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Food science is the study of the transformation of biological materials into
food products acceptable for human consumption. This requires studying
diverse scientific disciplines related to food, including chemistry, engineer-
ing, microbiology, biochemistry, toxicology, and management; and effec-
tively applying the industrial and practical aspects to product development,
food processing, preservation, and marketing. The program is administered
by the Department of Animal and Food Sciences and offers training in the
basic sciences and in the fundamentals of food science.

Career opportunities in food industries include: management, research and
development of new food products and ingredients, process supervision,
quality control, procurement, distribution, sales, and merchandising. Posi-
tions include sales and services in allied industries; consulting and trade
association activities; and promotional and educational services. Govern-
mental agencies employ food scientists whose work is directed towards
research, regulatory control, and the development of food standards.

Graduation Requirements

To earnthe Bachelor of Science in Food Science, the student must complete
a minimum of 128 semester hours with at least 45 hours from courses at
the 300 level and above. A 2.0 grade-point standing (on a 4.0 scale) is
necessary and remedial courses may not be counted toward the total hours
required for the degree.

The Food Science program meets the requirements for accreditation by the
Institute of Food Technologists and the National Organization of Food
Science Professionals.

Plan of Study

As a food science major you are required to develop an acceptable Plan
of Study during your sophomore year for your junior and senior years. The
plan must be signed by your advisor and returned to the Office of Academic
Programs.

If you are an upper division transfer student (from another university or from
another UK college or department) then you will submit your plan during the
first semester you are enrolled in the program.

Consult your academic advisor in developing your Plan of Study.

Each student must complete the following:

College Required Hours
*GEN 100 ISSUES iN AQFCUIUIE ......ooiiviiiiiiiieiieceee e 3
Subtotal: College Required HOUIS ......cccooiiiiiiiiieiiie e 3

*Except for students who enter the College after having already completed
the U.S. Citizenship requirement of the UK Core.

UK Core Requirements

See the UK Core section of the 2011-2012 Undergraduate Bulletin at:
www.uky.edu/Registrar/bulletinCurrent/ukc.pdf for the complete
UK Core requirements. The courses listed below are (a) recommended by
the college, or (b) required courses that also fulfill UK Core areas. Students
should work closely with their advisor to complete the UK Core require-
ments.

I. Intellectual Inquiry in Arts and Creativity

Choose one course from approved liSt ........cccccveeiveeiiee e 3
II. Intellectual Inquiry in the Humanities

Choose one course from approved liSt ........cccccveeiveeiiie e 3
Ill. Intellectual Inquiry in the Social Sciences

Choose one course from approved liSt ........cccccveevieeiiieerie e 3

IV. Intellectual Inquiry in the Natural, Physical,
and Mathematical Sciences

CHE 105 General College Chemistry | .........ccccocveiiiierineene
CHE 111 Laboratory to Accompany General Chemistry |

V. Composition and Communication |

CIS/WRD 110 Composition and Communication | .........ccccevevevveesieeennnen. 3
VI. Composition and Communication Il
CIS/WRD 111 Compositionand Communication Il .........cccccceeevveeiiieeennnen. 3

VII. Quantitative Foundations
MA 123 Elementary Calculus and Its Applications

or
MA 113 Calculus |

or
MA 137 Calculus | With Life Science Applications ..........c.cccocevevennenns 3-4
VIIl. Statistical Inferential Reasoning
STA 210 Making Sense of Uncertainty:

An Introduction to Statistical REaS0oNINgG .........coccuveerieiiiiiiieiieeniee e 3
IX. Community, Culture and Citizenship in the USA
GEN 100 ISSues in AQFCUITUIE ........ccoiiiiiiiiie e 3
X. Global Dynamics
Choose one course from approved liSt .........ccoccveiiiiiiiciiieeiee e 3
UK €C0Ore HOUTS ..o 31-32

PLEASE NOTE: The following courses are prerequisites for required upper-
division courses in the Food Science degree program.

