	Peralta Community College District

UNIT PLAN TEMPLATE (09-25-2007)


This presents the common elements to be addressed by each discipline/department in unit planning. Depending on College preferences, these common elements may be formatted or addressed differently. 
I. OVERVIEW
	
	Date Submitted:
	

	Discipline
	Allied Health Programs
	 Dean:
	Dean Kenney

	Department

Chair
	NUTR – Helenka Livingston

	Mission/
History

Brief, one paragraph 

	Nutrition has been part of Merritt College since its inception in 1965.   Currently, Nutrition and Dietetics provides courses for transfer to a four year institution, self-enrichment for the life long learner as well as three certificates and one degree via three distinct programs. The Dietary Manager/Dietetic Service Supervisor Program was established as a Certificate of Achievement in 1971 and was elevated to a Certificate of Completion in 2005. Merritt College just completed its reapproval of the DSS program with the State this month by incorporating multiple new standards and requirements.  On the national level, the Dietary Manager Association has approved our program through the year 2011.  In 1999 a new Dietetic Technician Program was Developmentally Accredited by the Commission on Accreditation of Dietetic Education/ American Dietetic Association (CADE/ADA) with subsequent approval of an Associate of Science Degree by the State.  Application for regular accreditation (through self study and site visit) was made in 2003-4 with accreditation granted in December 2004. A Certificate of Achievement in Dietetic Technology was added to accommodate students with prior degrees. The third program, a one semester (7 unit) Certificate of Achievement in Dietary Assistant was implemented to provide entry-level training for dietetics paraprofessionals.   Additionally, the Nutrition and Dietetics offers 2 well established transfer courses to the universities and these courses may also be taken for self-enrichment and knowledge in Human Nutrition, and Career options in the field of Nutrition and Dietetics. And a third university transfer course, Nutrition and Weight Management will be added in the Spring semester.

Our tree tiered program is unique in California. Our DM/DSS program is the only one in the Bay Area and the only DMA approved program in the state. Our DT program is one of only two in Northern California. Nutrition and Dietetics is a magnet program in the Peralta Community College District. 




II. EVALUATION AND PLANNING 
Please review the program review data and the CSEP review criteria and complete the following matrix. 
	Baseline Data
	Sections
	Enroll.
	 
	AVG Class Size
	FTES/FTEF 
	comments

	Fall 2006 NUTR
	14
	320
	
	23
	14.4
	Supervised Practice- OWE courses should not be included in assessing avg class size 

	Spring 2007 NUTR
	15
	327
	
	22
	13.9
	


	Nutrition & Dietetics
	2002
	2003
	2004
	2005
	2006
	CODE
	Comments

	Quantitative Assessments (Fall to Fall)
	
	
	
	
	
	A/B
	

	1. Enrollment (CW1)


	355
	286
	360
	366
	320
	
	

	2. Sections (master sections)


	17
	11
	17
	17
	14
	
	

	3. Average Class Size 

	21
	26
	21
	22
	23
	
	Supervised Practice (OWE) courses are limited in class size by accreditation agencies

	4. Productivity (FTES/FTEF)


	15.1
	20.2
	13.9
	14.7
	14.4
	
	

	5. Student Success (Grades A,B,C,Cr/all grades)
	
	75.8%
	73.4%
	69.2%
	69.6%
	
	

	6. Retention
	
	83.8%
	80.0%
	76.8%
	77.4%
	
	

	7. Program Cost  (Cost methodology under development. Please complete the remaining items. This step to be completed later.)
	
	
	
	
	
	
	


