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Thank you for your interest in the Department of Nutrition, Food Science & Packaging at 
San Jose State University.  We hope the information in this booklet will answer your questions 
regarding the Master of Science degree in Nutritional Science.   
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I.   Introduction:  San Jose State University 

 
San Jose State University (SJSU) is one of 23 campuses in the California State University 

system.  It is the oldest public institution of higher learning in the state.  The campus is located at 
the southern end of San Francisco Bay in downtown San Jose (population 974,000), in the center 
of the world-famous Silicon Valley.  Many of California’s most popular natural, recreational, and 
cultural attractions are nearby, including redwood forests, Napa Valley wineries, and Santa Cruz 
beach boardwalk.  The University enrolls approximately 30,000 students. 

 
SJSU began in 1857 with the founding of MinnÕs Evening Normal School in San 

Francisco.  In 1870, it was moved to San Jose and the name was changed to California State 
Normal School.  In 1921, the school became the California State TeacherÕs College.  As 
academic programs expanded, the name changed to San Jose State College.  University status 
was granted in 1974 as the result of academic excellence in many diverse subject areas.  Today, 
SJSU offers 60 MS programs and baccalaureate degree programs in over 70 majors.  The 
University attracts students and faculty from throughout the world.  The varied programs and 
departments are recognized for their quality and leadership. 

 
Careers in Nutrition, Food Science, Food Service Management, and Packaging 

 
As governing bodies and individuals become increasingly aware of the need for proper 

nutrition, food manufacturing, food handling, and packaging requirements for any product, 
demand for specialists in these areas is rising.  The Department of Nutrition, Food Science & 
Packaging at San Jose State University prepares students for these and other career goals. 

 
The graduate program is designed to advance academic preparation in the studies of 

nutrition, food science, nutrition education, packaging technology and foodservice systems; to 
prepare students to take leadership roles in these professions; and to promote health and meet the 
needs of a changing society and industry. 

 
A career in Nutrition, Food Science, or Food Service Management is for persons 

interested in the health, scientific, and commercial aspects of nutrition and food.  Dietitians, 
foodservice managers, and nutritionists are professionals who apply the science of nutrition and 
food by: 

• Advising individuals and families to select foods or provide adequate nutrition for 
optimal health, and prevention or treatment of disease throughout the life cycle; 

• Developing and implementing nutrition education programs; 
• Managing community nutrition and food programs; 
• Planning and managing the preparation and service of food; 
• Directing foodservice systems; 
• Working in a management, research, or quality control capacity in food industries. 
 
A career in Packaging Technology will lead you to positions in research & development, 

sales, purchasing, design, and other areas related to how companies get their products to users 
and consumers.  Many industries use packaging, including food manufacturing, electronics and 
hardware, pharmaceutical and medical, chemical, distribution companies, and retailers. 
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II.  The Department of Nutrition, Food Science & Packaging 

 
II. A.   The Degree 
 

The Nutrition, Food Science & Packaging Department confers ONE degree which is the 
Master of Science in Nutritional Science, which can be earned by one of two plans:  Plan A with 
30 units of coursework including completion and defense of a thesis, OR Plan B which includes 
30 units of coursework including completion and defense of a project.  Requirements for the 
degree, and description of Plan A and B can be found in section III. D . 
 
II. B.   The Faculty 
 

The faculty takes genuine interest in graduate students, making the educational 
environment interesting and enjoyable.  It includes the following full -time faculty members: 

 
Panfilo Belo, Ph.D.  Professor and Graduate Coordinator.  Dr. Belo received his Ph.D. from 
Michigan State University.  He was a Research Associate at Michigan State, a Postdoctoral 
Fellow in the Dept. of Nutritional Science, UC Berkeley and a Food Chemist at Gilroy Foods, 
Inc.  Dr. Belo has published 26 articles related to nutrition metabolism, food science and 
technology, and nutritional toxicology.  He is a member of the Institute of Food Technologists 
(IFT), American Chemical Society/Agricultural and Food Chemistry Section, American Institute 
of Chemists.  He has expertise in food chemistry/analysis, food technology and processing, food 
toxicology.  Current research interests include utilization of underutilized plant proteins, 
functional properties of plant proteins, detoxification of naturally occurring plant toxicants, and 
nutritional aspects of food processing. 
 
Elizabeth (Izzie) Brown, M.S., R.D., C.S.C.S.  Lecturer.  Izzie received her M.S. in Exercise 
Science from Springfield College, Springfield, MA in 1992 and her B.A. in Philosophy with a 
minor in Education from Rollins College, Winter Park, FL.  The topic of her Masters thesis was 
carbohydrate loading and the middle distance rowing race. She participated in the AP4 program 
at Immaculata College, PA earning the equivalent of a B.A. in Nutrition.  In 1998, she was 
invited to join the Kappa Omicron Nu Honors Society.  She interned at Univ. of Pennsylvania 
Hospital, and coached Woman’s Rowing at Mount Holyoke College and Temple University.  In 
1995, she earned a silver medal at the Pan American Games in Argentina’s lightweight women’s 
double rowing event.  Izzie comes to SJSU from Alta Bates Summit Center where she was a 
clinical dietician.  Her current research interests include nutrition as it relates to sport 
performance, heart disease and diabetes and the impact of lifestyle modification on health and 
disease prevention. 
 
Marjorie R. Freedman, M.S., Ph.D. Assistant Professor.  Dr. Freedman received her degrees in 
Nutrition Science from UC Davis.  Upon graduation, she worked in the food industry as 
Manager, Scientific Affairs for The NutraSweet Company.  Later, as Vice President, Education, 
for INR (the largest provider of continuing education classes for health care professionals) she 
prepared curriculum and presented over 650 seminars throughout the United States and Canada. 
She has consulted for The Kellogg’s Company, McDonald’s, Murdoch Books, the USDA, and 
Shape up! America, and was on the Weight Management Faculty for the ADA.  She recently 
received the Outstanding Dietetic Educator award from the American Dietetic Association.  Her 
current research interests include community nutrition, nutrition education, nutrition policy, and 
environmental correlates of obesity.  
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Clarie B. Hollenbeck, Ph.D.  Professor.  Dr. Hollenbeck received his Ph.D. in Nutritional 
Biochemistry from Oregon State University in 1982.  From 1982-1995, Dr. Hollenbeck held a 
joint appointment as a Research Scientist in the Division of Endocrinology, Metabolism and 
Gerontology in the Department of Medicine at Stanford University School of Medicine and the 
Geriatric Research, Education and Clinical Center, VA Medical Research Center.  Dr. 
Hollenbeck has authored over 85 scientific publications and has served on the Editorial Board of 
the American Journal of Clinical Nutrition.  He is a member of several professional societies and 
has held numerous positions in the American Diabetes Association, including National Chair of 
the Council on Nutritional Sciences and Metabolism.  

 
Nancy C. Lu, Ph.D., R.D.  Professor.  Dr. Lu received her Ph.D. in Nutrition with a Minor in 
Biochemistry from UC Berkeley. She has published 32 articles, and has successfully developed a 
chemically defined medium for cultivating Caenorhabditis elegans.  Her current research interest 
is in using C. elegans (the nematode) as a model for studies relating to nutrient requirements, 
growth factors, nutrient interrelationships, and food additives.   

 
Lucy McProud, Ph.D., R.D.  Professor and Department Chair.  Dr. McProud received her Ph.D. 
in Food Science with an emphasis in food administration and a Minor in Business Management 
at the University of Wisconsin, Madison.  She has done research related to energy use and 
management in the foodservice industry and has obtained several nutrition, education, and 
training grants related to school foodservice.  Before coming to SJSU, Dr. McProud worked as a 
registered dietitian at Kaiser Foundation Hospital in Fontana, CA.  She has 28 publications, and 
received the Excellence in Education Award from the California Dietetic Association in 1994.  
Current research interests include school foodservice, food safety, and hospital foodservice. 
 
Kathryn Sucher, Sc.D., R.D. Professor and Internal Internship Director.  Dr. Sucher received her 
Sc.D. from Boston University Medical Center in Nutritional Science.  Before coming to SJSU, 
she held several positions in industry, including Nutritional Specialist for McGraw Laboratories 
and Nutrition Coordinator at Thomas J. Lipton, Inc.  She has published numerous journal articles 
and two books: Food and Culture, (5th Edition) and Nutrition Therapy and Pathophysiology.  
Current research interests include clinical nutrition (nutritional implications of nutrition therapy 
assessment & support), and food and culture. 
 
Ashwini R. Wagle, M.S., R.D.  Assistant Professor.  Ashwini received her M.S. degree in Food 
and Nutrition from Indiana University of Pennsylvania (IUP) in 1992.  She received the 
Outstanding Student Research Award for her M.S. Thesis “Accuracy of Food Purchase Recall 
through Use of Supermarket Itemized Register Tapes” from the Society of Nutrition Education 
(1993-94).  Mrs. Wagle has worked as Director of Dietary Services for skilled nursing facilities 
in the San Francisco Bay Area for the last 12 years.  She also worked as a Clinical Dietitian for 
Watsonville Community Hospital.   

