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Department/Program Review

Self-Study Report Template

2014 - 2015
Department:      615 - Dietetics & Nutrition
Section I:  Annually Reviewed Information
A:  Department Trend Data, Interpretation, and Analysis

Degree and Certificate Completion Trend Data – OVERALL SUMMARY
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Please provide an interpretation and analysis of the Degree and Certificate Completion Trend Data: i.e. What trends do you see in the above data?  Are there internal or external factors that account for these trends?  What are the implications for the department?  What actions have the department taken that have influenced these trends?  What strategies will the department implement as a result of this data?   

Please be sure to address strategies you are currently implementing to increase completions of degrees and certificates.  What plans are you developing for improving student success in this regard? 

During the analyzed period, the Degree and Certificate completion trend data reveals a consistent trend for program completion. The department realized a slight drop in the 2010-2011 year but presented with a rebound the following year attributed to students desiring to complete degrees prior to the Quarter to Semester (Q2S) conversion. As a primary strategy to increase program completion, the Dietetics & Nutrition (DIT) Department is continuing to encourage students to implement and follow their My Academic Plan (MAP) early in the program and notify faculty of any deviations at the time of their occurrence. Mid-point student evaluations are conducted in all DIT courses with student intervention meetings scheduled when applicable.
Course Success Trend Data – OVERALL SUMMARY
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Please provide an interpretation and analysis of the Course Success Trend Data.  Please discuss trends for high enrollment courses, courses used extensively by other departments, and courses where there have been substantial changes in success.  

Please be sure to address strategies you are currently implementing to increase course success rates.  What plans are you developing for improving student success in this regard? 


Please provide any additional data and analysis that illustrates what is going on in the department (examples might include accreditation data, program data, benchmark data from national exams, course sequence completion, retention, demographic data, data on placement of graduates, graduate survey data, etc.)

The DIT Department maintains a consistent high level of course success rates as compared to the Health Science division and the college overall. The department has also experienced a solid transfer of course success following the semester to quarter (Q2S) conversion. Integrated culinary courses with HMT have been well-received by students and promote increased success in culinary-influenced DIT courses. Post Q2S conversion revised program curricula are found in Appendix A. 
The DIT program encourages course and program success by imbedding culinary and nursing experiences strategically in the program to enhance student learning and engagement. The integration of advanced technology experiences promotes student engagement and course success. Mid-point evaluations assist faculty in identifying possible deficiencies and remedial education opportunities are then implemented as warranted.

B:  Progress Since the Most Recent Review

Below are the goals from Section IV part E of your last Program Review Self-Study.  Describe progress or changes made toward meeting each goal over the five years since the most recent Program Review.
	GOALS
	Status
	Progress or Rationale for No Longer Applicable

	· Continue to improve national pass rates on Dietetic Technician Registration and Certified Dietary Manager exams.

	In progress 
Completed 
No longer applicable 
	Submitted Pass Rate Improvement Plan to ACEND (formerly CADE) in 2010.  

Implemented DIT Holistic Plan for Student Success 

Promote registration of graduates into DIT 2860 Credentialing Exam Review Course.

Progress: DT 5-year (2009-2013) pass rates at 78% exceed ACEND benchmark of 70% and national average of 62%. Additionally, testers within 1 year of first attempt (repeat) = 84%.
DM Pass rates average 85% exceeding national average of 72%.

Goal remains in progress. Continue to meet/exceed national benchmarks (ACEND->70% / ANFP= >national average)



	· Strive to improve retention rates.

	In progress 
Completed  
No longer applicable 
	1. DT Tracking System:  Have revised tracking system to account for part time students as well as students taking DIT courses that transfer to 4-year institutions with no intention of  completing  DIT.S.AAS degree. This will increase accuracy of retention numbers.

2. Prerequisites added to strengthen the program will result in better prepared students to succeed in the curriculum.

3. Utilization of MAPS for all students accepted into the program will promote following correct course sequences. 



	· Track 2005-06 Dietetic Technology and Dietary Manager curriculum changes to assess the effectiveness of those changes.

	In progress 
Completed 
No longer applicable 
	Completed.  However, since this goal was established there has been a total revision of the curriculum related to Q2S.  There was also a new 2012 ANFP curriculum revision that was implemented with the 2012-13 school year. 

Goal is now updated to track effectiveness of the new Q2S curriculum.  


	· Explore expansion of dietetic technician practicum experiences and job opportunities in the Dayton community (fitness centers, physician’s offices).

	In progress 
Completed 
No longer applicable 
	Dietetic Practicum Experiences:   There has been an expansion of practicums in school foodservice areas.  Added two teaching hospitals (Grandview and Good Samaritan, and two teaching long-term care facilities (Brookhaven/Heartland of Miamisburg).  Expansion into fitness centers and physician's offices has not been feasible for practicum experiences.   

	· Evaluate computer software applications for possible implementation to improve competency in clinical and management practicum settings (computerized charting, selective menus, inventory and ordering).

	In progress 
Completed 
No longer applicable 
	Evaluated software programs and SureQuest On-Demand Three Square (Management) software was purchased. Faculty was trained Fall 2013 with virtual management practicums implemented Fall 2014.  Clinical software from Pearson/Cerner currently utilized by the SCC nursing department was evaluated, approved and scheduled for implementation in the DT clinical practicum courses Fall 2015.

	· Convert DIT 111 video course to an online course offering. 

	In progress 
Completed 
No longer applicable 
	The college denied this request because it doesn't qualify as a top 45 enrollment course. This course has been deactivated with the Q2S conversion. 

	· Offer DIT 129 as an online course to meet increased demand. 

	In progress 
Completed 
No longer applicable  


	The college denied this request because it doesn't qualify as a top 45 enrollment course. During the Q2S conversion the DIT 129 course was converted to DIT 1525 Human Nutrition. This course has been approved as an OBR-TAG course. It is currently offered as an Independent Study option with access to all course materials online in order to increase enrollment from non-dietetic majors in need of a transfer option.  

