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October 7,2010

Agenda Item # 8 -FA 10-40; Submitted by the Academic Programs Committee

Brooks College of Health
Nutrition and Dietetics Department

New Degree Program Request:

Proposal for a Bachelor of Science (BS) Degree in Nutrition & Dietetics

The Department of Nutrition & Dietetics is proposing a change in the current bachelor's degree
in Health Science (BSH) with a concentration in Nutrition to a bachelor's degree (BS) in
Nutrition & Dietetics. Curricular changes are also being proposed and APCs will be submitted
after the new degree name change proposal. The current 120 credit hours will remain the same.
As the proposed bachelor's degree curriculum in nutrition & dietetics is currently taught under
the BSH degree, creation of the BS degree will not require additional funding for courses,
faculty, or other program resources.
The purpose of transitioning the concentration to a stand-alone degree program is to make it
more representative of the degree earned and more marketable to potential Registered Dietitians.
The proposed curricular changes meet the new accreditation standards of the Commission on
Accreditation of Dietetics Education (CADE) passed in 2007.

Employment of dietitians and nutritionists is expected to increase nine percent during the 2006-
2016 projection decade, about as fast as the average for all occupations. Job growth will result
from an increasing emphasis on disease prevention through improved dietary habits. A growing
and aging population will increase demand for nutritional counseling and treatment in hospitals,
residential care facilities, schools, prisons, community health programs, and home health care
agencies. Public interest in nutrition and increased emphasis on health education and prudent
lifestyles also will spur demand, especially in nutrition education and counseling and in food
service management.

The SUS Strategic Plan includes a goal to meet the statewide professional and work force needs.
Number two under that goal is critical needs: health professions. While dietetics was not
included as a critical need in 2003, with the rise in childhood obesity and the subsequent health
risks, the demand for dietitians will increase. This program directly supports that need.
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University of North Florida
University Submitting Proposal

Brooks College of Health
Name of College or School

Nutrition & Dietetics
Academic Specialty or Field

Florida Board of Governors

Request to Offer a New Degree Program

Fall semester 2011
Proposed Implementation Date

Nutrition & Dietetics
Name of Department(s)

BS in Nutrition & Dietetics (CIP Code 51.3199)
Complete Name of Degree
(Include Proposed CIP Code)

The submission of this proposal constitutes a commitment by the university that, if the proposal is approved, the
necessary financial resources and the criteria for establishing new programs have been met prior to the initiation
of the program.

Date Approved by the University Board of Trustees President

Signature of Chair, Board of Trustees
\

Date Vice President for Academic Affairs

Date

Date

Provide headcount (HC) and full-time equivalent (FTE) student estimates of majors for Years 1 through 5. HC
and FTE estimates should be identical to those in Table 1. Indicate the program costs for the first and the fifth
years of implementation as shown in the appropriate columns in Table 2. Calculate an Educational and General
(E&G) cost per FTE for Years 1 and 5 (Total E&G divided by FTE).

Implementation
Timeframe

Projected Student
Enrollment (From Table 1)

HC

205
226
245
266
286

FTE

110.2
121.2
132.2
143.3
154.2

Projected Program Costs
(From Table 2)

Total E&G
Funding

$778,670

$885,161

Contract &
Grants

Funding

E&G Cost
per FTE

$7,065

$5,740

Yearl
Year 2
YearS
Year 4
YearS
Note: This outline and the questions pertaining to each section must be reproduced within the body of the
proposal to ensure that all sections have been satisfactorily addressed.

INTRODUCTION

I. Program Description and Relationship to System-Level Goals

A. Briefly describe within a few paragraphs the degree program under consideration, including (a)
level; (b) emphases, including concentrations, tracks, or specializations; (c) total number of credit
hours; and (d) overall purpose, including examples of employment or education opportunities that



may be available to program graduates.

(a) The current bachelor's degree in Health Science (BSH) with a concentration in Nutrition will be changed to a
bachelor's degree (BS) in Nutrition & Dietetics.

(b) No concentrations, tracks or specializations are proposed.

(c) Both the current and the proposed program consist of 120 hours. The purpose remains the same, i.e. as the first
of three steps for the student who wishes to pursue Registered Dietitian (RD) status. Upon completion of the
degree, students may advance to the second step (dietetic internship with or without an associated master's
degree), followed by the third step, passage of the national registration examination, resulting in RD status.

(d) Currently, our graduates receive the same BSH degree as do students in the community health and exercise
science concentrations. A separate degree is needed to better reflect the different set of prerequisite and major
courses that contribute to a unique body of knowledge and skill sets compared to the other concentrations.
Additionally, the program has sought and obtained program accreditation as a generic didactic program in dietetics
(DPD) from the Commission on Accreditation of Dietetics Education (CADE) of the American Dietetic Association
(ADA). CADE granted accreditation for the 10-year period from 2003-2013, and the 5-year Program Assessment
Report (PAR) was accepted in February 2009. The new degree would better reflect our student's field of study and
future practice and would be more understandable for the licensing and accrediting bodies as well as future
employers.

RDs typically work in three setting-types: 1) health care, 2) public health/community/schools, and 3) business and
industry. In these settings, they may be found in clinical care, management or nutrition educator roles. Some
advance to management positions, such as assistant director, associate director or director of a dietetic department
or pursue self-employment. Others specialize by clinical area such as diabetes mellitus (DM), cardiovascular (CVD)
and/or weight management; or by population such as pediatrics or long term care. Those in business and industry
may pursue careers as sales representatives for equipment, pharmaceutical or food manufacturers and distributors.

Employment of dietitians and nutritionists (the term used for those in public health or community settings) is
expected to increase 9 percent during the 2006-2016 projection decade, about as fast as the average for all
occupations. Job growth will result from an increasing emphasis on disease prevention and health promotion. A
growing and aging population is expected to boost demand for nutrition counseling and treatment in acute and long-
term care and residential facilities, schools, prisons, community health programs, and home health care agencies.
Public interest in nutrition and increased emphasis on health education and lifestyle health is further expected to
spur demand, especially in foods and foodservice management.

B. Describe how the proposed program is consistent with the current State University System
(SUS) Strategic Planning Goals. Identify which goals the program will directly support and
which goals the program will indirectly support. (See the SUS Strategic Plan at
http;//www.flbog.org/StrategicResources/)

The SUS Strategic plan includes a goal to meet the statewide professional and work force needs. Number 2 under that
goal is critical needs: health professions. While dietetics was not included as a critical need in 2003, several factors
necessitate increasing supplies of Registered Dietitians now. First, public health is increasingly at risk, including those
affected by epidemic rises in childhood and adult obesity. Registered Dietitians will be needed in public health and
community health settings, schools as well as medical settings where co-morbid conditions of diabetes and heart disease
will need dietary treatments. Second, Registered Dietitians are able to promote the improvement in lifestyle
characteristics of diet, physical activity and weight control that are increasingly being shown to prevent or delay chronic
diseases. The UNF undergraduate program will assist in meeting this growing need for Registered Dietitians.
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Enrollment in the bachelor's degree is expected to continue to increase. The enrollment data in Table 1-A was calculated
by the UNF Institutional Research Department using enrollment data from the last five years to make projections.

TABLE 1-A
PROJECTED HEADCOUNT FROM POTENTIAL SOURCES

(Baccalaureate Degree Program)

Source of Students
(Non-duplicated
headcount in any

given year)*
Upper-level students
who are transferring
from other majors

within the
university**

Students who initially
entered the university
as FTIC students and
who are progressing
from the lower to the

upper level***
Florida community
college transfers to
the upper level***

Transfers to the upper
level from other

Florida colleges and
universities***

Transfers from out of
state colleges and

universities***

Other(Explain)***
/Postbacc

Totals

2009-10

HC

43

54

56

20

13

19

205

FTE

21.5

32.6

27.3

12.9

7.9

8

110.2

2010-11

HC

49

60

59

23

14

21

226

FTE

24.4

36.5

28

15.2

8.4

8.7

121.2

2011-12

HC

54

66

62

26

14

23

245

FTE

27.4

40.3

28.7

17.5

8.8

9.5

132.2

2012-13

HC

60

72

65

29

15

25

266

FTE

30.3

44.2

29.4

19.8

9.3

10.3

143.3

2013-14

HC

66

78

67

32

16

27

286

FTE

33.2

48

30.1

22.1

9.8

11

154.2

* List projected annual headcount of enrolled
students majoring in the program.
** If numbers appear in this category, they
should go DOWN in later years.
*** Do not include individuals counted in any PRIOR
CATEGORY in a given COLUMN.