 
Fritz Yambrach, Ph.D.  Fritz has worked for over 30 years in the packaging industry as a 
researcher, educator, and practicing professional.  He was a Senior Packaging Engineer in the 
pharmaceutical, automotive, and sterile medical device industries.  He has served as a PI on NSF 
and Department of Energy Grants.  Fritz completed his PhD at the University of Buffalo SUNY 
in the field of International Trade.  Before coming to SJSU he was a Professor at the Rochester 
Institute of Technology (RIT) in the Department of Packaging Science, where he also served as 
Associate Director of the Integrated Plastics Center.  His area of focus relates to pharmaceutical 
and medical product packaging design, material interactions and migration in food packaging, 
and sustainability system analysis.  He has consulted for major companies including Johnson and 
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Johnson, Amgen, Bausch and Lomb, Campbell’s, Saatchi and Saatchi, and Kraft Foods.  Current 
interests include consumer perceptions of packages, closed loop system analysis for packaging 
systems and healthcare package design. 
 
In addition, it includes the following part-time faculty members: 
 
Caroline H. Fee, M.A.  Lecturer.  Caroline received her M.A. degree in Foods and Nutrition at 
San Jose State University and her B.A, in Education from San Francisco State University and 
Teaching Credential from State of California.  She has served as Director of Nutrition Education 
Consultants for 8 years and has 20 years of teaching experience at SJSU.  She has published 4 
articles related to nutrition education and the older adult.  Her current interests include aging and 
nutrition, and multicultural health issues.  

 
Alan Finkelstein, M.B.A., A.O.S.  Lecturer.  Alan received his M.B.A. in Foodservice 
Management with an emphasis in Public Administration at Adelphi University, Garden City, 
NY.  After attending the Culinary Institute of America in Hyde Park, NY, he completed an 
apprenticeship at the Hotel Schweizerhof in Bern, Switzerland. While teaching Culinary Arts at 
Laney College, he produced and performed in an acclaimed TV cooking series.  Mr. Finkelstein 
came to SJSU as Executive Chef to oversee the food operations of Spartan Shops, Inc., and 
served in that capacity for seven years.  He currently teaches cooking classes and food and 
culture. 
 
Richard Larson.  Lecturer.  Rich has been teaching classes at SJSU since 1995, following years 
of working in fine dining, conference centers, and corporate foodservice facilities, as well as 
owning and operating his own off-premise catering company.  Rich has been certifying 
fooodservice managers in ServSafe®, food safety training for over 15 years.  He has successfully 
trained thousands of industry professionals, having taught classes for the Culinary Institute of 
America at Greystone, the California Restaurant Association, California Culinary Academy, 
Disneyland, and numerous other companies.  He has earned the prestigious Foodservice 
Management Professional (FMP) designation from the National Restaurant Association. A 
former chair of the Hospitality Management Advisory Board at SJSU, Rich has served on 
numerous boards and committees throughout Santa Cruz and the Bay Area; he currently teaches 
NuFS 21. 
 
Herb Schueneman, M.B.A.  Lecturer.  Herb received a B.S. degree from Michigan State 
University and his M.B.A. degree from Northern Illinois University. He worked for the Western 
Electric Company as a packaging engineer, the Clorox Company as a Unit Manager in package 
development, and Lansmont Corporation as marketing manager. He is currently president of 
Westpak, Inc., a San Jose company he co-founded in 1986.  Mr. Schueneman is a Fellow of the 
Institute of Packaging Professionals and holds professional certification in Packaging and 
Material Handling. He is a member of the Institute of Environmental Sciences and Technology 
(IEST) and has published numerous articles dealing with product and package testing, cushion 
material evaluation, and techniques to optimize the package engineering function. 
 
David Stone, M.A., Ph.D. Lecturer.  Dr. Stone received his Ph.D. in Nutritional Sciences from 
the University of California at Berkeley and his M.A. in Biological Sciences from the University 
of California at Santa Barbara. He has been teaching at SJSU for more than 20 years, has 
developed numerous computer software programs, and manages the department webpage. 
 
II. C.   Student Organizations and Clubs 
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Student Nutrition & Food Science Club offers an opportunity for students to become involved 
in community and school-oriented projects; to meet with faculty, career professionals, and other 
students; and to develop leadership through becoming a club officer.  In addition, scholarships to 
local conferences and national professional conventions are offered.  Other events sponsored by 
the club include:  involvement in the SJSU Welcome Week and NuFS Welcome Hour events, 
presentations by speakers in all fields of nutrition, food science and food service management, 
participation in the department convocation (graduation) ceremony, regular club meetings, 
advisement day luncheons, on-campus job fairs, and more.  Clarie Hollenbeck, Faculty Advisor. 

 
Nutrition, Education and Action Team (NEAT) is a dynamic group of nutrition students who 
advocate healthy nutrition practices to SJSU students and community members.  Members of 
NEAT present nutrition education seminars and workshops, organize outreach events, and 
coordinate events for National Nutrition Month and Eating Disorders Awareness Week.  NEAT 
members are dedicated and enthusiastic undergraduate and graduate students in the Nutrition and 
Food Science program.  If you are interested in joining, please contact the campus dietitian, 
Jennifer Waldrop, MPH, RD at jwaldrop@email.sjsu.edu.  Marjorie Freedman, Faculty Advisor. 
 
Student Packaging Association allows students to learn about the packaging industry via field 
trips and guest speakers.  The Egg Drop Competition is an annual favorite as well as trips to 
packaging conventions in Las Vegas and Chicago.  Fritz Yambrach, Faculty Advisor. 
 
 

III.  The Master of Science in Nutritional Science 
 
III. A.   Admission Requirements 
 

General university requirements for consideration of admission to Classified or 
Conditionally Classified graduate standing, as well as important dates, are outlined at 
http://www.sjsu.edu/gradstudies/Prospective/Index.html.  In addition, requirements for 
admission to the program, Master of Science, Nutritional Science, include: 

 
A.1. Graduate Classified Standing – to be accepted as a classified graduate student in 

Nutritional Science, you must have a BS or BA in Nutrition, Food Science, 
Foodservice Management, Packaging, or related fields with an overall GPA of 3.0 
or higher in your last 60 semester (90 quarter) units.  Also, you must have 
completed prerequisite course requirements. 

 
A2.  Graduate Conditionally Classified Standing – to be accepted as a conditionally 

classified graduate student in Nutritional Science, you must have a BS or BA with 
an overall GPA of 3.0 or higher in your last 60 semester (90 quarter) units.  
Students with deficiencies in prerequisite courses will be required to make up or 
repeat courses as determined by advisement with the Graduate Coordinator and 
based on your graduate program objectives.  A minimum 3.0 GPA must be 
maintained throughout your program. 

 
III. B.   Application Procedures 
              (http://www.nufs.sjsu.edu/master/applying/ms1_applying.htm)  
 

B.1. How to apply.  All applicants must apply on-line at http://csumentor.edu.   
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• International graduate applicants (F-1 or J-1 visa) must also fill out the 

International Supplemental Application Form, available at:  
 http://www.sjsu.edu/gradstudies/intlsupplapp.pdf.   

o Note:  H2/H4 visa holders are considered domestic applicants and do 
not have to fill out the international supplemental application form. 

• All must file a university application before the specified deadline for the 
application period, available at http://www.sjsu.edu/gradstudies. 
 

B.2.  What to provide to SJSU.  Once you have submitted your on-line application, you 
must provide OFFICIAL college transcripts in sealed envelopes from ALL 
universities/colleges attended before the university deadline to: 

 
San Jose State University 
Graduate Studies & Research 
One Washington Square 
San Jose, CA   95192-0025   
 

B.3.  Materials to the NuFS Dept. Another set of official college transcripts in sealed 
envelopes must be sent, along with a letter of intent describing educational 
background, professional and career objectives to Dr. Belo.  In addition, request 
three (3) letters of reference be sent to Dr. Belo – two should be from faculty of 
academic institutions; one may be from a recent employer.  For recent SJSU 
graduates, submit names of three faculty members who are familiar with your 
work and career goals.  Send all materials before the support documentation 
deadline to: 

 
Dr. Panfilo Belo, Graduate Coordinator 
Department of Nutrition, Food Science & Packaging 
San Jose State University 
One Washington Square 
San Jose, CA   95192-0058 
 

B.4.  Meeting with Dr. Belo.  Arrange a meeting with Dr. Belo to discuss career goals 
to determine compatibility with program goals and objectives.   Call during office 
hours announced on the phone recording (408) 924-3108.  Dr. Belo will only 
return phone calls to 408, 415, 510, 650, 831, or 925 area codes.  Contact the 
department office at (408) 924-3100 or lolaivar@casa.sjsu.edu for information 
about faculty availability during summer and winter breaks. 

 
B.5.  Process and timeline.  After your application and transcripts have been received 

by Graduate Studies, your file will receive an initial evaluation.  If minimum 
university entrance criteria have been met, your file is then forwarded to Dr. Belo 
for program consideration.  View your application status at http://my.sjsu.edu/ 
using the login and password provided to you after your application is submitted.  
The admission decision will be available at http://my.sjsu.edu/ approximately 6-8 
weeks after the support documentation deadline.  Note:  all applications must be 
reviewed at the same time regardless of when they are submitted; final decisions 
on acceptance cannot be made until 6-8 weeks after the deadline for support 
documents.  
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III. C.     Registration Procedures 
 

When you are accepted for admission you: 
 
C.1.  Will receive notification from the Admissions Office and be advised of your 

standing (see SJSU Catalog, Admissions Procedures and Policies); 
C.2.  Should become familiar with ALL information in this packet; 
C.3.  Meet with the Graduate Coordinator (Dr. Belo) or a Graduate Student Advisor to 

discuss your interests and a tentative program of study before registering for 
classes.  Contact the nutrition office (408) 924-3100 or Leah Olaivar at 
lolaivar@casa.sjsu.edu for student advising hours.  Most faculty are not on duty 
during Summer/Winter breaks, except the designated advising dates indicated on 
your registration materials. 

