I. Abstract

The Food Science option at CSULB began in 1986 and continues to be a rigorous academic program that produces expert Food Scientists for Southern California and the nation.  Majors graduating from this option are successful professionals in the food industry sector.  In order to achieve accreditation by the Institute of Food Technologists and to maintain academic excellence, an assessment plan is required to guarantee that educational standards are meet and the curriculum adequately covers core competencies and skills.

II. Project Goals, Objectives, and Predicted Outcomes

Project Goals

The Food Science Option in the Bachelor of Science in Dietetics and Food Administration is in the processes of obtaining accreditation by the Institute of Food Technologists (IFT).  One of the criteria for accreditation is an assessment plan designed to show competency in the following areas:  1) Food Chemistry and Analysis; 2) Food Safety and Microbiology; 3) Food Processing and Engineering; 4) Applied Food Science; and 5) Success Skills.  Though there are multiple assessment measures in each course that cover these competencies (examinations, written and oral reports, laboratory reports, and an internship portfolio), there is no unit assessment to measure learning outcomes across the entire program.  We propose to develop and implement a Food Science unit assessment.  

Project Objectives
The objectives of the Food Science program are to develop professional food scientists and to promote continued excellence in food science education.  

The objective of this project is to develop and implement a program-wide assessment of the Food Science Program.  The assessment will consist of a pre-test for all incoming Food Science majors, a post-test and portfolio for all graduating seniors, an alumni survey, and an employer survey.  Food Science course assessments will be linked to the portfolio review, which will take place in the Food Science Capstone course, FCS 469.

Predicted Outcomes
By the end of the Fall 2002 semester, the Food Science program will have a pilot-tested unit assessment ready to be fully implemented in Spring 2003 and incorporated into the unit self-study document sent to IFT.

III. Statement of the Need for the Project
It has been a long-term goal of the Food Science program to obtain IFT accreditation.  Because this is a growing program, it has been difficult to meet faculty size criteria.  The Department of Family and Consumer Sciences was able to get a new faculty line for an additional Food Science tenure-track faculty person.  The search for this new faculty member will be done during the 2002-2003 academic year.  

There are 185 food industry plants in Southern California and only three food science programs to meet their need for professionals.  Though our program has a 100 percent placement rate for graduates, we need the visibility and prestige that goes with IFT accreditation.  The Food Science academic program has conformed to all academic standards for several years.  In addition, we meet all of the course outcomes assessment requirements as listed in the accreditation guidelines.  We lack the unit assessment required in the newest guidelines approved in October 2001.   The assessment must contain true learning outcomes written in such a way (Bloom’s Taxonomy)  that they are easily measured using assessment techniques that measure direct indicators of learning (tests and examinations, portfolio examination, senior thesis evaluation, capstone course evaluation, videotape evaluation of performance, and an exit competency exam) and indirect indicators of learning (external reviewers, student surveys/exit interviews, alumni surveys, employer surveys, and curriculum/syllabus analysis).  

Developing unit assessment measures for food science will 1) facilitate obtaining IFT accreditation, 2) provide opportunities to collaborate with Food Science Advisory Board members and employers of graduates to enhance professional preparation of students, and 3) provide continuous feedback that can be used for curriculum modification.

IV. Description of Project Activities, Including Timeline
July 1 to August 15, 2002 

Using the IFT accreditation guidelines, AAFCS accreditation surveys, course outlines/syllabi, the Food Science Advisory Board, and a consultant, draft the pre-test, post-test, portfolio project, alumni survey, and employer survey.

September 3 to December 13, 2002
Pilot test the pre-test using new food science students, the post-test using students in the capstone course (FCS 469), and the portfolio project with capstone students.  Use food industry focus groups to prepare the employer survey.  Pilot test the survey on a randomly selected group of food science executives.  Using the IFT accreditation documents and working with the consultant, prepare an alumni survey.  Pilot test the alumni survey using 2001-2002 Food Science Graduates.  

January 6 to January 17, 2003
Review pilot test results.  Make necessary modifications and determine if another pilot test is necessary or plan full implementation of the unit assessment for Spring 2003.

V. Participants
Dr. Ramses Toma, Professor of Food Science, will direct the project.  Dr. Toma is not teaching a summer course and will devote his time to this project.  He will actively participate in the development of the assessment tools as well as work closely with the Food Science Advisory Board and the consultant.  He will supervise the student assistant.

Dr. Sue Stanley, Associate Professor and Family and Consumer Sciences Chair, will work collaboratively with Dr. Toma, the consultant, and the Food Science Advisory Board.  She will facilitate the development of the assessment tools, support the work with the Advisory Board, and continued progress on the IFT self-study document

Dr. Martin Sancho, SPSU Pomona Associate Professor and Consultant, will guide the development of the assessment tools based on IFT criteria.

Student Assistant will assist with the clerical needs of the project.

VI. Budget (see above for explanation of duties)
Summer Stipend for Dr. Ramses Toma


$2,500

Consultant Fee for Dr. Martin Sancho


$  750

Consultant Fees for Five Advisory Board Members

$1,500

Student Assistant





$  600

Photocopies of assessment tools and guidelines

$  130





Total:


$5,480