E. Indicate what steps will be taken to achieve a diverse student body in this program, and identify
any minority groups that will be favorably or unfavorably impacted. The university's Equal
Opportunity Officer should read this section and then sign and date in the area below.

Student recruitment efforts to achieve a diverse student population will continue through the university, community,
Florida Dietetic Association, and American Dietetic Association. The change in degree name should have no negative
impact on minority groups and may have a positive-impact due to clarification of the degree name. The undergraduate
program currently includes 17 percent males and 24 percent minority students among the 213 majors enrolled in Spring,
2010 in this female-dominated field of study and practice.

Equal Opportunity Officer Date

III. Budget
A. Use Table 2 to display projected costs and associated funding sources for Year 1 and Year 5 of

program operation. Use Table 3 to show how existing Education & General funds will be shifted
to support the new program in Year 1. In narrative form, summarize the contents of both tables,
identifying the source of both current and new resources to be devoted to the proposed program.
(Data for Year 1 and Year 5 reflect snapshots in time rather than cumulative costs.)

TABLE 2. PROJECTED COSTS AND FUNDING SOURCES

Instruction
& Research

Costs
(non-

cumulative)

Faculty
Salaries and

Benefits
A & P

Salaries and
Benefits
USPS

Salaries and
Benefits

Other
Personnel
Services

Assistantships
&

Fellowships

Library

Expenses

Operating
Capital
Outlay

Special
Categories

Total Costs

Yearl

Funding Source

Reallocated
Base*
(E&G)

$757,442

0

$32,880

0

0

0

0

0

0

$778,670

Enrollment
Growth
(E&G)

0

0

0

0

0

0

0

0

0

$0

Other
New

Recurring
(E&G)

0

0

0

0

0

0

0

0

0

$0

New
Non-

Recurring
(E&G)

0

0

0

0

0

0

0

$56,700

0

$56,700

Contracts
& Grants

(C&G)

0

0

0

0

0

0

0

0

0

$0

Subtotal
E&G
and

C&G

$757,442

$0

$32,880

$0

$0

$0

$0

$56,700

$0

$892,070

YearS

Funding Source

Continuing
Base**
(E&G)

$848,335

0

$36,826

0

0

0

0

0

0

$885,161

New
Enrollment

Growth
(E&G)

0

0

0

0

0

0

0

0

0

$0

Other***
(E&G)

0

0

0

0

0

0

0

0

0

$0

Contracts
& Grants
(C&G)

0

0

0

0

0

0

0

0

0

$0

Subtotal
E&G
and

C&G

$848,335

$0

$36,826

$0

$0

$0

$0

$0

$0

$885,161



Faculty and Staff Summary
Total Positions (person-years)

Faculty

A & P

USPS

Year 1
8
0

1

Year5
8
0

1

Calculated Cost per Student FTE

Total E&G Funding

Annual Student FTE

E&G Cost per FTE

Yearl
$778,670

110.2

$7065

YearS

$885,161

154.2

$5740

TABLE 3. ANTICIPATED REALLOCATION OF EDUCATION & GENERAL FUNDS
Program and/or E&G account from which current funds will

be reallocated during Year 1

N/A due to this proposal is to transition the nutrition concentration of
the health science bachelor's degree to a stand-alone degree program.
No reallocation needed.

Totals

Base before reallocation

$0

Because this proposal is seeking to transition the nutrition concentration of the health science bachelor's degree to a
stand-alone degree program, there will be no change in Education and General Funds to support the program. However,
we desire to renovate the nutrition lab which is unchanged from original construction. The bid for renovation and
updating of cabinets and replacement of stoves to meet ADA requirements is $58,000. This renovation is not critical to
initiation of the new degree proposal and will be done when non-recurring funds become available.

B. If other programs will be impacted by a reallocation of resources for the proposed program,
identify the program and provide a justification for reallocating resources. Specifically address
the potential negative impacts that implementation of the proposed program will have on related
undergraduate programs (i.e., shift in faculty effort, reallocation of instructional resources,
reduced enrollment rates, greater use of adjunct faculty and teaching assistants). Explain what
steps will be taken to mitigate any such impacts. Also, discuss the potential positive impacts that
the proposed program might have on related undergraduate programs (i.e., increased
undergraduate research opportunities, improved quality of instruction associated with cutting-
edge research, improved labs and library resources).

The transition of the nutrition concentration of the health science bachelor's degree to a stand-alone degree program
will not have an impact on other programs or resources. No additional faculty or resources will be required. The change
is positive in that the transition to a stand-alone degree program better reflects the coursework completed and will help
in marketing the program.

C. Describe other potential impacts on related programs or departments (e.g., increased need for
general education or common prerequisite courses, or increased need for required or elective
courses outside of the proposed major).

At the conclusion of the 2007-2008 academic years, recommendations were approved to revise the program's curriculum
after the Program Director and departmental faculty completed a continuous quality improvement review and
comparison to new CADE standards recently published. While the revisions primarily affect only our department, there
are three courses from the BCH-Department of Public Health that will no longer be required in the junior-senior years
but may be selected as electives (HSA 4553 Health Law and Ethics, HSC 4730 Research in Community Health, and HSA
3111 Intro to Health Care Administration); and three classes in COAS that will no longer be required in the freshman-
sophomore years (CGS 1570 Microcomputer Applications, ECO 2023 Principles of Microeconomics, and ACG 2021

Principles of Financial Accounting).



those courses are built into the curriculum for the upper-level 60 credit hours. If there are already
common prerequisites for other degree programs with the same proposed CIP, every effort must
be made to utilize the previously approved prerequisites instead of recommending an additional
"track" of prerequisites for that CIP. Additional tracks may not be approved by the ACC,
thereby holding up the full approval of the degree program. Programs will not be entered into the
State University System Inventory until any exceptions to the approved common prerequisites are
approved by the ACC.

The CIP code chosen for the new degree is CIP 51.3199 Dietetics and Clinical Nutrition Services, Other. There are no
prerequisites associated with this CIP code. This CIP code best meets the needs of the UNF BS degree program because it
is not concentrated on Food Science and Technology (CIP 01.1101) offered at University of Florida or
Dietetics/Nutritional Services (CIP 51.3101) which is offered at FSU and FIU and was our previous CIP code. Instead, our
program now has a more community based focus along with the required clinical dietetics and food service management
courses.

C. If the university intends to seek formal Limited Access status for the proposed program, provide a
rationale that includes an analysis of diversity issues with respect to such a designation. Explain
how the university will ensure that community college transfer students are not disadvantaged by
the Limited Access status. NOTE: The policy and criteria for Limited Access are identified in
BOG Regulation 6C-8.013. Submit the Limited Access Program Request form along with this
document.

Not applicable.

D. If the proposed program is an AS-to-BS capstone, ensure that it adheres to the guidelines
approved by the Articulation Coordinating Committee for such programs, as set forth in Rule 6A-
10.024 (see Statewide Articulation Manual http://www.facts.org). List the prerequisites, if any,
including the specific AS degrees which may transfer into the program.

Not applicable.

INSTITUTIONAL READINESS

VI. Related Institutional Mission and Strength

A. Describe how the goals of the proposed program relate to the institutional mission statement as
contained in the SUS Strategic Plan and the University Strategic Plan.

The mission of the proposed UNF BS degree program will remain the same as the current BSH degree program:
'Through excellence in teaching, research and service, UNF provides a high quality didactic and experiential learning
environment that promotes DPD/Nutrition & Dietetics program graduates who achieve registered dietitian status,
professional employment related to the major and/or continued educational pursuits." The goals of the proposed UNF
BS degree program will remain the same as the current BSH degree program:

Program Goal 1

Program Goal 2

Program Goal 3

The UNF DPD program will maximize the potential for graduates to transition successfully and
smoothly toward entry-level practice as a registered dietitian.
The UNF DPD program will strive to promote success for all of our graduates through program
completion and professional attainment in the fields of foods and nutrition management.
The UNF DPD Program will produce graduates who make significant contributions to society



through research, scholarship and/or lifelong learning pursuits, and professional and/or civic
membership, service and leadership roles.