 
III. D.   MS in Nutritional Science Degree Requirements 
 

The Nutrition, Food Science & Packaging Department confers ONE degree which is the 
Master of Science in Nutritional Science, which can be earned by one of two plans:  Plan A with 
30 units of coursework including completion and defense of a thesis, or Plan B which includes 
30 units of coursework including completion and defense of a project.  For completion of the 
degree, you are required to:  
 

• Maintain a GPA of 3.0 or higher, 
• Complete a total of 30 units for the degree (see Degree Requirements, D.1.), 
• Pass Graduate Competency Exams (see Graduate Competency Exams, D.2.), 
• Select Graduate Program Objective (see Graduate Program Objective, D.3.)  
• Select the Plan A or Plan B route, choose a Graduate Research Advisor, provide 

your advisor with Form D, and complete all requirements associated with the plan 
(see Plan A or Plan B, D.4. and Appendix, Form D), 

• Complete other appropriate prerequisite requirements for your Graduate Program 
Objectives (see Appendix, Form A),  

• Change graduate status to classified (see Change of Graduate Status, D.5. and 
Appendix, Form B), 

• Advance to candidacy (see Advancement to Candidacy, D.6. and Appendix, Form 
C), 

• File appropriate forms with graduate studies (see D.7.), 
• Defend your thesis/project (see D.8.), 
• Prepare an abstract and poster for display at the local dietetics association meeting 

(see D.9. and Appendix, Form E), 
• Submit your Thesis or Project (see D.10). 
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D.1.   Degree Requirements, as listed below, are required for graduation.   
 

 Plan A Thesis Plan B Project 
Core Courses (as described below) 10 10 
Graduate Program Objectives (Form A) 14 17 
Thesis (NuFS 299) 6 -- 
Project (NuFS 298) -- 3 
Total 30 30 

 
D.1.a.   Core Courses        Units 

 
NuFS 2161 Seminar in Food Chemistry/Packaging       3 
     OR    
NuFS 2422 Advanced Foodservice Systems Management     3 
NuFS 2173 Issues in Nutrition, Food, & Packaging   3 
HPrf 2954,5 Research Methodology       3 
NuFS 2016 Colloquium in Nutrition & Food Science     1 
       Total   10 

 
1NuFS 216 is required for the Food Science Objective. 
2 NuFS 242 is required for the Foodservice Management Objective. 
3 Approved by Graduate Studies to meet the English writing skills requirement.  

Enrollment requires passing the graduate competency exam in your graduate objective 
area and co-requisite upper division statistics course (HS167, Stats 115 or Soc 103). 

4 Enrollment requires passing two graduate competency exams, completion of upper 
division statistics class and NuFS 217, and selection of a Thesis/Project topic with the 
approval of your graduate advisor. 

5 HPrf 295 – a minimum grade of B is required. 
6  You must enroll in NuFS 201 three times.  Although a grade is earned each time, only 

the grade received during the third enrollment (the semester in which an oral 
presentation of your Plan A Thesis or Plan B Project is given as part of the course 
requirements) is counted toward the 30-unit degree requirement. 

 
D.2.  Graduate Competency Exams are required for all graduate students (classified and 

conditional).  Please see the Progression through the MS degree document 
(Appendix 1), which clearly outlines when exams are to be taken.  If you enter the 
program with a degree in nutrition, food science, food service management or 
packaging from SJSU or another university, or are already an RD, you must 
complete one exam in your graduate subject area the day before your first 
semester begins.  If course content is not complete at the time of admission, you 
are required to take the exam as soon as coursework is completed.   

 
The purpose of the exams is to evaluate your basic knowledge in nutrition, food 
science, food service management, and/or packaging.  Inadequate performance 
(less that 80%) will result in retaking the exam.  Each content exam may only be 
taken a maximum of two times.  Students who fail a content exam twice will be 
allowed to stay in the program but must pass TWO exams in a different content 
area, and must change their emphasis to an area they are proficient in (as 
measured by passing the competency exam).   See the MS progression document 
in the appendix for more information about exams and eligibility for the internal 
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DI program. The exams are scheduled each semester just prior to the beginning of 
classes.  The time and place of the exams are posted near CCB 200 and CCB 105.   

 
To take an exam, you must notify the Graduate Coordinator, Dr. Panfilo Belo 
(Office:  CCB 105, [408] 924-3108) in writing  (include your phone number) 
before the last instruction day of the semester and indicate the exam(s) to be 
written.  If you decide to withdraw from an exam, it is necessary to notify Dr. 
Belo in writing one week prior to the exam date.  Failure to withdraw will count 
as a FAILURE on the exam(s).  To help you prepare for the exam(s), a list of 
textbooks and copies of the green sheets  (course syllabus) and course outlines are 
available in CCB 200 (see Leah (408) 924-3100 or email lolaivar@casa.sjsu.edu.) 

 
There are five different exams.  To complete requirements for the MS degree, you 
are required to pass two of these exams.  The content of each exam is based on the 
following cluster of courses identified in the NuFS undergraduate curriculum (or 
equivalent courses): 
 
Nutrition Exam 

NuFS 008 Nutrition for the Health Professions 
NuFS 106A Human Nutrition in the Life Span 
 

Food Science Exam 
NuFS 101A Food Science (Experimental Foods) 
NuFS 103 Food Processing & Packaging I (Food Preservation) 
 

Foodservice Management Exam  
NuFS 111 Foodservice Production Management 
NuFS 112     Foodservice Procurement 
OR 
NuFS 113 Foodservice Systems Management 
 

Gerontological Nutrition Exam 
NuFS 8 Nutrition for the Health Professions 
NuFS 106A Nutrition in the Life Span 
NuFS 116 Aging & Nutrition (for Essay portion of exam only) 
 

Packaging Exam  
PKG 107 Principles of Packaging 
PKG 141A  Packing Materials I: Paper, Metal and Wood Based  
OR  
PKG 141B Packing Materials II: Plastics, Composites and Glass  

 
The exam choices depend on your Graduate Program Objective, and are selected in 
consultation with your faculty advisor:  NOTE:  The DI (Dietetic Internship) requires a 
third exam, multiple choice only; see DI Brochure).   
 
D.3. Graduate Program Objectives.  When you enroll in the MS program, there are 

seven Graduate Program Objectives from which to choose, based on your career 
goals.  These objectives will determine which exams and courses you are required 
to take for your degree (see also Appendix 2. Form A).  
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Graduate Program Objective Exam(s) 
 

Nutrition Science   Nutrition Science required; 
     Food Science OR Foodservice Management 
 
Food Science    Food Science required; 
     Nutrition Science OR Foodservice Management 
 
Nutrition Education    Nutrition Science required; 
     Food Science OR Foodservice Management 
 
Foodservice Management  Foodservice Management required; 
     One other Exam of your choice 
 
Gerontological Nutrition   Gerontological Nutrition 
     One other Exam of your choice 
 
Packaging    Packaging required; plus 
     One other Exam of your choice 
 
General Emphasis   Two of the four Exams as determined  

      by advisement with your graduate advisor. 
 

D.3.a.  Special requirements for the MS RD degree.  The department also works 
with students who are interested in obtaining an RD in addition to their 
MS degree.  Application to a dietetic internship requires completion of the 
Didactic Program in Dietetics (DPD) coursework.  Please see Dr. Lu 
(DPD Director) as soon as possible to have your transcripts analyzed to 
determine which dietetic courses you need to take.  If you already have a 
DPD from another college/university, please see Dr. Sucher (DI Director) 
to determine which additional undergraduate courses you will need in 
order to apply to the SJSU (internal) dietetic internship.  If you are 
completing the DPD at SJSU, at least a portion of the courses needed to 
fulfill required courses mandated by the American Dietetic Association 
can include those used toward the Masters in Nutritional Science.  These 
would be some of the 15 credits mentioned in section IV. A.,  which lists 
100 level courses you can take to earn graduate credit.  Your advisor will 
direct your choice of courses for your graduate program.   

 
 It is important to note that application to the SJSU (internal) dietetic 

internship program requires that your research be completed before your 
internship starts.   A draft of your thesis/project, approved by your 
graduate advisor, must be submitted to Dr. Sucher at the time you apply to 
the internship program (in January or September).  This means that by the 
time you start your internship (typically 5 to 6 months later), your write up 
and thesis/project defense should be complete.  Failure to complete these 
steps will require postponement of the internship. 

 
D.4. Masters Thesis Plan A (NuFS 299) and Masters Project Plan B (NuFS 298)  
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D.4.a. After completion of NuFS 217 and two competency exams, you are 
encouraged to select a specific faculty member to be your graduate 
research advisor.  Dr. Hollenbeck, Graduate Research Coordinator (who 
will be on sabbatical Fall 2008), can guide you in your choice.  If the 
faculty member is available and willing to serve, you must make an 
official request (in writing) to the faculty member, asking them to serve as 
your advisor.  Include a copy of Form D (Appendix 5) with your 
request.  If they agree to serve as your advisor, they will assume 
responsibilities of course (program) planning and thesis/project 
development.  After approval of your graduate advisor, enroll in Hprf 295 
– Research Methodology.  You may also request a change of classification 
(see Appendix, Form B). 

