IMPAC Agenda

Food Science and Nutrition

South Meeting

Gateway Sheraton Hotel

November 19, 2005

I. Introductions

Jean York, Mt. San Antonio College: Jill Golden, Orange Coast Community College; Deirdre Larkin, CSU, Northridge; Ginger Lordus, Allan Hancock College; Dorothy Chen-Maynard, CSU San Bernardino; Gina Christian, Chaffey Community College; Jan Young Los Angeles City College; Elizabeth McCormick, Articulation Officer, Los Angeles Pierce College; Kara Caldwell-Freeman, CSU Pomona, Lead Discipline Faculty

II. Updates

There was brief discussion on the topics presented during the morning session including the UC Streamlining Project, Community College common numbering system and LDTP. 

It is the understanding that the Community College common numbering (CSA) will mean that all campuses will use the same number for similar classes across the state. Jean will look into the CSA committee.  

Everyone was reminded about the ASSIST website that should help with transfer.  As of now, the website still uses the CAN numbers. 

Regional meetings are being held by two of the disciplines.  Since the budget, if passed, will be drastically reduced, it might be appropriate for us to also consider regional meetings rather than continuing on with IMPAC regions.  These could be hosted by a campus in the area.  We do need to continue the communication that as begun.  That decision can be made this year.

The state IMPAC meeting conflicts with the California Dietetic Association meeting in May.  We will hold our Statewide meeting in conjunction with CDA, probably Thursday or Friday.  None CDA members are also encouraged to attend.

III. Lower Division Transfer pattern (LDTP)

There was a long discussion on LDTP and on the process by which the transfer pattern was developed.  Family and Consumer Science is considered the umbrella for programs such nutrition, food science, child development, textiles, etc.  Since the sum of these programs is very large, FCS is one of the first majors to require a LDTP.  Unfortunately, even though a lot of work was done on the pattern, the one developed by the LDTP group is not as detailed as the one completed by the IMPAC group. The publication of both of these may lead to confusion for the students who wish to transfer in Nutrition/Dietetics.   In reality, nutrition and food science should be considered on their own as well as part of FCS. Nutrition should be considered with food programs since you need to know food to know nutrition.  Kara has been in contact with Marshall Cates, one of the LDTP organizers and will continue to forward IMPAC information.  She will also contact 

Sue Stanley who heads the FCS LDTP group, and offer our assistance as they develop additional LDTP patterns and new course descriptors.  

We also recommend that nutrition letters (one for counselors, one for students) be sent to the counselors annually.  It is possible that the letters will come out annually from IMPAC, but Kara will send it out to the Nutrition and Food Science list as well.  Everyone was encouraged to be sure that Articulation officers and counselors at all levels be aware of the letters.

IV. ADA Task Force

Kara briefly discussed the ADA Task Force report.  The Committee is still studying the issues since no decision has yet been made Jill commented that right now, the industry and the graduates see us as ovetrtrained for the positions.  There is a question as to whether increased education will drive up salaries. There is also concern that underrepresented groups will drop out since they may not meet the criteria for graduate studies.

V. Issues and Concerns

“CAN” numbers and the Nutrition and Food Science transfer grid and letters were discussed.  The grid is really more for Dietetics than for Food Science.  We discussed setting up a grid for Food Science and for Culinary Science.  One issue is that there is not a real good standardized book for a basic food science class.  That does make it confusing to try to set up a grid. However, Jill and Ginger will draft a grid that can be shared and reviewed at the Northern Section meeting on Jan 21. Since it seems appropriate to do one for Culinary arts, they will attempt to come up with a core that would have three options.  This grid will then be sent to the various LDTP units to help them as they plan their pattern. 

Gina saw this grid as beneficial for groups of students.  It was suggested that Community 

Colleges develop their own letter/advising sheets to be used with her students. Jean and Jill shared advising sheets that are campus specific that they use for their transfer students. This type of information is also helpful for the students.

Course descriptions and objectives for all “CAN” courses would be helpful.  The group decided that it would be a benefit to revise the descriptions for other “CAN” courses.  Any we do will be discussed at the northern region IMPAC meeting with the hopes we can come to a consensus description. These will then be shared with the LDTP group.  A draft for the description FCS 26 Introduction to Food Science including Student Learning Objectives was completed.  It is suggested that names of textbooks also be included, as was done with the other “CAN” descriptors.  Faculty that teach this course are requested to submit names of textbooks.

Original Description:

FCS 26 Food Science Technologies

Exploration of food processing and technology and how it affects the color, flavor, texture, aroma, and quality of foods.  Core components:  Government regulation of processing and labeling; Sensory evaluation; Scientific research methods; Function of water in foods; pH and acidity; Food processing technologies (thermal/freezing); Nutritional labeling; Packaging; Dispersion systems; Enzyme reactions; Food Additives; Composition and properties of food.

Revised Description and Student Learning Objectives

FCS 26  Introduction to Food Science

Exploration of food chemistry and the effects of food processing on the quality of food products. 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. Understand the principles and current practices of processing techniques and their affects on product quality

5. Understand the properties and uses of various packaging materials

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

7. Understand the role and methods of controlling of microorganisms in food

8. Understand 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

