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Nutrition 
 
Culinary Arts students may transfer to Life University’s Bachelor of Science in Nutrition 
program. A total of up to 105 quarter credit hours can transfer to Life University. 5 
Culinary Arts courses will transfer for a total transfer credit of 11 quarter hours. The 
courses are Safety, Sanitation and Equipment, American Regional Cuisine, International 
Cuisine, Food Service Leadership & Decision Making, and Practicum/Internship. 
 
For more information, please contact Griffin Tech College at (770) 228-7348 or Life 
University at (800) 543-3202 or admissions@life.edu or click on the following link: 
http://www.life.edu/Admissions_and_Financial_Aid/Admissions/advisers_NEW.asp 
 
 
GRIFFIN TECHNICAL COLLEGE CURRICULUM 
 Griffin Technical College Culinary Arts Courses Accepted by Life University: 

Course 
Number 

Course Title Quarter 
Hours 

Life U. 
Equivalent 

Quarter 
Hours 

CUL 110 Safety, Sanitation & Equipment 3 NTR 312 2 
CUL 114 
CUL 224 

American Regional Cuisine 
International Cuisine 

5 
6 

NTR 414 3 

CUL 133 Food Service leadership & Decision 
Making 

5 NTR 442 3 

CUL 216 Practicum/Internship 12 NTR 443 3 
Total Hours  31  11* 
 
Advanced standing hours can be used as a part of the 120 quarter hours in areas IV, V, VI and VII of the 
curriculum.  There are 189 total program quarter hours in Life University’s Curriculum. 
 
If a student does not take a course or courses in the chart listed above then they must take the equivalent 
course or courses at Life University. 
 
Including General Education courses, Life University will accept up to 76 quarter hours from Griffin 
Technical College.  In this way, the student can receive advanced standing when entering the program.  The 
student must then pass 84 quarter hours in designated courses with the appropriate GPA at Life University 
to receive the Nutrition degree. 
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