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Proposal to the Senate Educational Policy Committee 

PROPOSAL TITLE: Revisions to the Undergraduate Minor in Food and Environmental Systems in the College 
of Agricultural, Consumer and Environmental Sciences. 

SPONSOR: Mary Lowry, Assistant Dean, ACES Academic Programs, 333-9391, lowry@illinois.edu 

COLLEGE CONTACT: Laurie Kramer, Associate Dean, ACES Academic Programs, 333-3380, 
lfkramer@illinois.edu 

BRIEF DESCRIPTION: The College of ACES is requesting revisions to the minor in Food and Environmental 
Systems at this time due to changes in course offerings. The primary change is due to the creation of a 
new course, ACES 102, Introduction to Sustainable Food Systems, which is designed to introduce 
students to the biological, environmental, social and economic issues that play a role in food systems. 
ACES 102 is proposed to replace the required core course, ACES 101. This change will also cause the 
required hours in the minor to increase by 1 hour and one of the elective category hours to decrease by 1 
hour, causing no overall change in minimum required number of hours for the minor, 18. Updates to the 
list of elective coursework from which students may choose are also proposed, with some additional 
courses now being included in the list, and others removed, in accordance with the requests of individual 
departments.  

JUSTIFICATION: Departments in the College of ACES have requested that the college sponsor a single new 
foundational course that would introduce students (both majors and non-majors) to the issues that 
underlie the study of sustainable food and environmental systems—a topic that relates to virtually all of 
the programs of study offered in the College. The Departments identified a need to help students 
understand how various components of food and environmental systems relate and interact with one 
another. They also identified a need to help freshmen and sophomore level students develop competencies 
in critical and systems thinking. Thus, ACES 102 was developed by a multi-disciplinary team of ACES 
faculty members to provide that content. Although faculty members from all ACES departments 
collaborated on the design of this course, the College of ACES has appointed a single faculty member to 
coordinate and lead the instruction of this course. Now that the course has been taught successfully 
several times on an experimental basis, the College proposes to include it as the cornerstone (required) 
course of the Minor in Food and Environmental Systems. (It will also be open as an elective for ACES 
majors as well as any other students on campus interested in this topic.) The proposal also includes 
requests to update the list of elective coursework in the minor to reflect current course offerings. 

Justification is provided below for each of the additional revisions to the course listing for the minor. The 
numbers below correspond the Rev. # column in Appendix A: Curriculum for the Minor in Food and 
Environmental Systems.  

1. Remove ACES 101 as a required course for 2 hours and replace it with ACES 102 for 3 hours. See
above for details.

2. Reduce the minimum hours required for the Introductory Level (first course choice list) course from 4
to 3. Because the replacement of ACES 101 with ACES 102 as a required course will add one more
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required hour in the minor, we propose to reduce the Introductory Level requirement by one hour. 
Thusly we accomplish two goals. First, we do not change the number of hours required for the minor. 
Second, we are purposely allowing a single three-hour course to meet the Introductory Level 
requirement. 

3. Move ANSC 223 and ANSC 224 from the second choice list (advanced level courses) to the first 
choice list (introductory level courses).  

4. Add ANSC 250, Companion Animals in Society, to the list of choices because this area is not 
currently represented. 

5. Add NRES 219, Principles of Ecosystem Management, to the list of choices because it makes 
available basic scientific knowledge for those interested in the Environment as a focus area. 

6. Add NRES 287, Environment and Society, to the list of choices because the perspective of this 
course will be beneficial to social scientists with Environment as a focus area. 

7. Add PLPA 204, Intro to Plant Pathology, to the list of choices because the area of plant health is 
not currently included.  

8. Add ACE 432, Farm Management, to the list of choices because the course was a choice as a 300-
level course, but was lost when it was renumbered to a 400-level course. 

9. Remove FSHN 329, 340, and 420, from the listing of choices. Removal of these upper level Food 
Science and Human Nutrition courses is at the request of the department. The unit has capacity 
concerns, and so the courses are restricted to FSHN majors. 

10. Add NRES 325, Natural Resource Policy Management, to the list of choices because as an 
advanced level course to complement the addition of NRES 287. 

