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University of Georgia College of Agricultural and Environmental Sciences – 2022 Curriculum Plan 

 

BSA in Food Science: Business Emphasis 
 

 

YEAR ONE 

Fall Courses Hours  Spring Courses Hours 

ENGL 1101 English Composition I 3  ENGL 1102 English Composition II 3 

MATH 1113 Precalculus 3  CHEM 1212-1212L Freshman Chemistry II 4 

CHEM 1211-1211L Freshman Chemistry I 4  BIOL 1107 Principles of Biology I 4 

FYOS 1001 First Year Odyssey 1  HIST 2111 or 2112 American History  3 

POLS 1101 American Government 3  General Elective 2 

Total 14  Total 16 

YEAR TWO 

Fall Courses Hours  Spring Courses Hours 

CHEM 2100/2100L Elementary Organic Chemistry 4  MATH 2200 Analytical Geometry and Calculus 4 

World Language & Culture (Gen Ed IV) 3  AAEC 2580 Applied Microeconomic Principles 3 

STAT 2000 Introductory Statistics 4  FDST 3000 Intro to Food Science and Technology 3 

COMM 1100 Introduction to Public Speaking 3  PHYS 1111/1111L Introductory Physics 4 

Total 14  General Elective 1 

   Total 15 

YEAR THREE 

Fall Courses Hours  Spring Courses Hours 

FDST 4011/4011L Food Processing I 3  FDST 4012/4012L Food Processing II 3 

FDST 4040/4040L Food Chemistry 4 
 FDST 4100 Govt. Regulation of Food Safety and 

Quality 
2 

FDST 4320/4320L Food Safety Control Programs 3  MIBO 3000/3000L Intro. Applied Microbiology 4 

AAEC 3100 Food and Fiber Marketing 3  ACCT 1160 Survey of Accounting  3 

World Language & Culture (Gen Ed IV) 3  World Language & Culture (Gen Ed IV) 3 

     

Total 16  Total 15 

YEAR FOUR 

Fall Courses Hours  Spring Courses Hours 

FDST 4030/4030L Food Microbiology 4  Social Science Requirement  3 

AAEC 3980 Intro to Agribusiness Management 3  Food Science Elective1 3 

General Elective 3  FDST 4090 Food Quality Control 1 

FDST 4400 Senior Project  3  FDST 4250/4250L Food Product Development  4 

Food Science Elective1 3  General Elective 3 

Total 16  Total 14 

     

Total Hours Over 4-Year Academic Period 120  (This total does not include the 1 hr. P.E. requirement.) 

 

1Food Science Elective (6 hours) 
1Select six (6) hours of electives from any 3000-level or above FDST or AAEC courses. FDST electives for business emphasis 
include FDST 3050, 3650/L, 3910, 4070, 4080, 4120/L, 4140/L, 4160, 4252/L, 4310/L, 4647, 4800, 4860/L, 4969R and various 
3000 level and up AAEC courses. Other courses may be added.  


