Spring 2007 Semester Program Assessment Report

(Please provide electronic and hard copy to your college facilitator.)

Degree program*: Nutrition Science
Department: Nutrition and Food Science
Chair:  Lucy McProud, PhD, RD
Department Phone: 924-3100
Report Prepared by: K. Sucher, ScD, RD
Date: May 1, 2007
*Where multiple program curricula are almost identical, and SLOs and assessment plans are identical, it is acceptable to list more than one program in this report.

Please list all Student Learning Outcomes/Objectives (SLOs) for this program in Tables 1A & 1B. 

	Table 1B. Unique Learning Outcomes, if multiple programs reported on this form. 

	Dietetic Concentration: Didactic Program in Dietetics (DPD)

	SLO #
	

	1
	Demonstrate basic food preparation skills

	2
	Practice professional ethics at all times

	3
	Minimum of 6 case studies and two lab reports will be completed by students in at least five different courses

	4
	Demonstrate appropriate laboratory skills and an understanding of scientific/research methodology

	5
	Participate in community/ professional organizations as part of at least three courses

	6
	Describe nutritional needs in health and disease throughout the life cycle

	7
	Assess health status and plan diets for groups and individuals in health and disease

	8
	Incorporate computer literacy in professional activities

	9
	Apply the principles of food production, delivery and service, procurement, finance, and human resource management

	10
	Exhibit qualities of leadership, as well as skills in collaboration and negotiation, as a team member

	11
	Apply basic organization and management skills

	12
	Apply knowledge of government and business to explain public policy, promote good nutrition and to advocate for consumers on nutrition issues

	13
	Demonstrate knowledge of the scientific basis of nutrition, food science, and foodservice for entry level professionals.

	14
	Practice with regard for environmental issues related to food

	15
	Communicate and educate effectively, to different ethnic groups and/or individuals, through writing, counseling, consulting and oral presentations

	BS Food Science Technology Concentration

	1
	Demonstrate appropriate laboratory skills and an understanding of scientific/

research methodology

	2
	Communicate and educate effectively, to groups and/or individuals, through writing, consulting and oral presentations

	3
	Demonstrate the ability to use various quality assurance/control tools and models to monitor food product/process quality through problem solving and critical thinking skills through the design of a comprehensive written food processing project. 

	4
	Demonstrate knowledge of food engineering principles and the ability to apply them to solving food processing system problems through numerous problem solving exercises and an independent comprehensive written and oral culminating food process engineering project.

	5
	Demonstrate skills in applying basic laboratory techniques and critical thinking skills in the planning, collection and analysis/interpretation and communication of chemical analysis data through laboratory group activities. 

	BS: Nutrition Education (emphasis)

	1
	Communicate and educate effectively on food and nutrition, to different ethnic groups and/or individuals, through writing, counseling, consulting, and oral presentations.

	BS: Food Management (emphasis)

	1
	Apply principles of food production, delivery and service, procurement, finance, and human resource management

	BS: Sports Nutrition (emphasis)

	1
	Write guidelines for athletes describing optimum intake of nutrients prior to, during, and after performance

	BS: Nutrition Science (emphasis)

	1
	Demonstrate knowledge of the scientific basis of nutrition

	BS: Environ. Food & Heath Specialist  (emphasis)

	1
	Demonstrate knowledge of proper food sanitation practices.

	MS:  Nutrition Science

	1
	Successfully complete the graduate competency examination

	2
	Generate a research proposal including comprehensive literature review

	3
	Complete data collection on proposed research

	4
	Analyze data collected using appropriate methodology

	5
	Synthesize data in a journal formatted project/thesis

	6
	Successfully defend project/thesis

	7
	Present research findings in a professional format


Please complete the schedule of learning outcome assessment below by listing all program SLOs by number down the left column and indicating whether data were/will be collected (C), when they were/will be discussed by your faculty (D) and when changes resulting from those discussions were/will be implemented (I). 
NOTE: * SJSU must provide data to WASC for all SLOs by the end of Sp07.
Table 2

C = data Collected

D = results Discussed
I = changes (if any) Implemented 
	SLO #
	F05 or earlier
	Sp06
	F 06
	Sp07
	F07
	Sp08

	BS: Dietetics
	
	
	
	
	
	

	1 - 15
	C
	D
	I
	
	C
	D

	BS: Food Science
	
	
	
	
	
	

	1 - 5
	C
	D
	I
	
	C
	D

	BS: Nutrition Education
	
	
	C
	D
	C/I
	

	BS:  Food Management
	
	C/D
	
	
	C
	

	BS: Sports Nutrition
	
	
	C
	D
	C
	

	BS: Nutrition Science
	
	
	
	C
	C
	

	BS: Environ. Food & Heath Specialist 
	C/D
	C/D
	
	
	C
	

	MS:  Nutrition Science
1-7
	C/D
	C/D
	C/I
	D
	C
	D


1.  Check the SLOs listed at the UGS Website  (www.sjsu.edu/ugs/assessment/programs/objectives). Do they match the SLOs listed in Tables 1A and 1B?

