required.  A baccalaureate degree program must require at least 21 semester hours of upper division courses in the major field and at least 39 semester hours of upper division work overall. (The letter following each course name indicates when that course is typically offered: E= Fall, Spring, Summer; F= Fall, S= Spring; Su= Summer)






1
FDNS 2000  Introduction to Family and Consumer Sciences (F,S)

3
FDNS 2100  or FDNS 2100H Human Nutrition and Food (E)

3
FDNS 3100  Macronutrients and Energy Balance (S)

4
FDNS 3600-3600L Food Principles (F)

3
FDNS 4600  Food and the Consumer (S)

3
FDNS 4630  Cultural Aspects of Foods and Nutrition (F)

3
FDNS 4640  Food Sanitation and Safety (F)

2
FDNS 4645  Nature of Food (F)

3
FDNS 4650  Experimental Study of Food (S)



3
HACE 3100  Introductory Consumer Economics (E) or 


ECON 2106  Principles of Microeconomics (E) or 


AAEC 2580  Applied Microeconomic Principles (F,S)
3
ADPR 3100  Principles of Advertising (F,S) or



AAEC 3040  Agribusiness Marketing (S) or



AAEC 3100  Food and Fiber Marketing (F,S)
3
FDST 3000   Introduction to Food Science and Technology (S)

3-4
MIBO 2500-2500L Microbiology and Health Care (S, Su) or 


MIBO 3000-3000L Introductory Applied Microbiology (S) or


MIBO 3500  Introductory Microbiology (E)

Equipment Courses (Choose one of the following:  3-4 hours) “C” grade (2.0) or 


better required.


4
FDNS 3610-3610L Quantity Food Production (S)

3
HACE 4350  Household Technology and Systems  (S)



3
FDST 4080-4080L  Instrumental Methods of Food Analysis (S)

Problem-solving Courses (Choose one of the following:  4-6 hours) “C” grade (2.0) 


or better required.


6
FDNS 4540 Public Health Dietetics (S) and 



FDNS 4510  Nutrition Related to the Human Life Cycle (F) or 


FDNS 4050 Optimal Nutrition for the Life Span (F) or

3
FDNS 4610  Foodservice Procurement and Financial Management  (F) and 


FDNS 4620 Management of  Foodservice Organizations (S) or

6
FDNS 5020  Directed Research in Consumer Foods (E) or

4-5
FDST 4090-4090L  Food Quality Control (F) and 


FDST 4110-4110L  Food Packaging (F) or

FDST (EHSC) (MIBO) 4320-4320L Hazard Analysis Critical Control Point in the Food Industry (F)
Communication Courses (Choose one of the following:  3 hours) “C” grade (2.0) or better required.


3
ALDR 3900S Leadership and Service (E)
3
EPSY (EDUC) 2130 Exploring Learning and Teaching (F,S)

3
FDNS 4660  Food and Nutrition Education Methods (F,S)

3
LEGL 4600  Negotiation and Alternative Dispute Resolution Systems

3
SPCM 1800  Cultural Diversity in Communication (S)

3
SPCM 2300  Business and Professional Communication


3
SPCM 2520  Introduction to Interviewing (Atl F)
3
SPCM 4350 Scientific Communication
3 
SPCM (HPRB) 4610 Health Communication

3
SOWK 2155 Communication in the Helping Process (F,S)
MAJOR  ELECTIVES (14 hours) “C” grade (2.0) or better required.  (0-3 hours must be upper division) Choose any course from the following not taken to fulfill the options under major requirements or any course option not selected to meet a Major Requirement.
3
AAEC 3200  Selling in Agribusiness

 

3
AAEC 3980  Introduction to Agribusiness Management

 