11. Add a restriction to NRES 330 and 430 so that Agricultural Communications students, who are 
required to complete the FES minor, do not double count these courses towards the requirements they 
need to fulfill for their major. This restriction was requested by the Agricultural Communications 
Curriculum Committee; a letter from the Director of the program is attached.  

12. Add NRES/LA 370, Environmental Sustainability, to the list of choices because it complements 
the addition of NRES 219 as an advanced course with a focus on Environment.  

13. Add PLPA 407, Diseases of Field Crops, to the list of choices because it offers advanced study in 
the area of plant protection and is complementary to the addition of PLPA 204 in the introductory 
course listing.  

14. Add TSM 311, Humanity in the Food Web, to the list of choices because its content is highly 
related to the focus of the minor.  

15. Add FSHN 260, Raw Materials for Processing, and FSHN 232, Science of Food Preparation, 
to the Introductory Level course list, as these are foundational to the study of how food and 
food ingredients must be handled and processed in order to produce safe and healthy foods 
for consumption.  

16. Add FSHN 302, Sensory Evaluation of Foods, to the list of choices to expand the options for 
students interested in how consumers experience foods.  

17. Add FSHN 220, Principles of Nutrition, as an option to students taking FSHN 120. FSHN 220 is a 
more advanced version of FSHN 120, and is required as a prerequisite for students in the minor 
wanting to focus on food and nutrition and take any of FSHN 322, 332 or 428, as advanced courses 
for the minor. 

BUDGETARY AND STAFF IMPLICATIONS: (Please respond to each of the following questions.) 

1) Resources 
a. How does the unit intend to financially support this proposal? 

•The College of ACES has already supported a faculty member to create and teach the new 
course ACES 102. The course has been offered for four years as a temporary course. The 
college will sustain this support. All other courses being added to the course listing for the 
minor are existing courses. 

b. How will the unit create capacity or surplus to appropriately resource this program? If 
applicable, what functions or programs will the unit no longer support to create capacity?  
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•As indicated above, College of ACES resources have already been committed to support the 
curricular revisions described in this proposal.  

c. Will the unit need to seek campus or other external resources? If so, please provide a 
summary of the sources and an indication of the approved support. 
•Not needed. 

d. Please provide a letter of acknowledgment from the college that outlines the financial 
arrangements for the proposed program. 
•As administrator of the minor, the College of ACES is committed to ensuring that funds are 
available to support the continued provision of the Minor in Food and Environmental 
Systems, including the proposed changes to the minor as outlined in this document.  

 
2) Resource Implications 

a. Please address the impact on faculty resources including the changes in numbers of faculty, 
class size, teaching loads, student-faculty ratios, etc. 
•Aside from ACES 102, all other courses being added to the course listing for the minor are 
existing courses.  

b. Please address the impact on course enrollment in other units and provide an explanation of 
discussions with representatives of those units. (A letter of acknowledgement from units 
impacted should be included.) 
•The breadth of the College of ACES is represented in the choices of courses in this minor, 
making it unlikely that any one course or unit will be taxed as a result of including a course 
as a choice. The only courses with that concern are offered in Food Science and Human 
Nutrition, and for that reason, FSHN 329, 340, and 420 are being removed from the available 
listing in this revision (item number 9 above). It is noted however, that the department has 
agreed to adding FSHN 220, 232, 260 and 302  and retaining FSHN 332, 425 and 428. 
Letters from each of the departments supporting inclusion of their courses are attached. 

c. Please address the impact on the University Library (A letter of estimated impact from the 
University Librarian must be included for all new program proposals. If the impact is above 
and beyond normal library business practices, describe provisions for how this will be 
resourced.) 
•No new library resources are needed to support the minor other than what is already 
available for the existing courses.  

d. Please address the impact on technology and space (e.g. computer use, laboratory use, 
equipment, etc.) 
•No technology or space requirements are needed for students in the minor. 

DESIRED EFFECTIVE DATE: Upon approval. 