______x__ YES                _________ NO
2.
Fall 2006 Performance Data: Describe the direct assessment (performance) data that were collected in fall 2006 (‘C’ in Sp06 column of Table 2), how much and by whom. Be specific, for example: Instructors in two sections (60 students) of PSYC 150, Anagnos and Cooper, gave an embedded exam question and in their summary  report indicated  the % of students who earned a ’B’ or better, ‘C’, or less than ‘C’ using the same grading rubric for that question.
	SLO #
	Direct Assessment

	BS: Nutrition Education
	· Instructor assessment of education projects in NuFS 190; 80% of students should score a C or better. 80% of students should score a C or better.

· Preceptor evaluation in NuFS 192.  80% of students should score a C or better.  Preceptor evaluation of satisfactory (2 out of 3) or better.

	BS: Sports Nutrition
	· Instructor assessment of assignment in NuFS 123; 
· Preceptor evaluation in NuFS 192.  Preceptor evaluation of satisfactory (2 out of 3) or better.

	MS:  Nutrition Science
	

	1-7
	Passage rate on entry competency exams.  70% should pass the exams


1. Fall 2006 Indirect Measurement (if any): Describe the indirect assessment data that were collected in fall 2006 (‘C’ in Sp06 column of Table 2), how much and by whom. Be specific, for example: 
	SLO #
	Indirect Assessment

	
	None


4. Fall 2006 Findings/Analysis:  Describe the findings that emerged from analysis of data collected in Fall 06.  
	Dietetic Concentration: Didactic Program in Dietetics (DPD)

	Findings

SLO #
Accreditation measurable goal
	Dietetic Concentration 
Outcome Measures – 
· 90% pass  rate for the last five years on the National Registration Exam



	BS Food Science Technology Concentration

	
	

	BS: Nutrition Education (emphasis)

	1
	Communicate and educate effectively on food and nutrition, to different ethnic groups and/or individuals, through writing, counseling, consulting, and oral presentations. 

· NuFS 190 – Nutrition Education & Counseling

Date were collected on one assignment – Developing a nutrition education lesson plan.  Results were: 43/44 students (98%) scored above a 70(out of 100); 36/43 (84%) scored over an 80 (out of 100).

· NuFS 192 (Capstone Course- Field Experience)

There was one student majoring in the Nutrition Education Emphasis fall semester 2006 who was enrolled in the Field Experience course NuFS 192.  She completed her experience at The Center for Discovery and Adolescent Change in Menlo Park, CA under a Registered Dietitian (RD).  The Field Experience Preceptor (RD) rated the student as “outstanding” on a scale of “1” to “3” with three being outstanding.



	BS: Food Management (emphasis)

	
	

	BS: Sports Nutrition (emphasis)

	1
	Write guidelines for athletes describing optimum intake of nutrients prior to, during, and after performance 
· NuFS 123 - Nutrition for Sport.  

Date were collected on a tennis player case study assignment.  Students had to evaluate the player’s diet using a food analysis program, then revise the  eating plan and design a one day meal plan while the player was at an all day tournament. Results were:  For students that completed the assignment 85% scored a C or better.  Mean score = 83/100.


	BS: Nutrition Science (emphasis)

	
	

	BS: Environ. Food & Heath Specialist  (emphasis)

	
	

	MS:  Nutrition Science

	1
	Successfully complete the graduate competency examination (Fall 2006) 
37 graduate exams were administered (first time attempt).  80% passed the Foodservice competency exam; 64% Food science; and 38 % Nutrition Science. Overall pass rate was 57%




5.
Fall 2006 Actions: What actions are planned and/or implemented to address the findings from spring 2006 data? These are indicated by ‘I’ in Table 2 for the SLO data collected in spring ’06. 
	Implemented
	Electronic version of student portfolios was pilot tested with six undergraduate students in NuFS 31.  The eportfolio will be implemented next Fall 07 for all students in NuFS 31 if funded.

