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NARRATIVE TEMPLATE for Traditional Associate Degree:
Associate in Arts (A.A.) and Associate in Science (A.S.)
Resources:
Curriculum Handbook 
Refer to Curriculum Handbook, Part II, Section 3 for all credit degree program standards and criteria. AA/AS Degrees, under CTE TOP Code, information can be found on pp. 84 - 88.  AA/AS Degrees, not under CTE TOP Code, information can be found on pp. 89 – 94.
Submission and Approval Technical Manual
CTE Programs/Degrees information can be found on pp. 113 - 138
Taxonomy of Programs “TOP Code” Manual
LARC Program Recommendation Step-by-Step Process & Chart (CTE TOP Code Only)
	Date:
	9/30/2025
	Department:
	Chemistry
	Discipline:
	Chemistry
	Proposed Program Title:
	Associate in Science Degree in Food, Science and Technology
	Degree Type:
	☐ AA Degree 
☒ AS Degree

	Contact Person:
	Glen Baghdasarian
	Recommended TOP Code:
	0113.00
	Recommended Meta-Major:
	Science, Technology, Engineering, & Math (STEM)


Please adhere to the following format conventions:
· Use the heading (item) and numbering convention (for example: Item 1. Program Goals and Objectives).
· Ensure the description provided under each item is removed from the narrative prior to submission.

NOTE: CTE Programs require additional documentation in addition to this document. Additional documents needed are:
1. Local Advisory Committee meeting minutes documenting the recommendation of program.
2. New Vocational Program Informal Notice must be filled out and sent to sister-campuses within the district.
3. List of colleges contacted for collegial consultation.
4. LMI report will be provided by LARC, but you must first make a Data Request.
5. Program Application must be submitted to LARC.
Note: For LARC application, you will cut and paste all sections that are part of this document and upload Advisory committee meeting minutes and LMI report.

Item 1.  Program Goals and Objectives
Upon completion of this program, students will:
Gain specialized knowledge in food chemistry with an understanding of the chemical makeup of foods, including proteins, carbohydrates, lipids, vitamins, and minerals. Students will gain skills in analyzing food constituents to ensure safety, quality, and compliance with regulations.
Gain preparedness for entry level jobs in the food and beverage industry, research, product development, and regulatory agencies.
Use standard lab equipment and procedures to analyze food composition, safety, and quality.
Obtain analytical and critical thinking skills to address challenges in food composition, processing, and preservation.
Gain practical skills in methods such as spectroscopy, chromatography, and titration for analyzing food substances.
Interpret and apply food labeling and regulations.
Develop the ability to assess nutritional labels and understand legal standards for food products.
Conduct basic research or lab work in food chemistry. 

Item 2.  Catalog Description
The Associate of Science (AS) Degree in Food Science and Technology provides students with a strong foundation in the scientific principles and technologies used in the production, processing, safety, and distribution of food. This interdisciplinary program combines coursework in biology, chemistry, microbiology, and nutrition with applied studies in food processing, quality assurance, and food safety.
Designed for students planning to transfer to a four-year institution, the program aligns with lower-division requirements for bachelor's degree programs in Food Science, Nutrition, or related fields. Graduates of the program are prepared for entry-level positions in the food industry or to continue their studies in pursuit of careers such as food technologist, quality control specialist, or product development scientist.














Item 3.  Program Requirements

	Associate in Science Degree
Food, Science and Technology

	Dept. Name #
	Name
	

Units


	Total Units

	Biology 006
or
Biology 007
	General Biology I

General Biology II
	5
	5

	
	
	
5
	

	Micro  001
or

Micro 020
	Introductory Microbiology 

General Microbiology
	5

	4 or 5

	
	
	
4
	

	Chem 071
	Introductory Food Chemistry
	
5
	
5

	Chem 072
	Food Chemistry
	3
	3

	Chem 101
	General Chemistry I
	5
	5

	Chem 102
	General Chemistry II
	5
	5

	Chem 211
	Organic Chemistry for Science Majors II
	5
	5

	Chem 212
	Organic Chemistry for Science Majors II
	5
	5

	Physics 006	Comment by Freitas, John E: I edited to clarify that it’s Physics 6 OR Physics 101.
General Physics I
or
Physics 101
Physics for Engineers and Scientists I
	4


	4
or

5

	
	5
	

	Math 239
	Applied Data Science
	4
	4

	Math 261
(meets Cal-GETC Area 2)
	Calculus I
	5
	5

	FAM & CS021
	Nutrition
	3
	3



	Total Major Core Units
	53-55

	Total Units:
	68-70






Proposed Sequence (assuming student takes courses during Winter & Summer) 	Comment by Freitas, John E: I replaced specific courses with the Cal-GETC Area requirement where appropriate. This aligns with how the articulation agreement in ASSIST is published.	Comment by Freitas, John E: I also made certain to explicitly mention all the CSU “Golden Four” GE areas: Cal-GETC Areas 1A, 1B, 1C, and 2. This makes it clear that those key CSU admissions requirements are met as part of this plan .

	Semester
	Course
	Units

	1st Semester
	Cal-GETC Area 1A-approved course
	3

	1st Semester
	Cal-GETC Area 1C-approved course
	3

	1st Semester
	Chem 071
	4

	1st Semester
	MATH 261 (meets Cal-GETC Area 2)
	5

	2nd Semester
	Chem 060
	5

	3rd Semester 
	Cal-GETC Area 1B-approved course
	3

	3rd Semester
	Chem 072
	4

	3rd Semester
	Chem 101
	5

	4th Semester
	FAM & CS 021
	3

	4th Semester
	Chem 102
	5

	5th Semester
	Chem 211
	5

	5th Semester
	PHYSICS 006 or PHYSICS 101
	4

	5th Semester
	Math 239
	4

	6th Semester
	Biology 006
	5

	7th Semester
	Chem 212
	5

	7th Semester
	Micro 020
	4





Click or tap here to enter text.



