College of Allied Health and Nursing My M aV I la n
MINNESOTA STATE UNIVERSITY, MANKATO

Name: Sample Plan '25-26 Date Revised: 5/23/2025

Major(s): Nutrition andDietetics-BS Minor(s): NoneRequired
This document is only to be used as an advising tool to help with planning
graduation in an appropriate timeline. Refer to the academic catalog for most
accurate information regarding general education, major, minor, and
fundamental degree requirements. Always consult with your advisor.

General Education & Graduation Checklist

Course Prefix & #

Year Of: 2025-2026

Fall Spring Summer
Course/Course # Credits [ Course/Course # Credits | Course/Course # [ Credits
ENG 101 Foundations of Writing & Rhetoric 4 Goal Area 1B Course 34
Goal 4 Math Course (STAT 154 recommended) 4 Goal Area 6 & Diverse Cultures Course 3-4
CHEM 106 Chemistry of Life Process | (if needed) 3 Goal Area 7 Course 3-4
Goal Area 5 Course 3-4 CHEM 111 Chemistry of Life Process Il 5

Total Semester

(RDN) exam, should meet with the Dietetics Program for careful academic planning.

Progression Palicies:
A C or better (no C-) grade is required in all courses required by the major.

Checkif Completed or In Progress Goal Area8  [] Total Semester Credits 1415 | Total Semester Credits 14-17 Credits
Year Of: 2026-2027
ENG101  GoalArealA[o] _ GoalAread [ .
FCS 280 Fall Spring Summer
Goal ArealB [ == %% GoalArea10 [ Course/Course # Credits | Course/Course # Credits | Course/Course # | Credits
Goal Area 5 Course 3-4 FCS 242 Nutrition for Healthcare Professionals [CHEM 111] 3
Goal Area 2 D —— Goal Area 11 D Goal Area 6 Course 3-4 Goal 3 science course (not CHEM) 3-4
CHEM 111 Goal Area 3* E Goal Area 12 D Goal Area 8 & Diverse Cultures Course 3-4 Goal Area 9 Course 3-4
(w/Lab) (0-1 credit; optional) BIOL 201 Anatomy & Physiology | 4 BIOL 202 Anatomy & Physiology I 4
HLTH 321 Medical Terminology 3
Goal Area 13 D Apply to 3-yr Professional Dietetics Program
Goal Area3* 1 ———
(0-2 credits; optional) Total Semester
Goal Areas4 [ 44 cr. from Goals 1-13 [ Total Semester Credits 1618 | Total Semester Credits 13-15 Credits
* "
Goal Area 5+ [ Writing Intensive [0] = Spring Summer
Goal Area5* L1 HLTH 482W \\riting Intensive [0] Course/Course # Credits | Course/Course # Credits | Course/Course # | Credits
FCS 150 Cooking and Culture 3 FCS 340 Food Science [FCS 150] 4
Goal Area 6* D Diverse CUIture**D FCS 280 Food Systems and Policies 3 FCS 376 Quantity Food Production 4
. FCS 375 Foodservice Management Principles 3 FCS 380 Nutrition Focused Assessment [FCS 242] 3
* Diverse Culture**
Goal Area’ 6 D - D FCS 440 Advanced Human Nutrition [FCS 242] 3 HLTH 477 Behavior Change Foundations & Strategies 3
Goal Area 7 D 120 credits total D FCS 4xx Psychology of Eating 3 Goal 11 Course 1
40 cr. at 3/400 level []
Apply to Graduate P
*Complete this goal area with 2 courses from 2 different disciplines, 6 or more - ppYy o Pracuare rogre.\m Total Ser_neSter
credits. **Need: either 1 purple & 1 gold OR 2 purple; must come from 2 different Total Semester Credits 15 Total Semester Credits 15 Credits
disciplines. Year Of: 2028-2029
— — Fall Spring Summer
Additional Advising Notes: - - -
) e g _ _ _ Course/Course # Credits | Course/Course # Credits | Course/Course # Credits
The Professional Program in Dietetics is a comprehensive Future Educational Model (FEM) program.
Students apply to the professional program after completing pre-requisite foundational courses in chemistry, FCS 480W Applied Food Science [FCS 340] 3 FCS 463 Nutrient Metabolism & Genetics [FCS 560] 2 -—
anatomy, physiology, microbiology, nutrition, sociology, ethnic studies, and other related fields. The
three-year professional program is an accelerated combined degree program where students begin graduate HLTH 482W Admin. & Grant Writing in Health Ed. 4 FCS 476 Nutr. Across the Lifecycle [FCS 242] 3 ---
courses during the final year of their undergraduate program.
FCS 560 Foundations of MNT (Grad Course) 3 FCS 562 Advanced MNT (Grad Course) [FCS 560] 3
Upon completing the requirements for the Nutrition BS and the Dietetics MS, including all Supervised . .
Experiential Learning hours, a student graduates with a Dietetics MS, receives a Verification Statement, and FCS 593 Supervised Exper. Leam. (Grad Course) 3 FCS 593 Supervised Exper. Learn. (Grad Course) 3
is eligible to sit for the national registration exam for dietitians. Starting in 2024, a master's degree and a . .
Dietetics Verification Statement are required to take the exam. Successful completion of the exam allows the Elective to reach 120 credits 3 Goal 11 Course 1
student to become a Registered Dietitian Nutritionist (RDN).
Admission Policies: Apply for BS graduation after spring course registration *See Dietetics Program Coordinator for 5th Yr. Grad Courses* Total Semester
Students in the major intending to apply to the Professional Program in Dietetics, a transitional master's - - R
program which leads to the MS in Dietetics and eligibility to sit for the national Registered Dietitian Nutritionist Total Semester Credits 16 Total Semester Credits 12 Credits

(fa)=only offered in fall; (sp)=only offered in spring; (v)=varied when offered or on
demand; [ ]= course has a pre-req. refer to catalog or the information provided in brackets
To be able to type in this document and save, download adobe acrobat reader (free):
https://get.adobe.com/reader/
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