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The curriculum is applicable to incoming 2005 students. Minimum requirement for graduation is a total of 128 credits ,

including 35 credits of University require course, 12 credits of core requirements, 36 credits departmental core-requirements,

18 credits of specialty concentration-electives, and 27 credits of electives.
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Nutrltlon and Biochemistry are pre-requisites for taking Nutritional Biochemistry
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Nutrition is a pre-requisite for taking Therapeutic Nutrition.
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Serial course marked (1) and (1) must be taken in consecutive order. However, passing of course (1) is not required for taking
course (I1).
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A student is allowed to include only up to flve credits taken from other departments toward the 128 total graduation credits.
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