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AGEC 120 Ag Economics & Agribusiness  3 
MATH 100 College Algebra   3 
ASI 500  Genetics    3 
BIOL 198 Principles of Biology   4 
CHEM 110/111 General Chemistry & Lab  4 
ASI 318  Fundamentals of Nutrition  3 
 
Students are expected to meet all prerequisites for the courses listed or have consent of the 
instructor.  Prerequisite courses other than the courses listed above do not count toward the total 
hours for the Certificate Program.   
 
To receive the certificate students must have a cumulative GPA of 2.0 in the 23 required hours. 
 
Course(s) from junior colleges and/or technical school programs will not be applied toward the 
certificate unless the course(s) are equivalent to a Kansas State Unviersity course. 
 
BEEF CATTLE FACILITIES: 
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FACULTY AND STAFF: 
Effective instruction is a constant goal of the Department of Anibf thniences and Industry and the 
College of Agriculture.  The quality of instruction in the classrooms and laboratories is among the best 
that the university has to offer.  Faculty and staff within the beef program are no exception.   
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Undergraduate Beef Cattle Ranch Management Certificate Program  
Assessment of Student Learning Plan 

Kansas State University 
 

 
A. College, Department, and Date 
 
College:  Agriculture 
Department: Animal Sciences and Industry 
Program: Undergraduate Beef Cattle Ranch Management Certificate Program 
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4. What is the unit’s process for using assessment results to improve student learning?  
 

Beef teaching faculty and staff in the department of Animal Sciences and Industry and the Department 
of Clinical Sciences (Veterinary Medicine) will meet and review the results of the assessment.  
Adjustments to courses and program requirements will be developed and presented to the entire 


