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201. Fruits, Vegetables, and 
Ornamental Plants for Outdoor 
Home Plantings 
Spring. 4(3-2) 

Principles and practices used in producing 
fmits, vegetables, flowers, trees, shrubs and 
vines in small gardens, containers, and the 
home landscape. Indices for edible quality of 
home grown fniits and vegetables. 

211. Ornamental Trees and 
l\larrou:-leaved Evergreens 
Fall. 4(2-4) 

Identification, adaptation and evaluation of 
trees, deciduous shrubs, narrow-leaved ever­
greens and woody vines. Emphasis is on the 
asthetic and functional uses of trees and shrubs 
in the landscape. 

212. Ornamental Flowering Shrubtj 
and Broad-leat:ed E t:ergreens 
Spring. 4(2-4) 

Identification, adaptation and evaluation of 
trees, deciduous shrubs, broad-leaved ever­
greens, woody vines and ground covers. Em­
phasis is on the flowering characteristics and 
aesthetic and functional uses of plants in the 
landscape. 

221. Commercial Plant Propagation 
(421.) Winter. 4(3-2) 

Principles of plant propagation by seed, cuttage, 
layerage, and graftage employed by nuseries; 
use of growth regulators and environmental 
treabnents in plant propagation. 

230. Indoor Plants and Flou:ers 
(323.) Fall, Winter, Spring. 3(1-4) Hor­

ticulture majors will be required to leam scien­
tific names of plants. 
Identification, culture and propagation of 
plants; principles of flower arrangement, con­
struction of dish gardens and hanging baskets, 
and the forcing of bulbs. 

320. Tree Fruit Production 
Fall. 4(3-2}juniors. 

Commercial production of principle tree fruit 
crops of Michigan with emphasis on planting, 
soil management, fertilization, pruning, thin­
ning, and grafting. 

324. Mass Merchandi.~ng Ornamental 
Plants 
Spring. 2(1-2) HRT 211 or HRT 212. 

History of merchandising ornmental plants; 
types of garden centers, impact of cultural in­
formation and labeling on consumer. The man­
ager, advertiser, and buyer decision making 
process. One day field trip required. 

325. Ornamental Plant Management 
Spring. 4(3-2) HRT 211 or HRT 212. 

Transplanting and maintenance of landscape 
plants subjed to stresses of urban environment. 
De\"elopment of annual maintenance specifica­
tions. Identification and evaluation of herbace­
ous annuals, biennials and perennials for land­
scape. 
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330. Special Problems 
Fall, Winter, Spring, Summer. 1 to 4 

credits. May reenroll for a maximum of 12 cred­
its. Approval of department. 
Individual work on a field, laboratory or library 
research problem of special interest to the stu­
dent. 

331. Selected Topics 
Fall, Winter, Spring, Summer. 1 to 4 

credits. May reenroll fora maximum of 12 cred­
its if different topic is taken. Approval of de­
parlment. 

350. Floral Design 
Spring. 2(()..4) junior majors and ap­

proval of deparlment. 
Principles of floral design and the care and han~ 
dling of materials. Creation of corsages, terraria, 
tropical planters, and home, hospital and 
novelty arrangements. 

402. Principles of Weed Control for 
Horticultural Crops 
Fall of odd-numbered years. 4(3-2) 

CEM 132, BOT 301. 
Principles underlying weed control practices for 
horticultural crops. Factors involved in mechan­
ical, chemical and biological control. 

408. Principles of Plant Breeding 
Winter. 4(3-2) CSS 250. Inter­

departmental with and administered by the 
Department of Crop and Soil Sciences. 
Application of genetics and other sciences to 
breeding and improvement of agronomic and 
horticultural crops. 

411. Fruit and Landscape Crop 
Physiology I 
Fall. 4(3-2) juniors. 

Physiological effects of moisture and nutritional 
environments related to fruit crops and woody 
perennial plants. 

