STUDENT LEARNING ASSESSMENT PROGRAM

SUMMARY FORM

Degree and

Program Name:
PART ONE:

	What are the learning objectives?
	How, where and when are they assessed? Committee/person responsible?
	What are the expectations?
	What are the results?
	How will the results be used? Committee/person responsible?

	1.Demonstrate the ability to communicate effectively.
	a. Passage rate on proposed FCS portfolio

b. Passage rate on University writing portfolio

c. Written communication as determined by Primary Trait Analysis (PTA) rubrics in FCS 3120,FCS 3755, FCS 4751

d. Oral communication skill as determined by PTA rubric in FCS 4751 and FCS 4940
	a. 85% pass rate on first submission, 100% by graduation

b. 85% pass rate on first submission, 100% by graduation

c. minimum mean score of 3/5 

d. minimum mean score of 3/5
	a. not in effect yet

b. no data yet

c. no data collected as the implementation of accredited program began in fall 2001

d. see c.
	The results of all assessment activities will be used when reviewing current curriculum and perceived program quality.  The following individuals will participate in the review:

a. SFCS Assessment committee

b. University

c/d. Class  

       instructor 

	2.Work effectively as a dietetics professional individually and in a team environment.
	a. Participation as a lab partner in FCS 1120, 2140, and 3120

b. Participation and leadership in FCS 3151 class program 
	a. Work well together 

b. Minimum score of 3/5
	a. Met standard

b. No data due to implementation date
	a. Class instructor 

b. Class instructor

	3.Apply critical thinking and research gathering skills in solving related problems.
	Complete a research-based project in FCS 3120


	minimum mean score of 4/5
	No data collected
	Class instructor 

	4.Effectively and efficiently use the techniques and tools for managing food service systems.
	Planning of a food service establishment in FCS 4940 (PTA rubric to evaluate)
	minimum mean score of 4/5
	No data collected
	Class instructor

	5.Synthesize the role of nutrients and food in the achievement and maintenance of human health and well-being.
	a. analysis of three day food record in FCS 2100

b. Examination scores in FCS 3755 and FCS 4750

c. Assimilation of the roles of nutrients in food (FCS 3755 final exam score)
	a. minimum  mean score of 3/5 on PTA rubric

b. minimum exam score of 85%

c. minimum exam score of 85%
	No data collected
	Class instructors

	6.Apply scientific knowledge and principles to medical nutrition therapy practices.
	Medical record charting completed in FCS 4751
	Minimum mean score of 3/5 on PTA rubric
	No data collected
	Class instructors


PART TWO:  Summarize changes and improvements in curriculum, instruction, and learning that have resulted from the implementation of your assessment program.

2002-2003 Assessment Goals and Progress

1.  Develop PTA rubrics for 1000 and 2000 level dietetics courses – As many dietetic students have not declared FCS or dietetics as their area of study as freshman, it was difficult to know who to assess in the early courses.  Assessment in the early courses will need to be re-examined in the following school year.

2.  Develop portfolio submission process - After much discussion among the faculty and the representatives of the Lumpkin College of Business and Applied Sciences Curriculum College, the portfolio process may not be the route to assess the students’ knowledge of the FCS content.  Discussion will begin again in the fall.  

Please complete a separate worksheet for each academic program (major, minor) at each level (undergraduate, graduate) in your department.  Worksheets are due to the VPAA annually by July 1.  For departments undergoing the IBHE program review, this worksheet should be submitted in fulfillment of the requirements for the learning assessment portion of the statewide review.  For information about assessment, visit the Assessment webpage at http://www.eiu.edu/~assess/.	
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