This mission and goals are consistent with the overall institutional mission of fostering intellectual growth in students,
preparing them to make significant contributions in their communities (through nutrition and dietetics) and the
commitment to student success.

B. Describe how the proposed program specifically relates to existing institutional strengths, such as
programs of emphasis, other academic programs, and/or institutes and centers.

The current and proposed degree programs are part of the Brooks College of Health and are consistent with the College's
mission of leading in the study of health and the preparation of health professionals through quality teaching,
scholarship and service. Furthermore, there are many opportunities for interdisciplinary experiences, especially between
undergraduate community nursing and nutrition & dietetics majors that enrich our campus and our community.

C. Provide a narrative of the planning process leading up to submission of this proposal. Include a
chronology (table) of activities, listing both university personnel directly involved and external
individuals who participated in planning. Provide a timetable of events necessary for the
implementation of the proposed program.

Administrators, faculty, Nutrition & Dietetics Advisory Board, and current and former students have all participated in
the evaluation and planning of the program through curricular meetings, course and faculty evaluations, and exit
evaluations upon graduation. The Nutrition & Dietetics Department Chair meets weekly with the Dean to discuss issues
and needs in the nutrition and dietetics programs. Along with the development of the strategic plan for the new
Department of Nutrition & Dietetics (effective July 1, 2008), the change in the undergraduate degree program's name
and updated curriculum was a natural evolution of these programmatic activities.

Still, the largest contribution to curricular changes came from the external CADE influences of new accreditation
standards in March 2008 and the completion of the five year accreditation review due to CADE in November 2008. The
continuous quality improvement activities by the program's director and department faculty throughout the 2007-2008
academic year that supported these events were described in detail previously in this document.

Planning Process
Date

2006-2012

2007-2008

7/2008

2008-2010

Participants
BCH faculty and UNF administrators

BCH faculty and UNF administrators

BSH in Nutrition program faculty and
Advisory Board

MSH in Nutrition Program faculty and
Advisory Board

Planning Activity
The new degree proposal was added to
the Department, college and university
strategic plan
The nutrition program split from the
Department of Public Health and formed
a new Department of Nutrition &
Dietetics
Strategic planning was done during 2007-
2008 to create a new strategic plan for
the new department.
The new degree proposal was written
during 2008-2010 and submitted in
Spring, 2010.

Events Leading to Implementation
Date Implementation Activity



10/2008 - 6/2010 Department meetings were held and preparation of the new degree proposal
documents for the transition of the nutrition concentration of the health science
bachelor's degree to a stand-alone degree program was completed.

VII. Program Quality Indicators - Reviews and Accreditation

Identify program reviews, accreditation visits, or internal reviews for any university degree programs
related to the proposed program, especially any within the same academic unit. List all
recommendations and summarize the institution's progress in implementing the recommendations.

In December 2003, the current UNF BSH degree program received the current 10-year accreditation status from CADE.
The program completed the mid-point program assessment report for the accrediting body which was due in November,
2008. This program assessment review was completed with minor recommendations for change in the outcomes to be
measured. The review panel recommended that Goal Swhich stated "The University of North Florida administration will
have an understanding of the BSH/DPD Nutrition Program and will provide resources needed to support a quality
learning environment" be dropped because it identified how the program will be managed rather than a program goal.
They also recommended that the one outcome measure be changed to "As a mean for every five year period of survey
administration, at least 60% of DPD graduates will apply to supervised practice programs and 80% of those applying will
be placed". The recommended changes were made and Accreditation was granted for the baccalaureate program with
the next accreditation update is in 2011. While the BS degree name change will be reported to CADE, all scheduled
accreditation activities will continue to apply.

VIII. Curriculum

A. Describe the specific expected student learning outcomes associated with the proposed program.
If a bachelor's degree program, include a web link to the Academic Learning Compact or include
the document itself as an appendix.

The student learning outcomes are listed by category below.

The Academic Learning Compacts for the BSH are located at
https://shasta.fastmail.usf.edu/pls/nfpo/wksgged.p report?pv isprecise=N&pv college=H&pv program=51&pv dept=6
402&pv major=HEA&pv concentration=HEA6&pv deRree=&pv application=UNF IS ALC C&pv vear=2007-2008

Communication Skills:
• Demonstrate effective and professional oral and written communication and documentation when

communicating with individuals, groups, the public, and employees in the provision of food and nutrition
services.

• Demonstrate principles and techniques of effective counseling methods to facilitate behavior change.
• Communicate and work effectively and efficiently as a team member to locate and apply discipline specific

guidelines and identify and describe the role of others in food and nutrition-related services.

Content Discipline Knowledge/Skills:
• Demonstrate knowledge of and ability to apply the material, monetary, manpower and decision-making

management/business/quality theory, principles, technology/informatics, and operations required to deliver
food and nutrition services.

• Demonstrate knowledge of and ability to apply the theory, principles, techniques, methods and steps of (a)
medical nutrition therapy, nutrition interventions, and the nutrition care process, including assessment, nutrition
diagnosis, intervention, and evaluating/monitoring; (b) the role of lifestyle choices in health promotion and
disease prevention; and (c) education and behavior change for target populations.
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• Apply the cultural, legislative/policy, nutrition and food sciences, microbiological, physical, and chemical safety
and quality assurance/control; and health care systems regulations, principles and practices to planning,
including costing/budgeting/purchasing; marketing, implementing, decision-making, preparing/producing,
serving and evaluating food, food systems, and nutrition-services to diverse populations.

Critical Thinking Skills:
• Evaluate, interpret and use (a) research methodology and techniques, including statistical analyses; (b)

professional guidelines, protocols, and information technologies; and (c) peer-reviewed professional literature to
make ethical and evidence-based practice decisions.

• Translate foundational knowledge of and synthesize into professional practices the physical and biological
sciences; behavioral and social sciences; and food and nutritional sciences across the life span for diverse
populations.

B. Describe the admission standards and graduation requirements for the program.

Students seeking Program admission must meet University requirements for upper level study and are admitted as
juniors. Requirements for admission to Upper Level (junior) status include:
-Completion of an Associate of Arts Degree from UNF or
-Satisfactory completion of two years of transferable college course work, 60 semester hours or 90-quarter hours, at a
regionally accredited institution. In accordance with the statewide articulation agreement, the associate in arts degree
from a Florida public community college is the basic transfer degree. It is the primary basis for admission of transfer
students from the community colleges to upper division study in a state university.
-An overall college average of C or higher and have a C or higher average and "good standing" status (eligible to return)
at the last institution attended. Additionally, potential students must declare a major on application for admission.
Applicants who do not meet these requirements are referred to the academic departments for an admission decision. If
not met before matriculation, the following requirements will become a portion of the student's program of study:
-Satisfaction of any prerequisites for the program desired.

Brooks College of Health/Program Admission Procedure
As the nutrition program is not a limited access program, admission decisions are made at the university level. Upon
completion of an A.A. degree at UNF or on admission as an upper level transfer student, applicants must declare a major
and the university admissions department then notifies the appropriate college Advising office.
Upon receipt of admission notification the Brooks College of Health (BCH) Advising Office forwards a letter to the

student advising them that they need to meet with a BCH advisor to evaluate their transfer records and set up a plan of
study for their program. The BCH advisors evaluate the applicant's record for major prerequisites and any unmet
university requirements. New applicants are placed under a Dean's hold which blocks course registration until their initial
advising visit.
The BCH advising office may not get notice of applicants who are admitted close to the beginning of the semester and
these students will be able to register for classes without coming to the Advising office to set up their plan of study. In
order to ensure no students are allowed to continue to enroll in classes without meeting with an advisor and setting up a
formal plan of study, records of all first semester students are pulled mid semester. Dean's holds are then placed on any
student still needing an initial advising visit, blocking further registration.
Upon initiation of the formal Plan of Study, students are currently recognized as a health science: nutrition track major.
The transition of the nutrition concentration of the health science bachelor's degree to a stand-alone BS degree program
in nutrition and dietetics, students will be recognized as Nutrition & Dietetics majors.

