2002-03: Foods & Nutrition Major becomes Impacted Program
(the Didactic Program in Dietetics is Accredited by the American
Dietetic Association)

Nutrition

In the College of Professional Studies and Fine Arts

Dicactic Program in Dietetics is accredited by
the Amercan Dietetic Association

Faculty

Emeritus: Boggs. Gunning, Josephson, Stout
Chair: LaMasier

Professor: Spindler

Associate Professors: Beshgetoor, Kern,
Assistant Professor: Mesta

Lecturers: Mosier, Robasciott, Rupp, Schullz

Offered by the Department of Exercise and
Nutritional Sciences

Master of Science degree n hutritional sciences,

Master of Science degree in nulriional science and Master of Science
cegree in exercise physiology (Concurrent program).

Major in fooos and nuliition with the B.S. cegree in appliec arts and
sciences.

The Major

The mapx in foods and nuiriton offers a comprenensive

OFFICE: Exercise and Nutritional Sciences 351
TELEPHONE: (619) 594-5541

a. Compilete with & grace of C or higher: Chemistry 100 (or 200
and 201) and 130 {or 231), These courses cannot be taken for
creditino credit (CrNC),

b. Complete a minimum of 45 semester units to ncluce Nutflion
101; Biology 100, 100L; Chemsstry 100 (or 200 and 201) and
130 {or 231). Cremistry 100 (or 200 and 201) and 130 (or 231)
cannot be in progress when changing from premaior 10 major
slatus,

©. Have a cumuiative GPA andg SDSU GPA of 2.25 ot higher,

¢. To gain entry into the major, students must lufill the premajor
requirements descrivea in the catalog in effect at the Sme they
declare the premajor &t SDSU {assuming continuous enroll-
ment).

To complete the major. students mus! fuffil the Cegree require-
ments for the major cescribed in the catslog in effect a! the time they
are sccepled nto the premajor at SDSU (assuming continuous envoll-
ment).

Foods and Nutrition Major

With the B.S. Degree in Applied Arts and Sciences
(Premajor Code: 13060) (Major Code: 13061)
N\uwu'uuwunlpoioomnawscmm

plinary stucy of the nature and quality of he food supply and the nutri-
fonal requirements for heath in pecple. Siudents lake core
sequences 0f coursework in the areas of nutrition, food science, and
food management founded on prerequisite courses in chermistry, biok
ogy. biochemistry, physioiogy, accounting, management, and the
behavioral and socisl sciences. Course emphass in the major is
placed upon the composition, properties, qually, and safely of foods
and food ingredients; the refationships of metaboism and utiization of
nutrients in food by the human body 1o health and disesse states;
nfluences of exercise and fitness: the physiclogica! bass for gt ther-
apy; hulrition problerms in the communiy; and organization, manage-
ment and operation of food service facilives,

This major s planned for students interested in Gualdying profes-
sionally for Giverse careers in the fields of cietetics, food service man-
agement, and food indusiries. The accredilec didectic program in
foous anc nutrition aliows student elgbilty for memuership in 1he

requirements Ested in the section of this cat-
mm‘&mﬂuwm

A minor s not 1equired with this major.

Preparation the Major. Nutriton 101, 203, 204, 205, 207;
Accountancy 201: Biciogy 100, 100, 210; Chemistry 100 {or 200 and
201), 130 (or 231), 160 {or 361A); Economics 201 (or Statistics 250);
Psychology 101; Sociology 101. (45-52 units)

Upper Division Writing Requirement. Passing the Universily
Writng Examination o completing one of the approved writing
courses with a grade of C (2.0) or better,

Major. A minimum of 40 upper Civision units 10 nclude Nutntion
301, 302, 302L. 303, 303L. 304, 404, 405, 406; Biology 336; Exercise
and N 304, 314; the g nine unils selected
with the md-mfmwmasawu‘asm
493, mo;suowszv;cmmwasm 3618, 567; Community Health
Education 470, ang Management 350 and 352 or Psychology 321
Biology 336 will also ums!y uvn units of the General Education

A. Natural Sciences.

Dietetic (ADA) and for sreate Cie-
tetic internghip of preprofessional practice programs. Students mm
be sdmitiec o anc iy a
gram and pass the ADA Registration Examination prior 1o nulh'qu
for ruwuuum &y cletitans
Professional careers in dietetics ncluce agministrative, therapey-
tc, leaching, research, and public service positions in hospilals,
schools. clinics, and other public and privale organizations and insti-
tutions. Graduates may 2'so cualify as food science techical special-
ists within ‘000 companies, governmental agencies, anc faboratories;
as ‘000 service managers: and &8s speciaists i advertising, sales, or
marketing of foods and nuititional procucts and services.

Impacted Program

The foods and nultilion major is an Enpacted program, Students
must ender the University under the foods and nutision premajor code
(13060). To be admitted 10 the foods anc AUlition mapr, stucents
must meet the following criteria
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Courses (nuTR)

LOWER DIVISION COURSES
101. Professional Issues: Foods and Nutrition (1) LIl
Prerequisite: Anetoric and Writing Stucies 100,
Phiosophical basis of foods and nulition and relations of &s spe-
clalties to the fielo as a whole.

07. NutritionToday (3) L1t

Obtaining nutritional needs from & varied ‘ood supply.

Not open 10 foocs and NUBIIoN maors o stucents with creot in
Nutrivon 204
202. Nutrition for Athietes (3) 1l

Prerequisite recommended: Nutrition 107.

Review of basic diet which wil provice nulriional acequacy.
ysis of current theories and praclices refated 1o nutntion and athletc
performance.
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