3
ACCT 1160  Survey of Accounting

3
ACCT 2101  Principles of Accounting I

3
ACCT 2102  Principles of Accounting II

3
ADPR 3110  Advertising Message Strategy

3
ADPR 3120  Media Planning

3
ADPR 3130 Advertising and Public Relations Research


3
ADPR 3850  Public Relations

3
ALDR 4500 Advanced Leadership Theory and Process

3
BCMB (BIOL)(CHEM) 3100  Introductory Biochemistry and Molecular Biology

4
BIOL 1103-1103L  Basic Concepts in Biology or 
BIOL 1107-1107L  Principles of  Biology I 


3
VPHY 3100  Elements of Physiology

4
CHEM 1211-1211L  Freshman Chemistry I

4
CHEM 2212-2212L  Modern Organic Chemistry II

3
CHFD 2950-2950L   Introduction to Child Development

3
CHFD 4850  Family Development or 
CHFD 4870  Human Sexuality Across the Life Span

3
ECON 2105  or ECON 2105H Principles of Macroeconomics 

3
FDNS (any level if not already taken), except FDNS 3000

3
FDST (any level if not already taken)

3
HACE 1110  Consumers in Our Society

3
HACE 3200  Introduction to Personal Finance

3
HACE 5100  Consumer Protection

3
HACE 5150  Consumer’s Market Environment

3
HORT (ANTH) (PBIO) 3440 Herbs, Spices and Medicinal Plants

3
HPRB 1710  Health and Wellness

2
HPRB 1850  Contemporary Issues in Health

3
HPRB 3210  Issues in Health Consumerism and Self-Care



3
LEGL 2700  Legal and Regulatory Environment of Business

3
LEGL 4600  Negotiation and Alternative Dispute Resolution Systems

3
MIST 2090   Introduction to Information Systems in Business

3
PBHL (PMCY) 3100 Introduction to Public Health


3
PSYC (AFAM) 2150 Understanding Cultural Diversity

3 
RLST 3130 Program and Event Management

3
SPCM 2360 Rhetoric and Popular Culture

3
STAT 4210  Statistical Methods

Physical Education   PEDB XXXX
1 hour required

Total Required Hours
121 
Carerer Paths and Course Selection

Students who pursue a major in Consumer Foods typically follow one of these three pathways based on their individual career goals. 

 These pathways are:

1.  Food Service Management and/ or Culinary Arts.

2. Consumer/ Nutrition Education in Community Settings

3. Business/ Industry

Career path are reflected in the selection among courses approved to meet the Equipment, Problem-solving and Communication major requirements as well as the restricted electives.   

	The  focus in  food service management and/ or culinary arts prepares students for employment as food service managers in a variety of settings. Students pursuing this path often already have Culinary Arts degrees or  extensive hands-on culinary experience. Others are typically planning to attend Culinary Arts Schools post- BS.  Holding the BS eliminates a glass ceiling that many culinary graduates encounter. A typical program of study would include the following courses:

	Equipment option
	FDNS 3610-3610L
	Quantity Food Production

	Problem-solving option
	FDNS 4610

FDNS 4620
	Food Service Procurement and Financial Management

Management of Food Service Organizations

	Communication option
	SPCM 2520

ADLR 3900S
	Introduction to Interviewing

Leadership and Service

	Related Electives 

(select among these choices to meet required hours)
	LEGL 2700 

AAEC 3980

FDNS 4050

RLST 3130

ADPR  3850
	Legal and Regulatory Environment of Business

Introduction to Agribusiness Management

Optimal Nutrition for the Life Span

Program and Event Management

Public Relations


	This program of study prepares students for employment as a foods and nutrition educator in a community setting.  A typical program of study would include the following courses:

	Equipment option
	FDNS 3610-3610L or

 HACE 4350
	Quantity Food Production

Household Technology and Systems

	Problem-solving option
	FDNS 4050

FDNS 4540
	Optimal Nutrition for the Life Span

Public Health Dietetics

	Communication option
	FDNS  4660 or

ALDR 3900S or

EPSY 2130   


	Foods and Nutrition Education

 Leadership and Service

Exploring Learning and Teaching



	Related Electives 

(select among these choices to meet required hours)
	HPRB 1710 

HPRB 3210 

SPCM 2300 

PSYC 2150 

SPCM 1800 

Communication option not selected above
	Health and Wellness

Health, Consumerism and Self-care

Business and Professional Communication

Understanding Cultural Diversity

Cultural Diversity in Communication




	Students following business/industry path typically wish to pursue diverse career paths; therefore selection of courses is related to specific career direction within this broad pathway: food industry (quality control vs consumer affairs vs test kitchens);  food sales;  food marketing; commodity groups representative (promotion and marketing vs test kitchen vs development of promotional materials).  A typical program of study for students with a business/industry orientation follows:



	Equipment option
	FDNS 3610-3610L
	Quantity Food Production

	Problem-solving option
	FDNS 4610 &
FDNS 4620 
(or)

FDST 4090-4090L &
FDST (EHSC) (MIBO) 4320-4320L 


	Food Service Procurement and Financial Management

Management of Food Service Organizations

Food Quality Control 

Hazard Analysis Critical Control Point in the Food Industry

	Communication option
	ALDR 3900S
	Leadership and Service

	Related Electives 

(select among these choices to meet required hours)
	LEGL 2700

AAEC 3980

FDNS 4050

*AAEC 3100 or 

AAEC 3200 or

*ADPR 3100 or 

ADPR 3850


	Legal and Regulatory Environment of Business

Introduction to Agribusiness Management

Optimal Nutrition for the Life Span

Food and Fiber Marketing

Selling in Agribusiness

Principles of Advertising

Public Relations

	* indicates a course that may be elected to meet a major requirement.  These courses may be used to meet related elective hours when not selected to meet a major requirement.




