
School of STEAM, Fermentation Chemistry, B.A., Business Administration Minor 
Table 1 – First Year Fall 

ID Name Credits 
CHEM 121 General Chemistry I 4 
CHEM 192 Freshman Chemistry Seminar 0 
CORE I Building a Foundation 3 
CORE 103 Fall Comm. Enrich. 0 
FERM 107 Fermentation Chemistry 3 
LIT Literature 3 
MATH 121 Calculus I 4 
 Total: 17 

 

Table 2 – First Year Spring 
ID Name Credits 
CHEM 122 General Chemistry II 4 
CORE 104  Spring Comm. Enrich. 0 
MATH 122 Calculus II 4 
PHYS 121 General Physics I 4 
WRIT 102 Research Writing 3 
 Total: 15 

 

 
Table 3 – Second Year Fall 

ID Name Credits 
ACCT 101 Financial Accounting 3 
BIOL 111 Intro Biology II 4 
CHEM 221 Organic Chemistry I 4 
HIST 240 History of Fermentation 3 
PHYS 122 General Physic II 4 
 Total: 18 

 

Table 4 – Second Year Spring 
ID Name Credits 
ACCT 102 Managerial Accounting 3 
CHEM 222 Organic Chemistry II 4 
CHEM 251 Quantitative Analysis 3 
CHEM 292 Sophomore Chemistry Seminar 0 
FERM 301 Intro to Food Fermentation 3 
PHIL Philosophy 3 
 Total: 16 

 

 
Table 5 – Third Year Fall 

ID Name Credits 
BCHM 405 Biochemistry I 4 
FERM 401 Adv Food Fermentation 4 
MKTG 101 Marketing 3 
MATH 215 Intro to Statistics 3 
Soc Sci Social Science 3 
 Total: 17 

 

Table 6 – Third Year Spring 
ID Name Credits 
BCHM 302 Physical Inorganic Chemistry 4 
BIOL 302 General Microbiology 4 
CHEM 392 Junior Chemistry Seminar 0 
CORE II Civic Responsibility 3 
FNAR Fine Arts 3 
MGMT 101 Principles of Management 3 
 Total: 17 

 

 
Table 7 – Fourth Year Fall 

ID Name Credits 
FERM 
398/399 

Fermentation Internship 3 

FERM Fermentation Elective* 3 
LANG Language & Culture 3 
MGMT 201 Human Res. Management 3 
THEO Theology 3 
 Total: 15 

 

Table 8 – Fourth Year Spring 
ID Name Credits 
CHEM 457 Chemistry & Society 3 
Ethics Ethics 3 
FERM 410 Design & Opera. Of Facilities 3 
FERM Fermentation Elective* 3 
MIS 102 Management Inform. Systems 3 
 Total: 15 

 

 
Notes: 
*Fermentation Elective (6 credits) 
FERM 295 Sel. Intro. Topics in Ferm.  3 FERM 403 Advanced Enology  3 
FERM 302 Introduction to Brewing  3 FERM 495 Sel. Topics in Ferm.  3 
FERM 303 Introduction to Enology  3 FERM 420 Biofuels   3 
FERM 402 Advanced Brewing   3 
 
 
A minimum of 120 credits is required for graduation. 
             Fall 2026 


