
Food Science Curriculum 
and Prerequisites  

Food Chemistry 
and Analysis  

• General chemistry  
• Organic chemistry 
• Biochemistry  

 

Food 
Engineering  

• Physics 
• Calculus  

 

Food 
Microbiology  

• Biology 
• Microbiology 
• Sanitation and safety  

 

Sensory 
Evaluation  

• Statistics for scientists  

 

Capstone and Special Focus 
Courses  

• Product Development  
• Dairy Processing and Technology  
• Meat Processing and Technology  
• Chocolate: Science, History and Society  

 