	· Continue to explore articulation agreements with 4-year colleges.


	In progress 
Completed 
No longer applicable  


	Q2S conversion requires the need to update all existing articulation agreements.  To date UC, UD and Rutgers University agreements have been updated. OSU is still in need of revision and the dietetics program will continue to explore future articulation agreements with other universities.  

	· Offer continuing education opportunities for registered dietitians and dietetic technicians, registered.

	In progress 
Completed 
No longer applicable  


	Preceptor webinar was implemented Fall 2012 and is offered yearly. Preceptor annual meeting is scheduled for March 16, 2015 at Sinclair to include a cultural luncheon and workshop with 4 CEU's provided for participants.  Evaluate the workshop success and continue to explore this strategy as our new tradition for the annual meeting.


Below are the Recommendations for Action made by the review team. Describe the progress or changes made toward meeting each recommendation over the five years since the most recent Program Review.
	RECOMMENDATIONS
	Status
	Progress or Rationale for No Longer Applicable

	· NO RECOMMENDATIONS WERE PROVIDED FROM THE MOST RECENT PROGRAM REVIEW 
	In progress 
Completed 
No longer applicable 
	Written recommendations were never forwarded to the DIT Department after the 2008 review.   In August 2009,   DIT Program Director (Nora Schaefer) met with Dr. Goldman to discuss the new CADE 2009 Eligibility Requirements and Accreditation Standards.  

Following the meeting with Dr. Gloria Goldman, DIT program outcomes were revised (listed below under section III) to reflect compliance with the new 2009 accreditation standards.  A 5-year plan titled “Aggregate Data collection,” was developed for each learning outcome.  Each year the plan addresses the following information; DT competencies/learning outcomes, data collected availability of data, courses being assessed, numbers assessed, expected outcome, actual outcome and action plan as needed. The Aggregate Data Collection 5-year plan has been developed for 2013-2018. 



C: Assessment of General Education & Degree Program Outcomes

Sinclair General Education Outcomes are listed below.  Please report assessment work that has been done in these areas since the last Program Review.  It is recommended that General Education assessment work that has been reported in department Annual Updates for the past several years form the basis for this section, although departments are strongly encouraged to include any General Education assessment that was not previously reported in Annual Update reports.  

	General Education Outcomes
	To which degree(s) is this program outcome related?
	Year assessed or to be assessed.
	Assessment Methods

Used


	What were the assessment results?

 (Please provide brief summary data)

	Critical Thinking/Problem Solving
	All programs
	2012-2013
	
(1-5)
DIT 2510 Alternative Room Service Assignment


	Expected Outcomes: 80% (21/26) of students will score an average of 3.5/5 points (70%) on critical thinking component embedded in each critical thinking exercise.
Actual Outcome: 80% (21/26) of students scored an average of 3.5 points or higher on a total of 5 critical thinking exercises. Goal met.

Expected Outcomes: 80% (24/30) of students will score 75% or greater on critical thinking component of room service assignment.

Actual Outcome: 83% (25/30) of students scored 75% or greater on critical thinking component. Goal met.

	Values/Citizenship/Community
	All programs
	2013-2014
	DIT 1635 House of Bread Reflection Exercise
DIT 2305 Multicultural Presentation

	Expected Outcomes: 100% of students will complete reflection exercise and score >9/10.
Actual Outcome: In Progress.
Expected Outcomes: 90% of participants will complete multicultural Evaluation Form. 80% students will receive a rating >4/5 on their cultural presentation. 
Actual Outcome: In Progress.

	Computer Literacy
	All programs
	2014-2015
	

	

	Information Literacy
	All programs
	2015-2016
	

	

	Oral Communication
	All programs
	2017-2018
	

	

	Written Communication
	All programs
	2017-2018
	

	

	Are changes planned as a result of the assessment of general education outcomes?  If so, what are those changes? 
	

	How will you determine whether those changes had an impact? 
	


The Program Outcomes for the degrees are listed below.  All DT program outcomes must be assessed at least once during the 5-year Program Review cycle, and assessment of program outcomes must occur each year. 

	Program Outcomes
	To which course(s) is this program outcome related?
	Year assessed or to be assessed.
	Assessment Methods

Used


	What were the assessment results?

 (Please provide brief summary data)

	Apply principles of management and systems in the provision of clinical and customer services to individuals and organizations at the dietetic technician level of practice.
	DIT 2510/2515
DIT 2305

DIT 2510/2515

DIT 1635
DIT 2515
DIT 2510/2515
DIT 2630/2520

DIT 2510/2515

	2012-2013

competencies

CDT 4.1

CDT 4.2

CDT 4.3

CDT 4.4

CDT 4.5

CDT 4.6

CDT 4.7

CDT 4.8



	Quality Improvement Sanitation/Safety Audit (QI)

Multicultural Guest Evaluations (CS)

Employee Sanitation In-service

Mock Letter to Legislature State/Federal

Purchase Order/Inventory Evaluation

Alternative Food Service System Project

Flyer/ & Self Reflection of Chili Luncheon Service Learning Project

Dining Services Proposal



	CDT 4.1  Participate in quality improvement and customer satisfaction activities to improve delivery of nutrition services

Expected Outcomes:
QI: 80% of students will score a B or higher on Safety/Sanitation Audit (23/28 students)

Actual Outcome: 24/28 students scored a B or higher.
Goal met.
Expected Outcomes:
CS:  90% of guest evaluation forms will rate cultural presentation with a score of 2 or lower (48/53)

Actual Outcome: 46/53 (87%) guest evaluations rated cultural presentation with a score of 2 or lower.
Action Plan: Revise guest evaluation form to improve clarity of rating system.
CDT 4.2  Perform supervisory, education and training functions .

Expected Outcomes: 90% of students will score a B or higher on Safety/Sanitation In-service

(25/28) will score 13.5/15 points on audit).  