C. Describe the curricular framework for the proposed program, including number of credit hours
and composition of required core courses, restricted electives, unrestricted electives, thesis
requirements, and dissertation requirements. Identify the total numbers of semester credit hours
for the degree.

The current and the proposed degree programs are both 120 credits. The current BSH has been one of the 10 pilot
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programs for the Academic Roadmaps on our campus for almost two years. Because the Academic Roadmap so
effectively displays the curricular framework, it is shown here. However, because this Academic Roadmap is based on the
current not the proposed curriculum, the curriculum revisions are shown following the Academic Roadmap.

Academic Roadmap for Current BSH with Nutrition Concentration:

Sample Schedules Mile Markers

ENC 1101 English Composition I (GE)
MAC 1105 College Algebra (GE & PR)
POS2041 Intro to American Govern (GE
BSC 101 PC General Biology I (GE & PR)

Total Hours 13

ENC 1101 English Composition I (GE)

LIT 2110 Introduction to Literature (GE)
STA 2014 Elem Statistics Hlth/Soc Sci (GE
Cultural Diversity (GE)
CHM 2045C General Chemistry I (GE & PR)
Humanities (GE)

Total Hours 16

Complete BSC 101 PC (>=C)

BSC 2085C Anatomy/Physiology I (PR)
LIT 2932 Themes & Types of Literature (GE)
Humanities (GE)
CGS 1570 Microcomputer App Software
FSS 1202 Food Production (PR)
FSS 1202L Food Production Lab (PR)
Total Hours 16

Complete FSS 1202 (>=C), only fall
Complete FSS 1202 L (>=C), only fall
Complete CHM 2045C (>=C)

Term 4: Hours 45 - 60
HUN 2201 Basic Prin of Human Nutrition

CrHrs

BSC 2Q86C Anatomy/Physiology II (PR)
ACG 2021 Principles of Financial
ECO 2023 Principles of Microeconomics
Humanities (GE)

Total Hours 16

Complete BSC 2085C (>=C)

Summer (optional)
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Term 5: Hours 60 - 75
BCH 3023C Bioorganic Chemistry
HUN 3601 Nutrition Education
SOP 3004 Social Psychology
HUN 3403 Life Span Nutrition

Total Hours

KEHSEIIHfHSB- y'X ~ZEZ~ ~
HUN 4221 Science of Nutrition
DIE 3310 Community Nutrition
MCB 2013C Microbiology
FOS 4041 Food Science/Comp
FOS 404 1L Food Science Lab

Total Hours

Summer (optional)

HSA 41 1 1 U.S. Health Care Systems OR
HSA 4553 Health, Law & Ethics
Elective credit to reach 120 total hours

Total Hours

Term 7: Hours 90 -105
FSS 4230 Qty Food Preparation
FSS 4230L Field Exp in Qty Food
DIE 4122 Management Food/Nutrition I
DIE 3213 Nutrition Therapy I
HSA 4111 U.S. Health Care Systems OR
HSA 4553 Health, Law & Ethics

Total Hours

Term 8: Hours 105 - 120
DIE 3246 Nutrition Therapy II
DIE 4125 Management of Food & Nutrition
DIE 4123 Quality Control in Foods &
HSC 4730 Foundation of Health Science
HSA 3 160 Health Care Marketing

KK2Jl^B
4
3
3
3

13

3
3
4
3
1

14

3
3
1

7

2
1
3
3
3
3

12

CrHrs
3
3
1
3
3

Complete HUN 2201 (>=C)
Complete BSC 2086C (>=C)

:y : ; -• 1 . , . ; : . ,;] ;~, . . ; ' • . : ;. '.

Complete BCH 3023C (>=C), only fall

Complete HUN 3403 (>=C), only fall

gH mm MM • Si 1
Complete HUN 4221 (>=C), only spring

• • ' . -• . ,. ~j_

Complete MCB 2013C (>=C)

' ? " • • ' > • " • ' • ~^- ' 1 ; V ;V' ;- ' . ' ' . , ', :- •

Complete DIE 4122 (>=C), only fall
Complete DIE 3213 (>=C), only fall

Terra 8: Hours 105 - 1 20 ••• i
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Proposed Academic Roadmap
Department of Nutrition & Dietetics, BS in Nutrition & Dietetics

Sample Schedules | Mile Markers

ENC 1101 College Writing

MAC 1105 College Algebra

(Satisfies Gen Ed Math)

Gen Ed Course (Need 9 Hrs in Humanities)

BSC 1010C General Biology 1 w/Lab

Total Hours

> . : : . .:. ~^ 0 :

Gen Ed English Course

STA 2014Elementary Statistics for Health

(Satisfies Gen Ed Math)

Gen Ed Course (Need 9 Hrs in Humanities)

CHM 2045C General Chemistry 1

(Satisfies Gen Ed Natural Science)

POS 2041 Intro to American Government

(Satisfies Gen Ed Social Sciences)

Total Hours

3

3

3

4

13

3

3

3

4

3

16

22*£jdj2^^^*m£ t̂̂ 23^ |̂

Program Prerequisite

Program Prerequisite

K,-, . . - ^m 1 ' . • ; • - • ;

Program Prerequisite

Program Prerequisite

Program Prerequisite

Summer (optional) CrHrs • Summer (optional)

Total Hours

BSC 1010C General Biology 1

CHM 2045C General Chemistry 1

Term 3: Hours 30 -45

BSC 2085C Hum Anatomy and Physiology 1

FSS 1202 Food Fundamentals

FSS 1202L Food Fundamental Lab

Gen Ed English Course

Gen Ed Humanities Course

Elective

Total Hours

rSK'u . ' i • • :> ;.ii,«. • ' - .

BSC 2086C Hum Anatomy and Physiology

HUN 2201 Basic Principles of Human Nutrition

MCB 2010C Microbiology w/Lab

4

3

1

3

3

3

17

4

3

4

1 Term 3: Hours 30 -45

Program Prerequisite

Program Prerequisite, offered Fall only

Program Prerequisite, offered Fall only

Program Prerequisite

Program Prerequisite

Program Prerequisite

14



Gen Ed Social Science Course
Total Hours

Summer (optional)

Total Hours

3

14 Cumulative Hours: 60

$£ ' : • . " ; • • • • • • • : , . : - . , ,' •.•'• 5 :

BSC 2086C Hum Anatomy and Physiology II w/Lab
HUN 2201 Basic Principles of Human Nutrition

Term 5: Hours 60 -75

HUN 3XXX Advanced Nutrition Science 1
BCH 3023C Bioorganic Chemistry w/Lab
HUN 3XXX Nutrition Science Research and Ethics
HUN 3403 Life Span Nutrition
Total Hours

3

4

3

3

13

,. - , . ££ i 0 : . / ' . . , • - ,..

Offered Fall Only

Offered Fall Only
Offered Fall Only

Term 6: Hours 75 - 90

HUN 3XXX Advanced Nutrition Science II

DIE 3310 Community Nutrition
HSC 3XXX Food, Health and Society
FOS 4041 Food Science and Composition
FOS 4041L Food Science and Composition Lab
Total Hours

3

3

3

3

1

13

• " . ' , . • Wjjj± • ' " ' • ' * • ) . ' ' ' . . ' ' ^ . U 1

Offered Spring Only
Offered Spring Only

Offered Spring Only
Offered Spring Only
Offered Spring Only

Summer (optional)

HSA 4111 US Health Care Systems

HSA 3160 Health Care Marketing
Elective or Independent Study/Research
Total Hours

:

3

3

3

9

' \ ' i :'• . '

If needed for 120 hours

Term 7: Hours 90 - 105
DIE 4122 Man of Food/Nutrition Services 1

DIE 3213 Nutrition Therapy 1
HUN 4XXX Nutrition Education
DIE 4XXX Nutrition & Dietetics Prof Capstone

Total Hours
Term 8: Hours 105 -120

DIE 3246 Nutrition Therapy II

DIE 4125 Man of Food/Nutrition Services II
HUN 4XXX Nutr Counseling and Communication

FSS 4230 Quantity Food Preparation
FSS 4230L Quantity Food Preparation Field Exp

Total Hours
Total Minimum Hours
Total Program Hours

3

3

3

3

12

3

3

3

3

1

13

120

120

SEEH s£ .
Offered Fall Only 1
Offered Fall Only
Offered Fall Only

Offered Fall Only

| Term 8: Hours 105 - 120 BBBBBBK I
Offered Spring Only

Offered Spring Only

Offered Spring Only

Offered Spring Only
Offered Spring Only
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A. Provide a sequenced course of study for all majors, concentrations, or areas of emphasis within the
proposed program.

