IMPAC Meeting Notes

Food Science and Nutrition

NORTH Meeting

SFO Westin Hotel

January 21, 2006

I.  Introductions

Anne O’Donnell, Santa Rosa Junior College; Kathy Sucher, CSU San Jose; Faye Johnson, CSU Chico; Helenka Livingston, Merritt College; Allan Martin, CSU Northridge, (Consumer Affairs and Family Finance, Lead) Elizabeth McCormick, LA Pierce College, Articulation Officer; Kara Caldwell-Freeman, CSU Pomona, Lead Discipline Faculty

Hospitality/Restaurant Guests:  Stephen Fernald, Lake Tahoe College; Roger Gerald, Shasta College; Tsu-Hong, CSU San Jose; Brian Knirk, American River College, Lead Discipline Faculty

II.  Updates

There was a brief discussion and update on morning session, including CAN, Lower Division Transfer Pattern (LDTP) and the proposal for regional meetings.

Next year the budget for IMPAC will be cut.  This year, two disciplines are meeting regionally and are finding this method very effective.  Next year, disciplines, especially those who have been meeting for along time, such as Nutrition and Food Science are being encouraged to meet regionally.  The idea of the regional meetings is that CSU’s and UC’s would meet with feeder community colleges.  The proposed format would be that each region would have a Coordinator/Facilitator who would work with the Lead Discipline Faculty on setting up the regional meeting.  The Lead may or may not go to the regional meeting.  The Regional Coordinator and the Lead Faculty would be the only ones to attend the statewide meeting.  Each Regional Facilitator would be responsible to bring issues and concerns forward.

Suggested regions for Nutrition and Food Science are as follows:

Central Valley (Fresno to Chico)

Central coast (San Luis Obispo to Santa Barbara)

Bay area (Santa Rosa –Salinas)

LA/Orange

San Diego

Kara will send this proposal to the list serve and poll California attendees at the Dietetic Educators of Practitioners meeting in Asilomar.

III. New Business

Allan reported that applications for faculty positions are down at Northridge for their open positions.  Housing costs are a hindrance to hiring people from out of state and new hires often do not stay in the area. Workload may also be a factor.  

Concerns related to LDTP and the transfer pattern for dietetics were discussed.  Kara sent the three course descriptors previously developed to Sue Stanly on the LDTP Committee.  The descriptors were sent out by LDTP, as proposed by the Food Science and Nutrition IMPAC group, and the CSU's present all indicated that they had recommended for these descriptors for approval.   There is still a concern over the transfer pattern, that the one developed by LDTP may not fit nutrition/dietetics students.  

Kara will send out the transfer grid and ask for updates and the revised grid will be sent to Allen and Sue to use with the LDTP project in the hopes it will be used by LDTP for the nutrition/dietetics pattern. 

It was suggested that an addition to the Introduction to the Professions class could be a section where the students develop a 4-year plan. This would help students think through their programs.  Community College students, would have to think about which 4-year to go to and look up the requirements to make transfer easier.

There was also some discussion of a transfer pattern that can be used for culinary arts.  At some community colleges, culinary arts courses are vocational and are not given transferable numbers. The students receive a vocational certificate.   This does not give an option for students who are able to move up to 4-year institution.  There may be a need to coordinate classes so the 4-year schools allow the introduction classes to be taught at lower division rather than upper division.

It was decided to invite the Hospitality/Restaurant discipline group to meet with us regarding culinary arts/CulinologyTM programs.

Meeting with Hospitality/Restaurant discipline:

A proposed transfer grid that includes nutrition, CulinologyTM/culinary arts and food science was distributed.

The first question addressed was what are the job roles for culinary arts and how does it differ from CulinologyTM?  CulinologyTM is seen as more advanced and based at 4-year institutions and includes management, food science and nutrition. It actually bridges food science, culinary arts and nutrition. Graduates might work in processing or in management at the corporate level.   Culinary arts is seen as more vocational training, job skills, classical preparation including, fresh ingredients with only basic food science, even though the term of food science is not used. It may confuse students to keep these two together so it was recommended that the term culinary arts be removed from the grid.

Principles of Foods and Sanitation and Safety could be part of culinary arts curriculum.  Introduction to the Professions might have a different focus in each of the areas, with hospitality having a class based on restaurants, lodging, hotels.  The Introduction to the Professions class listed on the grid may not fit unless the course is very broad. 

Safety and Sanitation course descriptors will be reviewed by the Hospitality discipline faculty with input from nutrition and food science, if requested.  Some of the community colleges continue to have the 2-unit safety and sanitation class since it does covers more than just the serve-safe component. 

It was decided to request that the LDTP descriptor for Principles of Food, with Lab, already submitted too LDTP be modified to state “Introduction of Food preparation techniques and food science principles with emphasis on ingredient functions…..”  In addition other textbooks that cover more food preparation could be added to the recommended list.  These changes will eliminate confusion with the descriptor being developed for the Introduction to Food Science class and would put the emphasis on food production.  Recommended texts are, On Cooking: A Textbook of Culinary Fundamentals by Sarah R. Labensky and Professional Cooking by Wayne Gisslen.  It was also suggest to add “I” to Principles of Foods, with Lab” so that the culinary arts programs could use the class as their basic class and then that discipline can develop a Principles of Foods, with Lab II to provided expanded competencies for their students.

Kara will forward these recommendations to Sue Stanley.

A draft of the Introduction to Food Science class and of the grid will be sent out for review by IMPAC participants.  It was cautioned that these were only drafts and should not be shared with students or counselors.

Draft:  FCS 26  Introduction to Food Science

The application of the basic sciences to the study and fundamental physical, chemical and biochemical nature of foods and the principles of food processing, (Source Potter) Core components:  Government regulation of processing and labeling; Objective and sensory evaluation; Scientific method; Food processing technologies; Packaging; Food Additives; Food microbiology

Student Learning Objectives*

1. Demonstrate basic knowledge of government regulations required for the manufacture and sales of food products

2. Use objective and sensory analyses to evaluate food products

3. Use the scientific method to organize, conduct, evaluate and present results of laboratory experiments

4. Describe the principles and current practices of processing techniques and their affects on product quality

5. Identify the properties and uses of various packaging materials

6. Describe the chemistry underlying the properties and reactions of food components

7. Demonstrate knowledge the role and methods of controlling of microorganisms in food

8. Describe the functions and affects of food additives

*Adapted from RCA Culinology learning outcomes curriculum

Textbooks:

Introduction to Food Science, Rick Parker, Delmar Thompson, Thomson Learning

Potter, Norman, Joseph H. Hotchkiss:  Food Science, Chapman & Hall ( Used by the RCA for their course)

Vieira, Ernest R.; Elementary Food Science, Chapman & Hall

Vaclavik, Vickie A. and Elizabeth W. Christian, Essential of Food Science, Kluwer Academic/Plenum Publishers, New York

