
 
FCS D  - 2005 Curriculum 

 
The major requires a minimum of 38 hours, including the FCS core, professional work experience, and FCS electives, chosen as follows: 
 
From the General Education Requirements ......................    9 
MTH 111 Elementary Statistics.......................................................    3 
ECO 100 Introduction to Economics............................................    3 
PSY 104 Principles of Psychology ..................................................    3 
 
FCS CORE .........................................................................   12 
FCS 140  Introduction to Family and Consumer Sciences ..   …   2 (F/S) 
FCS 246  Family Systems and Applications ..................................    3 (S) 
FCS 300  Consumer Issues in America ..........................................    3 (J/S/M/S2) 
FCS 341  or FCS 342 or FCS 440 ...................................................    3 (F/S) 
FCS 400  Senior Seminar in Family and Consumer Sciences  ...    1 (S) 
        Professional Experience 
 
 
Additional Required FCS Courses .....................................   37 
FCS 104 Introductory Food Principles ..........................................................4 (F/S) 
FCS 220 Consumer Issues in Health Care.....................................................3 (S) 
FCS 303 Nutrition .............................................................................................3  (F/S/M) 
FCS 306 Community Nutrition .......................................................................3 (F) 
FCS 307 Life Cycle Nutrition ..........................................................................2 (S) 
FCS 309 Investigation of Food Topics ..........................................................3 (F) 
FCS 405 Food Service Systems ......................................................................3 (S- even) 
FCS 407 Nutritional Assessment ....................................................................2 (F) 
FCS 408 Management in Food Service .........................................................3 (S- odd) 
FCS 410 Advanced Nutrition ..........................................................................4 (F) 
FCS 411 Medical Nutrition Therapy ..............................................................4 (S) 
FCS 461 Practicum in Foods and Nutrition..................................................3 (F) 
 
 
Required Supporting Courses .........................................................   34 
CHM 100 Fundamentals in General Chemistry ...........................................3 
CHM 101 Fundamentals of General Chemistry  Lab …………………1 
CHM 151 Fundamentals of Organic Chemistry...........................................2 
CHM 152 Fundamentals of Biochemistry .....................................................2 
CHM 153 Organic-Biochemistry Lab ............................................................1 
BIO 121 Life Science 1 .....................................................................................3 
BIO 200 Human Anatomy and Physiology...................................................3 
BIO 202 Microbiology and Immunology ......................................................4 
BIO 203 Human Anatomy and Physiology Lab...........................................2 
BIO 205 Pathophysiology ................................................................................3 
BMA 352 Management and Organization Theory .......................................3 
   Or PSY 310 Industrial and Organizational Psychology 
MTG 315 Principles of Marketing ..................................................................3 
1  3-h Learning theory, suggest FCS 341 Child in the family .....................3 
   Or PSY 302 Psychology of learning 
   Or PSY 304 Developmental psychology 
CHM 391 Medical Terminology......................................................................1 
 
Required Certificate 
Certificate in Food Service Sanitation by State of Illinois: to be completed by junior year. 
 
Elective 
FCS 304 Sports and Exercise Nutrition ........................................................3 (Summer only) 
 
 
 
 
 
 
 
 
 
 
 



* New Curriculum 2005 * 

FCS- Dietetics 

Fall semester Spring semester 
First year  
FCS 104………………………………... 
FCS 140………………………………... 
PSY 104………………………………... 
COM 103……………………………… 
CHM 100……………………………… 
CHM 101 ……………………………… 
Total hours…………………………… 

 
4 
2 
3 
3 
3 
1 
16 

First year 
ENG 101…………………………………… 
CHM 151…………………………………... 
CHM 152…………………………………... 
CHM 153…………………..………………. 
FA elective………………………………… 
BIO 121……...……………………………... 
HV elective………………………………… 
 Total ours………………………………... 

 
3 
2 
2 
1 
3 
3 
3 
17 
 

Second year 
BIO 200………………………………... 
BIO 203………………………………... 
CIV 100………………………………... 
MTH 111………………………….….. 
ECO 100………………………………. 
Total hours…………………………….

 
3 
2 
3 
3 
3 
14 

Second year 
FCS 246……………………………………. 
BIO 205…………………………………… 
FCS 220…………………………………… 
BIO 202…………………………………….. 
FCS 303…………………………………….. 
Total hours………………………………...

 
3 
3 
3 
4 
3 
16 

Third year 
FCS 306 Community Nutrition…….…. 
BMA 352/PSY 310…………………… 
Learning theory, suggest FCS 341…….. 
NW Elective……………….…………. 
Elective (or FCS core elective, if other 
learning theory)……………………….. 
Total hours………………………….. 

 
3 
3 
3 
3 
3 
 
15 

Third year 
FC 300……………………………………… 
FCS 405/408……………………………….. 
FCS 307 Lifecycle nutrition………………….
MTG 315……………………………………
CHM 391…………………………………... 
ENG 304………………………………...…. 
Total hours………………………………...

 
3 
3 
2 
3 
1 
3 
15 
 

Fourth year 
FCS 400……………………………….. 
FCS 407 Nutrition Assessment………… 
FCS 410 Advanced Nutrition…………... 
FCS 461……………………………….. 
Elective………………………………… 
Elective………………………………… 
Total hours…………………………… 

 
1 
2 
4 
3 
3 
3 
16 

Fourth year 
FCS 309……………………………………. 
FCS 408/405………………………………. 
FCS 411 Medical Nutrition Therapy……….. 
Elective……………………………………... 
Elective……………………………………. 
Total hours……………………………….. 

 
3 
3 
4 
3 
3 
16 

 
Total program hours: 125 

 