Junior-Senior Sequence for Proposed B.S. in Nutrition & Dietetics

Junior Year

Fall Term

HUN 3XXX
Advanced Nutrition Science I (3)

Bioorganic Chemistry (4)

Spring Term
1HJJN3XXX"

Advanced Nutrition Science II (3)
—»——

Community Nutrition (3)

Summer Term

HSA 4111
U.S. Health Care Systems (3)

HUN 3XXX
Nutrition Science Research and Ethics

(3)

HSC 3XXX
Food, Health and Society (3)

HUN 3403
Life Span Nutrition (3)

FOS 4041
Food Science Composition (3)

FOS 4041L
Food Science Composition Lab (1)

Total Semester Hours: 13 Total Semester Hours: 13

HSA 3160 Health Care Marketing (3)

Elective or Independent
Study/Research if needed for 120

hours

Total Semester Hours: 9

Senior Year

Fall Term

DIE 3213 Nutrition Therapy I (3)
Spring Term

DIE 3246 Nutrition Therapy II (3)
DIE 4122 Man of Food/Nutrition Services I (3)

HUN 4XXX Nutrition Education (3)
DIE 4125 Man of Food/Nutrition Services II (3)

j HUN 4XXX Nutrition Counseling and Communication (3)

DIE 4XXX Nutrition & Dietetics Professional Capstone (3) FSS 4230 Quantity Food Preparation (3)
FSS 4230L Field Experience in Quantity Food Preparation

(1)

Total Semester Hours: 12 Total Semester Hours: 13

B. Provide a one- or two-sentence description of each required or elective course.

FSS1202: Food Production 2
Corequisite: FSS 1202L. Students will acquire basic knowledge about food production and preparation. Included are basic principles
of food science, food production, resource management, use and care of equipment, standards and evaluations of food products,
recipe modification, safety, sanitation, purchasing, and agencies and laws related to food standards and grades.

FSS1202L: Food Production Laboratory 1
Corequisite: FSS 1202. Students will acquire practical laboratory skills and knowledge concerning basic food science composition and
preparation. Included are basic principles of food science, food production, resource management, use and care of equipment,
evaluations of food products, recipe modification, safety and sanitation, purchasing, and legal food standards and grades. (A
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laboratory fee of $20 assessed.)

DIE3213: Nutrition Therapy I 3
Prerequisites: HUN 2201, BCH 3023C, BSC 2085C & BSC 2086C, CHM 2045C, FSS 1202, FSS 1202L, HUN 3403. Students will be
able to identify common illness conditions of populations at different stages in the life cycle, conduct nutrition assessments and screen
for special dietary needs, and plan progressive diets and diets modified in consistency and residue.

DIE3246: Nutrition Therapy II 3
Prerequisite: DIE 3213. Students will assess nutrient needs of, and develop nutrient based care plans for, persons with various
disease conditions. .

DIE3310: Community Nutrition 3
Prerequisite: HUN 2201. An introduction to state, federal, and local nutrition intervention programs and their impacts. Emphasis is
placed on diagnostic tools used in community nutrition and programs as well as methods used to address community nutrition issues.

DIE4122: Management of Food and Nutrition Services I 3
Prerequisites: HUN 2201, MCB 2010C, FSS 1202, FSS 1202L, HSA 3111, ACG 2021, MAC 1105. Principles for effective management
of food and nutrition services in various health care settings are provided. The component parts of the food service system, from
purchasing through meal service, are explored along with methods for effective and efficient delivery of nutrition care.

DIE4123: Quality Assessment and Control in Foods and Nutrition 1
Prerequisites: HUN 2201 and MAN 3025. Students will be able to develop a comprehensive quality assessment program within the
foods and nutrition discipline and will be able to evaluate quality assessment programs for appropriate content and process. May be
repeated for credit.

DIE4125: Management of Food and Nutrition Services II 3
Prerequisite: DIE 4122. A study of methods for successful management of resources for food and nutrition services in the health care
setting. Principles for planning and coordinating human resources, finances, materials, space, and equipment are included.

FOS4041: Food Science and Composition 3
Prerequisites: FSS 1202, FSS 1202L, CHM 2045C. Corequisite: FOS 4041L. Students will study the composition of foods and the
chemical, physical, and qualitative changes that occur as a result of food storage, preservation, processing, and production methods.
Students will evaluate the role of agencies, programs, and laws in the regulation of foods and consumer protection.

FOS4041L: Food Science and Composition Laboratory 1
Prerequisites: FSS 1202, FSS 1202L, CHM 2045C. Corequisite: FOS 4041. Students will learn practical skills related to food
composition and the chemical, physical, and qualitative changes that occur as a result of food storage, preservation, processing, and
production methods. Students will develop recipes or products that incorporate food science, safety, regulation, and consumer
demand principles. (A laboratory fee of $20 assessed.)

FSS4230: Quantity Food Preparation 2
Prerequisites: FSS 1202, FSS 1202L, MCB 2013C, CHM 2045C. Large scale food preparation principles for application in a variety of
commercial, institutional, community based settings.

FSS4230L: Field Experience in Quantity Food Preparation 1
Prerequisites: FSS 1202, FSS 1202L, MCB 2010C, CHM 2045C; Co or prerequisite: FSS 4230. Practical application of quantity food
preparation principles in the commercial, institutional, and community setting. Students must meet the health requirements of the
participating facility. May be repeated for 3 credits. (A laboratory fee of $15 assessed.)

HSC1578: Food, Health, Society 3
This course is an introduction to how social, cultural, historical, political, and ecological factors impact health and food behaviors.
Students will identify different US ethnic, racial and religious groups' food habits and discuss the relationship of culture to food
persistence, food trends, and changes.

HSC4572: Nutrition and Health 3
Prerequisite: CHM 2045C. A study of the processing and function of nutrients. Examines digestion, absorption and metabolism of
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nutrients as well as their food sources. Also examines energy balance, overweight and underweight and prevention of nutritional
problems.

HUN2201: Basic Principles of Nutrition 3
An introductory course in foods and nutrition relative to the health and well being of the individual or community. Dietary habits, nutrient
requirements, food choices and good eating practices, menu planning, shopping for food and food preparation will be studied. Myths
and misinformation in nutrition are identified in relation to.facts.

HUN3403: Life Span Nutrition 3
Prerequisites: FSS 1202, FSS 1202L, HUN 2201, CHM 2045C, BSC 2085C, BSC 2086C. Students will assess nutrient needs of
individuals at different stages of the life cycle and plan menus that meet their nutritional needs.

HUN3601: Nutrition Education 3
Prerequisites: HUN 2201 and DIE 3213. An introduction to the nature and methods of nutrition education. Students will apply learning
theories and methods commonly used in nutrition education to lesson planning, development of educational materials, interviewing
and counseling, and group workshops.

HUN4221: Science of Nutrition 3
Prerequisites: HUN 2201, CHM 2045C, BCH 3023C, FSS 1202, FSS 1202L, BSC 2085C, BSC 2086C. This course covers the
advanced study of nutrients and their functions in relation to human requirements. Advanced concepts of digestion, absorption, and
metabolism of nutrients, food sources of nutrients, regulations governing addition of nutrients, and the processing, modification, and
safety of foods will be discussed. Energy balance, overweight, underweight, and the prevention of nutritional problems will be covered.

C. For degree programs in the science and technology disciplines, discuss how industry-driven
competencies were identified and incorporated into the curriculum and identify if any industry
advisory council exists to provide input for curriculum development and student assessment.