	Qualitative Assessments
	Narrative

	8.  Community and labor market relevance

Present evidence of community need based on Advisory Committee input, industry need data, McIntyre Environmental Scan, McKinsey Economic Report, etc. This applies primarily to career-technical (i.e., vocational programs).  
	Graduates of our Dietary Manager (DM)/ Dietetic Service Supervisor (DSS) Program are qualified to manager a food service operation in a health care facility.  Our program is approved by the State of California under the Department of Health Service and the National Dietary Manager’s Association (DMA).  This allows our graduates to practice in California, where there are specific State regulations regarding food service operations in nursing facilities, but also across the country in other states. The Title 22 California Code of Regulations (CCR) section 72351 requires the Dietetic Service Staff be supervised by a registered dietitian or a full time dietary service supervisor with oversight by the registered dietitian. Title 22 CCR section 72351 (b) requires that dietary service supervisor to have completed formal training from a state-approved program from specific community colleges. The main employment focus of the Dietary Managers/ Dietetic Service Supervisors is the Nursing/Long Term Care facility. Please see attached list consisting of approximately 520 facilities in the East Bay alone.  Some facilities employ more than one DSS.  A benefit of meeting both the State and National regulations is that our grads qualify to take the national certification exam to be a “Certified Dietary Manager (CDM)” and can move across state lines to find employment.

Job trend data in the State of California as seen below for  the Food Service Managers and the First-Line Supervisors/Mangers of Food Preparation  on the whole will see a 14.4% to 19.8% increase in the “demand”.  This will equal 8,000 to 15,800 more jobs.  Please see data from www.labormarketinfo.edd.ca.gov/ which noted that from 2004-2014 estimated employment needs will rise from 55,400 to 63,400 annually.  Our graduates are qualified to manage operations listed in this category.  On the national level, the US Department of Labor, Bureau of Labor Statistics at www.bls.gov quotes Food Service Managers will see an increase in employment demands of 11.5%.

Graduates of our Dietetic Technology program will typically be employed in healthcare (acute and long-term care facilities) and in public and community health. Market trends show that there will be a 16.7% increase in the labor market from 2004-2014 (www.labormarketinfo.edd.ca.gov).  On the national level the Sept. 2007 ADA Draft Report of the Phase 2 Future Practice and ADA Educational Taskforce plan to take steps to “ensure a sufficient number of DTRS to meet demand and achieve the future vision of the dietetics team” as there is now a shortage of DTRs.

Advisory Board continues to meet on biannually and provides guidance to support the program within the larger bay area.  This is essential to our program as each of the three programs utilizes OWE/supervised practice in healthcare/community and school foodservice with preceptors.  The WIC program has contacted our Dept. to assist them in training personnel in their WINNA program.  


	9.  Other (please add pertinent qualitative assessment specific to your area)
	A limitation to our SP is that preceptors do not receive compensation meaning the final portion of our program that integrates application of knowledge or skills training/verification is dependent on preceptors who are doing this on a volunteer basis.  


	10.  College strategic plan relevance
	

	Check all that apply
X New program under development

X Program that is integral to the college’s overall strategy

· Program that is essential for transfer

X Program that serves a community niche. 

· Programs where student enrollment or success has been demonstrably affected by extraordinary external factors, such as barriers due to housing, employment, childcare etc.

Other _______________________


Action Plan Steps to Address CSEP Results
Please describe your plan for responding to the above data. Consider curriculum, pedagogy/instructional, scheduling, and marketing strategies. Also, please reference any cross district collaboration with the same discipline at other Peralta colleges. 
	ACTION PLAN  -- Include overall plans/goals and specific action steps. 
1. Provide timely and succinct dissemination of information to potential students by impacting those entering into our programs and supporting retention of students to ultimately increase number of graduates in the DM/ DSS, DA and DT Programs.
· Advertise our programs to health care facilities in the larger bay area with mailings of program information

· Develop a brochure
· Nutrition and Dietetics will expand its internet presence attached to Merritt College Main Website to meet accreditation requirements in providing information essential to students.  This is the primary method of disseminating program information to prospective candidates. Plan to upgrade web page to be more interactive and provide more detailed information such as including the posting of Student Learning Outcomes on the web. 

· Tables at State conferences

· Meet with college counselors to review details of program requirements, differences in Nutrition Programs to have them accurately present information to prospective students.
2. Provide proper training to students in food science/ production/ food service systems/ and medical nutrition therapy as mandated by State and national accrediting agencies by:

· Continue with plans to construct Food Science lab in the “D” Building renovation 
· Supply and equip food science lab with industrial kitchen equipment

· Expand use of guest speakers: chefs, representatives of the professional organizations/ industry and off site field trips as encouraged by DHS as Food Service Lab on site construction is not completed. 
3. Faculty and Program Directors need to maintain currency as required by accreditation and program approvals.

