NUFS- Food Science Assessment Report Spring 2008 


Lucy McProud, Chair

Student Learning Outcome #1 
	· Food Science SLOs

· Demonstrate appropriate laboratory skills and an understanding of scientific/

             research methodology


RECORD OF ASSESSMENT

I. Data Collection:
a. [S08] – For this assessment cycle, how were the data collected and what were the results? 
Collection:  Survey of Alumni (graduated within two years); Survey of Employers and Dietetic Internship Preceptors (EP)

Results:  
Alumni – 75% satisfied or very satisfied



EP  - 75% satisfied or very satisfied
II. What have you learn about this Student Learning Outcome?
[F08] – Based on the results in part I., briefly summarize the discussion surrounding this outcome, i.e., what does the faculty conclude about student learning for this SLO?
III. Action Item(s) (if necessary):

[F09] – Based on the discussion in part II., what actions will the department take to improve student learning, e.g., program changes, changes in pedagogy, process changes, resources requests, etc?

Student Learning Outcome #2 
	· Food Science SLOs

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


RECORD OF ASSESSMENT

I.  Data Collection:
a. [S08] – For this assessment cycle, how were the data collected and what were the results? 
Collection:  Survey of Alumni (graduated within two years); Survey of Employers and Dietetic Internship Preceptors (EP)

Results:  
Alumni – 75% neutral, satisfied or very satisfied



EP  - 100% satisfied or very satisfied
II. What have you learn about this Student Learning Outcome?
[F08] – Based on the results in part I., briefly summarize the discussion surrounding this outcome, i.e., what does the faculty conclude about student learning for this SLO?
III. Action Item(s) (if necessary):

[F09] – Based on the discussion in part II., what actions will the department take to improve student learning, e.g., program changes, changes in pedagogy, process changes, resources requests, etc?
Student Learning Outcome #3 
	· Food Science SLOs

· 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.


RECORD OF ASSESSMENT
I. Data Collection:
a. [S08] – For this assessment cycle, how were the data collected and what were the results? 
Collection:  Survey of Alumni (graduated within two years); Survey of Employers and Dietetic Internship Preceptors (EP)

Results:  
Alumni – 75% satisfied or very satisfied



EP – 100% neutral, satisfied or very satisfied (39% responded NA)
II. What have you learn about this Student Learning Outcome?
[F08] – Based on the results in part I., briefly summarize the discussion surrounding this outcome, i.e., what does the faculty conclude about student learning for this SLO?
III. Action Item(s) (if necessary):

[F09] – Based on the discussion in part II., what actions will the department take to improve student learning, e.g., program changes, changes in pedagogy, process changes, resources requests, etc?

Student Learning Outcome #4 
	· Food Science SLOs

· 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.


RECORD OF ASSESSMENT

I. Data Collection:
a. [S08] – For this assessment cycle, how were the data collected and what were the results? 
Collection:  Survey of Alumni (graduated within two years); Survey of Employers and Dietetic Internship Preceptors (EP)

Results:  
Alumni – 84% neutral, satisfied or very satisfied



EP  - 75% satisfied or very satisfied 
II. What have you learn about this Student Learning Outcome?
[F08] – Based on the results in part I., briefly summarize the discussion surrounding this outcome, i.e., what does the faculty conclude about student learning for this SLO?
III. Action Item(s) (if necessary):

[F09] – Based on the discussion in part II., what actions will the department take to improve student learning, e.g., program changes, changes in pedagogy, process changes, resources requests, etc?
Student Learning Outcome #5 
	· Food Science SLOs

· 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.


RECORD OF ASSESSMENT

I. Data Collection:
b. [S08] – For this assessment cycle, how were the data collected and what were the results? 
Collection:  Survey of Alumni (graduated within two years); Survey of Employers and Dietetic Internship Preceptors (EP)

Results:  
Alumni – 63% satisfied or very satisfied



EP  - 75% neutral, satisfied or very satisfied
II. What have you learn about this Student Learning Outcome?
[F08] – Based on the results in part I., briefly summarize the discussion surrounding this outcome, i.e., what does the faculty conclude about student learning for this SLO?
III. Action Item(s) (if necessary):

[F09] – Based on the discussion in part II., what actions will the department take to improve student learning, e.g., program changes, changes in pedagogy, process changes, resources requests, et
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