Actual Outcome: 26/28 scored 13.5/15 or higher on Safety/ Sanitation In-service.
Goal met.
CDT 4.3  Participate in legislative and public policy activities

Expected Outcomes: Each group will submit one letter on their chosen issue (6 groups addressed nutrition programs/farm bill).
Actual Outcome: 30/32 (6 groups of 5) (94%) submitted letter and received 10/10 points.
Action Plan: Revised goal-students will submit one letter on a current nutrition issue addressed by Ohio Policy Team.
CDT 4.4  Use current informatics technology to develop, store, retrieve and disseminate information and data

Expected Outcomes: 90% of students will score a B or higher

on Purchase Order/Inventory (27/30  will score 16.4/20 (82%) or higher).
Actual outcome: 27/30 scored 16.4/20 (82%) or higher.
Goal met.
CDT 4.5  Participate in development of a plan for a new service including budget

Expected Outcomes: 75% of students will score a B or higher

on plan for new service  (22/30 students).
Actual Outcome: 20/30 students scored a 24.6/30 or higher.
Action Plan: Students worked in groups of five (5).  Therefore 2 groups out of 6 didn’t meet goal.  Consider dividing students into smaller groups and instructor will select groups instead of student choosing their own group.
CDT 4.6  Assist with marketing clinical and customer services

Expected Outcomes: 90% of students will score an A on flyer and self-reflection exercise (22/24 students).
Actual Outcome: 23/24 students scored 22.5/25 points or higher.
Goal met.
CDT 4.7  Propose and use procedures as appropriate to the practice setting to reduce waste and protect the environment.

Expected Outcomes: 80% or students will score a B or higher on dining services proposal (24/30 students).
Actual Outcome: No actual grade was assigned to this goal.
Action Plan: Students did work in groups of 5 and used the Angel system to email one another. Their proposal and evaluation forms were completed on line. This goal has been moved to the DIT 2740 course where students will develop a marketing plan for a revenue generating activity that addresses waste reduction/ environment protection.



	
	
	
	
	

	Describe and apply scientific information and research related to the dietetic technician level of practice.


	DIT 2850
DIT 1525

DIT 2305

DIT 2740

DIT 2740

DIT 2850

DIT 1635
	2013-2014

competencies

CDT 1.1

CDT 1.2

CDT 1.3

CDT 1.4

	Patient Education Plan
Weight Loss Project

Diversity Project

Annual Budget Project

Safety/Sanitation Audit

Nutrition Progress Notes

House of Bread Project: Sanitation and Safety Inspection Checklist.
	CDT 1.1 Access data, references, patient education materials, consumer and other information from credible sources.
Expected Outcomes: 80% of students will score 80% or higher on final written client education plan 

Actual Outcome: 19/21 (90%) of students scored  >16/20 points

Outcomes improved from previous outcome measure. This is due to students seeking feedback from preceptors /instructors and make revisions on their plans before presenting/final submission of written copy.
Goal met.
CDT 1.2 Evaluate consumer information to determine if it is consistent with accepted scientific evidence.

Expected Outcomes: 85% of students will score 80% or higher on weight loss project.

Actual Outcome: 29  (85.2%) scored > 60/75 points

Goal met.  Standard was lowered to 85% (goal was not met previously and standard was lowered to 5% due to complexity of assignment.
Expected Outcomes: 100% of students will score 90% points or higher on diversity project.

Actual Outcome: 22/22 (100%) scored > 45/50 (90%) points.

Goal met.
CDT 1.3 Collect performance, improvement, financial, productivity, or outcomes data and compare it to established criteria.

Expected Outcomes: 75% of students will score 75% (C) or higher on annual budget project 

Actual Outcome: 20/23 (86.9%) scored >18.75/25 points.

Goal met. Practice assignments implemented.

Expected Outcomes: 80% of students will score a B or higher on Safety/Sanitation Audit.

Actual Outcome: 21/23 (91.3%) scored > 22.5/25 points.

Goal met. Practice assignments implemented.
CDT 1.4 Implement actions based on care plans, protocols, or policies.

Expected Outcomes: 90% of students will score 80% or higher on nutrition weekly and quarterly progress note assignments.

Actual Outcome: 14/21(66%) scored >64/80 points on weekly/quarterly progress notes.

Goal not met.  
Action Plan: Several students failed to submit all 3 quarterly notes and many submitted weekly progress notes that were incomplete. Some students expressed that they were confused with the assignment.  Continue same goal and complete a group quarterly note and use handout as guidance.

Expected Outcomes:  100% of students will follow ServSafe guidelines for hand washing,  glove use, temperature control and cross-contamination prevention 

Actual Outcome: 27  (100%) scored 100% on Sanitation & Safety Inspection Checklist.

Goal met.


	Develop beliefs, values, attitudes and behaviors for the dietetic technician level of practice in accordance with the Academy of Nutrition and  Dietetics Code of Ethics.
	DIT 2515
DIT 2850

DIT 2630

DIT 2850

DIT 1635

DIT 2305

DIT 2510
DIT 2630
	2014-2015 competencies
CDT 2.1

CDT 2.2

CDT 2.3

CDT 2.4

CDT 2.5
	
Menu Writing Assignment

Nutritional Assessments/MDS/CATS/Care Plans

Hydration/Skin/Weight Loss Project

Diet Histories/ Assessments/MDS/CATS/Care Plans/IDT Meetings

Head Start Lesson Plan/Evaluation

Diversity Project

Room Service Proposal

Screen Risk Assessment Form (Good Samaritan Hospital)
	CDT 2.1  Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the  Scope of  Dietetics Practice, Standards of Professional Practice and the Code of  Ethics for the Profession of Dietetics.
Expected Outcomes: 85% of students will score a B or higher (2515).
Actual Outcome: 20/22 (91%) scored >34 points (B) on menu writing assignment.

Goal met.

Expected Outcomes: 80% of students will score a B or higher (2850).
Actual Outcome: In Progress
CDT 2.2   Use clear and effective oral and written communication

Expected Outcomes: 100% of students will score 82/100 points or higher on hydration/skin/weight loss/supplement nursing home project (2630).
Actual Outcome: 25/25 (100%) scored > 82/100 points.