BIO 150 Principles of Biology | ......c.ccciiiiiiiiiiiiiiiiiieeececsecee e 3
BIO 152 Principles of Biology Il ......c..ooiiiiiiiieiiieeie e 3
CHE 105 General College Chemistry | .........cccoviiieiiiiiiiicieee e 3
CHE 107 General College Chemistry Il .......ccccveviieeiieeiiie e 3
CHE 111 Laboratory to Accompany General Chemistry | ..........cccocveeeee 1
CHE 113 Laboratory to Accompany General Chemistry Il ..........c...cc...... 2
MA 123 Elementary Calculus and Its Applications
or
MA 113 Calculus |
or

MA 137 Calculus | With Life Science Applications ...........ccccecoveevieennns 3-4
Subtotal: Prerequisite HOUIS ......ccccviiiiiiiiicie e 18-19
Premajor Requirements Hours
*MA 132 Calculus for the Life SCIENCES .......ccceviiiiiiiiiciciecne e 3
BIO 208 Principles of Microbiology ..........cccccviviiiiiiiiiiiiiiciicce s 3
BIO 209 Introductory Microbiology Laboratory ..........cccccceeiiiiiniiieiinene 2
CHE 236 Survey of Organic Chemistry .........ccccccerviiiieeiiieeiee e 3
NFS 212 Introductory NULFTION ......c.eveivieeiiieeeire e eiee e e eseeeeine e 3
PHY 211 General PRYSICS ....ccviiiiiiiiiiiiiiiesie e 5
STA 291 Statistical Methods ...........cccccviiiiiiiiiii i 3
Subtotal:  Premajor HOUIS .....coooiiiiiiiiiie e 22

*Students who take MA 113 or MA 137 do not need to take MA 132.

| -CONTINUED- |

The University of Kentucky is accredited by the Commission on Colleges of the Southern Association of Colleges and Schools to award baccalaureate,
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Major Requirements Hours
Required:

FSC 107 Introduction to FOOd SCIENCE .........cccccviiiiiiiiiiiiicicceee e 3
AEN 340 Principles of Food ENgINEering .........ccccveiivieriieenieenee e 4
NFS 311 Nutritional Biochemistry or

BCH 401G Fundamentals of BioChemistry .........cccccevueeviieeiiie e 3
FSC 306 Introduction to FOOd ProCeSsSing .........ccceeiveeeriieeeniieeniieesieeenne 4
FSC 434G FOOd ChemMUSIIY ...oeeciiieiiiie e e 4
FSC 530 Food MiCrobiology .........cccecuiiiiiiiiiiiiiiieiieieeee e 5
FSC 535 FOOU ANAIYSIS ...ccoutiieiiiieaiiie ettt 4
FSC 536 Advanced Food Technology ........ccccceveiiiiiiieiiiicciiec e 4
Subtotal:  Major HOUIS ..ocouiieiieecie et 31

Specialty Support
Students must select 22 credits from the following suggested list of support
courses:

AEC 201 Introduction to Farm and Natural Resource Finance................. 3
AEC 305 Food and Agricultural Marketing Principles .........ccccocoivvieennes 3
ABT/ENT 360 GENELICS ...ccuveeeiiieeiiieeiee ettt 3
CS 101 Introduction to COMPULING | ...eeeeviieiiie e 3
ECO 201 Principles of ECONOMICS | ......cocuiiiiiiiiiiiiciicei e 3
FSC 304 Animal Derived FOOUS ........coouiiiiiieiiiieriee e 5
FSC 395 Special Problem in Animal Science/Food Science................. 1-4
FSC 399 Experiential Learning in Animal Sciences/Food Science ..... 1-6
FSC 430G Sensory Evaluation of FOOAS ........ccccecvieiiieeiiieeniie e 3
FSC 538 Food Fermentation and Thermal Processing ..........ccccccoveeeiieenne 4
FSC 540 FOOd SANITALION ......eveiiiieiiieeiiiee e
NFS 304 Experimental Foods

Subtotal: Specialty SUPPOIT ..cocciiiiiiciecc e 22
Electives

Elective courses should be selected by the student to lead to the minimum
total of 128 hours required for graduation.

Subtotal: EIeCtiVES ....ccoovviiiiicciiiee e minimum of 15
TOTALHOURS: .ottt 128
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