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SP 60. Weeds (3) S Harrison
In addition, degree students (except Agribusiness and Enology majors) Ptgmqnisitc: CP 11. Weeds common to the San Joaquin Valley afnd the“l preven=
complete the following courses: Ag 1, 20, 130, 136, 151, AgM electives (6 untion #nd control; weed identification and recommended methods of control or pre-

Bot. 1, Chem. 2a-b, 8, Biol 1b, 120, Econ. la. A total of 128 semester unisfention. (2 lecture, 3 lab hours; 1 week-end field trip)
required for graduation. Agricultural Inspection majors are not required to ¢€P 103. Seed Production (3) F Bichler
plete Bioi. 120; are required to complete 4 units of AgM electives; and are reqe Prerequisite: CP 11 or permission of instructor. Principles and practices in the

Additional Requirements—B.S. Degree

to Eonlxplete CI-’ 12,H12,V 11.1 S © - . A culture of vegetable and field crops for seed production; harvesting, storage, yields,
nology majors must complete the following additional requirements: Afgualiry. seed laws, certification, seed cleaning, and marketing. (2 lecture, 3 lab
“ la-b, Ag 1, Bus. Ad. 110, Chem. 2a-b, 8, 101, 105, 109, Econ. Ia-b, Biol. 1a, Matiee § =k i g ;

Physics 2a-b, two semesters of satisfactory collegiate study (or equivalent) inf
foreign language (see page 69), and electives. Agribusiness majors take Ag 1, l&F 105. Cotton Technology (3) F Van Elswyk
1a, Bot. 104, Chem. 2a-b, 8, Econ. 1a-b. A total of 128 semester units are reqé Prerequisite: CP 52 or equivalent. Cotton harvesting, processing, marketing,

for graduation. itilization, and testing; cotton fiber technology. (2 lecture, 3 lab hours)
Additional Requirements—Technical Certificate BSe r. » .
Technical students must complete, in additdon to the major requirements s ?ge i SR (3).5_ : . ! S
: following courses: Ag 1, 31, 40, 151, AgM electives (6 units), Bus. Ad. 27, As V,I?rere_qms:te: CP 11 or permission of instructor. Idennﬁf:atmn of range fora.ge;
| Science and/or Plant Science electives (10 units), Soc. Sci. 3a-b, Biol. la orfSHmanng carrying capacity; methods P_f Iange conservation, controlled grazing,
‘ Health Ed. 90 or 91, Phys. Ed. (4 semesters), Engl. 1a, Speech 20 or 24. AgnWwater development, rodent control, fertilization, reseeding, brush removal; identifi-
‘ tural Inspection majors are required to complete CP 12, H 12, V 11 and 4 ¢€ation of poisonous plants. (2 lecture, 3 lab hours; 1 Saturday field trip)
of AgM electives. A total of 84 semester units required for the technical certifié P 150. Crop Breeding (3) S Via Rliwvk
. _‘Prarequisite: Biol. 120. Application of genetic and environmental principles to
¥ Courses Improvement of crop plants; heredity and variation in crop plants, effects of various
Norte: Active immunization against tetanus (available through the Student Ha#¥ironmental factors on crop improvement, effects of self and cross fertilization,
Service) is a prerequisite for registration in any laboratory course in agricuPinciples and results of selection and hybridization in crop improvement. (2
and for any student cmployment on the College Farm. lecture, 3 lab hours)
CROP PRODUCTICN CP 152, Cotton Classing (2) S Van Elgwyk
) n (3haracter§stics of classes and grades of cotton; practical work in classing cotton;
CP 11, Introduction to Agronomy (3) F . e Si¥gotton quality as related to grade, staple, and utlization. (1 lecture, 3 lab hours)
Principles of crop production, survey of important field crops, produd, .
methods and major uses in California and the San Joaquin Valley. (2 lecture, I 0 Independent Study (1-5) F and § (See page 64) Staff
| hours; 2 Saturday field trips) P —
CP 12. Iutroduction to Vegetable Crops (3) § Van Elg
! Culture of vegerable crops for market and home; importance, varieties, cultivag® 15. Introduction to Enology (3) F (Forn?er V 151) ) Heitz
harvesting, storing, and marketing; vegetable diseases and insect pests; veg ‘Hlstory and development of the wine industry; mechanics of various processes
grown commercially in the San Joaquin Valley. (2 lecture, 3 lab hours; 2 Sawug#ind factors involved in wine making.
fiald rope B 115. Winery Practices (5) F (Former V 152) Heitz
CP 51, Forage Crops (3) S Bid ‘Pr'emq_uisites: E 15, V 50, Chem. 109, Bact. 54. Principles and practices of
Prerequisite: CP 11 or permission of instructor. Irrigated forage crops of (Preparaton _Of dessert and t?blc wines; operation of plant equipment; controlled
fornia as related to livestock enterprises; cultural methods, harvesting, market E85tS; sanitation and waste disposal problems. (3 lecture, 6 lab hours)
quality, insect and disease control. (2 lecture, 3 lab hours) E 116. Advanced Winery Practices (4) S Heitz
CP 52. Fiber and Oil Crops (3) S Van El _Prerequisite: E 115. Winery operations; quality control and production of spe-
ity products; laboratory tests for aldehydes and esters, copper and iron, pas-

Prerequisite: CP 11. Fiber and oil crops, cotton, flax, ramie, castor bean, saffic BEMLY: D : ] ) ) : _
common to the San Joaquin Valley; cotton production; varieties and improvemteo cacon and fining; microbiological techniques. (2 lecture, 6 lab hours)
culteral methods, harvesting snd marketng. (2 lecture, 3 l2b hours) E 151a-b. Unit Operations (3-3) Fand S Heitz
CP 53. Cereal Crops (3) F g Prerequisite: permission of instructor. Basic principles of industrial operations
Prerequisite: CP 11. Cereal crops common to the San Joaquin Valley; varit & oy apply to the wine industry with application to chemistry and physics,
and cultural practices, harvesting and marketing. (2 lecture, 3 lab hours) ransformation of energy, heat transfer, and fiow of fluids; application of principles

* as they apply to evaporation, heat exchange equipment, distllation and drying.
CP 56. Vegetable Field Crops (3) F Van Els E 160. Winery Technology (3) § Heitz
isite: . i harvesting, i ing, e ey d :
prgzzrssci(rl:;m;t:g egllzl elf:rolzlscf:}:)‘:gsm:rf gr(:lc‘l:c;:;n} oa:r:m Vfﬂe?g:)ntf; 0:;‘0?: _VPrerqqmsxtc: permission of instructor. Technological study of winery equipment;
sweet potatoes, carrots, melons, and lettuce. (2 lecture, 3 lab hours; 3-day field & 3 4_3:‘-7 i‘i);zﬂ;filé)aﬂd operation; sanitation procedures. (2 lecture, 3 lab hours;
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