Goal met.

Expected Outcomes: 90% of students will score a B or higher 

on diet histories, assessments, MDS, CATS, care plans (2850).
Actual Outcome: In Progress.
CDT 2.3  Prepare and deliver sound food and nutrition presentations considering life         experiences, cultural diversity, age and educational level of the target audience.
Expected Outcomes: 95% of students will score a B or higher on Head Start lesson plan and site evaluation (1635). 
Actual Outcome: In Progress.
Expected Outcomes: 90% of students will score a B or higher on diversity project (2305).
Actual Outcome: In Progress.
CDT 2.4    Demonstrate active participation, teamwork and contributions in group settings.
Expected Outcomes: 80% of students will score a B or higher on room service proposal.

Actual Outcome: 18/21 (86%) scored 28 points (B) or higher.

Goal met.

CDT 2.5   Refer situations outside the dietetic technician scope of practice or area of competence to the Registered Dietitian or other professional.
Expected Outcomes: 90% of students will accurately (100%) triage level III / high risk patients to RD’s based on levels of care criteria.
Actual Outcome: 96% (24/25 students performed this screen risk assessment at 100%.
Goal met.



	Develop beliefs, values, attitudes and behaviors for the dietetic level of practice in accordance with the Academy of Nutrition and Dietetics Code of Ethics.

	
	2015-2016 competencies 

CDT 2.6

CDT 2.7

CDT 2.8

CDT 2.9
	
	

	Develop and deliver information, products and services to individuals, groups and populations at the dietetic technician level of practice.
	
	2016-2017

competencies

CDT 3.1

CDT 3.2 
        a-e

CDT 3.3

CDT 3.4

CDT 3.5

CDT 3.6

CDT 3.7

	
	

	
	
	
	
	

	Are changes planned as a result of the assessment of program outcomes?  If so, what are those changes? 


	No planned changes, other than the action plans noted above, are anticipated at this time.

	How will you determine whether those changes had an impact? 


	Action Plans implemented will be re-evaluated on the next review cycle for improvement.


Use of common exams/assignments/activities.
Describe any common exams/assignments/activities that are the same across all sections of a course that are used in your department.  Is data from these currently being collected and used for assessment purposes?  Having at least a few common exams/assignment/activities across multiple sections of the same course can be an essential component of assessment of general education and program outcomes.  If your department does not currently have any common exams/assignments/activities for assessment purposes, are there plans to develop any?
· Currently there are five courses (DIT 1525/2515/2630/2740/2850) within the DIT program where multiple sections are taught. The exams and assignments for these courses are developed by full-time faculty. Specific grading criteria is established to ensure that assignments are consistent regardless of who teaches the course. Dissemination of materials to all instructors teaching the same course is accomplished through the Master Course shell.
· Full-time faculty are assigned to mentor part-time faculty regarding assignments/grading criteria. During the mentoring process, part-time faculty are encouraged to provide ideas/feedback for improvement revisions to full-time faculty. 
· Data from assignments and exams are collected and used for assessment purposes. This is outlined in the Aggregate Data Collection 5-year Plan 2013-2018 attached in Appendix B.
· Two assignments are designated to assess specific general education outcomes as designated on the annual update review process cycle. Achievement of outcomes are addressed in the annual report.  

Section II:  Overview of Department

 A. Mission of the department and its program(s)

What is the purpose of the department and its programs?  What publics does the department serve through its instructional programs?  What positive changes in students, the community and/or disciplines/professions is the department striving to effect?

The mission of the Dietetics & Nutrition Department is to empower students with food and nutrition knowledge, skills, and competencies for immediate employment as dietetic technician, registered or strive for the attainment of a baccalaureate degree.  

The department serves the health care industry and the local public health sector.  Graduating dietetic technicians and managers are vital members of the dietetics team.  They work under the licensure of registered dietitians in a hospital, long term care, public health, or community setting, and perform clinical and/or management duties as required by the facility.  The Academy of Nutrition and Dietetics Education Task Force has developed a vision of future practice of the Dietetic Technician Registered.  This reflects a positive change in the profession that the program will strive to effect. The department will continue to prepare students for more diverse possibilities in the future.  Examples of future practice for dietetic technicians registered include food production/ food service systems supervision, community outreach, nutrition education and food demonstrations, meal analysis and recipe development, clinical care and research, participation in continuous quality improvement and competence in the use of technology to enhance practice.

The Dietetics and Nutrition Department is committed to the visions of Sinclair Community College, the Academy of Nutrition and Dietetics and the Association of Nutrition and Foodservice Professionals.  The faculty and staff endeavor to shape food choices and positively impact nutritional status of the public by providing students with open access to opportunity, intellectual challenge, self-discovery, interaction with other healthcare professionals and lifelong learning in a diverse community.

B. Description of the self-study process

Briefly describe the process the department followed to examine its status and prepare for the review.  What were the strengths of the process, and what would the department do differently in its next five-year review?

