STUDENT LEARNING ASSESSMENT PROGRAM

SUMMARY FORM AY 2007-2008

Degree and

Program Name:

Submitted by: 
Carla Honselman, PhD, RD, LD
	What are the learning objectives?
	How, where and when are they assessed? Committee/person responsible?
	What are the expectations?
	What are the results?

	1. Demonstrate the ability to communicate effectively.
	a. Written communication as determined by the University Primary Trait Analysis (PTA) rubric administered while class is in session in FCS 3120, FCS 3755, FCS 4751 (Course instructors/semester)
b. Oral communication skill as determined by University PTA rubric administered while class is in session in FCS 4751 and FCS 4940 (Course instructors/ semester)
c.  Written communication skills as determined by the quality of reflective narratives in the Professional Development Portfolio (PDP) submitted by May 1st to the DPD Coordinator
d. Perceived improvement of written and oral communication skills based on program as determined by response on Senior Exit Survey (Assessment committee/annual)
e. Perceived improvement of written and oral communication skills based on program opportunities as determined by Alumni Survey administered two years post graduation (DPD Coordinator/two years out)

	a. minimum mean score of 3/4 
b. minimum mean score of 3/4
c.  85% will at least meet the expectation as defined in the PDP rubric with qualitative data noted
d. minimum mean score of 4/5 
e. minimum mean score of 4/5
	a. FCS 3120:  42 % (n = 12)
    FCS 3755:  93 % (n= 15)
    FCS 4751:  94 % (n= 17 )
b. FCS 3120:  100% (n= 13)
    FCS 4751:  100% (n= 17)
    FCS 4940:  100% (n =10) Fa        
c.86 % (n=14) met expectation for quality of reflective narratives and evident purpose; 100% met expectation for following the format
d. Written: 4.5/5.00 (n=11) 
    Oral:      4.6/5.00 (n=11)
e.  No survey responses were available for AY 07/08.


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

	2. Work effectively as a dietetic professional individually and in a team environment.
	a. Effective as a lab partner in FCS  2140 and 3120 as determined by a holistic score (Course instructor evaluation in FCS 3120/semester, peer evaluation in FCS 2140/semester)
b. Participation and leadership in FCS 3756 nutrition education program  as determined by a PTA rubric for effective team members (peer evaluation/semester)
c. Articulate short and long term professional goals and career path alternatives in FCS 4150 (Course instructor/annual)
d.   Self-reflection of professional behavior,  
      individually and in a team environment, 
      stated in each student’s Professional 
      Development Portfolio submitted by May 
      1st to the DPD Coordinator  
e.   Perceived ability to work effectively in a team 
      environment and individually as determined 
      by response on Senior Exit Survey 
     (Assessment committee/annual)
f.   Perceived effectiveness as determined by 
     response on by Alumni Survey administered 
     two year post graduation (DPD Coordinator/ 
     two years out)

	a. 85% of students will score at least a 3/4 for participation in FCS 2140 and a 4/5 in FCS 3120
b. 85% of students enrolled will score at least a 20/25 for effective group work
c.  100% will articulate at least 2 short and long term goals and career path in BS portfolio
d.  Qualitative data to reflect trends
e. Minimum mean score of 4/5.
f. Minimum mean score of 4/5.

	a.  2140: Fa: 100 %
     2140: Sp: 100%
     3120: 100%  (n=13)
b.  100%  (n=22)
c.   100% completed
d. All portfolios contained self-reflection with content referring to professional behavior as individuals and as a member of a team.
e. 4.5/5.00 (n=11)
    5.0/5.00 (n=11)
f.  No survey responses were available for AY 07/08.    



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

	3. Apply critical thinking and research gathering skills in solving related problems.
	a.  Expression of critical thinking ability as assessed by the completion of Lipid lab report in FCS 3120 (FCS 3120 instructor/annual)
b.  Performance on Enteral Nutrition worksheet in FCS 4751 (Course instructor/ annual)
c.  Performance on Diabetes worksheet in FCS 4751 (Course instructor/annual)
d.   Synthesis of artifacts in reflective narratives within the PDP submitted to the DPD Coordinator by May 1st 
e.  Perceived ability to conduct research improved during my program as determined by response on Senior Exit Survey (Assessment committee/annual)
f. Perceived effectiveness as determined by response on Alumni Survey administered two year post graduation (DPD Coordinator/ two years out)

	a. 85% of students will score a holistic, mean score of at least 3/4
b.  85% of students will score a holistic, mean score of at least 4/5
c.  85% of students will score a holistic, mean score of at least 4/5
d.  85% will at least meet the expectation as defined in the PDP rubric with qualitative data noted
e. Minimum mean score of 4/5
f. Minimum mean score of 4/5
	a.  50%  (n=14)
b.  100%  (n=11)
c. 100 %  (n=12)
d.  86%  (n=14) met the expectation, with 12 of 14 effectively assimilating artifacts into narratives.   
e. 4.7/5.00 (n=11)
f.  No survey responses were available for AY 07/08