 
D.4.b. After consultation with your graduate advisor and familiarizing yourself 

with the requirements of each, decide whether you want to pursue plan A 
(see D.4.c.) or Plan B (D.4.d.).  Then, organize a thesis/project committee 
meeting.  For Plan A Thesis, two committee members must be NuFS 
graduate faculty, the third member can be another NuFS faculty, SJSU 
faculty, or a professional outside the university with whom you have 
worked in completing your thesis. For Plan B Project, one committee 
member must be NuFS graduate faculty, the second member can be 
another NuFS faculty, SJSU faculty, or a professional outside the 
university with whom you have worked in completing your project.  
Submit a preliminary written proposal of your thesis/project topic and 
preliminary bibliography to your committee for discussion at least one 
week before the meeting.  Human subjects/ animal care approval must be 
obtained before research can begin.  Guidelines can be obtained from 
Graduate Studies at http://www.sjsu.edu/gradstudies/Research/Index.html 

 
D.4.c. Plan A: Thesis.  Enroll in NuFS 299. You need at least six 299 units to 

graduate; the number of units you take each semester will be determined 
by your graduate advisor.  For example, enroll in 2 units the first semester, 
2 units the second semester, and 2 units the third semester, or as 
appropriate.  You must be continuously enrolled in NuFS 299 throughout 
the duration of the thesis, even though it goes beyond the 6 unit minimum. 
Follow guidelines from the Graduate Studies Office on writing a thesis 
(http://www.sjsu.edu/gradstudies/forms/thesisguidenew.pdf).  Note 
deadline for submission.  In addition, you must follow these departmental 
guidelines: 

 
Your thesis should consist of three chapters. 

• Chapter 1 will provide a review of the pertinent literature. 
• Chapter 2 will be written as an independent manuscript ready for 

submission to a journal.  Therefore, you should consult your 
advisor as to the particular journal in which you wish to publish, 
following the guidelines for authors for that particular journal. 

• Chapter 3 should consist of a discussion of your findings.  In 
particular, you should address how your results apply to the 
knowledge or practice of dietetics, food science, packaging, or 
foodservice management, and make appropriate recommendations.  
It also contains a full reference list. 
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• Chapters 1 and 3 will be written following the guidelines of the 
most recent edition of the American Psychological Association 
(APA) and Graduate Studies. 

• Appendices will follow Graduate Studies/APA Guidelines. 
 

D.4.d. Plan B: Project.  Enroll in NuFS 298. You need at least three 298 units to 
graduate; the number of units you take each semester will be determined 
by your graduate advisor.  For example, enroll in 1 unit the first semester, 
1 or 2 units the second semester, and 1 unit the third semester, or as 
appropriate.  You must be continuously enrolled in NuFS 298 throughout 
the duration of the project, even though it goes beyond the 3 unit 
minimum. Your project write up will consist of only one chapter—a 
manuscript for submission to an appropriate journal.  See discussion of 
Chapter 2 above for more information.  

 
D.4.e.   Difference between Project and Thesis.  The major difference between a 

project and a thesis is NOT the research you do, but rather, the number of 
committee members, the write-up, and meeting deadlines imposed by 
Graduate Studies.  Both the thesis and project require students to do a 
thorough job with respect to their research project, however, the thesis 
topic will have more depth and a broader scope. 

 
D.4.f.  Time line.  A reasonably complete rough draft of your Masters 

Thesis/Project must be submitted to your advisor no later than September 
15 or February 15 of the semester of anticipated graduation.  For those 
MS students who are applying for the Dietetic Internship, the 
Thesis/Project draft submission date may be a few weeks earlier in the 
semester.  The draft should include front pages, review of literature, 
methods, results, discussion, and references.  Frequent meetings thereafter 
are a necessity in order to complete the writing of the project in time to 
graduate that semester.  As many as 7 to 10 rewrites or more may be 
required.  Do not expect your advisor to sign off on your project or 
thesis if they only receive a draft a few weeks or a month before your 
intended graduation date.  Also note, if applying for the internal DI, 
your project or thesis must be completed before starting your internship.  
If not finished, it will delay your taking the registration exam and 
becoming a registered dietitian.  Graduate faculty are typically available 
during the Fall and Spring semesters only.  No final comprehensive exams 
will be scheduled at times other than the regular academic semesters.   

 
Students often underestimate the time required for a project or thesis.  
Students should expect at least two, but often three semesters to plan, 
conduct, and write up their NuFS project while at least three semesters is 
typically required to complete a thesis.  Students must be continuously 
enrolled in NuFS 298 or 299 until they complete their MS project or 
thesis, even if units exceed the minimum amount required (e.g. 3 units 
NuFS 298/ 6 units NuFS 299).  If you feel that completing the 
project/thesis will delay starting the dietetic internship, please see the DI 
application option for  the internship before finishing the MS degree (only 
open to students who will complete their DPD at SJSU). 
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D.4.g.  Format for publication (front pages, chapters, references) of your MS 
thesis or project will be discussed in NuFS 217.  Please contact Dr. 
Freedman with specific questions.   

 
D.5. Change of Graduate Status.  Graduate status can be changed from unclassified to 

classified or from conditionally classified to classified.  Students may request a 
change of status according to the following guidelines: 

 
D.5.a. Unclassified to Conditionally Classified status when you: 

 
• Consult with the Graduate Coordinator, 
• Give a copy of semester grades to the Graduate Coordinator, 
• Receive and maintain a 3.0 GPA or better,  
• Pass one Graduate Competency Exam, 
• Obtain graduate faculty approval before filing the Change of Major or 

Graduate Objective Declaration Form (Form B, Appendix 3 and available 
at http://www.sjsu.edu/gradstudies/forms/class.pdf).  
 

D.5.b. Conditionally Classified to Classified status when you: 
 

• Consult with the Graduate Coordinator, 
• Pass two Graduate Competency Exams, 
• Complete the Writing Requirement (NuFS 217), 
• Receive and maintain a 3.0 GPA or better, 
• Complete appropriate prerequisite courses for your Graduate Program 

Objective  (Form A, Appendix 1), 
• If appropriate, ask a member of the graduate faculty (full-time only) in 

writing to serve as your graduate advisor, 
• File the Change of Major or Graduate Objective Declaration Form (Form 

B, Appendix 3). 
 
D.6.  Advancement to Candidacy for the MS Degree means that you are nearing the 

completion of all requirements for award of the MS Degree in Nutritional 
Science.  To be admitted to candidacy, you must: 

 
• Attain the classified graduate status; 
• Maintain a 3.0 GPA in coursework completed after receipt of the 

bachelor’s degree;  
• Show competency in written English by passing NuFS 217: Issues in 

Nutrition, Food, and Packaging.  (Note: although Graduate Studies allows 
other methods for meeting this requirement, since NuFS 217 is a NuFS 
graduate requirement, all NuFS students will meet the requirement by 
passing this course.)  

• Select a graduate advisor and a thesis/project problem as outlined above 
• Select and meet with your Plan A Thesis Committee (minimum 3 

members) or Plan B Project Committee (minimum 2 members) to discuss 
your thesis or project and to outline your courses for the MS degree. 

• The Departmental Request for Candidacy and Graduate Degree Program 
(Form C, Appendix 4) is circulated to the graduate committee for 
evaluation and approval.  Your graduate advisor and the Graduate 
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Coordinator will sign when your program has been approved by the 
graduate committee.  

 
D.7.  Application for Award of the MS Degree.  It is your responsibility to file the 

application for the award of the degree (Form C) and to observe the Graduate 
Studies deadline dates (see Graduate Studies website for deadlines). Your 
application should be filed early in February or September with the Office of 
Graduate Studies the same semester of graduation. 

 
D.8.   Oral Examination for the MS Degree.  You are required to pass a final 

comprehensive oral exam which will include a defense of your Thesis (Plan A) or 
Project (Plan B) and questioning by your committee members.  It is your 
responsibility to schedule your thesis or project comprehensive oral exam (date, 
time, room).  In order to meet the deadline established by the Office of Graduate 
Studies, comprehensive oral exams are scheduled early in April or November of 
the semester in which you plan to graduate.  For Plan A, the exam will last for 2 
hours, and for Plan B, 1 hour. 

 
During the comprehensive oral exam, you will be expected to make a 5-10 minute 
formal presentation of your thesis or project, react to specific questions, clarify 
content/questions on your paper (page-by-page), and respond to additional 
questions on material related to your thesis or project (which could include 
material from courses, the literature, speakers, current events, etc.). 

 
Before taking your oral exam, you must provide to your faculty advisor an 
acceptable thesis/project draft.  After consultation with your advisor, you will also 
provide copies of your draft to other committee members.  This approved draft 
must be provided to committee members at least two weeks prior to 
scheduling your exam.  One week after you distribute your advisor-approved 
draft to your committee members, contact each committee member for feedback 
and/or revision.  You must make necessary revisions to the draft and resubmit a 
copy to committee members as soon as possible prior to the comprehensive exam.  
Make sure to leave sufficient time for additional revisions, another meeting with 
your committee (if necessary), and completion/reproduction of the final copy for 
faculty signatures in order to meet the Graduate Studies deadline, which is posted 
on their website. 

 
D.9.  Abstract/Poster Professional Presentation. You are required to prepare an 

abstract and poster presentation materials according to guidelines outlined by a 
professional organization appropriate to your graduate program objective (consult 
with your advisor).  This completed package should be submitted to the Graduate 
Coordinator to accompany the submission of your Plan A Thesis or Plan B 
Project.   Each year posters prepared by students and faculty are presented at an 
annual poster session at a professional meeting, which usually takes place in 
September. 