The environmental scan was used to initiate the self-assessment process and for identification of additional information. A copy of the scan is found in Appendix C. Bi-weekly dietetic department meetings were initiated in October 2014 to review the previous program review self-study and formulate updates and future vision. An update meeting was held with Sinclair Office of Budget and Analysis. The participation team consisted of two full-time faculty. The team continued to analyze data and formulate responses. A draft of the document was provided to the HS Dean and the Divisional Assessment Coordinator for a review with recommendations. Full-time faculty revised and edited the document as needed. Data reports were created to support the narrative and are found in the appendices. The final report was approved by the team and submitted. To provide a more concise document for the next 5-year review, our department would strive to initiate the process earlier and disseminate a working document to our Advisory Committee and other pertinent DIT program contributors further in advance for review and input.
Section III:  Overview of Program
A.  Analysis of environmental factors
· This analysis, initially developed in a collaborative meeting between the Director of Curriculum and Assessment and the department chairperson, provides important background on the environmental factors surrounding the program.  Department chairpersons and faculty members have an opportunity to revise and refine the analysis as part of the self-study process.  
· How well is the department responding to the (1) current and (2) emerging needs of the community? The college?
· Key stakeholders were identified as: students (DIT/HMT/ ESS and four-year baccalaureate taking courses for transfer credit), faculty, staff, service learning coordinator, four-year dietetic programs, clinical site preceptors, employers, Dietetics Advisory Committee, Commission on Accreditation for Dietetic Education (ACEND), Association of Nutrition and Foodservice Professionals (ANFP)and the general public.
The department assesses how well our stakeholders’ needs are being met through:

1. Student course evaluations completed in courses each semester.

2. Evaluation of curriculum and comparison of program outcomes with the broad skills, knowledge, and competencies for dietetic technicians and dietary managers published from ACEND & ANFP. 
3. Meetings with advisory committee members and preceptors.

4. Graduate performance on dietetic technician and dietary managers national credentialing exams.

5. Enrollment, graduation, and attrition rates.

6. Results from graduate and employer satisfaction surveys.
7. Graduate job placement and enrollment in 4-year degree programs.
Challenges and concerns include:

1. Attrition rate experienced during the first year in the program.  Students have difficulty passing math, chemistry, and human nutrition courses with a “C” or better.  Students are admitted into a cohort with spring semester limited-enrollment courses and any attrition results in a vacant space until graduation.

2. Graduates procrastinate in taking national credentialing exams resulting in lower scores.

3. Limited available clinical sites for an increasing enrollment.

4. Limited dietitian preceptor availability related to increased job demands and a trend towards a decrease in full-time positions.

5. Extended care facility budget cuts resulting in less employer tuition reimbursement to employed dietary manager students resulting in reduced enrollment.

Current & Emerging Needs of the Community:

· Produce high quality graduates, proficient in clinical and management skills requested by employers for entry-level positions.

· Provide a three and four-year pathway for students who need to attend part-time due to work obligations.

· Provide students with increased culinary art skills to meet the market demand for improved dining services in health care institutions.

· Exceed national dietetic technician registration pass rates and remain above the benchmark pass rate as defined by ACEND.
· Effectively serve the hunger needs of the community (sponsor a meal at House of Bread; raise funds and implement yearly service learning Chili Luncheon event for the Food Bank Inc).

·  Provide nutrition education/service learning activities with community agencies (Head Start, House of Bread, Diabetes Expo, Dayton School Lunch, Celebrate Life Event, Stillwater Food Pantry, Ohio Extension, National Nutrition Month) to enhance health and wellness.
· Support Academy of Nutrition and Dietetics diversity initiatives, promoting increased diversity within the program.

· Offer Quick Start (pre-college) course DIT 1111 for Northmont High School and Quick Start course DIT 1525 for Fairmont High School.

· Provide the state approved Dining Assistant Program to Mound Street Academy students (DIT 2101). Dietetic technician and dietary manager students also complete this program thus improving their marketability. 
· Provide increased offerings of DIT 1525 Human Nutrition course to meet greater enrollment demands from non-dietetic students enrolling in this course for transfer credit.
Current & Emerging Needs of the College:

· Enrollment and average class size have continually increased and stabilized over the past five years.
· Provide nutrition education to faculty/staff/students by presenting at Faculty /Staff Professional Day, Wellness Fair, and Sinclair Talks.
· Support college-wide diversity issues. Six students participated in the SCC diversity luncheon (November 2014) with Dr. Freeman Hrabowski. Annually, students provide a multicultural luncheon/presentation for staff, faculty, students, and preceptors.
· Maintain approval status for the Dietary Manager Program and accreditation status for Dietetic Technology Program.
· Offer an additional section of DIT 1111 course- spring semester to meet the needs of Exercise, Wellness and Sport Science students.
· Work collaboratively with HMT, EWSS, & NSG departments.
A. Admission requirements

Do any of the programs in your department have admissions requirements?

___X___   Yes
________   No

If yes, list any admission requirements specific to the department/program. How well have these requirements served the goals of the department/program?  Are any changes in these requirements anticipated?  If so, what is the rationale for these changes?

All degree seeking students are required to take the college placement test unless they have transferable college level English and math.  If a student tests into any developmental courses, they must be completed with a "satisfactory" or "C" or better. The student must also have an overall grade point average of 2.0.  If enrollment continues to increase in the Dietetics Program, it is anticipated to raise the GPA standard to 2.5 and require high school chemistry or an equivalent prerequisite. This would better prepare incoming students for the rigorous science-based curriculum and improve retention.  

All dietary manager students are required to complete the ACCUPLACER test and pass DEV 012 and DEV 032 prior to acceptance. To better prepare incoming dietary manager students for the math based curriculum and to improve overall student success it is anticipated that the developmental prerequisites will be raised.
Section IV:  Department Quality

     
A. Evidence of student demand for the program

How has/is student demand for the program changing?  Why?  Should the department take steps to increase the demand?  Decrease the demand? Eliminate the program?  What is the likely future demand for this program and why?

DT Degree:  There is a diverse student demand for courses relating to nutrition and disease prevention.  The Affordable Healthcare Act with its focus on prevention, obesity epidemic, recent national food safety issues/recalls and a general desire for fitness and wellness have resulted in increased enrollment in two areas: the Dietetics Program itself and nutrition courses offered outside or independently from the program curriculum (DIT 1108/1111/1143/1525).
The demand for graduates in the greater Dayton area has remained fairly constant.  The program has now been in existence 30+ years and graduates approximately 20-23 students each year.  The health care and public health market have employed most graduates within 6 months after obtaining their registration credential.