412. Fruit and Landscape Crop 
Physiology II 
Winter of odd-numbered years. 3(3-0) 

juniors, BOT 301, not open to students with 
credit in HRT 807 or HRT 808. 
Physiology of flowering and fruit development 
in woody plants with special reference to chem­
ical and cultural methods of manipulation. 

416. Handling and Storage of 
Horticultural Crops 
Winter. 4( 4-0) juniors. 

Biological principles involving physical move­
ment of fresh products from fann to consumer; 
physiological processes affecting maturity, qual­
ity and condition; selection and use of handling, 
storage, and transport facilities. 

417. Controlled Plant Environment 
Fall. 3(3-0) BOT 301 or BOT 414. 

Control of greenhouse environment and its ef~ 
fed on growth and production of horticultural 
crops. 

418. Controlled Plant Ent:ironment 
Laboratory 
Fall. 2(1-2) llRT 417 or concurrently. 

E~periments in the morphology and physiology 
of greenhouse crops. Crop production and the 
use of greenhouse equipment. 

419. Small Fruit Production 
Winter. 3(3-0)juniors. 

Commercial produdion culture, utilization and 
physiology of strawberries, grapes, blueberries 
and raspberries. 

424. Pesticide and Growth 
Regulating Chemicals for 
Horticultural Crops 
Spring. 3(2-2) juniors. 

Spray and dust equipment and application; pes­
ticide and growth regulating chemicals, their 
use in the growing of horticultural crops, and 
influence on the physiology of the plant. 

433. Greenhouse Cut Flower and 
Foliage Plant Production 
Spring of even-numbered years. 4(3-2) 

May reenroll for a maximum of 8 credits. HRT 
418 or approcal of department. 
Principles of cut flower and foliage plant physi­
ology; emphasizes production management. 

434. Greenhouse Container-Grou·n 
Plant Production 
Winter. 4(3-2) HRT 418 or approcal of 

deparlment. 
Principle.~ of flower crop physiology; manage­
ment of container-grown plant production. 

440. Nursery Management 
Fall. 3(2-2)juniors. 

Management practices applied to wholesale 
nursery production and marketing. One ali-day 
field trip to visit nurseries is reqired. 

452. Wann Season Vegetables 
Spring. 3(3-0) BOT 301, CSS 210. 

\Varm season vegetable crops with emphasis on 
botany, taxonomy, morphology, growth proc­
esses, production, harvesting, handling, quality 
and composition. 

45.3. Warm Season Vegetables 
Laboratory 
Spring. 1(0-2) HRT 45'2 or concur­

rently. 

Identification of seeds and plants and factors 
affecting germination, sex expression, perma­
ture flowering, bulb and tuber fOrmation. 

4.56. Cool Season Vegetables 
Fall. 3(3-0) BOT 301, CSS 210. 

Cool season vegetable crops with emphasis on 
botany, taxonomy, morphology, growth proc­
esses, production, harvesting, handling, quality 
and composition. 

457. Cool Semmn Vegetable.'f/ 
Laboratory 
Fall. 1(()..2) HRT 456 or concurrently. 

Mineral nutrition, fertili?.er placement and 
sources, herbicide action, weed competition, 
plant identification and post-harvest conditions 
for vegetables. 

8o'I. Research Procedures in Plant 
Science 
Winter. 4(3-2) Approval of depart­

ment. 
Orderly approach to problems of biological re­
search in relation to basic principles of research. 

807. Physiology of Horticultural 
Crops! 
Fall. 4(3-2) BOT 415. 

Physiology and biochemistry of bulbous crops; 
morphological aspects and techniques of hor­
ticultural crops; sex expression and seed pro­
duction. 

808. Physiology of Horticultural 
Crops II 
Winter. 4(3-2) BOT 415. 

Physiology of grafting, juvenility, flowering of 
woody plants, fruiting, senescence, bud and 
seed dormancy as related to horticultural crops. 
Emphasis on critical review of literature. 



