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Bachelor of Science 

Major: Food Science 

2023-2024 Sample 4-Year Plan 

Total Degree Requirements: 120 credits 

Student Student ID# Student Phone # 

Advisor Minimum GPA Minor/Career Interest(s) 

Students are not limited to this plan; it is meant to be used as a guide for planning purposes in consultation with your advisor. The sample 

schedule is one possible path to completing your degree within four years.  For official program requirements, please refer to the 

http://catalog.sdstate.edu/
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Third Year 

Fall 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

AST 443-443L Food Processing and Engineering Fundamentals and 

Lab 

2,1 F 

CHEM 464 Biochemistry I p. CHEM 328/L 3 F 

FS 351-351L Principles of Food Processing and Lab p. FS 251 and CHEM 114 2,1 F odd 

MICR 311-311L Food Microbiology and Lab p. MICR 231/L or MICR 233/L 2,2 F 

SGR #1 Written Communication (SGR #1) p. ENGL 101 3 

 Total Credit Hours 16 

Spring 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

CHEM 466 LabD 51  9 Tf
135.98 566.5 Td
[(LabD 51  9 Tf
01 12.84 re
W*l.86 12.84 re
W* n
BT
/TT.84
BT
/ID 53 >i.84 re
W*l.86 12.84 re
W*  84 * ne
f*
13.86 12.84 reg)W*l38 152.54 10.32 re
W* n
/P <</MCIw7re
f*
130.34 575.38.02
/ID 53 >i<00B1<refix r

https://www.sdstate.edu/van-d-barbara-b-fishback-honors/honors-eligibility-graduation-requirements

