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Food Science and Human Nutrition Curriculum Worksheet (2026 — 2027)
Food Science and Technology Concentration

This worksheet outlines the required courses for this major. Students are expected to be familiar with general education and major-
specific requirements for their intended major as outlined in the Clemson Undergraduate Catalog. Additionally, students must satisfy any
Tri-County prerequisites for the courses below. To complete Bridge program requirements (courses listed in BOLD), students must earn
30 credits at Tri-County and a 2.5 GPA during their Bridge year (fall, spring, and optional summer, if needed). Students should consult
the backside of this worksheet, the Undergraduate Catalog, and the Bridge Academic Guide for Clemson course equivalencies and
alternative courses if students wish to enroll in other courses or if any of the following requirements have been met through dual
enroliment or AP/IB credit. Advising worksheets are supplemental planning aids and are for informational purposes only.

SUGGESTED CORE COURSE SEQUENCE

Fall Semester

ENG 101 or ENG 103 Advising Notes:
BIO 101 or BIO 113!
CHM 110!

PSY 201

MAT 130 or MAT 140
Total Hours: 17 — 18

Spring Semester

ENG 102 or Arts & Hum. (Lit.) Req.? Advising Notes:
BIO 102 or BIO 114!
CHM 111

MAT 120

SPC 200 or SPC 205
Total Hours: 17

Additional Course Options

Social Science Req.3 Arts & Humanities (Non-Lit.) Req. ?

CHM 211 BIO 240

1 Students in this program should prioritize completing the Biology and Chemistry sequence to remain on track for degree requirements.
21f ENG 101 + 102 is taken for English Composition requirement, ENG 102 should be taken instead of the Arts & Humanities (Lit.) req.
3See the reverse side of this worksheet for suggested courses to fulfill this requirement.

Any student with dual enroliment or AP/IB credit for the courses mentioned above should consult the Clemson Undergraduate Catalog
& Bridge Student Academic and Advising Guide for additional coursework that fulfills major and Bridge program requirements.



https://catalog.clemson.edu/index.php
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Food Science and Human Nutrition Curriculum Worksheet (2026 — 2027)

Food Science and Technology Concentration

Advising worksheets are supplemental planning aids. While every effort is made to ensure accuracy, the student’s responsibility is to
understand and meet degree requirements in the applicable Undergraduate Catalog. Contact Clemson advisor Sara Cothran
(sstanci@clemson.edu) or Marie Hegler (carol@clemson.edu) for additional information about this worksheet.

General Education Requirements

Tri-County Courses

Clemson Equivalent Courses

Communication (6 total credits): Developing and expressing ideas.

A. English Composition: 3 — 6 credits

ENG 103 or ENG 101 + ENG 102

ENGL 1030 or ENGL 1999 + ENGL 1030

B. Oral Communication: 3 credits

SPC 200 or SPC 205

COMM 1500 or COMM 2500

Students pursuing Army ROTC may satisfy the oral communication requirement by

completing MLS 107 + MLS 108.

Ways of Knowing (19 total credits): Employing intellectual inquiry.

C. Arts & Hum. (Lit.): 3 credits

Select one course from the following:
ENG 201, ENG 202, ENG 205, ENG 206,
ENG 208, ENG 209, or ENG 220

Select one course from the following:
ENGL 2140, ENGL 2130,
ENGL 2120, or ENGL 2150

D. Arts & Hum. (Non-Lit.): 3 credits

Select one course from the following:
ART 101, ART 107, HSS 205,

MUS 105, PHI 101, PHI 105,

PHI 110, REL 101, REL 201,

Select one course from the following:
ART 2100, AAH 1010, STS 1010,
MUSC 2100, PHIL 1010, PHIL 1020,
PHIL 1030, REL 1010, REL 1020,

or THE 101 or THEA 1010
E. Mathematics: 6 — 7 credits MAT 130 or MAT 140 MATH 1020 or MATH 1060
MAT 120 STAT 2300

F. Natural Science w/lab: 16 credits

BIO 101 or BIO 113*
BIO 102 or BIO 114*
CHM 110* & CHM 111*

BIOL 1030/1050 or BIOL 1100/1101*
BIOL 1040/1060 or BIOL 1110/1111*
CH1010/1011* & CH 1020/1021*

*Students are strongly encouraged to complete
the first year to remain on track for degree com

both Biology and Chemistry sequences in
pletion.

G. Social Sciences: 3 credits

Select one course from the following:
ANT 101, ECO 210, ECO 211,

HIS 101, HIS 102, HIS 201*%,

HIS 202, PSC 201*, SOC 101,

or SOC 205

Select one course from the following:
ANTH 2010, ECON 2120, ECON 2110,
HIST 1720, HIST 1730, HIST 1010,
HIST 1020, POSC 1010, SOC 2010,

or SOC 2020

*HIS 201 or PSC 201 recommended as they sa

tisfy the REACH Act for graduation.

challenges.