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

	4. Effectively and efficiently use the techniques and tools for managing food service systems.
	a.  Plan a food service establishment, including facilities layout, menu development, budget, staffing, and equipment standards, in FCS 4940 (Course instructors/semester)
b.  Modify standardized recipes to meet needs of patients with varying disease states in FCS 4751 (Course instructor/ annual)
c.  Critique menus for compliance with requirements of specific disease states in FCS 4751 (Course instructor/annual)
d.  Create menus, following specific criteria, for special diet prescriptions in FCS 4751 (Course instructor/annual) 
e. Ability to apply scientific knowledge & principles to food preparation as assessed by exam scores in FCS 3120. (Course instructor/Spring semester)
f.  Complete online version of Food Selection and Preparation (FCS 1120) proficiency exam at the beginning of the semester in FCS 3120 (Course instructor/spring semester)
g. Self-reflection of ability to manage food service systems as stated in each student’s Professional Development Portfolio submitted to the DPD Coordinator by May 1st 
h. Perceived effectiveness as determined by response on Senior Exit Survey (Assessment committee/annual)
i.  Perceived effectiveness as determined by response on Alumni Survey administered two year post graduation (DPD Coordinator/ two years out)
j.  RD Exam total scaled test scores – reported twice annually by CDR (2007 results)

	a.  80% of students enrolled will score at least a 4/5 with strengths and weaknesses noted for trends analysis
b-d.  85% will score, holistically, at least a 4/5
e. 85% of students will score at least 70%
f.  50% of students will score at least 70%
g.  85% will meet the expectation with qualitative analysis of self reflection noted
h.  minimum mean score of 4/5
i.  minimum mean score of 4/5
j.  Pass rate of 80% with a total scaled score matching the national average
	a.  Fa:    100% (n= 10 )
     Sp:   Data not available
b.   100 %
c. 100%
d.  100%
e.  Exam 1:  71% (n=14)
     Exam 2:  38 % (n=13)
     Final exam:   31% (n=13)
f.   0% scored the minimum of 70%
g.  100% (n=14) met expectation with one exceeding.  Portfolios contained artifacts from FCS 2140 and 4940.  
h. 4.3/5.00 (n=11)
i.   No responses were available for      

     AY year 07/08
j.  Nt’l pass rate: 81%
    Nat’l total scaled score: 26.41
    DPD pass rate: 71%
    DPD total scaled score:  25.67

	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 (Course instructors/semester)
b. Final exam score in FCS 3755 (Course instructor/annual)
c.  Exhibit understanding of metabolism in FCS 3755 (Course instructor/annual)
d. Performance on FCS 2100 proficiency exam as taken early in FCS 4750
e. Final exam score in FCS 4750 (Course instructor/annual)
f.  Multivitamin analysis in FCS 3755 (Course instructor/annual) 
g.  Nutrient to food paper in FCS 3755 (Course instructor/annual)
h.  Completion of RD Mock Exam administered online in FCS 4150 (Course instructor/annual)
i. Self-reflection of ability to synthesize the role of nutrients and food as stated in each student’s Professional Development Portfolio submitted to the DPD Coordinator by May 1st 
j. Perceived effectiveness as determined by response on Senior Exit Survey (Assessment committee/annual)
k.  Perceived effectiveness as determined by response on Alumni Survey administered two year post graduation (DPD Coordinator/ two years out)
l.  RD exam total score and sub-test score – collected twice annually

	a. All students will score a 85% or higher.
b. 80% scoring minimum of 
    70%
c.  80% will score a grade of “B” or higher.
d. 90% of students will score    

    at least 75%
e.  90% of students will score at least a 70%
f. 85% will score a grade of “B’ or higher
g.  85% will score a B or higher
h.  75% will score at least a 25/ 50 
i.  85% will met expectation with qualitative analysis of self reflection noted
j. minimum mean score of 4/5
k. minimum mean score of 4/5
l. Pass rate of 80% with a sub-test score matching the national average.
	a.  Fa: 0% (n=4)
     Sp: 0% (n=0  )
b.  56% (n=16)
c. 35% scored a B or higher (n=17)
d.  Data not gathered in AY 07/08
e. 93% (n=15)
f. Assignment omitted this AY
g.  83% (n=18)
h.  100% of students in 4751 took at least part of the simulated exam; a malfunction in the online program prevented completion of the exam  during two attempts.  (n=14)
i. 86% (n=14) met expectation 
j.  4.5/5.00 (n=11)
k.  No responses available for AY    