The future demand for this program is likely to remain viable for the above reasons and per recommendations from the Academy of Nutrition and Dietetics March 2013 Visioning Final Report. According to the report, currently credentialed DTR practitioners will continue to be supported and recertified. DT education programs will continue to exist to meet the needs of the workforce in their local communities and encourage transfer options with 4-year institutions. 
The future role of the dietetic technician continues to evolve in response to the changing healthcare environment.  Roles commonly identified include: wellness/ prevention, public policy, clinical health care, education, food production and service management and food industry roles. Depending on the complexity of the organization, the dietetic technician interacts in a variety of settings under dietitian supervision.  When identifying clinical practice opportunities, technicians may also function in specialty areas under dietitian supervision utilizing the Scope of Dietetic Practice Framework, Standards of Practice and Standards of Professional Performance.

With the cost of higher education escalating, an increasing number of students begin their education at community colleges where tuition rates tend to be more within their reach.  Thus students may view the completion of a two year dietetic technician program as a logical point of entry into the dietetics profession.  Completion of this program and subsequent credentialing will make them stronger candidates should they opt to transition to a baccalaureate degree program. Having the dietetic technician, registered (DTR) credential in hand may also provide income opportunities while pursuing the baccalaureate degree.

DM Degree:   Demand for the Dietary Manager Program.

During the past five years the demand for the Dietary Managers Program remains low. This is influenced by marketing of the program, implementation of ACCUPLACER with completion of developmental requirements, budget cuts in long term care facilities limiting funds for tuition reimbursement, and an increased desire to hire chefs to run long term care kitchens or hire dietetic technicians who can also facilitate clinical tasks. 

Our Advisory committee recommended that the Dietary Managers program continue.  To remain cost effective, courses required for the Dietary Manager Certificate are integrated into the Dietetic Technician Program courses with the exception of DIT 2180/2190. 

Increased demand for this program is questionable. Certified dietary managers can fulfill the role of director in an institutional kitchen in the absence of the dietitian. Thus it continues to be a viable program however competition from chefs and dietetic technicians remain a concern.


     
B. Evidence of program quality from external sources (e.g., advisory committees, accrediting agencies, etc.)

What evidence does the department have about evaluations or perceptions of department/program quality from sources outside the department?  In addition to off-campus sources, include perceptions of quality by other departments/programs on campus where those departments are consumers of the instruction offered by the department.
Does your department have any departmental accreditations or other form of external review?

___X___   Yes
________   No

If yes, please briefly summarize any commendations or recommendations from your most recent accreditation or external review.  Note any issues that the external review organization indicated need to be resolved.

DT Accreditation: ACEND Site Review 2013
· The review team recommended that the Program modify the mission statement to more clearly reflect the intent of the Program, which has now been revised.
· The DT tracking system has been revised to effectively measure outcome data for both full and part-time students. The goal is to streamline the data collection process and filter information per the review team. 
· The objective which tracks graduate employment has been revised to address percentage of all graduates expected to be employed in dietetics or related fields within 12 months of graduation 

· Employer survey form has been developed as an external source of data to measure program and graduate performance.  Feedback from employer surveys evaluates demonstration of job competencies which reflects program performance, and overall job performance which reflects graduate performance. An electronic format for administering the survey is one strategy that will be utilized in effort to improve survey return rate from employers.

· To ensure that consistent and accurate information is provided to the public and prospective students, the SCC Dietetics website was updated to promote easier online access to program information (DIT student handbook). 
DM Approval:
In August of 2012, the Dietary Managers Program received a 5-year approval status from the Association of Nutrition and Foodservice Professionals.  This is also the highest level of approval status that this program can attain.    

Advisory Committee 

The Dietetics Advisory Committee currently has eighteen members consisting of ten external members, eight internal members, and two student members. The Advisory Committee members include registered dietitians, registered dietetic technicians, certified dietary managers, health care administrators, program faculty, academic counselors, and student representatives. The committee meets twice a year to assist in the development and evaluation of policies involving both the Dietetic Technician and Dietary Manager programs. They are an excellent resource to review curriculum and inform the department on trends and changes in community needs for dietetic professionals. The membership of the Advisory Committee can be found in Appendix D.

Clinical Affiliation Sites/Preceptor Meeting  

The department currently maintains over 75 signed affiliation agreements with directed practice sites.  Students in the Dietetic Technician Program complete 470 practicum hours in the clinical, management and community settings; while students in the Dietary Managers Program complete 200 practicum hours in clinical and management settings. Faculty conduct site visits during the semester to assess the quality of student performance and to identify and resolve concerns should they arise. During the summer, preceptors are invited to an annual meeting to provide valuable feedback. At this meeting, policies & procedures, structure and content of the practicum courses, and student evaluations are examined. Due to low attendance at this meeting, it is our intention to transform the DIT student Cultural Luncheon in April of 2015 into a combined annual preceptor meeting/continuing education opportunity.

Internal Customers/Course Evaluations

All full and part-time faculty are required to administer course evaluations to their students at the end of each course. Results from these evaluations provide feedback not only for the Dietetics Program, but also from our internal customers in Exercise Wellness & Sports Science and Hospitality Management.
The data from course evaluations are used by faculty for course improvements, application for meritorious teaching, and are examined by site reviewers during the accreditation process.
Exit Interviews/Graduate Surveys: 

Credentialing agencies for both the Dietetic Technician and Dietary Manager Programs require assessment of program satisfaction by graduates and submission of survey samples.  In the past, there has been limited survey response from dietary manager graduates.  Therefore effective spring 2007, the department began collecting its own data through exit interviews of both the dietetic technician and dietary manager graduates as well as completion of a graduate survey for the Dietary Manager Program. In their last semester, graduates meet with faculty for an exit interview. The exit interviews and graduate surveys address satisfaction with the program, areas that could be improved, student employment information, membership in professional organizations, and plans for lifelong learning.  Results from these surveys over the last five years have been positive. Surveys are kept on file and results are available for public review.  Samples of the Dietetic Technician and Dietary Manager Exit Interviews and Dietary Manager Graduate Survey are included in Appendix E. 
C. Evidence of the placement/transfer of graduates
What evidence does the department/program have regarding the extent to which its students transfer to other institutions?  What evidence does the department have regarding the rate of employment of its graduates?    What data is available regarding the performance of graduates who have transferred and/or become employed?  What data is available from RAR graduate surveys?    
Student transfer to other Institutions:

