REQUIREMENTS FOR BACHELOR OF SCIENCE

Milling Scienceand Management

Chemistry Option

General Education (Minimum 34 Credit Hours)

English ‘ 6 Hours
ENGL 100 Expository Writing | (3)
ENGL 200 Expository Writing Il (3)

Communications ‘ 3 Hours

Oral communication req. (3)

Math & Statistics ‘ 3 Hours

Math & Stat Req (3)

Natural & Physical Sciences ‘ 4 Hours

Natural & Physical Sci (4)

Arts & Humanities 6 Hours

6 Hours in at least 2 Courses from 2 Subjects
Areas

[LINK TO ARTS & HUMAN
BUCKET]

Student Choice from the bucket (3)

Student Choice from the bucket (3)

Social & Behavioral Sciences 6 Hours

6 Hours in at least 2 Courses from 2 Subject Areas

[LINK TO SOC & BEH SCI
BUCKET]

Student Choice from the bucket (3)

Student Choice from the bucket (3)

Institutionally Designated Area 6 Hours

Unrestricted Elective (3)

Unrestricted Elective (3)

or

Major Requirements

Major Required Courses 3234 Hours

GRSC 100 | Foundation in GSI (1)

GRSC 150 | Principles of Milling (2)

GRSC 151 | Principles of Milling Lab (1)

GRSC 210 | CAD Flow Sheets (3)

GRSC 310 | Materials Handling (2)

GRSC 500 | Milling Science I (2)

GRSC 501 | Milling Science | Lab (2)

GRSC 502 | Milling Science Il (2)

GRSC 503 | Milling Science Il Lab (2)

GRSC 591 | Internship in Gr Sci (1)

GRSC 602 | Cereal Science (3)

GRSC 625 | Flour and Dough Testing (3)
GRSC 635 | Baking Science I (2)

GRSC 636 | Baking Science | Lab (2)

GRSC 651 | Food and Feed Prod Protection (2)
FDSCI 690 Principles of HACCP and HARPC (3)

*Additional coures may be listed on page 2

Major Support Requirements 52 Hours

BIOCH 521 |General Biochemistry (3)

BIOL 255  |General Microbiology (4)

CHM 210 |Chemistry | (4)

CHM 230 | Chemistry Il (4)

CHM 500 |General Physical Chemistry (3)
CHM 531 |Organic Chemistry | (3)

CHM 532 Organic Chemistry Lab (2)

CHM 550 |Organic Chemistry Il (3)

MATH 220 | Analytic Geometry and Calculus | (4)
MATH 221 |Analytic Geometry and Calculus Il (4)
PHYS 213 | Engineering Physics | (5)

STAT 225 |Introduction to Statistics (3)

BIOL 198 | Principles of Biology (4)

Management Electives (6)

*Additional coures may be listed on page 2

Unrestricted Electives 0-2 Hours
TOTALS
Total Hours 120

Hours at 300-Level or Above 41




Additional Major Required Courses

Additional Major Support Requirements
GRSC 555 Process Flow Mill Design (3)
or |Grsc 556 Pneumatic Conveying (2)
or GRSC 580 Milling of Specially Grains (2)
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