	Planned
	Pass rates in the graduate competency exams are disappointing, however, these exams are meant to be taken at the beginning of the graduate program to identify knowledge deficits. The data from Fall 06/Spring 07 will be correlated to application criteria so we can spot the knowledge inadequacies before students take the exam and/or increase selectivity of graduate students admitted to our program.

	
	


6.
Spring 2007 Process Changes: Did your analysis of Fall 2006 data result in revisiting/revising the Student Learning Outcomes or assessment process?  Yes __  No _x__.   

7. Spring 2007 Performance Data: Describe the direct assessment (performance) data that were collected Spring 2007 (‘C’ in F06 column of Table 2), how much and by whom. 
	SLO #
	Data collected, how much, by whom**

	Nutrition Science  emphasis

· Demonstrate knowledge of the scientific basis of nutrition
	· Instructor assessment of embedded questions in NuFS 108A/109 exams. 70% will score a C or better on selected items.

·  Preceptor evaluation in NuFS 192.  Preceptor evaluation of satisfactory (2 out of 3) or better.

	Graduate Program
· Generate a research proposal including comprehensive literature review

	· Instructor will assess NuFS 295 Proposal.  80% of enrolled graduate students should receive a B or better grade


8. Spring 2007 Indirect Measurement (if any): Describe the indirect assessment data that were collected - how much and by whom. 
	SLO #
	Indirect Assessment

	BS: Dietetics
	

	1 - 15
	Survey of current students 

	BS: Food Science
	

	1 - 5
	Survey of current students 

	BS: Nutrition Education
	Survey of current students 

	BS:  Food Management
	Survey of current students 

	BS: Sports Nutrition
	Survey of current students 

	BS: Nutrition Science
	Survey of current students 

	BS: Environ. Food & Heath Specialist 
	Survey of current students 

	MS:  Nutrition Science
	

	1-7
	Survey of current students

	
	


9.  Fall 2007  Direct Measurement: For the SLOs scheduled to be assessed in Fall 2007, describe the direct (performance) data that will be collected, how much and by whom.
	SLO #
	Indirect Assessment

	BS: Dietetics
	

	1 - 15
	· Survey of employers and preceptors 

	BS: Food Science
	

	1 - 5
	· Survey of employers and preceptors

	BS: Nutrition Education
	· Survey of employers and preceptors

	BS:  Food Management
	· Survey of employers and preceptors.
· Instructor will assess outcome on the budget project in NuFS 113 with an expected outcome of over 70% receiving a C or better.  
· Instructor of NuFS 192 will report on the Preceptors evaluation of student field experience. Preceptor evaluation of satisfactory (2 out of 3) or better is expected.

	BS: Sports Nutrition
	· Survey of employers and preceptors

	BS: Nutrition Science
	· Survey of employers and preceptors

	BS: Environ. Food & Heath Specialist 
	· Survey of employers and preceptors

· Instructor in NuFS 20 will report the Serv-Safe exam outcomes.  Outcome expects is a pass rate over 80%.  
· The instructor of NuFS 192 will report on the Preceptors evaluation of student field experience. Preceptor evaluation of satisfactory(2 out of 3)  or better.

	MS:  Nutrition Science
	

	2. Complete data collection on proposed research

3. Analyze data collected using appropriate methodology

4. Synthesize data in a journal formatted project/thesis

5. Successfully defend project/thesis


	· Graduate Thesis/Project Advisors will determine graduate student thesis/project completion and defense rate.  Expected outcome is over 90%.


10.
Fall 2007 Indirect Measurement (if any): Describe the indirect assessment data that will be collected (‘C’ in F07 column of Table 2), how much and by whom. Be specific, for example: graduating seniors in all capstone course sections will be surveyed on curriculum strengths & weaknesses. 
	SLO #
	Indirect Assessment

	BS: Dietetics
	

	1 - 15
	Survey of alumni 

	BS: Food Science
	

	1 - 5
	Survey of alumni

	BS: Nutrition Education
	Survey of alumni

	BS:  Food Management
	Survey of alumni

	BS: Sports Nutrition
	Survey of alumni

	BS: Nutrition Science
	Survey of alumni

	BS: Environ. Food & Heath Specialist 
	Survey of alumni

	MS:  Nutrition Science
	

	7.  Present research findings in a professional format


	Survey of alumni
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