The revised curriculum is based on the new accreditation standards published by our accrediting body, CADE in March
2008. Furthermore, the Nutrition & Dietetics Advisory Board reviewed and approved the recommended revisions in July,
2008. The revised standards must be implemented by 2012. APCs are in preparation to add the additional courses and
to modify existing courses to meet the proposed course curriculum.

D. For all programs, list the specialized accreditation agencies and learned societies that would be
concerned with the proposed program. Will the university seek accreditation for the program if it
is available? If not, why? Provide a brief timeline for seeking accreditation, if appropriate.

The accrediting body for the American Dietetic Association RD-preparation degree programs is the Commission on
Accreditation of Dietetics Education (CADE). In December 2003, the UNF BSH received continuing accreditation from the
CADE for a 10-year period. The program completed the mid-point program assessment report for CADE in November
2008. The next accreditation report is due in November 2011.

E. For doctoral programs, list the accreditation agencies and learned societies that would be
concerned with corresponding bachelor's or master's programs associated with the proposed
program. Are the programs accredited? If not, why?

Not applicable.

F. Briefly describe the anticipated delivery system for the proposed program (e.g., traditional
delivery on main campus; traditional delivery at branch campuses or centers; or nontraditional
delivery such as distance or distributed learning, self-paced instruction, or external degree
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programs). If the proposed delivery system will require specialized services or greater than
normal financial support, include projected costs in Table 2. Provide a narrative describing the
feasibility of delivering the proposed program through collaboration with other universities, both
public and private. Cite specific queries made of other institutions with respect to shared courses,
distance/distributed learning technologies, and joint-use facilities for research or internships.

Almost all courses are taken by students in a face-to-face format at the UNF main campus with traditional delivery
mechanisms supported by the course management software, Blackboard. However, some courses with multiple sections
(such as HUN 2201 Basic Prin Hum Nutr) are also available in distance learning format using Blackboard and others are
taught by experienced faculty using hybrid mechanisms that combine face-to-face with distance learning. However, this
proposed revision does not require new or otherwise specialty services to implement. Classroom space and laboratory
spaces including foods and nutrition assessment laboratories are already available. There are no shared resources with
other universities or institutions.

IX. Faculty Participation

A. Use Table 4 to identify existing and anticipated ranked (not visiting or adjunct) faculty who will
participate in the proposed program through Year 5. Include (a) faculty code associated with the
source of funding for the position; (b) name; (c) highest degree held; (d) academic discipline or
specialization; (e) contract status (tenure, tenure-earning, or multi-year annual [MYA]); (f)
contract length in months; and (g) percent of annual effort that will be directed toward the
proposed program (instruction, advising, supervising internships and practica, and supervising
thesis or dissertation hours).

TABLE 4. ANTICIPATED FACULTY PARTICIPATION
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Faculty
Code

A

A

A

A

A

A

A

A

Faculty

Code

A

B

C

D

E

Faculty Name or
"New Hire-
Highest Degree
Held
Academic
Discipline or
Specialty
Catherine Christie,
PhD, RD Nutrition
Judith Rodriguez,
PhD.RDMutrition
Judy Perkin,
Dr.PH, RD
Nutrition
Lauri Wright, PhD,
RD Nutrition
Linda Lockett
Brown, MS, RD
Nutrition replacing
Sally Weerts,
PhD, RD
Nancy Correa-
Matos, PhD, RD
Nutrition
New Hire
replacing Julia
Watkins, PhD
Jackie Shank, MS,
RD Nutrition
Total Person-
Years (PY)

Existing faculty on
a regular line

New faculty to be
hired on a vacant
line
New faculty to be
hired on a new
line
Existing faculty
hired on
contracts/grants
New faculty to be
hired on
contracts/grants

Rank

Associate

Professor

Professor

Assistant

Visitor

Assistant

Assistant/
Associate

Instructor

Contracts/Gr
arils

Contract
Status

Tenure

Tenure

Tenure

Tenure
Earning
Non
Tenure
earning

Tenure
Earning

Non
Tenure
earning
MYA

Initial Date
for
Participation
in Program

.Fall 2001

Fall 1991

Fall 1999

Fall 2008

Fall 2010

Fall 2005

Fall 2010

Fall 2005

Source of Funding

Current Education &
General Revenue
Current Education &
General Revenue

New Education & General
Revenue

Contracts/Grants

Mos.
Contr
act
Year
1

12

9

9

12

9

9

9

9

Overall Totals for

FTE
Year
1

1.00

0.75

0.75

1.00

0.75

0.75

0.5

0.75

%
Effort
for
Prg.
Year
1

50%

57%

86%

33%

100%

71%

86%

100%

PY
Year
1

0.50

0.43

0.65

0.33

0.65

0.53

0.65

0.75

4.49

Mos.
Contr
act
Year
5

12

9

9

12

12

9

9

9

FTE
Year
5

1.00

0.75

0.75

1.00

1.00

0.75

0.75

0.75

%
Effort
for
Prg.
Year
5

50%

57%

86%

33%

86%

71%

86%

100%

PY
Year
5

0.50

0.43

0.65

0.33

0.86

0.53

0.65

0.75

4.69

PY Workload by Budget Classification

Year
1

Year
1
3.84

0.64

0.00

0.00

0.00

4.49 Year
5

Year
5
4.69

0.00

0.00

0.00

0.00

4.69

B. Use Table 2 to display the costs and associated funding resources for existing and anticipated
ranked faculty (as identified in Table 2). Costs for visiting and adjunct faculty should be included
in the category of Other Personnel Services (OPS). Provide a narrative summarizing projected
costs and funding sources.
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TABLE 2. PROJECTED COSTS AND FUNDING SOURCES

Instruction
& Research

Costs
(non-

cumulative)

Faculty
Salaries and

Benefits
A & P

Salaries and
Benefits
USPS

Salaries and
Benefits

Other
Personnel
Services

Assistantships
&

Fellowships

Library

Expenses

Operating
Capital
Outlay

Special
Categories

Total Costs

Yearl

Funding Source

Reallocated
Base*
(E&G)

$757,442

0

$32,880

0

0

0

0

0

0

$778,670

Enrollment
Growth
(E&G)

0

0

0

0

0

0

0

0

0

$0

Other
New

Recurring
(E&G)

0

0

0

0

0

0

0

0

0

$0

New
Non-

Recurring
(E&G)"

0

0

0

0

0

0

0

0

0

$0

Contracts
& Grants
(C&G)

0

0

0

0

0

0

0

0

0

$0

Subtotal
E&G
and

C&G

$757,442

$0

$32,880

0

$0

$0

$0

$0

$0

$778,670

YearS

Funding Source

Continuing
Base**
(E&G)

$848,335

0

$36,826

0

0

0

0

0

0

$885,161

New
Enrollment

Growth
(E&G)

0

0

0

0

0

0

0

0

0

$0

Other***
(E&G)

0

0

0

0

0

0

0

0

0

$0

Contracts
& Grants
(C&G)

0

0

0

0

0

0

0

0

0

$0

Subtotal
E&G
and

C&G

$848,335

$0

$36,826

$0

$0

$0

$0

$0

$0

$885,161

Faculty and Staff Summary
Total Positions (person-years)

Faculty

A & P

USPS

Yearl

8

0

1

YearS

8
0

1

Calculated Cost per Student FTE

Total E&G Funding

Annual Student FTE

E&G Cost per FTE

Yearl

$778,670

110.2

$7065

YearS

$885,161

154.2

$5740

Because this proposal is seeking to transition the nutrition concentration of the health science bachelor's degree to a
stand-alone degree program, there will be no change in Education and General Funds to support the program.

C. Provide the number of master's theses and/or doctoral dissertations directed, and the number and
type of professional publications for each existing faculty member (do not include information for
visiting or adjunct faculty).

Faculty Name
Catherine Christie

Theses Dissertations
N/A

Professional Publications for 2008-2009
Khan S, Watkins JA, Rodriguez JC & Christie C.
(2009) Health implications associated with food
intake patterns in Belizeans. Topics in Clinical
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Nancy Correa-Matos

Judy Perkin

Judy C. Rodriguez

N/A

N/A

N/A

Nutrition, 24(1), 73-81.