STATEMENT FOR PROGRAMS OF STUDY CATALOG: See Appendix A. 
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Appendix A: 
Curriculum for the Minor in Food and Environmental Systems 

Current requirements: Rev.  # Proposed requirements: 

ACES 101 
Contemporary Issues in 
ACES 

2 
1 

ACES 102 Sustainable Food Systems 3 

FSHN 101 
Intro Food Science & 
Nutrition 

3 FSHN 101 
Intro Food Science & 
Nutrition 

3 

NRES 100 Fundamentals of Env Sci 3 NRES 100 Fundamentals of Env Sci 3 

Select a minimum of four hours 
from the following: 

4 
2 Select a minimum of three 

hours from the following 
introductory level courses: 

3 

ANSC 100 Intro to Animal Sciences ANSC 100 Intro to Animal Sciences 

ANSC 101 
Contemporary Animal 
Issues 

ANSC 101 
Contemporary Animal 
Issues 

ANSC 109 
Meat Pricing and 
Preparation 

ANSC 109 
Meat Pricing and 
Preparation 

ANSC 110 
Life With Animals and 
Biotech 

ANSC 110 
Life With Animals and 
Biotech 

 3 ANSC 223 Animal Nutrition 
3 

ANSC 224
Animal Reproduction and 
Growth 

4 
ANSC 250

Companion Animals in 
Society 

ACE 100 
Agr Cons and Resource 
Econ 

ACE 100 
Agr Cons and Resource 
Econ 

ACE 210 
Environmental 
Economics 

ACE 210 Environmental Economics 

ACE 222 Agricultural Marketing ACE 222 Agricultural Marketing 

ACE 231 
Food and Agribusiness 
Mgt 

ACE 231 Food and Agribusiness Mgt

ACE 232 
Management of Farm 
Enterprises 

ACE 232 
Management of Farm 
Enterprises 

ACE 251 
The World Food 
Economy 

ACE 251 The World Food Economy 

CPSC 112 
Introduction to Crop 
Sciences 

CPSC 112 
Introduction to Crop 
Sciences 

CPSC 116 
The Global Food 
Production Web 

CPSC 116 
The Global Food 
Production Web 

CPSC 226 Introduction to Weed CPSC 226 Introduction to Weed 
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Science Science

FSHN 120 Contemporary Nutrition 
17 FSHN 120 or 

FSHN 220 
Contemporary Nutrition or 
Principles of Nutrition 

15 FSHN 232 Science of Food Preparation
15 

FSHN 260
Raw Materials for 
Processing 

HORT 105 Vegetable Gardening HORT 105 Vegetable Gardening 
HORT 106 Home Horticulture HORT 106 Home Horticulture 

NRES 109 
Global Environmental 
Issues 

NRES 109 
Global Environmental 
Issues 

NRES 201 Introductory Soils NRES 201 Introductory Soils 
5 

NRES 219
Principles of Ecosystem 
Management 

 6 NRES 287 Environment and Society 
 7 PLPA 204 Intro to Plant Pathology 

TSM 100 
Technical Systems in 
Agr 

TSM 100 Technical Systems in Agr 

Select a minimum of six hours from 
the following: 

6 
Select a minimum of six hours from the 
following advanced level courses: 

6 

ACE 306 Food Law ACE 306 Food Law 

ACE 310 
Natural Resource 
Economics 

ACE 310 
Natural Resource 
Economics 

ACE 346 
Tax Policy and Finan 
Planning 

ACE 346 
Tax Policy and Finan 
Planning 

ACE 403 Agricultural Law ACE 403 Agricultural Law 
ACE 406 Environmental Law ACE 406 Environmental Law 

ACE 411 
Environment and 
Development 

ACE 411 
Environment and 
Development 

ACE 430 Food Marketing ACE 430 Food Marketing 

ACE 431 
Agri-food Strategic 
Management 

ACE 431 
Agri-food Strategic 
Management 

 8 ACE 432 Farm Management 

ACE 435 
Global Agribusiness 
Management 

ACE 435 
Global Agribusiness 
Management 

ACE 436 Intl Business Immersion ACE 436 Intl Business Immersion 
ACE 451 Agriculture in Intl Dev ACE 451 Agriculture in Intl Dev 
ACE 456 Agr and Food Policies ACE 456 Agr and Food Policies 

ANSC 305 
Human Animal 
Interactions 

ANSC 305 Human Animal Interactions

ANSC 306 Equine Science ANSC 306 Equine Science 
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ANSC 223 Animal Nutrition 3 