The Task Force on Dietetics Education recommends the increased development of integrated transitions of dietetic technician graduates to a Didactic or Coordinated Program in Dietetics to foster the career ladder. Many technician students have shown interest in continuing their education and graduates have been successful in receiving credit for courses taken at SCC through obtained articulation agreements. Program articulation agreements exist with the University of Cincinnati (2004), University of Dayton (2007) and the online dietetics program at Rutgers University of New Jersey.  Articulation with Miami University, Ohio State University, Ohio University and Eastern Michigan remains a future goal.  A copy of the University of Dayton and SCC Dietetic Technician Program articulation document is found in Appendix F.
During the six year period 2008-2013, 38 out of 128 graduates (28%) continued their education.  Thirty five of these students pursued their education at universities in Ohio and three students relocated and completed their baccalaureate degrees in Arizona, Illinois and Florida.    Eleven students have completed dietetic internships and have earned the registered dietitian credential. 

Rate of Employment/Performance

During 2008-2012 employment rates of DT graduates dropped from a previous 92% (2003-2007) to 74%.  External factors that accounted for the drop in this number were fewer available jobs and a reduced number of students pursuing higher education due to a poor economy. This resulted in downsizing within healthcare institutions eliminating dietetic technician positions.  Also during this period, fewer students pursued higher education due to lack of funds to finance college, creating a larger pool of graduates seeking jobs as DTR’s. Due to this economic climate, it was approved during the 2013 ACEND site visit to reduce the 80% employment goal to 70% for the 2013-2018 time frame.  Current 2013 employment rate was 74% within a year of graduation and 2014 results are in progress (9/20 students have been employed within six months).   
Refer to Appendix G for Graduate Tracking Grid.
Employer Satisfaction: Effective 2013, the DIT department developed and implemented Survey Monkey to promote an increased response rate. Ongoing comments from employers, feedback from the advisory committee and preceptors has been positive.  The department continues to receive email correspondence from perspective employers seeking graduates for their vacancies.  Refer to Appendix H for a copy of the employer survey.

     
D. Evidence of the cost-effectiveness of the department/program

What is the department doing to manage costs?  What additional efforts could be made to control costs?  What factors drive the costs for the department, and how does that influence how resources are allocated?  What has the Average Class Size been for the department since the last Program Review, and what are steps that the department could take to increase Average Class Size?  Has the department experienced any challenges in following the Two-Year Course Planning Guide?  
Strategies for the DIT Department to remain a cost effective degree program in the HS division are described below.   

Managing Costs:  

· Reduce the number of multiple course section offerings when feasible.
· Offer independent study options for low enrollment course offerings when unable to combine multiple course sections due to preceptor availability.
· Q2S curriculum conversion continues to blend the dietary manager/dietetic technician management classes and reallocation of resources with HMT. 
· Reduce food costs required for the DIT 1143 Healthy Cooking course offerings by meeting 10 sessions for 4.25 hours instead of 15 sessions for 3 hours.  
· Develop MAPs for all DIT students entering the program.  Students are advised each semester.  This has assisted in meeting stable FTE projection rates (61-64) and average class sizes (18) following Q2S conversion. 
· Prior to performance-based funding, contribution margin per FTE was consistent at $7,500 – $8,400. The current 2014 drop in revenue per FTE is contributed to a reduction in state share of instruction funds due to new performance-based funding. Please see Appendix I.
· Encourage students to meet with DIT faculty prior to withdrawing from a course.  Offer a combination of strategies/ solutions to students to strive for continued student success rates and positively affect performance based funding (study groups, review sessions, mentoring, tutoring, Holistic plan for success, involvement in DIT club, Sinclair Talks, DIT student network, service learning).    

      Additional Efforts to Reduce Costs:
· Combine the Annual Preceptor meeting with the DIT 2305 Multicultural Luncheon event.  This will reduce food costs from two events to one event.
· Deactivate the DIT 1143 Healthy Cooking Elective from the DIT program curriculum in compliance with the OBR 65 credit limit requirement.    

· Eliminate DIT 1111 course offerings at YMCA locations due to low enrollment ACS history of 8-10.
Factors that drive the costs for the department and how does this influence how costs are allocated?
· Maintaining a DIT food laboratory that complies with local/state/federal regulations including flooring, equipment needs, Ansel system/fire extinguisher maintenance, and food product quantity/quality purchases for students to complete laboratory exercises/service learning activities. 

· Laboratory supplies and cleaning agents to maintain sanitation and safety. 

· Student laboratory technician to maintain cleaning/ sanitation/ safety needs.

· Liability insurance for practicum experiences.

· Maintenance fees for computer software programs to support ongoing creation/development of virtual nursing home/hospital environment.  

· Classroom supplies/visual aids for student learning opportunities, community events, and career fairs to market the program.

· Travel reimbursement for practicum site visits.

Allocation of funds are based on priority of need (example; food safety and sanitation is a top priority).
Average Class Size (ACS):  Since the last Program Review ACS has remained fairly stable (17-19) and above the HS division.  Since Fall 2013, a year following the Q2S conversion, ACS values remain at 17.99 for the DIT program followed by 17.26 for the HS division. Offering DIT 1111 at the Huber Heights campus location is decreasing ACS due to consistent low enrollment. If the Huber Heights class was not offered, the ACS would reach 19. Data provided in Appendices I & J.
Currently the DIT department has not experienced any challenges in following the Two-Year Course Planning Guide. 
Section V:  Department/Program Status and Goals

A. List the department’s/program’s strengths, weaknesses, opportunities, and threats (SWOT analysis).
Departmental strengths include:

1. Strong institutional and divisional commitment to the program.

2. Cutting edge curriculum: timely, integrated didactic and directed practice components, integration of advanced technology formats (virtual nursing home/practicum experience, electronic medical records), outstanding instruction and strong collaboration with other disciplines; i.e. culinary arts, nursing and allied health faculty.  