Christie C and Watkins JA. (2008) Nutrition
interventions for overweight and obesity.
Northeast Florida Medicine Journal 59(33), 27-
30.

Rodriguez JC and Christie C. (2008) Weight Loss
diets. Northeast Florida Medicine Journal
59(33), 41-44.

Watkins JA, Christie C, and Chally P. (2008) The
relationship between body image and body
mass index in college males. Journal of
American College Health 57(1), 95-100.

Khan, S., Watkins, J., Rodriguez, J.C., Christie, C.
(2009) Health implications associated with food
intake patterns of Belizeans. Topics in Clinical

Nutrition, 24 (1):73-81.

Rodriguez JC, Beverly L, Correa-Matos N.,
Santibanez D. (2008) Development and Pilot
Testing of a Low Literacy Handout for
Hispanic/Latino Caregivers to promote
Breastfeeding and Introduce Age Appropriate
Foods for Infants. Florida Public Health Review
5:93-95.

Perkin, J.E. & Skinner, B. (2009). The cookbook
as a tool for teaching about food and culture.
DEP Line Spring 2009, 5-8.

Rodriguez JC and Christie C. (2008) Weight Loss
diets. Northeast Florida Medicine Journal
59(33), 41-44.

Rodriguez, J.C., Beverly, L, Correa-Matos,
N.(2008) Development and Pilot Testing of a
Low Literacy Handout for Hispanic/Latino
Caregivers to Promote Breastfeeding and
Introduce Age Appropriate Foods for Infants.
Florida Public Health Review, 2008; 5:93-94.
Watkins JA, Christie C, Rodriquez JC, Torres M,
& Brown K. (Accepted). The dynamics of
globalization and non-communicable disease
risk in a sample of culturally diverse Belizeans.
International Journal of Interdisciplinary Social
Sciences.

Rodriguez, JC, Santibanez, P., Narayanan, S,
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Julia A. Watkins

Sally Weerts

N/A

N/A

Dave, A. (2008) Ginger and Curcumin in Cancer
Prevention and Health Promotion. In Watson,
RR, Preedy, VR. Eds. Botanical Medicine in
Clinical Practice. CAB International: Wallingford.

Rodriguez, J.C Dental Health. (2008) In C.
Christie, Editor, Manual of Medical Nutrition
Therapy Florida Dietetic Association:
Tallahassee.

Watkins JA, Christie C, Rodriquez JC, Torres M,
& Brown K. (Accepted). The dynamics of
globalization and non-communicable disease
risk in a sample of culturally diverse Belizeans.
International Journal of Interdisciplinary Social
Sciences.

Watkins, J. A. (2008). Mindless Eating: Why we
eat more than we think, Journal of Behavioral
Health Services & Services. 35(2), 235-236.
Christie C and Watkins JA. (2008) Nutrition
interventions for overweight and obesity.
Northeast Florida Medicine Journal 59(33), 27-
30.

Watkins JA, Christie C, and Chally P. (2008) The
Relationship between body image and body
mass index in college males. Journal of
American College Health 57(1), 95-100.

Weerts, S.E. Miller, D., Altice, A. "Clicker"
Technology Promotes Interactivity in an
Undergraduate Nutrition Course. Journal
Nutrition Education and Behavior, in press.

Weerts, S.E. & Amoran, A. Pass the Fruits and
Vegetables! A Community-University-Industry
Partnership Promotes Weight Loss in African
American Women. Health Promotion Practice
[acceptance 12-5-08].

Nicholson, J., Osterloh, K., & Weerts, S. (2008)
Up to Date: Iron in Health Promotion and
Disease Prevention. In C. Christie, Editor.
Manual of Medical Nutrition Therapy Online.
http://www.eatrightflorida.org/testdrive/
Florida Dietetic Association, Tallahassee, FL
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and Folacin. In Christie C. Editor. Manual of
Medical Nutrition Therapy Online.
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In Christie C. Editor. Manual of Medical
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D. Provide evidence that the academic unit(s) associated with this new degree have been productive in
teaching, research, and service. Such evidence may include trends over time for average course
load, FTE productivity, student HC in major or service courses, degrees granted, external funding
attracted, as well as qualitative indicators of excellence.

With the increasing prevalence of obesity and the need for trained practitioners to work in prevention and treatment, the
Nutrition Program has seen significant growth in recent years. It now has eight full time faculty (Drs. Christie, Correa-Matos,
Perkin, Rodriguez, Watkins, Wright and Weerts and Instructor Jackie Shank. There are numerous part time instructors who
serve as adjuncts and many are graduates of the UNF Master's Nutrition Program. There were 213 undergraduate majors
enrolled in Spring, 2010.

The course offerings each semester include 15-20 courses for undergraduate and graduate nutrition students (e.g., Food
Science, Medical Nutrition Therapy, Community Nutrition, Lifecyde Nutrition, etc.), four courses for the general University
community (e.g., Nutrition and Weight Management, Food Health and Society, Contemporary Nutrition, and Nutrition and
Health), seven sections of our basic nutrition course for other health professions (e.g., Basic Principles of Nutrition), and three
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sections of the general education/science component for the University (e.g., Introduction to Nutrition Science).
Approximately 32-35 courses are offered every fall and spring semester. As demand has increased, the program has added an
average of two to four new sections of the general education course and basic principles of nutrition, a required course for
some of the other health programs each year.

The Nutrition Program offers four program of study options, one at the baccalaureate level (the BSH/DPD Nutrition Program)
and three at the Master's level (the MSN/Dietetic Dietetic internship/Supervised Practice, MSH/Nutrition Thesis and
MSH/Non-Thesis programs). The BSH/DPD was originally approved by the Commission on Accreditation and Approval for
Dietetics Education (CAADE), now the Commission on Accreditation for Dietetics Education (CADE) in 1991. The program then
applied for developmental accreditation and the BSH/DPD received accreditation in 1998 from CADE.

In 2003, the CADE site visit for full accreditation occurred and both the undergraduate and graduate internship programs
received full accreditation until 2013 which is the longest period that is granted based on satisfaction of all required
competencies. In addition, the five year CADE program assessment report was also successfully completed in 2009.

The overall UNF pass rate on the Registered Dietitian Exam for the undergraduate program is 79% compared to the
national average of 75%. The proposed Integration of nutrigenomics, nutrition counseling, alternative medicine, media
communication and cultural competency will better prepare undergraduate students to meet expected practice roles
and improve exam scores. Program graduates are working in all of the major hospitals in the community, in public
health, and in the private sector. Many have assumed professional leadership roles such as President of the Jacksonville
Dietetic Association.

Nutrition faculty are currently recognized for their collaborative work in obesity research and are also published in the
areas of interdisciplinary/transdisciplinary health care, nutrigenomics, and cultural diversity. Faculty have written and
received grants in obesity prevention/treatment and assisted in the development of public policy such as with the
Governor's Task Force on Obesity and the Duval County Evidence Based Policy Development for the Prevention of
Childhood Obesity. Faculty have also held or currently hold elected national offices in the American Dietetic Association,
including President Elect, Chair-elect of the Dietetic Educators of Practitioners and Delegate at Large as well as state
offices in the Florida Dietetic Association, the Florida Public Health Association and other professional and community
associations. They are frequently called on by the media for whom nutrition and obesity are a major topic of interest, to
provide expert comments on nutrition related issues. Nutrition faculty have provided an average of more than one
interview a week during 2006-2008.

X. Non-Faculty Resources

A. Describe library resources currently available to implement and/or sustain the proposed program
through Year 5. Provide the total number of volumes and serials available in this discipline and
related fields. List major journals that are available to the university's students. Include a signed
statement from the Library Director that this subsection and subsection B have been reviewed and
approved for all doctoral level proposals.

The University recently completed a $22 million renovation and expansion of the library. The library has an extensive
collection of books, periodicals, microfiche and on-line data bases, as well as audio-visual and government document
materials. The library offerings continue to expand, with increasing electronic access. Orientation and other support
seminars are provided regularly to individuals, small groups, or classes.

Nutrition Journal s in the UNF Library- January

2010
Major Journals in Nutrition

The following are titles available from the UNF
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Library that are recommended by Magazines
by Libraries for academic libraries supporting
health science programs with focus on Food
and Nutrition.

