IMPAC Meeting Notes

Food Science and Nutrition

South Meeting

Sheraton Gateway Hotel

November 13, 2004
I. Introductions

Roberto Chamul, CSU Los Angeles; Gina Ann Christian, Chaffey College; Jill Golden, Orange Coast College; Linda Huy, Long Beach City College; Pera Jambaziam, CSU Los Angeles; Linda

Lukasik, Saddleback College; Ramses Toma, CSU Long Beach; Candia Varni, Allan Hancock College;  Jean York, Mt. San Antonio College; Janice Young, Los Angeles City College

Elizabeth McCormick, Articulation, Los Angeles Pierce College

Kara Caldwell-Freeman, Lead Faculty, CSU Pomona
II. Updates from IMPAC Steering Committee

A. Lower Division Transfer Program update

B. Nutrition Letter which defines the 45/15 pattern for nutrition/dietetics students is set to go out next week 

III. Review and revision of CAN Descriptors

A. Learning outcomes,

1. After discussion of Goals, Objectives and Student Learning Outcomes, the remainder of the days was spent looking at three CAN courses, Introduction to the Professions, Introduction to Foods, and Nutrition. 

a. Goal is target, generally broad

b. Objectives detail course content and activities

c. Student Learning Objectives are action items for students objectives

2.  CAN descriptors for all three were reviewed and learning outcomes were developed for Introduction to the Profession and Introduction to Foods

3. Revised descriptors and learning outcomes for these two courses are attached

B. Nutrition

1. Coordination of nutrition classes from 2- to 4-year programs is much more difficult to achieve.  Discussion centered on the difficulties in setting up the transfer nutrition class to the 4-years that accept lower level nutrition class.  Some (Alan Hancock, Consumnes) have a science nutrition class as well as a non-major transfer class for area E. 

The nutrition class is located in Area B of the Associate of Arts Option 1 General Education plan.

2. Another issue is we need feedback from 4-yrs as to what is missing in the nutrition class taught.  FTE is a problem; schools do not want to give up classes, Nutrition often cannot go into science GE because of political issues.

3. General Education classes are good feeders to major.

4. How can the transfer nutrition course cover everything including life cycle?

5. The CAN descriptor for nutrition was revised.  (See attached)

C. Recommendations for Nutrition class

1. CCC’s develop two nutrition classes.

a.  One class would be for GE, which would attract students into the program.   This class would fit into Category E GE for non-majors.

b. The second class would be geared towards majors and could be transfer to the 4-year programs. There is a need to increase rigor in this class. This class could be submitted or inclusion in the Science GE Category B.  

2. CCC faculty would like the CSU faculty to strongly support the inclusion of the Nutrition Science class (Revised CAN) Science GE Category B.

IV. Marketing strategies for 45-15

A. Go through Joanne Driggers (Mt Sac) and write an article for Flash and

B.  Ask that an article be posted on Family and Consumer Science website, www.cccfcs,com  

1. Kara to write the article

C. Contacts to be made with Articulation Officers, transfer centers, and counselors

D. Letter to students.  Can we put it into nice looking handout?  Can be done as PDF file that can be sent to students?  

Duplicated on campus and handed to students or posted on our websites.

E. Ask ASSIST to post this information.

V. Sharing of issues/concerns

A. Clarification of previous minutes. Question was raised regarding nursing dropping the nutrition requirement for their students.  Nursing is having a problem with units, but dropping nutrition is really is short changing students in nutrition. Nurses do not want to have nutrition classes as separate, but worked into their curriculum. 

B. Jill gave an update on the Culinology track at Orange Coast College. The program will be submitted to the Curriculum Committee as a “non substantive name change” of the Food Science program at the college.  The Research Chef’s Association (RCA) came to the Orange Coast Advisory meeting and is excited about this program, they wish to announce the program at their next national meeting in Vancover. Two tracks are being offered.  One is a Certificate of Achievement in Culinary and Food Sciences, which is for non-transfer track. Graduates can work as an assistant to a research chef, but this program is not recognized by RCA.  Second program, CulinologyTM is an Associate Degree program, which is recognized by RCA. It has been developed in conjunction with Cal Poly Pomona, Human Nutrition and Food Science Department.  The Collins Center (Hospitality Department) is looking at minor in Culinology, Students could take with the food science track or Food Service track.  The program contains 25 % food science courses, 25% culinary courses, and 50% support courses. The program should start at OCC in the Fall of 2005.

C. Announcements were also made for SCIFT’s and Roundtable for Professionals meetings.

D. Cal State University, Los Angeles will have a Food Science Program beginning Fall 2006.  They have been working with USDA which is funding a food quality and safety lab. There is a design for a processing plant that will be built with the new science building.  They will also have some money to offer 10 scholarships for transfer students and five for master students (nutritional science with an interest in food science).  Emphasis of this program is food safety, microbiology.  It will meet IFT requirements and they will be requesting IFT approval.

VI. Next steps - timeline

A. Participants at November 12 meeting will review CAN descriptors and Course Objectives with appropriate faculty.

B. Participants at January IMPAC meeting will review and edit.

C. Participants at the Statewide meeting in April will finalize the three CAN descriptors and develop and finalize course objectives for Nutrition Science course.

D. All three courses will be submitted to CAN in June for approval.