  
D.9.a.   DepartmentÕs Guidelines on Abstract/Poster Preparation: 
 

• The title of abstract/poster should include the student’s name as first 
author, graduate advisor as second author, followed by other committee 
members. 
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• The title of abstract/poster should include the Department of Nutrition, 
Food Science & Packaging, San Jose State University as the supporting 
institution.  Institutions associated with other committee members should 
also be listed. 

• The poster should be identified on the front right hand flap with Form E 
(Appendix), including the student’s name, title of poster, semester/year of 
graduation, and indication that this is a Master’s poster.  Copies of the 
form are submitted to the technician, Amanda Hilty, and your advisor. 

• Posters should be able to be presented on an easel or self-standing on a 
table (e.g. – a bi-folding poster board with three sections).  Large posters 
that have been shown at national meetings are not suitable for 
presentation.  Obtain poster board from Technician.  

• Presentation of poster should include visuals and appropriate spacing and 
layout to facilitate comprehension and appeal to observers (e.g. drawings, 
photos, tables, figures).  Present draft of poster at defense of project or 
thesis. 

• Final grade for Project or Thesis (NuFS 298 or 299) will be held back 
until poster is submitted and approved by your advisor.  A second set of 
poster materials that are not glued to poster board may be required so that 
presentations at venues utilizing bulletin boards at additional professional 
meetings are possible. 

 
D. 10. Submission of Thesis/Project.  Submit a copy of the approved and signed 
signature page to the Graduate Coordinator, Faculty Advisor, and Deptartment 
Technician (Amanda Hilty), and others listed below. 

 
D.10.a. Plan A:  Present one officially bound copy of your Thesis (Plan A) (bound 

as per the requirements established by the Office of Graduate Studies) to 
the Department of Nutrition, Food Science & Packaging and one to your 
graduate advisor.  Submit a bound copy (copies) to all committee 
members with whom you collaborated, as appropriate.  (These bound 
copies are in addition to the three copies submitted to the Office of 
Graduate Studies.)   

 
D.10.b. Plan B:  Velo-bind (navy blue vinyl for the back cover, and a clear front 

page cover) and submit one copy of your project (Plan B) to the 
Department of Nutrition, Food Science & Packaging and one to your 
graduate advisor.  Submit a velo-bound copy (copies) to other committee 
members, as appropriate.   

 
IV.  Course Requirements for the MS in Nutritional Science Degree 

 
IV. A.  Department Policy Regarding Upper Division 100-Level NuFS Courses 

 
A.1.  You are permitted to take a maximum of 15 units of 100-level courses.  Only 
certain Upper Division 100-level NuFS courses have been selected as acceptable on the 
graduate program:   
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• Upper division NuFS course which cannot be used on your graduate program are:  
NuFS 31, 101A, 103, 105, 106A, 111, 111L, 112, 115, 135, 139, 144, 163, 180 & 
192.   

 
• Upper division NuFS courses which may be used, by advisement, on your graduate 

program are:  NuFS 104A7, 108A, 108L, 109, 110AB, 113, 114, 1167, 117, 118, 1228, 
123, 124, 133, 134, 150, 155, 190, 1968, and PKG 146, 155, 156, 157, 158, 159, and 
170, if the following conditions are met: 

 
A.2. Maintain and receive a B grade or better in the course.  B- grades are not 

acceptable! 
A.3.  On an approved class project, do more detailed and extensive work than that 

required of other students (e.g. term paper, etc.), as well as present an oral report, 
as appropriate. 

A.4.  Submit a proposed outline of the project to the instructor who, with the Graduate 
Coordinator, will evaluate and approve it. 

A.5.  Utilize APA format for written work or another appropriate writing format specified 
by your instructor. 

 
7  Foodservice Management, Nutritional Science, Nutrition Education Objectives and 

Gerontology only and only one of these courses. 
8 Approval of your Graduate Committee or Graduate Coordinator needed. 
 

A.6. You are required to contract with the instructor for credit regarding your graduate 
program during the first 3 weeks of the semester  (forms are in the NuFS Department 
Office).   

 
A.7.  A written evaluation of the extra project for credit regarding your graduate 
program is placed in your file by your instructor for future reference. 

 
A.8. Whether to apply for graduate credit for 100-level courses is your decision, after 
consulting with your graduate advisor or the Graduate Coordinator.  Your graduate 
committee and graduate faculty will have final approval of NuFS upper division courses 
on the approved graduate program from (Form C, Appendix 4) submitted to the Office of 
Graduate Studies. 

 
IV.B. Continuing Education and/or Transfer Units  
 

A maximum of 6 units of Masters level coursework completed through Continuing 
Education at SJSU, or post baccalaureate coursework from a graduate program at another 
university, if approved by the Office of Graduate Studies and your graduate committee and 
advisor, may be accepted as part of the 30 units required for your graduate program.  A 
minimum of 15 units of 200-level courses is required for your graduate program. 
 
IV.C.  Meeting Graduate Program Objectives.   When you enroll in the MS program, there are 
seven Graduate Program Objectives from which to choose, based on your career goals.  These 
include:  1)  Nutritional Science, 2) Food Science, 3) Nutrition Education, 4) Gerontological 
Nutrition, 5) Foodservice Management, 6) Packaging Technology, and 7) General Emphasis.  
Requirement of each Graduate Program Objective follows. 
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C.1. Nutritional Science 
You are required to select 6 units from the following courses: (units are in parenthesis) 
 
NuFS 219A  Advanced Nutrition & Metabolism: Vitamins & Minerals  (3) 
NuFS 219B  Advanced Nutrition & Metabolism: Proteins, Carbohydrates & Lipids  (3) 
NuFS 220A,B  Advanced Clinical Nutrition  (6) 

 
By advisement and consultation with your graduate advisor and/or graduate committee, 
and based upon your thesis or project problem, select an additional 8-11 units from the 
following list, OR other courses by advisement. 

 
NuFS 108L  Nutrition Laboratory  (2) 
NuFS 122  Chemical Analysis of Food  (3) 
NuFS 190  Nutrition Education & Communication  (3) 
NuFS 216  Seminar in Food Chemistry  (3) 
NuFS 219A  Advanced Nutrition & Metabolism:  Vitamins & Minerals (3) 
NuFS 219B  Advanced Nutrition & Metabolism: Proteins, Carbohydrates & Lipids  (3) 
NuFS 220A,B  Advanced Clinical Nutrition  (6)  
NuFS 242  Advanced Foodservice Systems Management  (3) 
Biol 124  Mammalian Physiology  (3) 
Biol 125  Mammalian Physiology Laboratory  (3) 
Biol 155  Biometry  (3) 
Biol 265  Environmental Health  (3) 
Chem 106  Instrumental Analysis (3) 
Chem 135  General Biochemistry  (3) 
Chem 136  General Biochemistry Laboratory  (2) 
Chem 137  Medical Biochemistry  (2) and Lab (2) 
Chem 138  Human Physiological Chemistry (3) 
Chem 175  Physical Chemistry (3) 
Chem 231  Advanced Biochemistry (3) 
Micro 123/123L Food Microbiology  (3) 
 
C.2. Food Science 

 
 You are required to select 6 units from the following courses: 
 

Micro 123     Food Microbiology  (3)  required 
NuFS 122 Chemical Analysis of Food  (3)  Or  
NuFS 218 Advanced Food Chemistry  (3)   Or other courses by advisement 
 
 By advisement and consultation with your graduate advisor and/or graduate 
committee, and based on your thesis or project problem, select an additional 8-11 units 
from: 
 
NuFS 108L  Nutrition Laboratory  (2) 
NuFS 113  Foodservice Systems Management  (3) 
NuFS 117  Food Evaluation Techniques  (3) 
NuFS 118  Food Chemistry  (3) 
NuFS 1229  Chemical Analysis of Food  (3) 
NuFS 133  Food Processing II  (3) 
NuFS 150  Food & Nutritional Toxicology  (2) 
NuFS 155  Food Process Engineering  (3) 
NuFS 196  Food Packaging (3) 
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NuFS 216  Seminar in Food Chemistry (3) 
NuFS 218  Advanced Food Chemistry (3) 
NuFS 242  Advanced Foodservice Systems Management  (3) 
NuFS 270  Packaging Design for Consumer Food Uses (3) 
Biol 137  Principles of Toxicology  (3) 
Biol 138  Principles of Toxicology Laboratory  (2) 
Biol 155  Biometry  (3) 
Biol 265  Environmental Health  (3) 
Chem 106  Instrumental Analysis  (4) 
Chem 135  General Biochemistry  (3) 
Chem 166  Chemistry of Wine  (1) 
Chem 175  Physical Chemistry  (3) 
Chem 231  Advanced Biochemistry  (3) 
 

9 Approval of your Graduate Committee or Graduate Coordinator needed. 
 
C.3. Nutrition Education 

 
You are required to complete 6 units from the following courses: 
 
NuFS 290  Advanced Nutrition Education  (3)  (required) 
AND 
EDCO 215 Intro Counseling and Guidance (3) 
 
By advisement and consultation with your graduate advisor and/or graduate committee, 
and based on your thesis or project problem, select an additional 8-11 units from: 
 