· Program directors/faculty to attend training on reaccreditation process, attend conference and workshops to stay abreast of new standards & practices in the field.
· Continue to communicate with the State and complete reapproval processes for the DSS program by implementing mandatory changes.
4.  Implement the new university transfer course in Weight Management.

5. Prepare self-study required for the CADE/ADA accreditation process for Dietetic Technology Program
· implementing SLOs
· survey grads, employers and current students

· obtain direction from the Merritt College Nutrition Advisory Board

· implement program improvement    
6. Check feasibility of collaborating with the WIC agencies.
7. Continue discussions with healthcare facilities, community programs and agencies regarding
· student internships
· potential  employment
· develop a job search reference resource
8.  Utilize latest classroom technologies for teaching Nutrition & Dietetics:

· Purchased two more computer projectors
· Regular and systematic upgrading of office computers
· Provide in-service for faculty and instruction for students. 
9. Investigate and implement background checks on applicants entering into the supervised practice portion of the program to meet security requirements of OWE sites. 
10. Support student learning and encourage retention by supporting the hire of a permanent Instructional Assistant & lab assistant to provide tutoring, especially those who are ESL and speak Spanish as a primary language.  
11. Partner with other community colleges in California and the State of California to coordinate educational expectations for the DSS degree.
12.  Consider feasibility of implementing a self assessment exam or a screening tool for students entering the nutrition program to increase retention and student success when students are prepared with strong educational foundations. 

	


Additional Planned Educational Activities
	Health/safety/legal issues:


	Contracts and MOUs necessary for supervised practice sites.  Implementation is lengthy and can delay student starting in a new facility. Students require liability and workers Comp Insurance proof for each site. Nutr & Dietetics will implement background checks beginning Spring 2008. 

	Certificates and Degrees Offered
	Certificates:  Dietetic Technology, Dietetic Service Supervisor/Dietary Mange, Dietary Assistant
Associates of Science: Dietetic Technology

	Student Retention and Success
	Goal is to continue to maintain a high student retention rate past four years exceed goal with 83.8%, 80.0%, 76.8% and 77.4%. 

	Progress on Student Learning

Outcomes.  ( SLO % Complete)


	   Mapping of DSS/DM and DT programs completed Oct. 2007  with SLO initial development


III.
RESOURCE NEEDS

Personnel Needs
	FT/PT ratio
	Current
	If filled
	If not filled
	
	# FTE faculty assigned)
	

	
	           2/5

	
	
	
	
	

	Narrative: are PT faculty available?  Can FT faculty be reassigned to this program?  Implications if not filled 


	Part-time faculty are being used to teach various courses within the programs. 


Equipment/Material/Supply/ Classified/Student Assistant Needs:
Please describe any needs in the above categories. 
1. Advertisement with development of brochures/web page/mailings with cost approximately $5,000

2. Technological equipment  needed to provide instruction in classrooms $8,000 
3. Food Production/ Food service Systems and Medical Nutrition need have Food Science Lab with industry equipment to properly teach skills needed for employment in the industry per State DHS 

4. Supplies and reference resource for new Nutrition Weight Management course $500

5. Adequate release time for program directors

6. To provide for tutoring and student retention Instructional Assistant is needed $8,000
7. Supplies are necessary for in class experiments, to augment learning with DVD’s and CDs, and properly organize and track students and graduates.
8. Faculty/Program Director to attend conferences/workshops $3,500
9. Use chefs and industry experts &/or take field trips to train students until new food science lab is constructed - $2,000 

10. Meet with State Dietitians and Dept. Health Services Licensing and Certification to coordinate educational expectations for the DSS degree -$300  

Facilities Needs (Items that should be included in our Facilities master Plan) for Measure A funding:

Please describe any facilities needs. 
Food Science Lab is needed for instruction in food service systems, food production, food science, safety and sanitation, and medical nutrition.  This would include equipment specified in the D-Building renovation such as: 
Individual lab stations with gas/electric heating systems, sinks,  deck ovens, dishwashing sinks, refrigeration, steamer, ice maker, demonstration teaching table, carts and pots/pans/ measuring utensils, knives,  etc. for each station.  
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