Suggested 4-year Schedule for Consumer Foods Major

(121 credits required w/ PEDB XXXX)

	
	Fall Semester 
	Spring Semester

	Year 1
	ENGL 1101                                        3

MATH 1113                                       3

BIOL 1103/1103L                              4

World Lang and Culture                     3

POLS 1101                                          3

Total credits                                      16
	ENGL 1102                                3

World Lang & Culture               3

BIOL 1104/1104L                      4

HIST 2211 or 2212                     3

PEDB _____                               1

Total credits                               14

	
	
	

	Year 2
	CHEM 1211/1211L                             4

PSYC 1101                                          3

World Lang & Culture                        3

STAT 2000                                          4

FDNS 2000                                          1

Total credits                                       15
	CHEM 1212/1212L                    4

SPCM 1100 or 1500                   3

HACE 2100 or CHFD 2100       3

FDNS 2100                                 3

Free Elective                               3

Total credits                               16

	
	
	

	Year 3
	FDNS 3600/3600L                               4

HACE 3100 or 

ECON 2106 or AAEC 2580                 3 

CHEM 2100/2100 or CHEM

 2211/2211L                                         4

 Communication Option                       3  

Total credits                                       14                  
	*FDNS 3610/3610L                    4

FDNS 3100                                 3

FDNS 4600                                 3

FDST 3000                                  3

Related Elective                          3

Total credits                               16

	
	
	

	Year 4
	*FDNS 4610                                       1

FDNS 4630                                         3

FDNS 4640                                         3

FDNS 4645                                         2

Related Elective                                  3

Related Elective                                  3

Total credits                                      15
	ADPR 3100 or AAEC 3100         3                          *FDNS 4620                                 2

FDNS 4650                                  3

Related Elective                           3

MIBO 3000/3000L                      4

Total credits                               15                



	* Meets Equipment and Problem-solving Options; other possibilities depending on career path.




Double/Dual Majors and Minors

A double/dual major or minor allows students to tailor their degree requirements to meet their particular career goals. Often this means additional job opportunities. This is a plus anytime, but particularly in a down economy. A background in Consumer Foods enhances majors in many fields including...

·     Dietetics 

·     Food Science 

·     Health Promotion and Behavior

·     Consumer Journalism 

·     Education 

·     Management

·     Consumer Economics 

·     Nutrition Science 

·     Child and Family Development 

Double / Dual Majors

To meet the requirements for a double/dual major, all requirements (including prerequisites) for a second major must be completed.  Individual courses may count toward the degree requirements in both majors.   A Consumer Foods minor requires 15 hours of coursework with 13 hours specified. Most courses do not count toward both the major and the minor.
Whether you should pursue a double/dual major or minor depends on the similarities in the degree program. When numerous course requirements overlap, a double major often requires less additional coursework than completing a minor. Such is the case in Dietetics. Other recent graduates in Nutrition Science and Health Promotion and Behavior have also chosen to pursue a double major rather than a minor. Journalism and Education students often elect to pursue the minor rather than the double/dual major. The decision to pursue a double/dual major vs a minor should be made after careful review of your program of study with your Consumer Foods advisor.  Planning to take some courses in summer school facilitates meeting the additional requirements. 

A sample 4-year schedule for a double major in Dietetics and Consumer Foods is outlined below as an example.  For students whose first major is not Dietetics, see the Consumer Foods advisor to outline the program of study
Suggested 4-year Schedule for Consumer Foods/ Dietetics Double Majors

(131 credits required w/ PEDB XXXX)
	
	Fall Semester 
	Spring Semester

	Year 1
	ENGL 1101                           3

MATH 1113                          3

CHEM 1211/1211L               4

World Lang and Culture        3

POLS 1101                            3

Total credits                        16
	ENGL 1102                                3

World Lang & Culture               3

CHEM 1212/1212L                    4

BIOL 1103/1103L                      3

PEDB _____                               1

Total credits                               14

	
	
	

	Year 2
	CBIO 2200/2200L                 4

PSYC 1101                            3

World Lang & Culture           3

STAT 2000                             4

HIST 2211 or 2212                 3

Total credits                          17
	CBIO 2210/2210L                      4

SPCM 1100 or 1500                   3

HACE 2100 or CHFD 2100       3

ADPR 3100                                 3

FDNS 2000                                 1

FDNS 2100                                 3

Total credits                               17

	
	
	

	Year 3
	FDNS 3600/3600L                  4

HACE 3100 or 

ECON 2106 or AAEC 2580    3 

CHEM 2211/2211L                 4

FDNS 4630                              3

FDNS 4660                              3

Total credits                            17                  
	FDNS 3610/3610L                      4

