
 

   
 

Freshman Fall Semester 

** Senior Capstone 

Program: Food and Nutritional Sciences 
Concentration: Coordinated Program Dietetics  

  
 

 

                                                                            
 
 

 
 

 
 
 
    

Course # Course Name CR Grade     
HMEC-491 Clinical Practicum I 4      

              
 
 

       * Must include 1 African American course such African American History or African American Music 

Course # Course Name CR Grade C o u r s e  # Course Name CR Grade 
ENGL-101 English Composition I 3  ENGL-102 English Composition II 3  
BIOL-101 General Biology I 4  BIOL-102 General Biology II 4  
HMEC-191 University Seminar I 1  HMEC-192 University Seminar II 1  
HMEC-215 Intro. To Nutrition 3  HMEC-102 Principles & Analysis of Food Prep 3  
MTSC-121 College Algebra 3  XXXX-xxx Art /Humanities Course 3  
MVSC-101 Lifetime Fitn & Wellness 2  SCCJ-101 Intro. to Sociology or Psychology 

Psycology 
3  

 Total Credits 16   Total Credits 17  

Course # Course Name CR Grade C o u r s e  # Course Name CR Grade 
CHEM-101 General Chemistry I 4  CHEM-102 General Chemistry II 4  
HTM   -311 
HTM  - 311 

Food Production Mgmt. 3  ENGL-xxx Literature  3  
HMEC-260 Food Microbiology 3  HMEC-325 Human Nutrition Assessment 2  
HMEC-250 Intro. to Food Science 3  ENGL-200 Speech 3  
HMEC-335 Nutr. Through Lifecycle 3  BIOL-204 Human Physiology  3  
 Total Credits 16   Total Credits 15  

Course # Course Name CR Grade C o u r s e  # Course Name CR Grad
e CHEM-210 Organic Chemistry 4  GLOB-395 Global Societies 3  

HMEC-425 Medical Nutr. Therapy I 
 

3  HMEC-308 Advanced Nutrition 3  
HMEC-310 Intro to Profess. Practice 2  HMEC-426 Medical Nutrition Therapy II 3  
NTRS-321 Biometrics or Statistics 3  HMEC-432 Community Nutrition 3  
HMEC-427 Nutr. Ed & Counseling  2  HMEC-490 Community Practicum  4  
HIST-325 History (A-T-C) 3      
 Total Credits 17   Total Credits 16  

Course # Course Name CR Grade C o u r s e  # Course Name CR Grade 
HMEC-336 Inst. Food Service 3  HMEC-455 Nutritional Biochemistry 3  
HMEC-428 Research Methods  2  HMEC-450 Senior Seminar 1  
ECON-201 Macroeconomics 

TTTTherapy II 
3  XXXX-xxx Art/Humanities 3  

HMEC-494 Clinical Practicum II 6  HMEC-492 Food Service Mgmt. Practicum 4  
    HMEC-493 Enrichment Practicum 2  
 Total Credits 14   Total Credits 13  

                     Freshman Fall Semester                  Freshman Spring Semester 

                     Sophomore Fall Semester                                Sophomore Spring Semester 

                        Junior Fall Semester    Junior Spring Semester 

  Senior Fall Semester                 Senior Spring Semester 

                      Junior Summer Semester 
 


