	Peralta Community College District

UNIT PLAN UPDATE Template ~ September 2008


Each discipline will complete this form to update the unit plans developed in 2007. These will be reviewed at the college level and then forwarded to the district-wide planning and budgeting process. The information on this form is required for all resource requests – including faculty staffing requests – for the 2009-10 budget year. 

I. OVERVIEW

	
	Date Submitted:
	October 27, 2008

	Discipline
	Allied Health -Nutrition
	 Dean: Rebecca Kenney
	

	Department

Chair
	NUTR: 

Helenka Livingston, MS, RD

	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 PAR (Program Assessment Report) is due Spring 2009 as part of the ongoing accreditation process. 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 3 transfer courses to the universities and these courses may also be taken for self-enrichment and knowledge in Human Nutrition, Survey of Career options in the field of Nutrition and Dietetics, and the third university transfer course just added Fall 2008, Nutrition and Weight Management.  Nutrition has partnered with Health Education to co-create the new Health and Wellness 1 unit course now pending approval of curriculum committee with expected launch date of Fall 2009. 
Our three 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 three in Northern California. Nutrition and Dietetics is a magnet program in the Peralta Community College District. 


II. PRODUCTIVITY STANDARD WORKSHEET

A.
RECOMMENDED PRODUCTIVITY STANDARD

Please complete the following matrix to develop a recommended productivity standard. 

	EXTERNAL STANDARDS

(State, Federal, Trade Association, special accreditation)

What external standards does the program need to meet? How do these standards influence productivity, if at all? 


	Three governing bodies accredit and approve the dietetics programs at Merritt College. Each has very specific competencies/student learning outcomes, program requirements for administration, management, assessments and reporting guidelines.  The Commission on Accreditation for Dietetic Education (CADE) associated with the American Dietetic Association (ADA) governs the Dietetic Technology (DT) Program. The national Dietary Managers Association (DMA) governs the Dietary Manager (DM) Program.  The Department of Public Health in California (CDPH) governs the Dietary Service Supervisor (DSS) Program.  Each program must abide by Federal and State laws and regulations as they are in the healthcare arena and our students practice in areas including acute care hospitals, long term skilled facilities, public health and school/community food service and nutrition programs.  The governing bodies limit the number of students allowed to graduate each program based on safety issues of supervision in the clinical/on site facility supervised practice courses.  CADE limits the DT program to 16 graduates per academic year or eight students per semester in the Nutr 70/71 courses.   All preceptors must be qualified as stated by the above governing bodies to include a Registered Dietitians as the primary preceptor and the secondary must be either DSS. Both must have a minimum of 1 year of practice experience prior to accepting students. This limits which facilities can be sites for our students. Preceptors are unpaid resulting in the acquisition and maintenance of qualified sites a precarious process in balancing sites and students numbers.  Each student has a different site translating up to 16 different facilities that the program director at Merritt College must maintain at one time.   On a regular basis, as scheduled by the governing body our program must provide extensive reports and make revisions to maintain the accreditation/approvals including site visits, regular Nutrition Advisory Board meetings, structured survey of vested participants in our program and regular correspondence with the governing bodies regarding the progress of our programs. 

	SAFETY (and staffing strategies to ensure safety)

What safety issues affect productivity and/or class size? What staffing or other strategies are recommended or currently used to address safety issues? 


	Class size in supervised practice (Nutr 70/71) is limited by governing bodies for safety purposes. No more than 16 graduates per academic year or eight per semester per the American Dietetic Association.  Students receive direct supervision when practicing competency skills from preceptors that the instructor monitors. This can result in as many as 30 various sites from Gilroy to Santa Rosa that are maintained by the faculty and program directors. Instructor views student demonstrations and requires individual meetings to assess and ensure student is able to accurately and safely and sanitary practice when in healthcare and community facilities/sites. 

	STATION AND ROOM CAPACITY

What station and room factors affect productivity?


	Lack of food science lab limits demonstration capabilities and assessment of student competencies. Students are not gaining the full experience of applying academic knowledge to practice.   Field trips are required and cumbersome as some sites require small groups due to limited space.  Lack of chairs in classrooms limit class size.  


	TEACHING NEEDS AND STRATEGIES (pedagogical requirements) 

What teaching needs related to the discipline impact productivity?


	We lack the food science lab that is required to provide students practice and competency by demonstrating skills.  Nutrition has participated in the D-Building renovation plans to incorporate the FS Lab, however, now plans have been altered to construct a new Science building which has pushed out the completion date.  Nutr Advisory Board recommends a computer lab within the Nutr Dept offices to be used in tutoring students and in practicing computerized test taking to enhance pass rates on national exams. Inadequate storage limits use of tools used in the industry during demonstrations.