809. Physiology of Horticultural 
Crops Ill 
Spring. 4(3-2) BOT 415. 

Physiology of abscission, winter hardiness, 
water and nutrient relations, crop productivity 
and problems concerned with crop production. 

810. Seminar 
Fall, Winter. 1(0-1) 

82.5. Post Harvest Physiology 
Spring. 4{3-2) 

Biochemical and biophysical changes as­
sociated with the maturation, ripening and 
senescence of harvested horticulhtral plants. 

830. Special Research Problems 
FaU, Winter, Spring, Summer. Vari­

able credit. May reenroll for a maximum of 12 
credits. Approval of department. 

8.31. Selected Topics 
Fall, Winter, Spring, Summer. 1 to 4 

credits. May reenroll for a maximum of 12 cred­
its if different topic is taken. Approcal of de­
partment. 

899. Master's 1'hesis Re.<>earch 
Fall, Winter, Spring, Summer. Vari­

able credit. Appro1;al of department. 

9.51. Cytogenetics in Plant Breeding 
Winter of odd-numbered years. 3(3-0) 

BOT 427, BOT 828, or approval of department. 
Interdepartmental with and administered by 
the Department of Crop and Soil Science.'!. 
Application of cytogenetic principles to plant 
breeding. Significance of recombination, role of 
induced mutations, polyploid, chromosome 
substitution, and aneuploid analyses as they 
apply to the field of plant breeding. 

999. Doctoral Dissertation Research 
Fall, Winter, Spring, Summer. Vari­

able credit. Appro1;al of department. 

HOTEL, RESTAURANT AND 
INSTITUTIONAL 
MANAGEMENT HRI 

College of Business 

102. Introduction to the Service 
Industries 
Fall. 3(3-0) ,\lot open to Seniors. 

Management careers and opportunities in hotel, 
motel, food service, health facilities, dub, rec­
n:·ational centers, tourism and other public hos­
pitality businesses. Includes front office prac­
tice. Local field trip required. 

20:J. Service IndusfnJ Accounting 
(303) Fall, Spring. 4(4-0) AFA 202; not 

open to Seniors. 
Principles of accounting applied to sen ice in­
dustries. Financial statement analysis and cash 
flow concepts. Managerial accounting em­
phasized. 

Hotel, Restaurant and Institutional Management- Descriptions 

of 

Courses 

237. Management of Lodging 
Facilities 
Fall, Winter, Spring. 4(4-U) Sophomore 

majors. 
An analys1s of the guest cycle through examina­
tion of ntrious operating departme1lts within a 
hotel. Functions of revenue and nonrevenue 
departments witl1 emphasi~ on managi11g de­
paltmental interrelationship~. 

24.5. Food Production Science 
Fall, Spring. 4(4-0) HNF 100. 

Interrelationships of the physical, biological 
and chemical principles relevant to the food 
service industry. 

2.52. Professional Experience I 
Fall, Winter, Spring, Summer. 1 credit. 

Appr01:al of school. 
A written report based on prior -100 hours of 
appro\·ed profes~ional work experience in the 
hospit.1.lity ind11Stry. 

261. Dimensions of Tourism 
Fall, Winter. Summer of odd­

numbered years. 4(4-0) EC 201 or COIIC!~rrently; 
not open to Seniors. 
Forces which influence the international and 
domestic hospita!itv, leisure, travf'l and recre­
ation indnstrips. S~cio-economic models and 
measurement of regional impact. demand and 
~upply. 

26.5. Food Production Standards 
Fall, Spring. 4( 4-0) JIRI 245. 

Interrelationship~ of the environmental, mic­
robiological and phy~iological principles rele­
vant to the food service industry. 