American Journal of Clinical Nutrition

Annals of Nutrition and Metabolism
British Journal of Nutrition
Clinical Nutrition

Clinical Nutrition. Supplements

European Journal of Clinical Nutrition

Journal of Applied Nutrition
Journal of Nutrition

Journal of Nutrition Education and Behavior
Journal of Nutritional Biochemistry

Journal of the American College of Nutrition
Journal of the American Dietetic Association
Nutrition

Nutrition and Food Science

Nutrition Research

Nutrition Reviews

Nutrition Today

Proceedings of the Nutrition Society

Topics in Clinical Nutrition
Vegetarian Journal

Other Nutrition Journals and Newsletters in the
UNF Library

Annual Review of Nutrition

Appetite

Asia Pacific Journal of Clinical Nutrition

British Food Journal
Canadian Journal of Dietetic Practice and Research

Critical Reviews in Food Science and Nutrition

Food Biophysics

Food Chemistry
International Journal of Behavioral Nutrition and
Physical Activity
International Journal of Eating Disorders

Journal of Food Biochemistry
Journal of Food Composition and Analysis

Journal of Food Science Education

Journal of Human Nutrition and Dietetics

Journal of Nutrition, Health and Aging

Journal of the International Society of Sports
Nutrition

Print or microfilm

1977-present

1987-present

1978-2005

1970-present

1990-2004

1987-present
1969-2008

1998-present

1942-present

1966-present

1984-present

1992-present

Print and microfilm

1991-present

1999-2008

1995-2006

Online
1952-present

2001-one year ago
1999-present
1995-present
2004-present

2000-one year ago

1992-present
2002-present

1995-present

1998-2 years ago
1989-present
1996-present

1971-present

1995-present

1992-2007
1998-present

2001-one year ago

2000-present

Online

1997-present

1995-present

2001-2002,2005-present
1994-present
1998-present
2001-2007
2006-present

1995-present

2007-present

1996-present
1997-present

1995-present

2002-present

1996-present

2006-present

2004-present
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Maternal and Child Nutrition
Nutrition and Dietetics
Nutrition Bulletin

Nutrition Clinique et Metabolisme
Nutrition Health Review

Nutrition Research Reviews
Public Health Nutrition

School Nutrition (formerly School Foodservice and 1994-present
Nutrition)
Tufts University Health and Nutrition Letter

2005-present
2005-present

1997-present
1995-present
1998-present

1998-present
2001-1 year ago

1995-present

Books and Serials in Nutrition and Broader Subject Areas

LB3475 - School children - food
QP1-981 - Physiology

QP141- 185 - Nutrition,
metabolism
RA1-1270 - Public aspects of
Medicine

RA773-788 - Personal
health and hygiene, nutrition
RC581-951 - Specialties of
internal medicine

RC620-627 - Nutritional
diseases
RJ1-570 - Pediatrics

RJ206-235 - Nutrition for
children and adolescents
RM1-950 - Therapeutics,
Pharmacology

RM214-258 Diet therapy,
dietetics
RT1-120 - Nursing
TX1-1110 - Home economics

TX341-641 - Nutrition, food
and food supply

Books
Nutrition #
Volumes

5

270

711

68

92

433

803

2382

Broader
subclasses
# volumes

4012

5630

2319

2803

1819

3342
1675

Serials
Nutrition #
Volumes

50

52

39

52

151

93

437

Broader
subclasses
# volumes

1110

1290

345

390

435

975

360

B. Describe additional library resources that are needed to implement and/or sustain the program
through Year 5. Include projected costs of additional library resources in Table 3.

No additional library resources are needed other than continued subscription to current nutrition journals. No
additional, specialized resources are needed for this program degree name change. However, the opening of UNF's
Center for Community-Based Learning and the expanding services for community-based learning overall on our campus-
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community will likely result in the addition of library print and support services that our students can benefit from.
Amount spent and
projected for nutrition

2007/2008
2008/2009
2009/2010 estimate

Books

$1,750
$1,986
$1,873

Journals

$9,358
$9,732 4% increase

Dean of the Library Date

C. Describe classroom, teaching laboratory, research laboratory, office, and other types of space that
are necessary and currently available to implement the proposed program through Year 5.

The Department of Nutrition & Dietetics currently occupies space on the 3rd floor of the Brooks College of Health,
Building 39. This space includes faculty offices, a department office and administrative secretary office, a conference
room, a food lab and a nutrition assessment and counseling lab. As described previously in this document, the food lab
needs some renovation which will be completed when non-recurring funds become available.

The College's computer labs have nutrition specific software, such as: Food Processor (for nutrient analysis), Case
Management in Diabetes, Hypertension, Nutrition and the Life Cycle, and Food Service. Other health science related
software includes: Outbreak (an epidemiological case study) and Reading the Medical Record. Students may use
Outbreak for Epidemiology, and the Case Management programs for Diet Therapy, Nutrition Education, or other
nutrition courses. Students may use the nutrition software for Basic Principles of Nutrition and spreadsheet programs
for Principles of Accounting.

D. Describe additional classroom, teaching laboratory, research laboratory, office, and other space
needed to implement and/or maintain the proposed program through Year 5. Include any
projected Instruction and Research (I&R) costs of additional space in Table 2. Do not include
costs for new construction because that information should be provided in response to X (J) below.

No additional space is needed.

E. Describe specialized equipment that is currently available to implement the proposed program
through Year 5. Focus primarily on instructional and research requirements.

The program currently utilizes the ProNutra database for nutrition analyses and nutrition assessment equipment such as
Omron body fat analyzers, the Med Gem calorimeter and weight scales and height measures. In addition, the food lab is
equipped for food production with five kitchens and some quantity food production equipment.

F. Describe additional specialized equipment that will be needed to implement and/or sustain the
proposed program through Year 5. Include projected costs of additional equipment in Table 2.

No new equipment will be needed as a result of these proposed changes.

G. Describe any additional special categories of resources needed to implement the program through
Year 5 (access to proprietary research facilities, specialized services, extended travel, etc.). Include
projected costs of special resources in Table 2.
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No special categories of resources will be needed.

H. Describe fellowships, scholarships, and graduate assistantships to be allocated to the proposed
program through Year 5. Include the projected costs in Table 2.

None will be allocated specifically to this progam.

I. Describe currently available sites for internship and practicum experiences, if appropriate to the
program. Describe plans to seek additional sites in Years 1 through 5.

Community based learning experiences have always been included in some of the undergraduate curriculum courses
most notably in DIE 3310 Community Nutrition. Plans are underway to provide additional experiences particularly in the
proposed new DIE X Field Experience course. Potential sites for undergraduate field experience include those used in the
graduate internship program but are not limited to those listed below.

Area Health Education Centers (AHEC) Network
Baptist and Wolfson Hospitals
Baptist Beaches and Baptist South hospitals
Brooks Rehabilitation Hospital
Duval County Health Department
Jacksonville Children's Commission
Memorial Hospital
River Garden Health Care Center
Shands Medical Center Jacksonville
St. Luke's Hospital
Mayo Clinic and Hospital
St. Vincent's Hospital
High Intensity Training (HIT) Center
Jacksonville Senior Services
Medical Nutrition Therapy, Inc.
Nemours Children's Hospital
Sulzbacher Homeless Center
Volunteers in Medicine Clinic
Shands Family Practice Clinic on Lem Turner
Orange Park Medical Center
Veterans Administration Outpatient Clinic
Flagler Hospital
St. Johns County Health Department
St. Johns County School Board
Florida State University (Wellness Center)
Florida Dietetic Association
UNF Fitness Center and Athletic Teams
UNF Counseling Center
UNF Student Health Center
UNF Student Union and other campus food service outlets

J. If a new capital expenditure for instructional or research space is required, indicate where this
item appears on the university's fixed capital outlay priority list. Table 2 includes only Instruction
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and Research (I&R) costs. If non-I&R costs, such as indirect costs affecting libraries and student
services, are expected to increase as a result of the program, describe and estimate those expenses
in narrative form below. It is expected that high enrollment programs in particular would
necessitate increased costs in non-I&R activities.

None.
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