ANSC 224 
Animal Reproduction 
and Growth 

3 

ANSC 322 
Livestock Feeds and 
Feeding 

ANSC 322 
Livestock Feeds and 
Feeding 

ANSC 363 
Behavior of Domestic 
Animals 

ANSC 363 
Behavior of Domestic 
Animals 

ANSC 400 Dairy Herd Management ANSC 400 Dairy Herd Management 
ANSC 401 Beef Production ANSC 401 Beef Production 
ANSC 402 Sheep Production ANSC 402 Sheep Production 
ANSC 403 Pork Production ANSC 403 Pork Production 
ANSC 404 Poultry Science ANSC 404 Poultry Science 

ANSC 405 
Advanced Dairy 
Management 

ANSC 405 
Advanced Dairy 
Management 

ANSC 406 
Zoo Animal 
Conservation Sci 

ANSC 406 
Zoo Animal Conservation 
Sci 

ANSC 407 
Animal Shelter 
Management 

ANSC 407 
Animal Shelter 
Management 

ANSC 409 Meat Science ANSC 409 Meat Science 

ANSC 422 
Companion Animal 
Nutrition 

ANSC 422 
Companion Animal 
Nutrition 

ANSC 423 
Advanced Dairy 
Nutrition 

ANSC 423 Advanced Dairy Nutrition 

ANSC 431 
Advanced Reproductive 
Biology 

ANSC 431 
Advanced Reproductive 
Biology 

ANSC 438 Lactation Biology ANSC 438 Lactation Biology 

ANSC 444 
Applied Animal 
Genetics 

ANSC 444 Applied Animal Genetics 

ANSC 446 Population Genetics ANSC 446 Population Genetics 

ANSC 450 
Comparative 
Immunobiology 

ANSC 450 
Comparative 
Immunobiology 

ANSC 451 
Microbes and the Anim 
Indust 

ANSC 451 
Microbes and the Anim 
Indust 

ANSC 452 
Animal Growth and 
Development 

ANSC 452 
Animal Growth and 
Development 

ANSC 467 Applied Animal Ecology ANSC 467 Applied Animal Ecology 
CPSC 407 Diseases of Field Crops CPSC 407 Diseases of Field Crops 

CPSC 418 
Crop Growth and 
Management 

CPSC 418 
Crop Growth and 
Management 

CPSC 431 
Plants and Global 
Change 

CPSC 431 Plants and Global Change 
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16 
FSHN 302

Sensory Evaluation of 
Foods 

FSHN 322 
Nutrition and the Life 
Cycle 

FSHN 322 Nutrition and the Life Cycle

FSHN 329 
Communication in 
Nutrition 

9 

FSHN 332 Science of Food Systems FSHN 332 Science of Food Systems 

FSHN 340 
Food Production and 
Service 

9 

FSHN 420 
Nutritional Aspects of 
Disease 

9 

FSHN 425 Food Marketing FSHN/ACE 425 Food Marketing 
FSHN 428 Community Nutrition FSHN 428 Community Nutrition 

HORT 464 
International Hort 
Products 

HORT 464 International Hort Products 

10 
NRES 325

Natural Resource Policy 
Management 

NRES 330 
Environmental 
Communications 

11 
NRES 330* 

Environmental
Communications 

NRES 348 
Fish and Wildlife 
Ecology 

NRES 348 Fish and Wildlife Ecology 

12 
NRES/LA 370 

Environmental
Sustainability 

NRES 409 
Fishery Ecol and 
Conservation 

NRES 409 
Fishery Ecol and 
Conservation 

NRES 419 
Env and Plant 
Ecosystems 

NRES 419 Env and Plant Ecosystems 

NRES 420 Restoration Ecology NRES 420 Restoration Ecology 

NRES 430 
Comm in Env Social 
Movements 

11 
NRES 430* 

Comm in Env Social
Movements 

NRES 431 
Plants and Global 
Change 

NRES 431 Plants and Global Change 

NRES 474 
Soil and Water 
Conservation 

NRES 474 
Soil and Water 
Conservation 

NRES 488 
Soil Fertility and 
Fertilizers 

NRES 488 Soil Fertility and Fertilizers

 13 PLPA 407 Diseases of Field Crops 
 14 TSM 311 Humanity in the Food Web 

Total Hours 18 Total Hours 18
* Theses courses may only be used to satisfy the requirements of the major in Ag
Communications or the Food and Environmental Systems minor, but not both. 
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Lowry, Mary K

From: Nickols, Sharon M
Sent: Thursday, September 17, 2015 10:46 AM
To: Lowry, Mary K
Subject: RE: FSHN courses in FES minor

Hi Mary,  
Just to follow-up on this question and request regarding courses in FSHN that are appropriate for the FES minor. 