307. Superdsion in the Hospitality 
Industry 
Fall, \Vinter, Spring. Summer of 

eHn-numbered years. 4(4-0) HRI 237, MGT 
302. 
The direction of people at work in the hospital­
ity industry. Special applications of supervisory 
management skills in hotels, restaurants and 
other hospitality indnstry establishments. 

:J3.5. Service Industries Equipment 
and Utilities 
(235.) Fall, Winter. Summer of even­

numbered years. 4(4-0) MTH 108 or MTH Ill; 
JlRI 237. 
Engineering in food and lodging industry, em­
pha~izing utilities, machinery characteristics 
and environment. 

337. Management Systems for the 
Hospitality IndustnJ 
Winter, Spring. Summer of even­

numbered years. 4(4-0) CPS 110, EC 200. 
E\·aluation and appraisal of management sys­
tems cmTently in use and the de\·elopment of 
new management systems for the hospitality in­
dustry. 

353. Professional Experience II 
Fall, Winter, Spring, Summer.] credit. 

HRI252, approml of school. Must be completed 
before enrollment for final term of the senior 
year. 
A written report based on prior 400 hours of 
approved professional work experience in the 
ho~pitality industry. 

:37.5. Marketing of Hospitality and 
Traeel Sercices 
Fall, Winter, Spring, Summer. 4(4-U) 

Applications of marketing concept'i, methods 
and techniques in the ho~pitality and travel ~ec­
tor. l 1ses and limitations of various promotional 
forces snch as advertising, Held selling, mer­
chandising, sale-s promotion, and in-house sell­
ing. 

:192. Managerial Fiuance for the 
Hospitality Industry 
Fall, Winter, Spring. 4(4-U) AFA 391, 

HRI 203. 
Basic financial concepts applied to the hospital­
ity management industry. :\.lethods of expan­
sion; franchises. condominiums, leases and 
n1anagement contracts. Financial aspects of 
feasibility studies. Financial ratios speci!le to 
the hospital it} industry. 

405. Food and Becerage !Uanagement 
U1inter, Spring. Summer of even­

numhered years. 4(4-0) HRI 265, HRI 203. 
Duties and responsibilitie<; of the manager in 
restaurant and catering operations. ManagcmPnt 
methods in goal ~etting. fOrecasting, controlling 
quality and c-osts; establishing policies to crcatf' 
favorable acceptancp and profitablE' operations. 

43.5. Food Production Systems 
Fall, Winter, Spring. Summer of 

et:en-numbered years. 6( 4-6) FSC 242, HRI 405. 
Recognition and achievement of quality in de­
Yelopment of systematic relationship~ betv.·een 
menu items, time, labor, equipment and costs in 
quantity food prod11ction. Q11ality proc1tremcnt 
policies for food, lwverages and related items. 
Field trips required. 

455A. Food Ecaluation 
Spring. 4( 4-0) Appr01:al of school. 

History of foods and related physiological and 
psychological theories and their application to 
quality consideration. 

45.5B. Becerage Evaluation 
Fall. 4(4-0) Apprat;al of school 

History of beverages and related phy~iological 
and psychological theories and their application 
to quality considerations. 

462. Tourism Management 
Winter. 4(4-0) HRT 261. 

Touri~m organizations, functions, and policy de­
termination, toJU whole~aling and retail travel 
agency management. Field trip required. 

463. Tourism Distribution 
Management 
Winter. 4(4-0) IIR1 261. 

Component channels ofthe tourism distribution 
system. Functional interrelationships of these 
channels with emphasis on increasing distribu­
tion effectheness. Field trips required. 

466. Tourism Planning and 
De L'€ lop men t -
Fall, Spring. 4(4-0) HRI 261. 

Tourism resource characteristics, locatiion, and 
market demand considerations. Analysis of de­
velopment potential, planning processes and 
procedures, capital and personnel require­
ments, and tourism destination development~. 

472. Design and Layout 
Winter, Spring. 4{4-0) HRI 335. 

Conceptualization, design, layout and specifica­
tion of service industry facilities. 
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