	PRODUCTIVITY OF PROGRAMS IN COMPARABLE COMMUNITIES

If available, what data exists about the productivity of this CTE field in communities with comparable socio-economic conditions?
	We are the only Dietetic Technology program in the Peralta District and the only one in the greater Bay Area, with only three in Northern California (the other is in Sacramento & Santa Rosa).  We are the only DMA program in California (one is opening up in Shasta County and we are on their Board).  Merritt’s Dietary Service Supervisor Program is one of approximately 11 in California and the only one in the greater bay area. 

	RECOMMENDED PRODUCTIVITY STANDARD

What is the recommended productivity standard?


	We believe our productivity standard should be set at 12.5 given the number and nature of our supervised practice courses 


III. EVALUATION AND PLANNING 
Please review the program review data and the CSEP review criteria and complete the following matrix. 
Baseline Data

	
	
	
	
	
	
	

	Year
	Annual FTES

	%FTES growth
	 
	FTEF in program
	FTES/FTEF 
	comments

	2007/08


	32.51
	-0.03
	
	2.66
	12.17
	Move to D-Building with classrooms holding only 45-50 max. Inadequate number of chairs limits class sizes. Need for advertising to potential candidates/students.

	2006/07


	33.56
	-13.59
	
	2.38
	14.14
	

	2005/06
	38.84
	-0.46
	
	2.65
	14.68
	


	
	Fall
	
	

	
	2003
	2004
	2005
	2006
	2007
	CODE
	Comments

	Quantitative Assessments
	
	
	
	
	
	
	

	1. Enrollment (duplicated) 
	286
	360
	366
	320
	347
	
	

	2. Sections (master sections)
	11
	17
	17
	14
	17
	
	

	3. FTEF
	1.34
	2.61
	2.65
	2.27
	2.49
	
	

	4. FTES
	28.19
	37.25
	39.31
	32.66
	28.39
	
	

	5. FTES/FTEF
	21.04
	14.27
	14.84
	14.39
	11.4/

Spring 12.9
	
	College discussion agreed to reinstitute Dietary Assistant courses 


	FTES/FTEF Trend Assessment: What is the recent trend in productivity (growing, declining, stable)? What factors explain these trends? For example, what positive factors help explain high and/or increasing productivity, and what limiting factors help explain low and/or declining productivity?
	Average enrollment is approximately 22.5 (2003-6).  Over a 5 year period we showed both increases and decreases.  We had highest in Fall of ’05. Standard of productivity dropped in 2007 due to college decision to bring back one unit certificate for Dietary Assistant entry level position in food service. 200A/B includes labs with demos to assess competency.  DA certificate requires OWE of 75 hours. Once again, placement is dependent on voluntary preceptor supervision above and beyond preceptors (Dietary managers, dietitians, public health nutritionists, school food service directors) already participating in the Dietary Manager/DSS or DT programs.  The enrollment in this program increased in the Spring which impacted FTES/FTEF from the low of 11.4 to 12.9 which would meet the recommended goal of 12.5.

	  
	2003
	2004
	2005
	2006
	2007
	CODE
	Comments

	6. Student Success
	75.8%
	75.8%
	73.4%
	69.2%
	69.6
	
	

	7. Program Cost compared to Total Resources

What is the full cost of the program; what are all the sources and amounts of revenues the program secures (state; grant; in-kind, etc.); and what is the difference between cost and revenue?
	Full cost of the program should include annual accreditation and program maintenance fees. Site visits from the accrediting bodies are will be periodically. Program Directors must attend workshops for currency.  Costs include faculty member/program director commuting to various supervised practice sites to visit preceptors & students.  Dept needs include student and instructional assistants that provide technical assistance to lab courses, program development/ maintenance and tutoring for students – especially those who have ESL. Revenues include CTE funds as well as state funding

	8. What are additional program health indicators? If available, what are the data for the years indicated to the right?
	Although enrollments fluctuated we anticipate an increase 

enrollment due to the job market and increase in salaries in the

 healthcare industry, see below data for details. Advertising efforts

 have been initiated and  we would benefit from district wide advertising. The American

 Dietetic Association is putting processes in place to connect the

Academic pathway of the registered dietetic technician to the

 Registered dietitian which should also promote more students

 entering our programs. 


	Qualitative Assessments
	Narrative

	8. Market Responsiveness and Future Growth Potential

Present evidence of the program’s responsiveness to community and labor market need based on Advisory Committee input, industry need data, McIntyre Environmental Scan, McKinsey Economic Report, etc. Also, what is the future growth potential of the vocational area? 
	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. New law signed by Governor Swarzenagger in August will become law Jan. 2009 allowing Certified Dietary Managers to also operate the food services in a Skilled Nursing Facility.  There are approximately 520 facilities in the East Bay alone.  Some facilities employ more than one DSS/DM.  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. 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:  Program is well known locally as well as statewide.