3. Experienced, well-prepared, and professionally active faculty.  Both the Program Director and full-time faculty maintain clinical jobs in health care institutions and both are active in the professional organization.  

4. Strong community, state, and national commitment to the program. Currently maintains over 75 affiliation agreements. 

5. Commitment to diversity through faculty, students, and practices. This includes engaging students in service learning opportunities across the curriculum.
6.  Commitment to critical thinking through real-life learning opportunities for problem-solving and decision-making skills.

7. Small faculty-student ratio in the practicum settings.
8. Consistent, well organized program planning and management.

9. Highly respected program where graduates are sought by employers.

10. Student recognition at local and state levels (Dayton and Ohio Dietetic Associations).
11. Articulation agreements with the University of Cincinnati, University of Dayton, and Rutgers University of New Jersey. 

12. Collaboration with Counseling Services for yearly implementation of DT Holistic Plan for Student Success.

13. Tutoring program available for DIT students.  Strong DT second year students tutor dietetic students within the program who have applied for tutoring services.

14. Increased demand for program by dietetic, exercise sport science, culinary arts and non-dietetic major students.
Departmental weaknesses include:
1. Drop in graduate employment rate due to poor economy, downsizing, and reduced number of students pursuing higher education due to lack of finances.
2. Acceptance of registered dietetic technician roles not fully understood by all registered dietitians. 

3. Annual preceptor meetings are poorly attend due to busy schedules and time constraints.
4. Potential preceptor/practicum site shortages due to current economic situations resulting in staffing/budget cuts.

5. The new nutrition care process requires proactive involvement to insure the role of the dietetic technician, registered in practice.
6. Academically strong students attracted to other allied health programs.  Dietetic Technology Program is sometimes viewed as less prestigious.

7. Student preference for clinical component over foodservice system and management components. 

8. Salary ranges are lower than many other allied health professions.

In reviewing both strengths and weaknesses, opportunities include:
1.  Continuing education session/programs to enhance professional skills and improve collaboration between registered dietitians and technicians.

2.  Continue to educate the public thereby supporting the mission of Sinclair Community College, as well as the Academy of Nutrition and Dietetics and the Association of Nutrition and Foodservice Professionals.
In reviewing both strengths and weaknesses, threats include:
1.  Continued reduction of preceptors and clinical/management sites that would limit practicum facilitation for students.

2.  Economic downturn or unrest could negatively impact enrollment and preceptor availability. 
B. List noteworthy innovations in instruction, curriculum and student learning over the last five years (including student awards, faculty awards, etc.).
· Implemented Q2S conversion curriculum (2012) initiating 73 Dietetic Technician program credits.

· Currently in the process of reducing minimum credits for the Dietetic Technician program from 73 to 65 credits.

· Implemented service learning activities/requirements across the DIT curriculum in the following courses; DIT 1105/1630/1635/2240/2305/2515/2630 and 2850
· Revised DIT 2855 capstone class to provide students the opportunity to take a pre- and post-computerized test in a simulated national DTR test environment.  A third mock computerized exam is administered during the DIT 2860 Credentialing Exam Review.
· Created computer based virtual nursing home.
DM Program Revisions- Current 17 credit hour certificate program complies with 2012 Association of Nutrition and Foodservice Professionals curriculum standards.
· HMT 1107 Food Safety and Sanitation (2 credits added to curriculum)

· DIT 2101 Dining Assistant  (New Course Approval = 1 credit)

· DIT 2515  Practicum for DIT 2510  (Course Revision)

· DIT 118  replaced with DIT 2735 (Course Revision and enhances collaboration with technician students)

· DIT 2740  Practicum for DIT 2735 (New Course Approval)

· DIT 110 Contemporary Nutrition replaced with DIT 2180 Medical Nutrition Therapy for Dietary Managers (New Course Approval) and DIT 2190 Clinical Practicum (New Course Approval).
Faculty Awards:
David Clark-

· Emerging Dietetics Leader 2013-National-AND
· Good Samaritan Employee of the Month 2011

        Nora Schaefer

· Outstanding Dietetic Educator Award 2013-AND

· Excellence in Course Related Service Learning Faculty Award - May 2011
C. What are the department’s/program’s goals and rationale for expanding and improving student learning, including new courses, programs, delivery formats and locations?  Please note that the department goals listed in this section will be reviewed for progress on Annual Updates and in your next Program Review.     
· Continue to exceed national pass rate goals on Dietetic Technician Registration and Certified Dietary Manager credentialing exams.  Continue to exceed ACEND benchmark pass rates.
· Offer expanded curriculum in the Credentialing Exam Review course.
· Strive to improve student success and degree completion.
· Explore expansion of dietetic technician practicum experiences and job opportunities in the Dayton community to increase the utilization of area school systems.
· Implement electronic health record computer software application to improve competency in clinical practicum settings using computerized charting.
· Continue to explore articulation agreements with 4-year colleges.

· Offer continuing education opportunities for registered dietetic technicians and dietitians.
D. What resources and other assistance are needed to accomplish the department’s/program’s goals?
Availability of Administrative Assistant support, 20 hours a week in the DIT office space (13-426).  This would provide continuity in assisting both students and faculty, improving student success rates, program marketability and efficiency.  
Continue computer training to upgrade and enhance effectiveness of virtual nursing home environment and electronic health record software systems as needed.  
Continue upkeep for the DIT food lab to remain in compliance with federal, state and local regulations.  

Enhance DIT website to Improve program marketability.
Continue collaboration with Academic Counseling to implement DIT Holistic Plan for Student Success for incoming students. 

Continue to share resources with HMT (DIT food lab, HMT institutionalized kitchen, and HMT computer lab) to accomplish student program outcomes.

     
Section VI:  Appendices: Supporting Documentation