FDNS 3100                                 3

FDNS 4600                                 3

FDST 3000                                  3

BCMB 3100                                4

Total credits                               17

	
	
	

	Year 4
	FDNS 4610                              1

FDNS 4100                              3

FDNS 4500                              3

FDNS 4510                              3

FDNS 4640                              3

FDNS 4645                              2

Total credits                            15
	FDNS 4620                                  2

FDNS 4650                                  3

FDNS 4520                                  2

FDNS 4530                                  4

FDNS 4540                                  3

MIBO 3000/3000L                      4

Total credits                               18                


Consumer Foods Minor 
To complete a minor in Consumer Foods, students should…

1. Obtain a Declaration of Minor Form from Student Services (112 Dawson Hall), and have the completed form approved and signed by Student Services staff.  

2. Once approved, take the completed form to the school/college in which you are enrolled in a major  and request the minor notation be added to your official student record.

3. A Minor Completion Form must be submitted by the semester in which you are graduating. When all  minor requirements have been completed, go to Student Services (112 Dawson Hall) to fill- out and sign a Minor Completion Form.  If you are in the process of completing courses in the same semester you are graduating, the Minor Completion Form may be completed after the mid-point in the semester of graduation.
Consumer Foods Minor Program of Study
	General Requirements:

· Must earn at least a “C” grade (2.0) or better in each minor course.

· 9 hours of upper division course work required.

· Courses taken to satisfy Core Areas I through V or A through E cannot be counted as course work in the minor.

· Courses taken in Core Area VI or F may be counted as course work in the minor.

· Courses for a minor cannot count in major required area.

· All prerequisites must be met for the courses.

	REQUIRED COURSES:





                        13 Hrs.

FDNS 2100 or 2100H 
Human Nutrition and Food


     
     3

FDNS 3600-3600L
 
Food Principles




     4

FDNS 4600


Food and the Consumer



     3

FDNS 4630


Cultural Aspects of Foods and Nutrition 

     3



	ELECTIVES:  (Choose one of the following)




      2 Hrs.
FDNS 3010


Special Problems in Foods and Nutrition

     1-6

FDNS 3610-3610L

Quantity Food Production



      4

FDNS 4050


Optimal Nutrition for the Life Span


      3

FDNS 4610


Food Service Procurement and Financial Management   1

FDNS 4620


Management of Food Service Organizations

      2

FDNS 4640


Food Sanitation and Safety


    
      3

FDNS 4645


Nature of Food




      2

FDNS 4650


Experimental Study of Foods


     
      3

FDNS 4660


Food and Nutrition Education Methods

      3

HACE 3100


Introductory Consumer Economics


      3

HACE 4350


Household Technology and Systems

   
      3

AAEC 3100


Food and Fiber Marketing



      3

ADPR 3100


Principles of Advertising



      3



	TOTAL REQUIRED HOURS:






     15 hrs.



Planning Schedules
Long-term planning is the key!  And that means a multi-year course schedule.  Your first step is to check off the courses that you have already taken that meet the requirements of the major.  Then you should choose the courses necessary to fulfill your graduation requirements. The second step is to schedule them.  Finally, your advisor must approve your plan.  Any changes will necessitate the revision of the multi-year plan and approval of the revised plan by your advisor.  

Very Important: Be sure you are checking the appropriate Core Requirements. 


1.  University Core for Areas A-F - entered UGA prior to Fall 2008.


2.  University General Education Core for Areas I-VI entered UGA Fall 2008 or after

Please note--the same course cannot count in more than one category. For example, CHEM 1211-1211L cannot count as both an University-wide core requirement and a restricted elective, even though it is listed as a possibility in both categories.

Use the 4-year worksheet to schedule all courses in your program of study.  The semester worksheet will be helpful in checking for time conflicts as you select courses for a specific semester. 
Hints to Successful Course Planning and Timely Graduation

1. Use the General Education degree requirements to plan your multi-year schedule. 

· Start with the University Core Requirements and your Major Requirements. Check-off all listed courses that you have already taken. Then schedule all required courses before you schedule any electives. As a general rule, take lower level courses first. 

You have to earn at least a “C” in BIOL 1103-1103L or 1107-1107L, and BIOL 1104-1104L or 1108-1108L. At least a “C” is also required in the chemistry sequence (CHEM 1211-1211L, and CHEM 2100-2100L or CHEM 2211-2211L). Finally, the “C” requirement also applies to all courses identified as  Major Requirements including those taken to meet the Equipment, Problem-solving and Communication requirements.  A “C” is also required in all Restricted Electives. Courses can be repeated to meet the grade requirement, but doing so for more than one course means it is difficult to graduate on time.