NuFS 104A10  Cultural Aspects of Food  (3) 
NuFS 114  Community Nutrition  (3) 
NuFS 11610  Aging and Nutrition  (3) 
NuFS 122  Chemical Analysis of Food  (3) 
NuFS 124  Disordered Eating and Nutrition Therapy (3) 
NuFS 134  Complementary and Alternative Health Practices (3) 
NuFS 190  Nutrition Education & Communication  (3) 
NuFS 194  Entrepreneurial Nutrition  (1) 
NuFS 216  Seminar in Food Chemistry  (3) 
NuFS 220A  Advanced Clinical Nutrition  (3) 
NuFS 242  Advanced Foodservice Systems Management  (3) 
NuFS 260  Multidisciplinary Health Promotion in Later Life (3) 
HS 264  Health Policy  (3) 
HS 267  Public Health Statistics (3) 
EDIT 183  Curriculum Materials & Technology  (2-3) 
EDIT 226  Instructional Design Seminar  (3) 
EDSec 172  Socio-Humanistic Foundations of Secondary Education  (3) 
EDSec 182  Evaluation  (2) 
Psyc 130  Psychobiology  (3) 
HPrf 263  Principles & Skills of Public Health Administration  (3) 
    Or   Other courses by advisement 
 
10  One of these courses only. 
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C.4. Gerontological Nutrition 
 
 You are required to complete the following courses (12 units): 
 

NuFS 260  Multidisciplinary Health Promotion in Later Life (3) 
NuFS 116  Aging and Nutrition (3) or equivalent courses* 
Gero 107  Aging and Society (3) 
Gero 117  Social Policy and Services in Aging  (3) 
 
*If previously taken courses are substituted, advisor consent if required, and an additional 
three units must be  taken by advisement. 
 
 By advisement and consultation with your graduate advisor and/or graduate 
committee, and based upon your thesis or project problem, select 6 units from the 
following list; or other courses by advisement. 

 
Gero 108  Health in Later Life (3) 
Gero 118  Long Term Care Services  (3) 
Gero 122  Women in the Second Half of Life  (3) 
Gero 137  Families, Aging and Diversity (3) 
Gero 185  Leisure, Recreation and Aging  (3) 
Gero 251  Social Work with Aging Populations (3) 
Gero 180  Individual Studies (3) Or 
Gero 133  Fieldwork  (3) 
 
Completion of this Graduate Program Objective with a project or thesis on a 
gerontological nutrition issue will result in the student receiving a Certificate in Applied 
Social Gerontology. 

 
C.5. Foodservice/Restaurant Management 

 
 You are required to complete the  following courses: 
 

Bus ________ One Business Course by advisement  (3) 
NuFS 242 Advanced Foodservice Systems Management  (3) (unless already taken as 
part of core)   Or  Course designated by Advisor 

 
 By advisement and consultation with your faculty advisor and/or graduate 
committee, and based upon your thesis or project problem, select 9-12 units from the 
following courses: 
 
NuFS 104A11  Cultural Aspects of Food  (3) 
NuFS 113  Foodservice Systems Management (3) 
NuFS 11611  Aging & Nutrition  (3) 
NuFS 117  Food Evaluation Techniques  (3) 
NuFS 190  Nutrition Education & Communication  (3) 
NuFS 193  Nutrition & Space  (1) 
NuFS 194  Entrepreneurial Nutrition  (1) 
NuFS 216  Seminar in Food Chemistry  (3) 
NuFS 224  Program Planning & Communication in Nutrition  (3) 
NuFS 290  Advanced Nutrition Education  (3) 
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Bus2 130  Introduction to Marketing  (3) 
Bus2 134A  Communications & Buyer Behavior  (3) 
Bus3 140  Operations Management  (3) 
Bus3 141  Materials Management  (3) 
Bus3 142  Total Quality Management  (3) 
Bus3 147  Service Operations Management  (3) 
Bus3 150  Fundamentals of Human Resource Management (3) 
Bus3 151  Labor Relations (3)  
Bus3 160  Fundamentals of Management & Organizational Behavior  (3) 
Bus3 166  Business & Society  (3) 
Bus 20012  Accounting Fundamentals  (3) 
Bus 20312  Markets & Market Operations  (3) 
Bus 20412  Management Information Systems  (3) 
Bus 20512  Organizational Behavior Analysis  (3) 
Bus 20612  Quantitative Models for Decision Making  (3) 
Bus 20712  Managerial Finance Principles  (3) 
Biol 265  Environmental Health  (3) 
HS 262  Health Care Systems: Organization & Administration  (3) 
Micro 123/123L Food Microbiology  (3) 
    Or    Hospitality Management upper division courses 
    Or      Packaging upper division or graduate courses by advisement 
    Or   Other courses by advisement – (e.g. Business or Food Science) 
 

11  One of these courses only.  
12 You need to verify graduate student status with the College of Business to enroll in 
Business 200-level foundation courses. 

 
C.6. Packaging  
 
 You are required to complete Pkg/NuFS 270 Packaging Design for Consumer 
Food Use (3) in addition to 14-17 units by advisement and consultation with your faculty 
advisor and graduate committee, based on your graduate thesis or project problem (in 
addition to 10-unit core and 3-6 units MS Project NuFS 298 or Thesis NuFS 299. 
 
C.7. General Program Emphasis 

 
If you are interested in pursuing a General Program Objective, early in your graduate 
work you will need to select a faculty advisor and define your thesis or project problem.  
To select specific courses in addition to the 10-core units, advisement and consultation of 
your graduate advisor and/or graduate committee will be required.  The General Program 
Objective is often used by those pursuing the RD, and completing upper division 100 
level dietetics courses as well as Masters 200 level coursework.   
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V.  Graduate Courses in Nutrition, Food Science & Packaging Department 

 
NuFS 201 13,14 Colloquium in Nutrition, Food Science & Packaging – Presentation and 

discussion of original research or specialized studies in nutrition, food science, 
and packaging by graduate students, faculty, and guest speakers.  (Seminar, 1 
hour) One unit. 

 
NuFS 216 Seminar in Food Chemistry/Packaging – Chemical and physical properties of 

food constituents as they relate to food quality, functionality, and nutritive value.  
Prerequisites:  Food Science and Food Processing I.  (Lecture, 3 hours)  Three 
units. 

 
NuFS 217 Issues in Nutrition, Food Science and Packaging – Discussion and critical 

evaluation of advanced topics in nutritional science and packaging.  
Pre/Corequisite: Stat 115, Soc 103 or HS 167; passing score on Competency 
Exam in area of emphasis. (Seminar, 3 hours) Three units. 

 
NuFS 218 Advanced Food Chemistry – Critical evaluation of current literature and research 

in food composition, food processing, nutritional content of food, and analytical 
methods.  Prerequisite:  NuFS 118.  (Seminar, 3 hours)  Three units. 

 
NuFS 219A Advanced Nutrition and Metabolism – Biochemical and physiological process of 

nutrients and their needs by humans:  Vitamins & Minerals.  Prerequisite:  NuFS 
109.  (Lecture, 3 hours)  Three units. 

 
NuFS 219B Advanced Nutrition and Metabolism – Biochemical and physiological processes 

of nutrients and their needs in humans:  Proteins, carbohydrates and lipids.  
Prerequisite:  NuFS 108A.  (Lecture, 3 hours)  Three units. 

 
NuFS 220A Advanced Clinical Nutrition – Assessment and evaluation of nutritional status; 

diet planning in health and disease; counseling techniques; and documentation.  
Prerequisite:  NuFS 110B.  (Lecture and Activity, 3 hours.)  Three units. 

 
NuFS 220B Advanced Clinical Nutrition – Nutritional consequences of various diseases in 

specific organ systems.  Current techniques and research in parenteral and enteral 
nutrition; nutritional assessment; health insurance.  Prerequisite:  NuFS 220A.  
(Lecture, 3 hours)  Three units. 

 
NuFS 242 Advanced Foodservice Systems Management – Quantitative and qualitative 

analyses of foodservice systems operations as bases for managerial decision-
making.  Prerequisite:  NuFS 113.  (Lecture, 3 hours.)  Three units. 

 
NuFS 260 Multidisciplinary Health Promotion in Later Life – Multidisciplinary assessment 

and planning.  Principles of promoting health and preventing disability in later 
life.  Physical, psychological, social, cultural, spiritual, and environmental factors 
that affect length and quality of life.  Prerequisites:  Biol 66 or Gero 108 or 
instructor consent.  Three units. 
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Pkg 270 Packaging Design for Consumer End Use. Current package design and 
influences on designs.  Three units.  

 
NuFS 280A Dietetic Internship (DI) – Supervised professional field experience to fulfill ADA 

requirements for registered dietitian examination.  Prerequisites:  ADA Plan IV/V 
and consent of instructor.  (Credit/No Credit grading.)  3,6,9, or 12 units. 

 
NuFS 290 Advanced Nutrition Education – Emphasis on nutrition competencies, 

goals/objectives, preparation and presentation of teaching-learning strategies, and 
evaluation.  Prerequisite:  Instructor consent.  (Lecture and Activity, 4 hours.)  
Three units. 

 
NuFS 29815 Special Studies in Nutrition, Food Science, Foodservice Management and 

Packaging.  Advanced individual research and projects.  Prerequisites:  Consent 
of graduate advisor.  (Credit/No Credit grading).)  1 to 6 units. 

 
NuFS 29915 Masters Thesis – Prerequisite:  Admission to candidacy for the Masters degree of 

Nutritional Science.  (Credit/No Credit grading.)  1 to 6 units. 
 
