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UB SPHHP Graduate Program in Clinical Nutrition
Program graduates will earn a master's degree in Clinical Nutrition and be eligible to take the Commission on Dietetic Registration (CDR) credentialing exam to become a Registered Dietitian Nutritionist.

For more information, contact:
Nicole Becklem, MS, RDN
Clinical Nutrition MS Director 
nlklem@buffalo.edu 
(716) 829-5653


	UB Course Numbers 
	Course Name 
	UB Semester Offered 

	[bookmark: _Hlk84408790]CHE 101/113 with lab
CHE 102/114 with lab   
	General Chemistry with lab
	Fall, Spring Summer 

	ES 207 or Equivalent 
	Anatomy and Physiology* 
	Fall, Spring 

	CHE 203  
	Organic Chemistry*
	Fall, Summer

	BIO 305 
	Biochemistry*
	Fall, Spring 

	MIC 301
	Microbiology 
	Spring

	STA 119 (LEC & REC)
	Statistics
	Fall, Spring 

	NTR 401
	Nutrition and Health
	Fall

	NTR 402
	Nutrition in the Life Cycle
	Spring 

	NTR 434 
	Community Nutrition
	Fall

	NTR 310 
	Foodservice Management 
	Spring 

	NTR 202
	Food Science 
	Spring

	NTR 201 
	Culinary Skills 
	Fall 

	
	Servesafe Safe Manager Certification (link) 
	Prior to program start 

	* For these courses, a lab is recommended but not required for admission



For those completing prerequisites outside the University at Buffalo, please adhere to the following expectations for course content and check with me if you are uncertain whether a course may prepare you for the graduate program.
1. Chemistry 1 and Chemistry 2 with labs: Develop foundational knowledge in general chemistry and laboratory skills.
2. Human Anatomy and Physiology: Understand the structure and function of the human body systems.
3. Organic Chemistry: Learn about the structure, properties, and reactions of organic compounds.
4. Biochemistry: Study the chemical processes within and related to living organisms.
5. Microbiology: Explore microorganisms and their effects on humans, animals, plants, and the environment.
6. Statistics: Gain proficiency in statistical methods and their applications in research.
7. Nutrition and Health: Focus on the relationship between diet, health, and disease, with the prerequisite that this must be a 300 or 400 level human nutrition course if not taken at UB.
8. Nutrition in the Life Cycle: Examine nutritional needs and concerns throughout different stages of life.
9.  Community Nutrition: Address nutrition-related issues within community settings and public health in the US.
10. Foodservice Management: Learn the principles and practices of managing foodservice operations.
11. Food Science: Understand the scientific principles behind food composition, preparation, and preservation.
12. Culinary Skills or equivalent course or Rouxbe Course “The Cook’s Roadmap” or Demonstrated Professional Culinary Experience: Develop practical culinary skills and knowledge


