
NUTRITION 
Recommended Course Sequence 

2016-2017 Catalog 
  

 
FALL  2016  SPRING  2017 
Course Cr Title     Course Cr Title   
CHE 111 4 Chemical Principles (with lab)   CHE 112 3 Chemical Equilibrium and Analysis  

MAT 107 3 Mathematics for Health Care 
Professionals   BIO 127 4 Clinical Microbiology  

PSY 100 3 General Psychology   SOC 100 3 Introduction to Culture and Society  
FYS ____ 3 First Year Seminar   WRI 100 3 College Writing  
CCC 101 0.5 College Life   CCC 102 0.5 Exploring Your Future  

         

FALL  2017  SPRING  2018 
Course Cr Title     Course Cr Title   
BIO 117 4 Anatomy and Physiology I   BIO 118 4 Anatomy and Physiology II  
CHE 203 4 Survey of Organic Chemistry   CHE 217 3 Nutritional Biochemistry  
MAT 110 3 Probability and Statistics   ETL 235 3 Ethical Life  
NTR 130 3 Food and Culture   NTR 210 3 Principles of Human Nutrition  
NTR 120 3 Foundations of Dietetics   ______ 3 Humanities LAC course  

 

FALL  2018  SPRING  2019 
Course Cr Title     Course Cr Title   
NTR 220 3 Principles of Food   NTR 212 3 Nutrition for Women and Children  
NTR 320 1 Principles of Food Lab   NTR 305 3 Advanced Nutrition and Metabolism  II  
NTR 300 3 Advanced Nutrition and Metabolism  I   NTR 320 3 Experimental Foods  
NTR 301 3 Management in Dietetics    NTR 320  1 Experimental Foods Lab  
______ 3 Art LAC course   ______ 3 Humanities LAC course  
______ 3 Writing II LAC course   ______ 3 ART LAC course  

 
FALL  2019  SPRING  2020 
Course Cr Title     Course Cr Title   
NTR 217 3 Nutrition Education in the Community   NTR 328 3 Medical Nutrition Therapy II  
NTR 327 3 Medical Nutrition Therapy    NTR 328  1 MNT Field Experience *  
NTR 327  1  MNT Field Experience*   NTR 340 3 Nutrition Counseling  
NTR 330 3 Food Systems Operation   NTR 350 3 Capstone Seminar in Nutrition   
NTR 330  1 Food Systems Field Experience *   ______ 3 elective***  
______ 3 elective***   _______ 3 elective***  

    * Field experience 
 *** Electives must be included to ensure that the overall total number of credits reaches the 120 credits needed to complete a degree. 

 
Liberal Arts Curriculum (LAC) for Nutrition majors 

Natural Science: One must be a lab-based course  Writing: 6 cr. 
1. BIO 117 
2. BIO  118  1. WRI 100 

2. _________________________ 
Arts: 6 cr. total, one must be a 3 cr. course*  Humanities: 6 cr. total from two disciplines* 

1. _________________________ 
2. _________________________  1. _________________________ 

2. _________________________ 
Mathematics & Logic: 6 cr total, one mathematics course  Social Science: 6 cr. total from two disciplines* 

1. MAT 107 
2. MAT 110  1. PSY 100 

2. SOC 100 
Ethics: 3 cr.  Global Studies: 3 cr. 

1. ETL 235  1. NTR 130 

Technology:   Information Literacy:  

1. NTR 130, 217, 305, 320, 327, 328, 330, 340, and 350  1. NTR 130, 217, 305, 320, 327, 328, 330, 340, and 350 

Oral Presentation:   

1. NTR 130, 217, 305, 320, 327, 328, 330, 340, and 350  
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* The 4 disciplines used to fulfill the Humanities and Social Science 
requirements cannot be used to fulfill the Arts requirement. 
 