2. Selecting courses to meet the Equipment, Problem-solving and Communication requirements.  The specific courses selected from those on the approved list should depend on your professional interests. If you are uncertain about your career direction, select first based on your best guess, then take courses listed here in an alternative career path to meet your restricted elective requirements.  This strengthens your subject matter background and means greater flexibility when you enter the job market.  

3. Selecting courses to meet the Restricted Electives. Ideally, you will select courses that broaden your academic background within Consumer Foods (see 2 above ), or select courses that will further strengthen your career direction.  

Students who declared the Consumer Foods Major after completing their University Core Requirements may find that they selected courses other than those recommended for Consumer Foods majors to meet the University Core Requirements. These students may use the courses that are recommended to meet the University Core requirements that serve as pre- or co-requisites for the Major Requirements to fulfill the Restricted Elective hours.

Note that Restricted Electives are used to help meet the 39 hr requirement for upper division courses.  Upper division courses are those numbered 3000 and above. The number of upper division Restricted Electives that must be taken varies depending on the alternative selected, when options are permitted, to meet the Major Requirements.  For example, ECON 2106 meets the economics competency but would not be included in the upper division course credit hour tally.  However, if HACE 3100 is chosen to meet the economics competency, it can also be used in the upper division credit hour tally. Similarly, only when the approved 3000 or 4000-level courses are selected to meet the microbiology and communication requirements will  those courses count in the required 39 hours of upper division courses.

4.   Plan around FDNS courses. All FDNS courses (except FDNS 2000, 2100 and 4660) are only offered once per year. In most cases, only one section of each course is offered.   So start with the required FDNS courses and then fill-in your schedule with other requirements. The sample 4-year plan indicates the semesters in which each course is taught. This information is also indicated in the Consumer Foods Program of Study found on pages 3-7.
5. Check-out the prerequisites.  You cannot register for a course if you do not have the stated prerequisites. See the individual course descriptions in the UGA Bulletin to identify prerequisites for individual courses.  A Quick Cross-Reference Guide to Pre—and Co-requisites is found in the Schedule Planning Tools that follow. 
So...

▸
Take your chemistry sequence, including organic, as early as possible. One semester of chemistry is a prerequisite for FDNS 3600-3600L, the first foods course. 

▸
Take FDNS 3600-3600L, Food Principles, the fall of your junior year.  It is a prerequisite for all upper division foods and food service courses.

▸
The introductory biology sequence is also a prerequisite for many FDNS nutrition courses as well as microbiology. 

▸
Statistics and all science courses, except microbiology, must be completed before the spring semester of your senior year.

6.  Consider summer school at UGA or elsewhere.  This is often a great time to take non-FDNS required courses.  Few FDNS courses are offered in summer school. However, the science courses and several of the non-FDNS required courses  are typically offered in the summer.  Also, several possible choices listed under restricted electives are often offered.   

If you choose to attend summer school at some place other than UGA, be sure to have the courses you plan to take approved for transfer prior to registering for them. For other schools in Georgia, many courses have been preapproved as transfer credit for specific UGA courses. These courses are listed on the UGA website. 

7. Be aware of course combinations.  Save your sanity--take no more than three lab courses in a semester. Preferably limit the number of lab courses in a given semester to two.  Take a less intense course with one that is more difficult or time-consuming. Also try to take at least one course that you think you are really going to enjoy each term. Talk to your advisor and other students to identify course combinations that are manageable.  If you feel overwhelmed, and need to drop a course, do not drop the courses that serve as prerequisites for other required courses, especially if those courses are only offered once per year.  Remember that students are limited to four (4) withdrawals after the drop/add deadline in their UGA career.  Dropping a course with a WF means it will be included in your UGA GPA as an “F”.

8. Consider an internship.  An internship provides practical, real-world experience and allows you to try-on specific Consumer Foods careers. It is not required, but is strongly suggested for eligible students. At a minimum,  FDNS 2100 and 3600-3600L are required prior to registering for an internship.  There may be other prerequisites, depending on the specific internship being proposed. Dr. Swanson must approve all internships prior to registration.

9. Consider a study abroad experience.  There are several study abroad experiences offered through the College of Family and Consumer Sciences, some of which are offered by the Department of Foods and Nutrition.  Other possibilities, some of which are more foods and/or culinary oriented, are available through the UGA Study Abroad office.  In some cases, these experiences can meet a specific major requirement.  In most cases, these courses will fulfill up to 3 Restrictive Elective credit hours. Dr. Swanson must approve the substitution of  any study abroad course for  a required course.