HPRF 29516 Research Methodology – Focuses on general research methods, such as the 

concept of scientific methods, the logic of research design, and applicability of 
theoretical and experimental approaches in the health professions.  Prerequisite:  
Stat 95A or equivalent.  Three units. 

 
13 An oral presentation of your Plan A Thesis (NuFS 299) or Plan B Project (NuFS 298) in NuFS 

201 is required during the third semester of enrollment; this is the semester in which you utilize 
NuFS 201 on your Request for Candidacy and Graduate Degree Program form. 

 
14 Second time enrollment in NuFS 201 requires co-requisite or completion of NuFS 217.  Third 

time enrollment requires written approval and acknowledgement from your graduate advisor, 
indicating you are ready to present your MS work by the middle of the semester.   

 
15  Continuous enrollment is required until your Plan A Thesis or Plan B Project, as well as the 

submission of abstract/poster materials are approved, signed and accepted. 
 
16 Enrollment requires that the students have passed two of the Graduate Competency exams and 

have selected a Thesis/Project topic with the approval by your graduate advisor or the graduate 
coordinator as well as completion of an upper division statistics course such as HS 147, Stats 
115 or Soc 103, and NuFS 217. 
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APPENDIX 1 

Graduate Student Requirements for Progression Through the MS Program  
 

I.   Competency Exams 
A. Students entering the MS program with an RD:  must take Nutrition competency 

exam upon entrance to program (e.g. same semester they enroll in classes for the 
first time).  Failure to take the exam at this time means student cannot enroll in any 
200 level courses (except 201).  
 

1. Pass competency exam (score 80% or above) 
a. Proceed to coursework (see II. below) 
b. Eligible to enroll in NuFS 217 (see II. below) 

 
At this point, student moves from unclassified to conditionally classified. 
 

2. Fail competency exam  
a. Enroll in upper division undergraduate classes for graduate 

credit, but must wait to enroll in NuFS 217 
b. Retake entire exam the next semester it is given 

i. Pass exam:  proceed to coursework 
ii. Fail exam (2nd time): no longer eligible to enroll in the 

MS program 
 

B. Students entering with degree in nutrition (from US or foreign school, including 
SJSU): must take competency exam (in Nutrition) upon entrance to program (e.g. 
the same semester they enroll in classes for the first time).  
 

1.  Pass competency exam (score 80% or above) 
a. Proceed to coursework (see II. below) 
b. Eligible to enroll in NuFS 217 if meet co-requisite requirements 

(see II. below) 
 

At this point, student moves from unclassified to conditionally classified.  
 

2. Fail competency exam 
a. Retake class(es) (e.g. NuFS 8, 106A, or both) depending upon 

result of exam 
b. Immediately after retaking classes (or the next time exam is 

offered if classes are not retaken), student retakes entire exam. 
Note: failure to retake exam at the next available date (without 
explanation) will result in student being no longer eligible to 
enroll in the MS program but may they may continue to pursue 
the external DI track. 
i.  Pass competency exam: proceed to coursework (see 
 II. below)  
ii.  Fail competency exam (2nd fail): may stay in the program 
but must switch emphasis; may continue to pursue external DI 
track but not eligible for internal DI.  Must pass two exams to 
continue as an MS student. 
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C. Nutrition students entering without a degree in nutrition 
 

1. Must take NuFS 8 and 106A their first year (along with other required 
courses, e.g. Biochem, physiology, etc.)   
 
2. Immediately after completion of 106A, take competency exam  

a. Pass competency exam: Eligible to take 108A (also requires 
grade C or better in Biochem, physiology and 106A) 
i. After taking 108A (and receiving a C), eligible to take NuFS 

217 (see II. B. below) 
ii. If student fails to take the exam upon completion of 106A, 

and does not provide an explanation of why they did not take 
the exam, missing the exam will count as their first failure.  
They MUST take the exam at the next date it is offered, or 
they will be considered to have failed twice. (See below) 

 
At this point, student moves from unclassified to conditionally classified.  
 

 b.    Fail competency exam 
i. Retake entire exam the next time it is offered 
  a.1. Pass exam, eligible for 108A, NuFS 217  
 a.2. Fail exam (2nd fail): may stay in the program but must 
switch emphasis; may continue to pursue external DI track but 
not eligible for internal DI.  Must pass two exams to continue as 
an MS student. 

 
The following information refers to food science, food service management or packaging 
students who have enrolled either Fall 2006 or will enroll Spring 2007, and all subsequent 
food science, food service management or packaging students. 
 

D. Students entering with degree in food science, food service management or 
packaging (from US or foreign school): must take appropriate competency exam 
upon entrance to program (e.g. the same semester they enroll in classes for the first 
time).  
 

1.  Pass competency exam (score 80% or above) 
a.   Proceed to coursework (see II. Below) 
b.   Eligible to enroll in NuFS 217 (see II. below) 
 

At this point, student moves from unclassified to conditionally classified.  
 

2. Fail competency exam 
a. Retake class(es) depending upon result of exam (see advisor) 
b.  Immediately after retaking classes (or the next time exam is 

offered if classes are not retaken), student retakes entire exam 
(not just part failed) 
i.  Pass competency exam: proceed to coursework (see 
         II. below)  
ii.  Fail competency exam (2nd fail): may stay in the program 
but must switch emphasis; may continue to pursue external DI 
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track but not eligible for internal DI.  Must pass two exams to 
continue as an MS student. 
.   
iii. Note:  There are two versions of the Food Service exam:  

the 112 and 113 version. The student has the option of 
taking either exam, but can only take the food service exam 
TWICE—in other words, if they fail 112 they can retake 
112, or take 113. But they do not have TWO chances to 
take BOTH 112 and 113.  

 
E.  Students entering without a degree in food science, food service, etc 

1. Must take 101A (prerequisite NuFS 21 or equivalent or documented 
culinary experience) and 103 their first year (or upon completion of 
chemistry prerequisites).  

2.  Immediately after completion of courses, they must take competency 
exam  

a. Pass competency exam: proceed to coursework (see II. Below) 
b. Fail competency exam: See progress outlined in D.2. above 
c. If student fails to take the exam upon completion of 101A and 

103, and does not provide an explanation of why they did not 
take the exam, missing the exam will count as their first failure.  
They MUST take the exam at the next date it is offered, or they 
will be considered to have failed twice.  

 
At this point, student moves from unclassified to conditionally classified.  
 

I.B. Second Competency Exam 
• There is no deadline for students to take their second competency exam, however, 

student must pass both competency exams before filling out paperwork to advance to 
classified status and enroll in HPRF/NuFS 295.  Thus, failure to take and pass the 
second competency exam might potentially DELAY student from enrolling in NuFS 
295 and advancing to classified status (see II. C. below).  

 
II.  Course Work  

  
A. NuFS 201:  All MS students who are enrolled in the MS program (whether or not 

they enroll in 201 that semester) are encouraged to attend the first two class 
meetings held at the beginning of EVERY  semester to become familiar with the 
MS program, requirements and faculty.  

1. Students entering with an undergraduate degree in their area of emphasis 
(e.g. nutrition, food science, food service management, packaging) can enroll 
as a 1st semester graduate student. 

2. Students without undergraduate degree in area of emphasis may enroll 
depending upon what degree they hold; however, all nutrition students need 
to have taken 108A or equivalent before enrollment. 

3. For second semester 201 students, a co-requisite or completion of NuFS 217 
is required.  
 

B.  NuFS 217:  Beginning in Spring 2007, enrollment is limited to students who have 
passed appropriate competency exams and taken appropriate coursework, as 
outlined above (and repeated below) (1-5).  Beginning Fall 2008, students 
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enrolling in 217 will be required to have taken, or be enrolled as a co-requisite, 
and upper division statistics class (Stats 115, HS 147 and Soc 103) 
 

1. Students who enter as an RD must pass the nutrition competency exam.  
2. Students whose emphasis is in nutrition and have an undergraduate degree 

in nutrition must pass the nutrition competency exam, and receive at least a 
C in 108A.  

3. Students entering with undergraduate or advanced degrees in other 
disciplines (e.g. Food Science, Packaging, Food Service Management, 
Gerontological Nutrition) must pass the competency exam in their 
emphasis. 

4.  Students whose emphasis is in food science who do not have an 
undergraduate degree in food science must take 118 and 122 (or with the 
consent of an advisor, 133 or 155) and pass food science competency exam 
prior to enrollment.   

5. Students whose emphasis is in food service management must take both 
112 and 113 and pass the food service management competency exam 
(either 112 or 113 exam) prior to enrollment. 
 

After successful completion of NuFS 217, the student will have fulfilled the graduate 
writing requirement. At this point, the student can request change of status from 
conditionally classified to classified status.  Note, they must receive and maintain a 3.0 
GPA or better.  Further, they must fill out both Form C and Form D and present for 
evaluation to Graduate Advisor, along with SJSU transcripts. Thus, all students advancing 
to classified status will have passed TWO competency exams, and fulfilled the writing 
requirement. 

 
C.  NuFS 295 

1. All students who have advanced to classified status, or are in the process 
of advancing (simply waiting for graduate studies to confirm), and have a 
major advisor may enroll in NuFS 295.  

2. Enrollment requires co-requisite of 298/299.  
3. Beginning Fall 2008, students enrolled in 295 will be required to have 

taken an upper division statistics course (HS 167, Stats 115 of Soc 103).  
Students enrolling after Fall 2008 will have met this requirement before 
enrolling in NUFS 217.  