Global Challenges (6 total credits): Exploring global, local, regional, national, international, virtual, or philosophical

H. Global Challenges: 6 credits

Major Specific Requirements

Students will take FNPS 2140 AND FDSC 3010 to meet this degree requirement.

Tri-County Courses

Clemson Equivalent Courses

I.  Psychology: 3 credits PSY 201 PSYC 2010
J. Nutrition: 3 credits BIO 240 NUTR 2030
K. Additional Course Options CHM 211 CH 2230/2270
PHY 101 or PHY 201 PHYS 2000 or PHYS 2070/2090

Students in Food Science & Technology Concentration will select an emphasis area by the
end of Junior Year. There are more options available at Clemson, but there are select

options available for transfer.

A. Emphasis Course Options

ACC 101, ACC 102, BIO 210,
BIO 211, MGT 101

ACCT 2010, ACCT 2020, BIOL 2220,
BIOL 2230, MGT 2010

Note: Students considering emphasis area coursework should reach out to advisor for guidance.

Any student with dual enroliment or AP/IB credit for the courses mentioned above should consult the Clemson Undergraduate Catalog
& Bridge Student Academic and Advising Guide for additional coursework that fulfills major and Bridge program requirements.
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Food Science and Human Nutrition Engagement Op

portunities

What co- and/or extracurricular activities should | get
involved in at Clemson?

At Clemson, there are several ways to get involved in Food
Science that will help you build connections and gain hands-
on experience. One of the best options is joining
departmental clubs, especially the Food Science Club,
where you can connect with other students and hear from
alumni who return to share their professional experiences.
You can also participate in unique, hands-on opportunities
such as:

e The Dairy Products Evaluation Team, a two-time
national champion group that trains students in
sensory evaluation techniques for products like
cheese and ice cream

e Working at ’55 Exchange, Clemson’s on-campus ice
cream shop, where students can:

o Serve customers in a retail setting
o Gain production experience by making ice
cream

These activities provide valuable networking, skill-building,
and real-world experience that can enhance your Clemson
experience and strengthen your resume.

Are there any co- and/or extracurricular activities | should
get involved in at Tri-County?

Internships are always valuable experiences. While not a
requirement, we urge students to seek out internships within
the food industry. These could be with a food manufacturer
or in restaurants. The '55 Exchange is also always looking to
hire students.

What opportunities should I be looking into, that will look
good for my resume?
When building your resume, you should focus on gaining
hands-on experience and industry exposure that
demonstrates both skills and initiative. Strong opportunities
include:
¢ Research experience, such as Creative Inquiry, to
develop problem-solving and analytical skills
e Co-ops and internships, which provide real-world
experience, help clarify career interests, and often
lead to job offers after graduation
¢ Product development competitions through
professional organizations, such as:
o Research Chefs Association (RCA)
o Institute of Food Technologists (IFT)

These experiences not only strengthen your resume but also
help you explore different career paths, build professional
connections, and stand out to employers.

Should I prepare for higher education (a Master’s or
Doctoral degree) in my field?

Whether you should prepare for higher education depends
on your career goals. In Food Science, an advanced degree
is not required for most entry-level positions in the industry.
However, Clemson offers an accelerated bachelor’s-to-
graduate program that allows students to earn both their
bachelor’s and a non-thesis master’s degree in as little as
five years.

This option can be beneficial if you're interested in
advancing your expertise, increasing your competitiveness
in the job market, or pursuing more specialized roles—but it
is entirely optional depending on your plans after
graduation.

Are there any experiential learning opportunities | can
participate in when | get to Clemson?
Yes—there are many experiential learning opportunities in
Food Science at Clemson that provide hands-on experience
and industry exposure. Students can get involved in:
¢ Internships in food science and culinary science,
helping you gain real-world experience and build
professional connections
e Hands-on courses such as Food Product
Development and Dairy Product Evaluation, which
focus on practical skills and applied learning
e Study abroad programs, including the faculty-led
summer experience “The Cultural Exploration of
Spanish Foods” in Pamplona, Spain
e Creative Inquiry (Cl) projects, where you work with
faculty on research and may even participate in
national or international product development
competitions

These opportunities allow you to apply classroom
knowledge, develop technical skills, and build a strong
resume for careers in the food industry.

Any student with dual enroliment or AP/IB credit for the courses mentioned above should consult the Clemson Undergraduate Catalog
& Bridge Student Academic and Advising Guide for additional coursework that fulfills major and Bridge program requirements.
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