Helpful Schedule Planning Tools
These aids will help you plan and organize your individualized program of study.  The Quick Cross-reference Tool identifies pre and co-requisites for courses that meet the Major Requirements as well as the Restricted Electives.   The Program of Study Worksheet  allows you to individualize the Consumer Foods  program of study based on your anticipated career path as well as courses previously completed.  A completed worksheet will provide a realistic idea about your expected graduation date and help  keep you on-track for your targeted graduation date. Finally, the Semester Scheduling Worksheet will allow you to check for course conflicts as you plan your academic schedule on a semester-by-semester basis.  Note that your Program of Study Worksheet should be updated as the realities of scheduling change the working plan.
Quick Reference: Pre-requisite/Co-requisites

	Major Requirements and Restricted Electives                    Prerequisite/Corequisites—Quick Reference

	Course Number
	Course Title
	Prerequisite
	Pre-/Co-requisite

	---------Major Requirements-- General--------

	FDNS 2000  


	Introduction to Family and Consumer Sciences (F,S)
	
	

	FDNS 2100  or FDNS 2100H
	Human Nutrition and Food (E)
	
	

	FDNS 3100  
	Macronutrients and Energy Balance (S)
	(BIOL 1103-1103L or BIOL 1107-1107L) & (FDNS 2100 or FDNS 3000) & CHEM 1212-1212L
	

	FDNS 3600-3600L
	Food Principles (F)
	(CHEM 1110-1110L or CHEM 1211-1211L)
	

	FDNS 4600
	Food and the Consumer (S)
	(FDNS 2100 or FDNS 3000 or FDNS 3600-3600L)
	

	FDNS 4630  
	Cultural Aspects of Foods and Nutrition (F)


	FDNS 2100
	

	FDNS 4640  
	Food Sanitation and Safety (F)
	FDNS 3600-3600L
	

	FDNS 4645  
	Nature of Food (F)
	(CHEM 2100-2100L or CHEM 2211-2211L) & FDNS 2100 & FDNS 3600-3600L
	

	FDNS 4650  
	Experimental Study of Food (S)
	FDNS 4645 & STAT 2000
	

	HACE 3100  
	Introductory Consumer Economics (E)
	
	

	ECON 2106  
	Principles of Microeconomics (E) 


	
	

	AAEC 2580  
	Applied Microeconomic Principles (F,S)
	
	

	ADPR 3100  

	Principles of Advertising (F,S)
	
	

	AAEC 3040  
	Agribusiness Marketing (S)
	(AAEC 2580 or ECON 2106)
	

	AAEC 3100  
	Food and Fiber Marketing (F,S)
	(AAEC 2580 or ECON 2106 or HACE 3100)
	

	FDST 3000   
	Introduction to Food Science and Technology (S)
	CHEM 1211-1211L
	

	MIBO 2500-2500L
	Microbiology and Health Care (S, Su)
	(BIOL 1103-1103L or BIOL 1107-1107L) & (CHEM 1110-1110L or CHEM 1211-1211L)
	

	MIBO 3000-3000L
	Introductory Applied Microbiology (S)
	(BIOL 1103-1104 or BIOL 1107-1107L & BIOL 1108-1108L)
	

	MIBO 3500
	Introductory Microbiology (E)
	
	BCMB 3100 or BCMB 4020

	---------------Major Requirements--Equipment Options-----------

	FDNS 3610-3610L 
	Quantity Food Production (S)
	FDNS 3600-3600L
	

	HACE 4350  
	Household Technology and Systems  (S)
	
	

	FDST 4080-4080L  
	Instrumental Methods of Food Analysis (S)
	(CHEM 2100-2100L or CHEM 2211-2211L) & FDST 4040-4040L
	

	-------------------Major Requirements—Problem-solving Options-------------

	FDNS 4540 
	Public Health Dietetics (S)  
	FDNS 4050 or FDNS 4510
	

	FDNS 4510  
	Nutrition Related to the Human Life Cycle (F) 
	FDNS 3100
	

	FDNS 4050
	Optimal Nutrition for the Life Span (F)

	FDNS 2100
	

	FDNS 4610  


	Foodservice Procurement and Financial Management  (F)  
	FDNS 3610-3610L
	

	FDNS 4620


	Management of  Foodservice Organizations (S
	FDNS 4610
	

	FDNS 5020  
	Directed Research in Consumer Foods (E)
	POD
	

	FDST 4090-4090L  
	Food Quality Control (F) 


	(FDST 2010 or FDST 3000) & STAT 2000
	

	FDST 4110-4110L  
	Food Packaging (F)
	
	FDST 3000

	FDST (EHSC) (MIBO) 4320-4320L
	Hazard Analysis Critical Control Point in the Food Industry (F)
	FDST 3000 or MIBO 3000-3000L or MIBO 3500
	

	-------------------Major Requirements—Communication Options-------------

	ALDR 3900S 


	Leadership and Service (E)
	
	

	EPSY (EDUC) 2130
	Exploring Learning and Teaching (F,S)
	