Item 4.  Master Planning
Los Angeles City College was awarded a grant under the United States Department of Agriculture to promote awareness on Food, Science and Technology. 

The title of the grant is Focus on Outreach, Opportunity, and Diversity in Food Science and Technology (FOOD FST). The project goal is to diversify the food science educational pipeline by building an engaging and clearly defined pathway to degrees and careers in food science for students. Amongst numerous objectives, the project seeks to advance this goal by developing and implementing a targeted recruitment and retention plan to attract and prepare students in careers in food science with the support of Los Angeles area food and beverage industry employers. 

Food and beverage processing is the third largest manufacturing sector in California. On average, each dollar of value added in food and beverage processing generates an estimated $3.25 in additional economic activity (U.S. Bureau of Labor Statistics, 2021). Moreover, the employment of food scientists is projected to increase by 6%. 

The Associate of Science Degree in Food Science and Technology supports the core mission of California Community Colleges by providing lower-division instruction in both academic and vocational fields, as outlined in the California Master Plan for Higher Education. It prepares students for transfer to a four-year university in fields like food science, nutrition, or agricultural science—fulfilling the state’s goal of universal access to transfer-level education. The AS FST offers career and technical education (CTE) aligns with California’s economic and workforce development priorities, specifically in the agriculture and food processing sectors, which are vital to the state’s economy. It meets statewide education goals by enhancing college completion, diversifying STEM participation, and increasing career readiness.

Additionally, it promotes the California Community Colleges Chancellor’s Office Vision for Success by advancing career education pathways that lead to gainful employment. This aligns with Title 5, Section 55130(b)(6) by equipping students with job-ready skills in food composition, processing, safety, and regulation—skills that are in demand for entry-level roles such as food lab technician, quality control assistant, and food safety specialist. 

Lastly, the AS FST conforms to Title 5, Section 55130(b)(7) by offering a unique focus on applied food chemistry and lab-based instruction not widely available at other institutions. The Program design is a result of collaboration with industry partners and advisory boards, ensuring relevancy and alignment with regional employer needs.













Item 5.  Enrollment and Completer Projections

	2022-2023	2023-2024
CB01: Course Department Number		CB02: Course Title		Annual # Sections	Annual Enrollment Total		Annual # Sections	Annual	Enrollment Total
Biology 006	General Biology I	2	49	2	51
Biology 007	General Biology II	2	32	2	34
Micro 001	Introductory Microbiology 	1	27	1	11
Micro 020	General Microbiology	22	568	25	652
Chem 072	Food Chemistry	N/A	N/A	N/A	N/A
Chem 101	General Chemistry I	10	155	10	151
Chem 102	General Chemistry II	4	62	4	682
Chem 211	Organic Chemistry for Science Majors II	2	36	2	33
Chem 212	Organic Chemistry for Science Majors II	2	16	2	25
Physics 021	General Physics with Calculus	N/A	N/A	N/A	N/A
Physics 006	General Physics I	1	25	1	21
Physics 101	Physics for Engineers and Scientists I	4	137	4	160
Math 239	Applied Data Science	N/A	N/A	N/A	N/A
Math 261	Calculus I	15	449	21	522
FAM & CS021	Nutrition	23	832	24	889
English 101	College Reading & Composition I	106	3085	99	2846
English 102	College Reading and Composition II	33	814	33	799
Comm 101	Public Speaking	63	1709	62	1649
Comm 104	Argumentation and Debate	6	132	6	140

*Use as many rows as required to provide requested data.
Item 6.  Place of Program in Curriculum/Similar Programs
Before completing this section, review the college’s existing program inventory in the CCC Curriculum Inventory, then address the following questions:
There are no inventory records that need adjusting
This is a new program and does not replace an existing program
Los Angeles City College currently does not offer any related programs to this proposal 
Item 7.  Similar Programs at Other Colleges in Service Area
We do not expect Program to impact colleges in the immediate area as there are no colleges in the LA Regional Consortium that offer programs related to food science. 

Item 8.  Transfer Preparation Information
Although local degrees do not need to prepare the student for transfer, fill in this item if transfer preparation is a component of the program.
If a local associate degree is designed to provide transfer preparation, the proposal must demonstrate through the narrative and required documentation that required courses in the program substantially satisfy the lower division coursework requirements for the corresponding baccalaureate major or concentration. The submission must show a good-faith effort on the part of the college to assure that:
Courses will count not only for transfer elective credit, but, specifically, toward completion of a major after transfer
Courses required in the lower division will not have to be repeated in the upper division
All major requirements, usually fulfilled in the lower division, can be fulfilled at the community college

Guiding Questions:
The following questions are intended to provide guidance to the initiator as these are questions that the College will use to evaluate the new Associate degree. 
1. Are the stated goals and objectives of the proposed program consistent with the College mission and the Educational and Strategic Master Plan (ESMP)?
2. Are courses and programs integrated? Are courses designed to effectively meet the goals and objectives of the programs for which they are required?
3. Does the College have or will the college be able to secure the resources necessary to support the program at the level of quality presupposed in the program design, for the proposed numbers of students, and offer it with sufficient frequency to meet the program objectives and enrollment projections?
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