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xperimental Food Study
NUTRITION & HOSPITALITY MANAGEMENT

Experimental study of chemical and physical factors affecting standard food preparation procedures.
3 Credits

Prerequisites

- ECS 211: Principles of Food Preparation $target.descriptions.MinimumGrade$

« Pre-requisite: B.S.D.N. or B.S.F.C.S. (Diet. Nutr. emphasis) majors only

- Pre-Requisite: 24 Earned Hours

Instruction Type(s)
- Lecture/Lab: Lecture/Lab for FCS 415

. NUTRITION & HOSPITALITY MANAGEMENT | Spring 2009-10

Course Fee(s)

Family and Consumer Science
- $25.00

- $30.00

Subject Areas
- Foods, Nutrition, and Wellness Studies, General
- Clinical Nutrition/Nutritionist

The University of Mississippi is accredited by the Southern Association of Colleges and Schools Commission on Colleges to award certificates and baccalaureate, master’s, specialist,
and doctoral degrees. Contact the Commission on Colleges at 1866 Southern Lane, Decatur, Georgia 30033-4097, call 404-679-4500, or visit online at www.sacscoc.org for questions
about the accreditation.
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