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Recommended Plan of Study
Third Year
Fall TCCN SCHs
NFS 2033 
& NFS 2031

Food Microbiology 
and Food Microbiology Laboratory

4

BIOL 1113 
& BIOL 1111

Principles of Biology I 
and Principles of Biology I
Laboratory

BIOL 1406 
& BIOL 1106

4

CHEM 1013 
& CHEM 1011

Introductory Chemistry 
and Introductory Chemistry
Laboratory

CHEM 1305 
& CHEM
1106

4

MKT 3113 Principles of Marketing 3

  SCHs   15
Spring TCCN
NFS 2343 Nutritional Management for the

Family and Child
3

NFS 3323 
& NFS 3321

Food Science 
and Food Science Laboratory

4

CHEM 1023 
& CHEM 1021

Introduction to Organic and
Physiological Chemistry 
and Introduction to Organic and
Physiological Chemistry Laboratory

CHEM 1307 
& CHEM
1107

4

MKT 4213 Consumer Behavior 3

  SCHs   14
Fourth Year
Fall TCCN
NFS 3393 Principles of Culinary Science 3
NFS 4033 Food Chemistry 3
NFS 4123 Sensory Evaluation of Food 3
NFS 4503 Food Processing and Unit

Operations
3

  SCHs   12
Spring TCCN
NFS 3173 Culture and Food 3
NFS 4024 Food Product Development 4
MATH 1703 Elementary Statistics I MATH 1342 3

  SCHs   10

  Total SCHs:   51

Students can complete core curriculum requirements at their AAS school
or at TWU. Some additional TWU coursework may be required. Students
may transfer up to a maximum of 90 semester credit hours.