     07/08
l.  Nat’l pass rate: 81 %
    Nat’l total score: 26.41

    DPD pass rate: 71%
    DPD total score: 25.67


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

	6. Apply scientific knowledge and principles to medical nutrition therapy practices.
	a.  Medical record charting completed in FCS 4751 (Course instructor/annual)
b.  Successful completion of case studies in FCS 4751 (Course instructor/annual)
c.  Self-reflection of ability to apply knowledge and principles to MNT practices as stated in each student’s Professional Development Portfolio submitted to the DPD Coordinator by May 1st 
d.   Perceived effectiveness as determined by response on Senior Exit Survey (Assessment committee/annual)
e.  Perceived effectiveness as determined by response on Alumni Survey administered two year post graduation (DPD Coordinator/two years out)

	a. 85% will have a mean score of 15/20, based on total grade, with improvements expected from the first note to the last.
b. 85% will have a mean score of 15/20, based on grade, with improvements expected from the first to the last.
c.  85% will meet the expectation with a qualitative analysis of self reflection noted
d. Minimum mean score of 4/5.
e. Minimum mean score of 4/5.

	a.  100%
b.  100%
c.  86% (n=14) met expectation
d.   4.5/5.00 (n=11)
e.  No responses available for AY     

    07/08.



* The Didactic Program in Dietetics is granted accreditation status by the Commission on the Accreditation of Dietetics Education, 120 S Riverside Plaza, Suite 2000, Chicago, IL 60606-6995, 312/899-5400.

PART TWO

Describe what your program’s assessment accomplishments since your last report was submitted.  Discuss ways in which you have responded to the CASA Director’s comments on last year’s report or simply describe what assessment work was initiated, continued, or completed.

Accomplishments for 2007-2008
1. Progress was made toward the institutional foodservice in Klehm Hall.  A professional dishroom has been installed with plans to continue the renovation of the kitchen to professional standards.  Planning of fund raising efforts continues.  

2. The Employer Survey and the Alumni Survey were placed online in August of 2007.  Phone calls were made to the Directors of the Dietetic Internships to increase responses to the survey with limited success.  The Alumni Survey was not utilized during the AY 07/08.  

3. DPD Portfolios were submitted to the DPD Coordinator the 1st of May as planned in response to the assessment of AY 06/07.    

4. Meet with Advisor and Program Area Faculty of Family and Consumer Sciences to evaluate academic standing of current DPD students compared to standards for admission into Dietetic Internships and Graduate Schools.  Determine need for admission standards identifying what the standards would be, if needed.  

5. A new DPD Coordinator was trained and completed the assessment process for the AY 07/08.
PART THREE
Summarize changes and improvements in curriculum, instruction, and learning that have resulted from the implementation of your assessment program.  How have you used the data?  What have you learned?  In light of what you have learned through your assessment efforts this year and in past years, what are your plans for the future?  

Note:  Areas that did not meet the performance level expected are highlighted in yellow.  

Summary of Assessment:  
1.  The number of assessment areas not meeting expectations, along with the grade point averages of students currently in the Didactic Program in Dietetics and increasing standards for acceptance into Dietetic Internships, indicates a need to evaluate admission and performance standards for the DPD.
2. Student performance in areas of assessment may indicate a lack of understanding on the part of the student of the need to maintain a Grade Point Average adequate for acceptance into a Dietetic Internship.  
3. Personal phone calls improved response level for the Employer Survey.  The Alumni Survey was not utilized this AY but will be the focus of phone calls and contact with alumni in AY 08/09.  
Plans for 2008-2009:  

1.  Based on the number of assessment tools that were revised or not utilized this academic year, review and revise the assessment plan utilizing input from 

               program area faculty with reference to the DPD Student Learner Assessment Plan.  

2.  Monitor the implementation of the online surveys.
3. Evaluate the need for admission standards for the Didactic Program in Dietetics with input from Program Area Faculty, former DPD students,    

               Family and Consumer Sciences, Advisor and administrators.  

4. Meet individually with students enrolled in DPD at least once per academic year to discuss requirements of Dietetic Internships and Graduate Schools 

              comparing them to the student’s academic performance for the purpose of informing the student of their potential for successfully completing requirements for 

              registration.

5. Based on the desire to maintain or increase the courses that encourage critical thinking, writing and speaking skills, meet with DPD program area faculty to review and document components of courses that utilize those skills.  

6. Continued from previous assessment year:  Based on the high number of test items in which less than 1/3 of the students answered the question correctly, the FCS 2100 Proficiency exam will be reviewed.  

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 June 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/.	





Bachelor of Science in Family and Consumer Sciences: Dietetics Option*
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