
Agriculture and Food Studies Certificate
Food produCtion plAyS An importAnt rolE within thE FingEr lAkES rEgion oF  
nEw york. To prepare you for a career and advancement in this major industry, MCC offers a certificate 

in Agriculture and Food Studies. The certificate courses prepare students with fundamental knowledge and 

skills required to succeed in the agricultural and food-related industry — from farm to fork. Specific skills  

addressed include food quality, food safety, supervision, communication, inventory management,  

documentation, team skills, and problem-solving. The certificate is offered as both a two- and four-semester 

course sequence (24 total credits) with many of the courses offered online and in the classroom.

 “Real-world experience 
is a key factor in  
today’s job market. 
MCC delivers that  
experience and  
knowledge through  
its real-world courses 
and dedicated  
faculty.”

–Kyle, MCC graduate  
and food industry  

sales representative
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progrAm dESCription

Upon completion of this program, students will have learned to:

1. Identify and describe a variety of educational and career opportunities in  
the agriculture and food-related industry.

2. Communicate effectively using terms and knowledge related to agriculture 
and food production.

3. Describe and assess issues related to food quality assurance.

4. Identify and explain the presence and impact of food pathogens and  
contaminants at various points of food production.

5. Explain and apply principles of food safety and sanitation.

6. Solve problems related to agriculture and food production.

7. Work effectively in team-building environments.

8. Document work-related information involving agriculture and  
food-related processes.
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MCC is committed to fostering a diverse community of outstanding faculty, staff and students, as well as ensuring equal educational opportunity, employment and access to services, programs, and activities, without regard 
to an individual’s race, color, national origin, religion, creed, age, disability, gender, identity, sexual orientation, familial status, pregnancy, predisposing genetic characteristics, domestic violence victim status or criminal 
conviction. Employees, students, applicants, or other members of the College community (including but not limited to vendors, visitors and guests) may not be subjected to harassment that is prohibited by law, or treated 
adversely or retaliated against based upon a protected characteristic.©2013

gEt thE lAtESt on CArEErS in our ArEA, inCluding EmploymEnt projECtionS,  
EArningS, And job opEningS At www.monroECC.Edu/go/CArEErCoACh

A Strong StArt—ACAdEmiCAlly And FinAnCiAlly!
MCC’s low tuition is among the lowest in New York state. A variety of financial aid opportunities help make a  
high-quality college education affordable. You could qualify for federal grants, workforce grants, scholarships,  
and more. Visit www.monroecc.edu/go/finaid or call 585.292.2050.

Among thE bESt Community CollEgES 
MCC’s unique approach to education makes us one of the most innovative community colleges in North  
America. MCC is part of the State University of New York (SUNY) and a member of the League for Innovation 
in the Community College Board of Directors. League members demonstrate leadership in academics, student 
services, information technology, and workforce development.

Find out morE 
To learn more about the Agriculture and Food Studies Certificate, visit www.monroecc.edu/go/agriculture.  
 
To learn more about MCC, visit us on the web at www.monroecc.edu.  
 
Apply today at admissions.monroecc.edu or contact the Admissions Office at 585.292.2200 to schedule a visit.

Experience all that MCC has to offer, and discover what inspires you.

RrEquirEd CourSES:

two-SEmEStEr SEquEnCE

1st Semester          2nd Semester

AGS 150 General Microbiology for Food and Agriculture (4)   BUS 135 Supervising for the 21st Century (3)

ENG 101 College Composition        SPC 141 Interpersonal Speech Communication (3)

  or ENG 200 Advanced Composition (3)     SUS 101 Introduction to Sustainability (3)

CRC 125 Microsoft Office (4)        AGS 200 Food and Agriculture Problem Solving - 

AGS 101 Introduction to Agriculture (1)        Behavioral Applications (3)

totAl: 12 credits          totAl: 12 credits

Four-SEmEStEr SEquEnCE

1st Semester          2nd Semester

AGS 150 General Microbiology for Food and Agriculture (4)   ENG 101 College Composition  

AGS 101 Introduction to Agriculture (1)        or ENG 200 Advanced Composition (3)

totAl: 5 credits          SUS 101 Introduction to Sustainability (3)

            totAl: 6 credits

3rd Semester          4th Semester

CRC 125 Microsoft Office (4)        AGS 200 Food and Agriculture Problem Solving - 

SPC 141 Interpersonal Speech Communication (3)      Behavioral Applications (3)

totAl: 7 credits          BUS 135 Supervising for the 21st Century (3)

            totAl: 6 credits

CurriCulum ovErviEw

Average earnings:  $12 to $30 per hour

Start your career with employers like these: Your job title could be:

• Alpina • Food Processing Technician

• Mueller Quaker • Sales Rep — Wholesale

• Yancey’s Fancy • Technician

• Holley Cold Storage • First Line Supervisor

• Sweeteners Plus

• Monroe Tractor

• Carolina Crocker Eastern

• Harris Seed
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