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Associate of Science 

Major: Dairy Technology – Dairy Production track 

2026-2027 Sample 2-Year Plan 
Total Degree Requirements: 60 credits 

Student   Student ID#   Student Phone #   

Advisor    Minimum GPA   Minor/Career Interest(s)  

Students are not limited to this plan; it is meant to be used as a guide for planning purposes in consultation with your advisor. The sample 

schedule is one possible path to completing your degree within four years.  For official program requirements, please refer to the 

Undergraduate Catalog. 

FIRST YEAR 
 

Fall 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

CHEM 106-106L or 

CHEM 112-112L 

Chemistry Survey and Lab (SGR #6) or 

General Chemistry I and Lab (SGR #6)  

p. MATH placement 

p. MATH 114 or higher 

3,1 

3,1 

F/S 

F/S 

 

DS 119 Opportunities in Dairy and Food Science   1 F 
 

DS 120 Survey of Dairy and Food Science Industries or 
 

1      F 
 

DS 130-130L Introduction to Dairy Science and Lab   2,1 F/S 
 

MATH 114  College Algebra (SGR #5)  p. Placement   3 
  

SGR #2 or  

SGR #1 

Oral Communication (SGR #2) or  

Written Communication (SGR #1) 

 

p. Placement 

3 
  

   Total Credit Hours  15   

Spring 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

CHEM 108-108L Organic and Biochemistry and Lab p. CHEM 106/L; CHEM 112/L also 

allowed 

4,1 F/S 
 

PS 103-103L Crop Production and Lab   2,1 F/S 
 

SGR #1 or  

SGR #2 

Written Communication (SGR #1) or  

Oral Communication (SGR #2) 

p. Placement 3 
  

SGR #3 Social Science (SGR #3) – Civics Requirement  Select from the designated list of courses 

to fulfill civics requirement  

3 
  

   Total Credit Hours  14   

Summer 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

DS 494 Internship 
 

3 SU 
 

   Total Credit Hours  3   

SECOND YEAR 

Fall 

Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

AS 219 Principles of Animal Nutrition p. AS 101/L or DS 130/L 3 F 
 

DS 202 Dairy Products Judging   1 F 
 

DS 311 Dairy Cattle Judging   2 F 
 

ECON 201 or  

ECON 202 

Principles of Microeconomics (SGR #3) or 

Principles of Macroeconomics (SGR #3) 

  3 
  

SGR #1 Written Communication (SGR #1) p. ENGL 101 3 
  

SGR #4 Arts and Humanities (SGR #4)   3 
  

   Total Credit Hours  15   

Spring 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

AGEC 271 Farm and Ranch Management  3  
 

AS 319-319L Livestock Feeds and Feeding and Lab p. AS 219 2,1 F/S 
 

DS 314 Dairy Farm Evaluation   3 S 
 

MICR 231-231L  General Microbiology and Lab p. CHEM 106/L or CHEM 112/L 3,1 F/S 
 

   Total Credit Hours  13   
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Associate of Science 

Major: Dairy Technology – Dairy Products track 

2026-2027 Sample 2-Year Plan 
Total Degree Requirements: 60 credits 

Student   Student ID#   Student Phone #   

Advisor    Minimum GPA   Minor/Career Interest(s)  

Students are not limited to this plan; it is meant to be used as a guide for planning purposes in consultation with your advisor. The sample 

schedule is one possible path to completing your degree within four years.  For official program requirements, please refer to the 

Undergraduate Catalog. 

FIRST YEAR 
 

Fall 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

CHEM 106-106L or 

CHEM 112-112L 

Chemistry Survey and Lab (SGR #6) or  

General Chemistry I and Lab (SGR #6) 

p. MATH placement 

p. MATH 114 or higher 

     3,1 

  3,1 

F/S 

F/S 

 

DS 119 Opportunities in Dairy and Food Science   1 F 
 

DS 120 Survey of Dairy and Food Science Industries 
 

1 F 
 

DS 130-130L Introduction to Dairy Science and Lab     2,1 F/S 
 

MATH 114  College Algebra (SGR #5)  p. Placement 3 
  

SGR #1 or 

SGR #2 

Written Communication (SGR #1) or 

Oral Communication (SGR #2)  

p. Placement 3 
  

   Total Credit Hours  15   

Spring 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

CHEM 108-108L Organic and Biochemistry and Lab p. CHEM 106/L; CHEM 112/L also 

allowed 

   4,1 F/S 
 

DS 231 Dairy Foods  3 S  

DS 496 Field Experience   3 
  

SGR #2 or 

SGR #1 

Oral Communication (SGR #2) or 

Written Communication (SGR #1) 

 

p. Placement 

3 
  

   Total Credit Hours  14   

Summer 

Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

DS 494 Internship   3 Su 
 

   Total Credit Hours  3   

SECOND YEAR 

Fall 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

ACCT 210  Principles of Accounting I   3   

DS 202 Dairy Products Judging   1     F 
 

FS 251 Food Safety and Quality Management Systems   3     F 
 

MICR 231-231L General Microbiology and Lab p. CHEM 106/L or CHEM 112/L 3,1 F/S 
 

SGR #1 Written Communication (SGR #1) p. ENGL 101 3 
  

   Total Credit Hours  14   

Spring 
Prefix + Number Course Title Prerequisites/Comments Credits Semester Grade 

ECON 201 or 

ECON 202 

Principles of Microeconomics (SGR #3) or  

Principles of Macroeconomics (SGR #3) 

  3 
  

FS 101 Introduction to Food Science   3 S 
 

SGR #3 Social Science (SGR #3) – Civics Requirement  Select from the designated list of courses 

to fulfill civics requirement   

3 
  

SGR #4 Arts and Humanities (SGR #4)   3 
  

General Elective Select from any discipline   2 
  

   Total Credit Hours  14   
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