Coffee Processing and Quality - Certificate 1

COFFEE PROCESSING AND
QUALITY - CERTIFICATE

This program offers focused coursework on coffee production,
processing and quality evaluation, to prepare students for technically-
skilled roles in the coffee industry.

Program Requirements

Code Title Semester Credit
Hours
FSTC 324 Food Safety and Preventive 3

Controls for Human Food
or ANSC 326/or Food Bacteriology

FSTC 326

FSTC 430 Innovative Functional Food 8
Ingredients

FSTC 487/ Sensory Evaluation of Foods 3

ANSC 487

HORT 450 Processing Coffee and High-Value 8
Horticultural Crops

Select one of the following: 3

AGEC 485 Directed Studies

AGEC 489 Special Topics in...

AGEC 491 Research

BAEN 427 Engineering Aspects of Packaging
FSTC 312 Food Chemistry

FSTC 485 Directed Studies

FSTC 491 Research

HORT 485 Directed Studies

HORT 491 Research

Total Semester Credit Hours 15