	

	FDNS 4660 , 4660E 
	Food and Nutrition Education Methods (F,S)
	FDNS 2100 & FDNS 3600-3600L
	

	LEGL 4600  
	Negotiation and Alternative Dispute Resolution Systems
	
	

	SPCM 1800  
	Cultural Diversity in Communication (S)
	
	

	SPCM 2300  
	Business and Professional Communication
	
	

	SPCM 2510  
	Introduction to Small Group Communication
	Not in CAPA
	

	SPCM 2520  
	Introduction to Interviewing (Atl F)
	
	

	SPCM 4350
	Scientific Communication
	
	

	SPCM (HPRB) 4610
	Health Communication
	
	

	SOWK 2155
	Communication in the Helping Process (F,S)
	
	

	------------Restricted Electives-----------

(other than FDNS and FDST courses—see separate listings that follow)

	AAEC 3200  
	Selling in Agribusiness
	AAEC 3580 or ECON 2106
	

	AAEC 3980  
	Introduction to Agribusiness Management
	AAEC 2580 or ECON 2106
	

	ACCT 1160  
	Survey of Accounting
	POD
	

	ACCT 2101  
	Principles of Accounting I
	
	

	ACCT 2102  
	Principles of Accounting II
	ACCT 2101 or ACCT 2101H
	

	ADPR 3110  
	Advertising Message Strategy
	(ADPR 3100 or MARK 4600) & POD
	

	ADPR 3120  
	Media Planning
	ADPR 3100 & POD
	

	ADPR 3130
	Advertising and Public Relations Research
	ADPR 3100 & STAT 2000 & POD
	

	ADPR 3140
	Advertising and Society
	Not in CAPA
	

	ADPR 3850  
	Public Relations
	
	

	ALDR 4500
	Advanced Leadership Theory and Process
	
	ALDR 3900S

	BCMB (BIOL)(CHEM) 3100  
	Introductory Biochemistry and Molecular Biology
	CHEM 2211-2211L or CHEM 2311H-2311L or CHEM 2411-2411L
	

	BIOL 1103-1103L  
	Basic Concepts in Biology  
	
	

	BIOL 1107-1107L  


	Principles of  Biology I
	CHEM 1211-1211L or CHEM 1411-1411L or CHEM 1311H-1311L
	

	VPHY 3100  
	Elements of Physiology
	
	

	CHEM 1211-1211L  
	Freshman Chemistry I
	
	MATH 1113

	CHEM 2212-2212L  
	Modern Organic Chemistry II
	CHEM 2211 or CHEM 2311H or CHEM 2411
	

	CHFD 2950-2950L   
	Introduction to Child Development
	
	

	CHFD 4850  
	Family Development
	CHFD 2100 or SOCI 1101
	

	CHFD 4870  


	Human Sexuality Across the Life Span
	CHFD 2100
	

	ECON 2105  or ECON 2105H
	Principles of Macroeconomics
	
	

	HACE 1110  
	Consumers in Our Society
	
	

	HACE 3200  
	Introduction to Personal Finance
	
	

	HACE 5100  
	Consumer Protection
	HACE 3100 & HACE 3150
	

	HACE 5150  
	Consumer’s Market Environment
	
	

	HORT (ANTH) (PBIO) 3440
	Herbs, Spices and Medicinal Plants
	
	

	HPRB 1710  
	Health and Wellness
	
	

	HPRB 1850  
	Contemporary Issues in Health
	
	

	HPRB 3210  
	Issues in Health Consumerism and Self-Care
	
	

	LEGL 2700  
	Legal and Regulatory Environment of Business
	
	

	LEGL 4600  
	Negotiation and Alternative Dispute Resolution Systems
	
	

	MIST 2090   
	Introduction to Information Systems in Business
	
	

	PBHL (PMCY) 3100

	Introduction to Public Health
	
	

	PSYC (AFAM) 2150
	Understanding Cultural Diversity
	
	

	RLST 3130
	Program and Event Management
	
	

	SPCM 2360
	Rhetoric and Popular Culture
	
	

	STAT 4210  
	Statistical Methods
	STAT 2000  or STAT 3000 or MSIT 3000
	


	FDNS Restricted Electives Prerequisite/Corequisites—Quick Reference (seated courses only)

	Course Number
	Course Title
	Prerequisite
	Pre-/Co-requisite

	FDNS 2400
	Introduction to Nutrition Science
	
	FDNS 2100

	FDNS 3200
	World Hunger and Human Nutrition
	
	

	FDNS 4070
	Research Methodology in Human Foods and Nutrition
	
	(BIOL 1103-1103L or BIOL 1107-1107L) & (FDNS 2100 or FDNS 3000 ) & CHEM 1212-1212L

	FDNS 4100
	Micronutrient Nutrition
	FDNS 3100
	(BCMB 3100 or BCMB 4010) & (CBIO 2200-200L & CBIO 2210-2210L or VPHY 3100)