The FSHN academic team believes that the following courses should be included with the FES minor. 

FSHN 101 (suggested for all FES minors) 
FSHN 120 or 220 (220 recommended for students wanting to take additional FSHN courses and also recommended that 
students have 1 semester of chemistry before taking FSHN 220) 

Optional courses: 
* FSHN 260 Raw Materials for Processing
* FSHN 232 Science of Food Preparation
* FSHN 302 Sensory Evaluation of Foods
* FSHN 322 Nutrition and the Life Cycle
* FSHN 428 Community Nutrition
* FSHN 425 Food Marketing (taught by ACE faculty, so may want to double check with ACE)

The team is interested in knowing who advises the FES students? Are you the advisor for this minor? 

Thanks, Mary. We are really pleased that this question was asked and are happy to offer courses to the minor. 

Thanks, 
Shelly 

From: Lowry, Mary K 
Sent: Tuesday, September 08, 2015 12:20 PM 
To: Nickols, Sharon M 
Subject: FSHN courses in FES minor 

Hello Shelly, 
I have a question about including some FSHN courses in the Food and Environmental Systems minor. Last term, I work 
on a proposal to make revisions to the minor, primarily related to adding ACES 102 in place of ACES 101. In that revision 
FSHN requested several of your courses to be removed, and after looking, it was appropriate. Many had “hidden” 
prerequisites or were restricted to FSHN students. However, the proposal is now being reviewed by the Senate 
Educational Policy Committee (EPC), and they have questioned the lack of FSHN courses in a minor with ‘Food’ in the 
title. Dean Kramer and I discussed this, and she agrees. So I met with Soo Lee to see if there were any FSHN courses that 
might be appropriate to include.  

The structure of the minor is that students take 3 required courses: ACES 102, NRES 100 and FSHN 101. Then they take 1 
Introductory (100‐200 level) course, and then at least 6 hours of Advanced courses (300‐400 level). These second two 
sets of requirements are selected from a list. The proposed/updated lists are attached. We tried to have at least 1 Intro 
and 1 Advanced course from each dept/unit in ACES, but as you can see, with the proposed changes (right column) we 
will only have FSHN 120 in the Intro list, and one ACE/FSHN 300 level course in the list. This is what EPC is questioning.  
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The minor is open to all students, but it is required of Ag Comm students, so the audience is broad, but all students are 
taking FSHN 101. When Soo and I reviewed the FSHN courses, we considered course capacity, prereqs, and 
interest/suitability for non‐majors. We thought that these might be able to be added, with your permission: 

FSHN 220 (Adding this as an option to 120, i.e. FSHN 120 or 220). Those who wanted to take higher level FSHN courses 
would need 220 as a prereq. 
FSHN 260 We feel would be a great addition.  
FSHN 302 Soo is willing, but notes the course does fill completely sometimes. 
FSHN 329 This one was initially on the remove request from FSHN, but because it is a communication course, we 
thought it would be of special interest to the Ag Comm students. It does have some prereqs, and is restricted to 
Nutrition and Dietetics students. So it would need to be changed to allow AG Com students. That wouldn’t let everyone 
in the minor enroll, but it could be available to interested Ag Comm students, which I think would only be a few. 
FSHN 344 But we were not sure of the future or of the capacity for this course.  

Of course if there are other courses that fit, that the dept would like to promote, we are happy to add those too. The 
minor is certainly not over‐subscribed (enrollment of 10 right now), so impact to any one course is anticipated to be 
small. If you could let me know which, if any courses we could add back to the minor in this revision, I would appreciate 
it. The EPC meets on 9/14 and 9/28 this month. But I realize it’s a short week. So in order to make the agenda for their 
28th meeting, I’d need to reply back to them by 9/23. If you have any questions, please let me know.  

Thank you for your consideration, 
Mary 