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

· 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 and Career Fairs

· Meet with college counselors to review details of program requirements, provide them with new program brochures, 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  nutrition and disease as mandated by State and national accrediting agencies by:

· Continue with plans to construct Food Science lab in the new science/allied health building 
· 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 CDPH 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 regarding new laws/regulations impacting food and nutritional services in licensed facilities and with accrediting bodies such as CADE (Commission on Dietetic Educations) and CDR (Commission on Dietetic Registration).

4. New Course Success:

· Advertise the new university transfer course in Weight Management

· Implement new Health Education 1 unit course pending curriculum committee 

· Initiate new online course(s) pending Spring 2009

5. Prepare for Program Assessment Report (PAR) required for the CADE/ADA accreditation process for Dietetic Technology Program due April 2009. 

· implementing SLOs
· survey grads, employers, preceptor and current students

· obtain direction from the Merritt College Nutrition Advisory Board

· implement program improvement

· attend meetings/lectures at national exposition/conference    

6. Check feasibility of collaborating with the WIC agencies.

7. Continue discussions with healthcare facilities, community programs and agencies regarding
· student internships/supervised practice

· site visits

· potential  employment
· develop a job search reference resource

8.  Utilize latest classroom technologies for teaching Nutrition & Dietetics:

· Purchased two more computers to expand computer lab in Nutrition Office

· Regular and systematic upgrading of office computers

· Provide in-service for faculty and instruction for students.
· Obtain Internet access into D-133 & D-132 used in Nutr Course Instruction 
9. 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.  
10. Partner with other community colleges in California and the State of California to coordinate educational expectations for the DSS degree.
11.  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:


	Due to the required close supervision of students in health care and community sites dealing directly with food safety, sanitation and medical care of patients governing bodies do have limitations on the number of students allowed in the supervised practice courses.

	Certificates and Degrees Offered
	Degrees and Certificates include:  

Associate of Science:  Dietetic Technology

Certificates:

Dietary Service Supervisor/Dietary Manger

Dietary Assistant 

Dietetic Technology (for those who possess a Bachelor of Science from an

                              CADE accredited university and a Verification Statement) 

	Student Retention and Success


	Goal is to continue to maintain a high student retention rate past four years exceed goal with 73.4%, 69.2%, 69.6%, and  69.6%.  The instructional assistant is able to tutor students including those who have Spanish as their primary language to assist in student retention.

	Progress on Student Learning

Outcomes.  ( SLO % Complete)


	Mapping of DSS/DM and DT programs completed Oct. 2007 with SLO drafts completed for all courses.  Assessment tools being devised. DT Program Director attended CADE workshop which delineated specific SLOs for DT program graduates.  DT Program Director will complete all aspects of SLO plan for the DT PAR report for CADE which is due May ’09.


III.
RESOURCE NEEDS

Personnel Needs

	FT/PT ratio
	Current
	If filled
	If not filled
	
	# FTE faculty assigned)
	2FT

	
	           2 FT/ 6PT


	
	
	
	
	

	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 web page/mailings with cost approximately $3,000

2. Technological equipment  needed to provide instruction in classrooms $8,000 

3. Food Production/ Food service Systems and Nutrition and Disease need have Food Science Lab with industry equipment to properly teach skills needed for employment in the industry per State CDPH 

4. Supplies and reference resource for new Health Education Course and expansion of Nutrition Weight Management course $500

5. Adequate release time for program directors

6. To provide for tutoring and student retention Instructional Assistant is needed $3,000

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 for PAR

9. Director of Dietary Manger Program to attend national conference/exposition $3,000

10. Mileage payment for site visitations $850 for all 3 programs

11. Use chefs and industry experts &/or take field trips to train students until new food science lab is constructed - $2,000

12.  Classified help is needed for assistance maintenance of program sites

13. Classified help is needed for new student recruitment/advertising

14. Instructional supplies for all classes are used by faculty/ students. 

15. Instructional assistant is used in setting up lab courses

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 nutrition & disease.  This would include equipment specified in the D-Building renovation now new science/allied health building such as: 

Individual lab stations with gas/electric heating systems, sinks,  deck ovens, dishwashing sinks, refrigeration/freezer, steamer, ice maker, demonstration teaching table, tools for each station such as: carts and pots/pans/ measuring utensils, knives,  etc.  

( Computer Lab:  Stations with computers within the Nutr Dept Office for students to mimic exam process that is computerized.  Students to access medical and nutritional information on the Internet. 

( Offices with areas for confidential meetings/conversations.

( Adequate storage areas for department tool/equipment.
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