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of Food (1) 
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GRSC 630 Management Applications in the Grain 
Processing Industries (3) 
 
GRSC 635 Baking Science I (2) 
 
GRSC 636 Baking Science I Laboratory (2) 
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�x Drop GENAG 101, add GRSC 100 
 (concurrently proposed as new course) 

�x Drop GRSC 150, add GRSC 150 and 151 
 (concurrently proposed as lab/lecture split course) 

�x Drop GRSC 500, add GRSC 500 and 501 
 (concurrently proposed as lab/lecture split course) 

�x Increase specialization electives from 6 to 7  

�x Decrease total credit hours from 130 to 129  
 (same as the MSM-Operations option) 
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GRSC 620 Extrusion Processing in the Food and Feed 
Industries (4) 
 
GRSC 691 Faculty-Led Study Abroad (1-3) 
 
GRSC 712 Vibrational Spectroscopic Analysis and 
Chemometrics (1-2) 
 
GRSC 713 Contemporary Chromatographic Analysis 
of Food (1) 
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�x ART��200���r��3�r��Dimensional��Design��Credits:��(3)��
�x ART��220���r��Water��Media��I��Credits:��(3)��
�x ART��230���r��Sculpture��I��Credits:��(3)��
�x ART��245���r��Introduction��to��Oil��Painting��Credits:��(3)��
�x ART��265���r��Ceramics��I��Credits:��(3)��
�x ART��270���r��Metalsmithing��I��Credits:��(3)��

 
 
 
 
 
��
Professional��Applications��(12��credit��hours)� �� ���r�� ��to�� ��

Credits:��(3)��

�x 
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Rationale:����Due��to��the��recent��changes��in��the��course��requirements��for��K�rState��8��tags,��a��course��in��the��ID��curriculum��
(ID530)��currently��
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GRADUATE SCHOOL (12-4-12) 
 
Agricultural Education and Communications 
 
ADD: 
(Corrected 
7/16/13. Course 
number was 
used twice.) 

AGCOM 890 850. Knowledge Management in Agriculture and Natural Resources. 
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EFFECTIVE DATE:  Fall 2013 
 
 
ADD: FDSCI 710. Kosher and Halal Food Regulations. (2). This course is an 

introduction to the origin and application 
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ADD: GRSC 689 - Feed Technology II Laboratory 
Credits: (1)  
A laboratory course to accompany Feed Technology II (GRSC 688). 
Laboratory exercises and advanced studies on engineering principles applicable 
to flour and feed plant operations, equipment selection, and processing systems.
Note 
Three hours lecture a week. 
Requisites 















56 
 
 
 

When Offered Fall 
UGE course No 
K-State 8 None 

RATIONALE: BSM, FSM and MSM curricula require BIOCH 265 or CHM 350 and 351.  
CHM 350 and 351 are added to the recommended prerequisites to reflect this. 

IMPACT: No impact on other departments. 

EFFECTIVE DATE: Fall 2013 
 

 
 

FROM: GRSC 645 - Pet Food Processing 
Credits: (4)  
The course is designed to provide students with an understanding of pet foods, 
including food products meant for dogs, cats, pet rodents, pet snakes, 
ornamental fish, exotic and captive wild animals, and the various processing 
