4. Students should have discussed their project/thesis/ purpose/hypothesis 
with their graduate advisor and obtained approval prior to enrolling in 295 
so that they can successfully complete requirements for completion of 
295.   Incompletes will not be granted to students who do not have a 
project and are not able to complete assignment #5 the semester they 
enroll in 295. 

   
D.  Thesis/Project 
 

1. Only classified students may work on MS thesis/projects.  
2. Students will enroll in NuFS 295 as well as 298 or 299 concurrently with 

starting a project as outlined in the MS Handbook. 
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Appendix 2:  Form A 
 
Guidelines regarding change of status from Conditionally Classified  to Classified standing and 
regarding each Graduate Program Objective: 
 
1. Nutrition Science: 
 

___________ Computer course 
___________ Statistics course  
___________ General chemistry with lab (minimum of one semester or two quarters) 
___________ Organic chemistry, no lab required (1 semester or quarter) 
___________ Biochemistry with lab, upper division (1 semester or quarter) 
___________ Physiology with lab (1 semester or quarter) 
___________ Microbiology (equivalent to Micro 20) 
___________ Basic nutrition (equivalent to NuFS 8 and NuFS 106A) 
___________ Advanced nutrition (equivalent to NuFS 108A, 108L, and 109) 
___________ Basic Food Science (equivalent to NuFS 101A* and NuFS 103) 
 

2. Nutrition Education:  Same as Nutrition Science EXCEPT: 
 

___________ Omit NuFS 108L Nutrition Laboratory 
___________ Add NuFS 114A Community Nutrition and 
___________ NuFS 190 
 

3. Gerontological Nutrition:  Same as Nutrition Science EXCEPT: 
 

___________ Omit NuFS 108L - Nutrition Laboratory & NuFS 132L - Biochem Lab 
___________ Add NuFS 114A – Community Nutrition and 
___________ NuFS 116 – Aging & Nutrition 
 

4. Food Science: 
 

___________ Computer course 
___________ General Chemistry with lab (1 year) 
___________ Organic chemistry, no lab required (1 semester or quarter) 
___________ Biochemistry with lab, upper division  
___________ Calculus (1 semester or quarter) 
___________ Physics (1 semester or quarter) 
___________ Basic nutrition (equivalent to NuFS 8 and NuFS 106A 
___________ Basic food science (equivalent to NuFS 101A* and 103) 
___________ Food Chemistry (NuFS 118 or by advisement) 
___________ Packaging Course (PKG 107 or PKG 196F) 

5.  Foodservice/Restaurant Management: 
 

___________ Computer course 
___________ Statistics course 
___________ Introductory chemistry (equivalent to Chem 30A) 
___________ Basic Nutrition (equivalent to NuFS 8 and NuFS 106A) 
___________ Basic Food Science (equivalent to NuFS 101A* and NuFS 103 OR 

Culinary Concepts, Sanitation and Accounting; equiv to NuFS 20, 21 and  
Acctg or HSPM 12) 
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___________ Foodservice Management (equivalent to NuFS 111, 111L, 112 and 113) 
 
*Note: Food Preparation course prerequisite to NuFS 101A eg. NuFS 21 or equivalent. 

 
6.  Packaging: 

___________ Computer course 
___________ Statistics 
___________ General Chemistry with Lab 
___________ Organic Chemistry 
___________ Calculus 
___________ Physics 
___________ Principles of Packaging (equivalent to PKG 107) 
___________ Packaging Materials I:Paper, Metal and Wood Packaging (PKG 141A) 

OR Packaging Materials II:  Plastics, Composites and Glass (PKG 141B) 
___________ Food Processing (equivalent to NuFS 103 or other courses depending on  

2nd Competency Exam Selected) 
 

7. General: 
 

By advisement only with your graduate advisor (and committee).   
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Appendix 3:  Form B 
http://www.sjsu.edu/gape/docs/change_classification.pdf 
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Appendix 4.  Form C 
http://www.sjsu.edu/gape/docs/candidacy.pdf 
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Appendix 5.  Form D 
San Jose State University 

Department of Nutrition, Food Science & Packaging 
 

Graduate Student Checklist 
 

Name: ____________________________Admission Date: ____________________ 
 
Undergraduate Degree: ___________________from University:_________________ 
 
Graduate Degree: _______________________ from University: _________________ 
 
Graduate Standing: 
 

Date Concentration (check)  

Candidate _________ Nutrition Science   DI student: 
Classified _________ Food Science   Yes  
Conditionally Classified _________ Nutrition Education  No  
  Foodservice Mgmt   
  Gerontological Nutr.  RD 
  Packaging  Yes  
  General  No  
  Undecided   
 
Graduate Competency Exams Taken and Results: 
 
 Nutrition Food 

Science 
Food 
Service 

Packaging Other 

Date taken 1st 
time 

     

Result 
 

     

Date taken 2nd 
time 

     

Result 
 

     

 
Graduate Writing Requirement (NuFS 217):  Semester Taken _________Grade ____ 
Please attach SJSU student transcript to this form for Advisor Review 
 
Graduate Committee Members:  Indicate Major Advisor First and with * 
 _______________________________ 
________________________________ 
________________________________ 
Plan A*      Plan B**   
*   requires two tenure track NuFS faculty members 
** requires two committee members, one full time NuFS faculty member 
 
Thesis/project title: ________________________________________________________ 
 
Date Thesis/Project Approved and signed: ______________________ 
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Appendix 6.  Form E (Form for Poster) 

 
Instructions:  Please make FOUR copies of this form. Glue ONE to the front right hand flap of 

your poster, clip ONE to the poster and give the other TWO  to your advisor with a copy of the 
abstract attached (the abstract should include title, authors [with professional credentials] and 
sites). 

 

            
  Dept. ONLY: Check in 
(date/initial)  

                  
                  
                 
              
              
              
              
              
      

 

        

      DEPARTMENT OF NUTRITION, FOOD SCIENCE & PACKAGING 
    POSTER: (circle one) DI, MasterÕs Project or Thesis   
                 
                   

 
                  
       Please Print/Type       
                  
NAME                  
                  
  DI/Masters (circle one)               
                  
  TITLE                  
                  

              
              
              

All Authors on the 
project/thesis or Site 

Supervisor(s) and SJSU 
Faculty Preceptor               

                  
                  
  DATE (Semester/Year)             
                  
   SITE                 
                  
      DEPARTMENT USE ONLY      
  Date Poster was Shown:             
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 Appendix 7:  Frequently Asked Questions About the MS Program 
 
1. Aside from the application, what other support documents are required?  At 

www.nufs.sjsu.edu website, click on "MS Nutritional Science" and "Applying to the SJSU 
and the NuFS Department". 

 
2. How do I verify if the support documents have been received?  Support documents are given 

to the graduate coordinator, Dr Belo who can verify receipt via email at pbelo@casa.sjsu.edu.  
 
3. Is the GRE required?   No, the GRE is not required for admission to MS Nutritional Science 

program.  However, there are Basic Competency Exams that need to be taken.  See the 
“Progression through the MS degree” document to determine requirements for taking these 
exams. 

 
4. How soon will I hear about the acceptance decision?  6-8 weeks from the support document 

deadline.  
 
5. Are there prerequisites for courses and do I need to complete them before applying?  Yes, 

there are prerequisites, but you are not expected to complete them before applying.  Consult 
with a student advisor regarding which prerequisites you can start taking.  

 
6. What if I have a bachelorÕs degree that is NOT in nutrition, and would like to pursue the MS 

and RD?  You are not required to have a bachelor’s degree in Nutrition to apply to the MS 
program. The advising form describing all required coursework is available at this link: 
http://www.nufs.sjsu.edu/%5Cpdf%5Cnufs_ms_advising.pdf.  (Advising Form for MS 
degree plus RD for students with BS outside the major).  Another way to navigate is to go to 
www.nufs.sjsu.edu, click on "MS Nutritional Science", and click on "Advising Form for MS 
degree plus RD for students with BS outside the major".   

 
7. How do I complete the DPD (Didactic Program in Dietetics) Transcript Evaluation?  

Instructions are available at: 
http://www.nufs.sjsu.edu/bachelor/dietetics/dietetic%20internship/bs_di_dpd.htm.  You can 
also request the DPD transcript evaluation instructions by sending an email to 
lolaivar@casa.sjsu.edu and indicate if you are a domestic on international student.   

 
8. How long will it take to complete the MS and RD?  An advising form is available at    

http://www.nufs.sjsu.edu/%5Cpdf%5Cnufs_ms_advising.pdf.  Another way to navigate is to 
go to www.nufs.sjsu.edu, click on "MS Nutritional Science", and click on "Advising Form 
for MS degree plus RD for students with BS outside the major".  Generally, it takes at least 
3.5 years to complete the MS and RD, depending upon what pre-requisites you need to 
complete before entering the graduate program.   

 
9.  How do I become a Registered Dietitian? What are the general steps?  Visit this link: 

http://www.nufs.sjsu.edu/bachelor/dietetics/bs_diet_rdpath.htm.  Generally, you can become 
an RD with a BS or MS degree in Nutritional Science.  You are required to complete the 
DPD (Didactic Program in Dietetics) courses, 450  hours volunteer/or paid work, apply for 
the internal or external internship, complete the internship, and lastly take and pass the RD 
exam through the American Dietetic Association (ADA). 

 