	FDNS 4500
	Medical Nutrition Therapy I
	
	FDNS 4100

	FDNS 4520
	Clinical Nutrition Interventions
	
	FDNS 4530

	FDNS 4530
	Medical Nutrition Therapy II
	FDNS 4100
	

	FDNS 4550
	Nutritional Biodynamics
	
	FDNS 3100

	FDNS 4560
	Nutrition, Health and Aging
	(FDNS 3100 or FDNS 4050) & (CBIO 2210-2210L or VPHY 3100)
	

	FDNS 7000 series except FDNS 4770
	Not offered on a regular basis
	
	

	FDNS 4770 
	Managing School Nutrition Programs
	FDNS 2100 & FDNS 3610-3610L
	

	FDNS 5040
	Nutritional Epidemiology
	
	FDNS 4050 or FDNS 4510


	FDST Restricted Electives Pre-requisite/Co-requisites—Quick Reference (selected seated courses only)*

	Course Number
	Course Title
	Prerequisite
	Pre-/Co-requisite

	PATH (FDST) 2030
	Marvelous and Malevolent Microbes
	BIOL 1103-1103L or CHEM 1211-1211L or PBIO 1210-1210L or PBIO 1220-1220L
	

	FDST 2040-2040L
	Chocolate Chemistry
	CHEM 1211-1211L
	CHEM 1212-1212L

	FDST 4010-4010L
	Principles and Methods of Food Processing
	CHEM 1212-1212L & (FDST 3000 or  FDST 2010)
	

	FDST (MIBO) 4030-4030L
	Food Microbiology
	MIBO 3000-3000L or MIBO 3500
	

	FDST 4040-4040L
	Food Chemistry
	(FDST 2010 or FDST 3000) & (CHEM 2100-2100L or CHEM 2211-2211L)
	

	FDST 4070
	Nutritional Quality and Effect of Technology
	FDST 4040-4040L or BCMB 3100
	

	FDST 4100
	Government Regulations of Food Safety & Quality
	FDST 2010 or FDST 3000 or FDNS 2100
	

	FDST(MIBO) 4120-4120L
	Food Fermentations
	MIBO 3000 or MIBO 3500
	

	FDST 4250-4250L
	New Product Development
	FDST 4010-4010L & FDST 4040-4040L or POD
	

	FDST 5010
	Food Formulation and Preservation
	
	

	*  FDST courses not listed here or in the Major Requirements  may also be taken to meet the Restricted Electives Requirements—most of the remaining  courses are only peripherally related to Consumer Foods  and/or have additional Math or Science courses as prerequisites .


Worksheet for Developing Your Program of Study Plan
	Fall Semester   __________

	Spring Semester  ________
	Summer Semester ________

	Fall Semester ___________


	Spring Semester _________
	Summer Semester ________



	Fall Semester ___________


	Spring Semester _________
	Summer Semester ________



	Fall Semester ___________


	Spring Semester _________
	Summer Semester ________



	Fall Semester ___________


	Spring Semester _________
	Summer Semester ________




	Worksheet for Developing a Semester Schedule

	Period
	Class Time
	  Monday

Course ID    
	Wednesday

Course ID
	   Friday

Course ID
	Period
	Class Time
	  Tuesday

Course ID
	Thursday

Course ID

	1
	8:00am-

8:50am
	
	
	
	1
	8:00am-
9:15am
	
	

	2
	9:05am-

9:55am
	
	
	
	2
	9:30am-
10:45am
	
	

	3
	10:10am-

11:00am
	
	
	
	3
	11:00am-
12:15pm
	
	

	4
	11:15am-
12:05pm
	
	
	
	4
	12:30pm-
1:45pm
	
	

	5
	12:20pm-
1:10pm
	
	
	
	5
	2:00pm-
3:15pm
	
	

	6
	1:25pm-
2:15pm
	
	
	
	6
	3:30pm-
4:45pm
	
	

	7
	2:30pm-
3:20pm
	
	
	
	7
	5:00pm-
6:15pm
	
	

	8
	3:35pm-
4:25pm
	
	
	
	8
	6:30pm-
7:45pm
	
	

	9
	4:40pm-
5:30pm
	
	
	
	9
	8:00pm-
9:15pm
	
	

	10
	5:45pm-
6:35pm
	
	
	
	10
	9:30pm-
10:45pm
	
	

	11
	6:50pm-
7:40pm
	
	
	
	
	
	
	

	12
	7:55pm-
8:45pm
	
	
	
	
	
	
	

	13
	9:00pm-
9:50pm
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