Animal & Food Sciences Graduation Check Sheet 124 credits required Fall 2008
Name: UDID: Phone:
Catalog Date: Minor(s): Email:
Major Requirements: TWO Courses from:
MATH 221 Calculus | ANFS 409 Food Processing 3
. Topics in International
BISC 207 Intro Biology | ANFS 419 Animal Agriculture 3-4
BISC 208 Intro Biology 11 ANFS 424 Non Ruminant Nutrition | 3
CHEM 101/103 | General Chemistry I ANES 435 Animal Virology 3
CHEM 102/104 | General Chemistry I Immunology of 3
5 S ANFS 436 Domestic Animals
CHEM 213 ementary Organic —
Chemistry ANFS 439 Food Microbiology 3
Elementary Biochemistry :
CHEM 2141216 | \w/lab Reproductive .
ANFS 441 Physiology of Domestic | 3
BISC 306 General Physiology Animals
Introduction to Animal - -
ANFS 101 Science ANFS 442 Lactational Physiology 3
Comparative Physiology
Food for Thought
ANFS 102 g ANFS 445 of Domestic Animals 3
ANFS 111 Animal Science ANFS 449 Food Biotechnology 4
Laboratory
Ruminant Nutrition 3
ANFS 140 Functional Anatomy ANFS 454
ANFS 230 or Foodborne Diseases or ANFS 366/466 Independent Study 3 (max)
ANFS 332 Animal Diseases
i _ ANFS 468 Research 3 (max)
ANFS 251 Animal Nutrition o ioTeet]
- — Principles of Molecular
ANES 252 Animal Nutrition ANFS 470 Genetics 3
Laboratory
ANFS 265 Sophomore Seminar A minimum grade of C- is required for all ANFS credits used to
Principles of Animal and satisfy the major requirements. Major requirements are
ANFS 300 Plant Genetics approved by your advisor and the department chair or designee:
ANFS 305 or Food Science or Advisor’s Signature:
ANFS 315 Food Safety

One of the following capstone/production courses:

Management

ANFS 404 Dairy Production 4

ANFS 411 Food Science Capstone 4
Beef Cattle and Sheep

ANFS 417 Production 4

ANFS 418 Swine Production 4

ANFS 421 Poultry Production 4

ANES 420 Equine Reproductive 4

Animal & Food Sciences

Department Designee:

(Over for University/College Requirements.)




<-University/College Requirements:

All requirements must be fulfilled as indicated in the University
Catalog. Exceptions are granted only in extenuating circumstances
and only by the Office of Academic Programs.

COURSE TITLE CH | GRADE
ENGL 110 Critical Reading & Writing | 3
Multicultural Course 3
Discoyery Learning 3
Experience
ANFS 165 First Year Experience 1
Ag and Bio Sciences (9 cr., 3 approved areas)
Literature and Arts (6 cr. in approved areas)
3
3

Social Sciences and Humanities (9 cr., 3 approved areas)

Physical Sciences (8 cr. in approved areas)

Signature of the Office of Academic Programs:

<NOTE:

It is possible that courses taken to fulfill Major requirements also
may be used to fulfill University or College requirements; check your
catalog and with your advisor for restrictions. In the case that one
course fulfills two requirements, be advised that the credits count
only ONCE toward the overall total. For example, using BISC 207
to fulfill both a Major requirement and the Ag & Bio Sciences
requirement may be allowed; however, only 4 credits are counted
toward the degree total.

Animal & Food Sciences

Electives:

COURSE TITLE CH | GRADE

Total Credits (124):

Student’s Signature:

Comments:

Use this space to provide information on course
substitutions or waivers. All changes to
Departmental/Major requirements must be approved in
writing by the Department Chair. All changes to
University/College requirements require approval of the
Assistant Dean for Student Services.
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