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RADFORD UNIVERSITY 

ACADEMIC AFFAIRS COMMITTEE MINUTES 

BOARD OF VISITORS 

February 1, 2011 

             APPROVED 

MINUTES 

 

Committee Members Present: 

Mr. Stephen A. Musselwhite, Rector 

Dr. Cora S. Salzberg, Vice Chair 

Mr. Thomas E. Fraim, Jr. 

Mr. Milton C. Johns 

Dr. Kay K. Jordan, Faculty Representative, non-voting 

 

Others Present: 

President Penelope W. Kyle 

Mr. J. Brandon Bell 

Mr. Matthew B. Crisp 

Ms. Wendy S. Tepper 

Mr. Ronald R. Wesley 

Ms. Randi-Lyn Randall 

Mr. Richard S. Alvarez 

Dr. Joseph P. Scartelli 

Mr. Ronald C. Forehand 

Mr. Frank S. Ferguson 

Mr. James Noel 

 

CALL TO ORDER 

 

Dr. Cora S. Salzberg, Vice Chair, called the meeting to order at 3:00 p.m., Tuesday, February 1, 2011 in 

One James Center, 901 East Cary Street, Richmond, VA. 

 

APPROVAL OF AGENDA 

 

Dr. Salzberg asked for a motion to approve the agenda.  Mr. Thomas E. Fraim, Jr. made the motion and 

Mr. Stephen A. Musselwhite seconded. The motion carried. 

 

APPROVAL OF MINUTES – November 11, 2010 

 

Dr. Cora S. Salzberg, Vice Chair called for a motion to approve the minutes of the November 11, 2010 

meeting. Mr. Musselwhite made the motion and Mr. Fraim seconded. The motion carried. 

 

ACTION ITEM 

 

 Recommendation for Approval 

 Resolution for Approval of the Program Proposal for Submission to the Board of Visitors and 

 the Vice President for Academic Affairs for Nutrition and Dietetics-CIP 51.3102 (a copy of the  
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 Executive Summary of Nutrition and Dietetics Program Proposal and a copy of the State Council  

 of Higher Education Program Proposal shall be attached hereto as Attachments A and B) 

 

Dr. Scartelli explained that the approval of this proposal will be submitted to the State Council of Higher 

Education of Virginia (SCHEV) for approval.   

 Executive Summary of the Nutrition and Dietetics Program Proposal shall be attached 

hereto as Attachment A. 

 Nutrition and Dietetics-CIP 51.3102 (a copy of the State Council of Higher Education 

Program Proposal shall be attached hereto as Attachment B. 

Dr. Scartelli reported that this is a popular program with an emphasis on the medical area of nutrition and 

dietetics.  

  THEREFORE, BE IT RESOLVED, it is recommended that the Academic Affairs  

  Committee approve the Program Proposal for Nutrition and Dietetics – CIP 51.31.2 and  

  forward as a motion to the Board of Visitors. Mr. Fraim made the motion. Mr. Milton C.  

  Johns seconded. The motion passed unanimously. A copy of the Resolution shall be  

  attached hereto as Attachment C. 

 

ACADEMIC AFFAIRS REPORT 

 

Dr. Salzberg called on Dr. Joseph P. Scartelli, Interim Provost and Vice President for Academic Affairs to 

give updates on the Provost search, the SACS accreditation and the college updates.  Dr. Scartelli reported 

that over sixty applications were reviewed for the Provost position which was a very positive response.  

Of those applications seven candidates were selected to come to campus for a „quiet visit‟ to meet with 

select groups and individual and, from the information gathered from those visits, three finalists were 

chosen for the full interview process. The responses from the various campus constituencies and the 

committee were being compiled and it was anticipated that an offer would be made before the spring 

break.   

Dr. Scartelli reported that the SACS process was progressing well and the Compliance Certification was 

going extremely well with the completion of that work expected by early summer. The second portion of 

the accreditation dealt with the development of the Quality Enhancement Plan (QEP). There had been a 

number of forums to begin discussion and thinking about the QEP and possible topics. The QEP would 

formulate the “academic theme” for the coming decade. The last QEP for Radford University was on 

student engagement. Dr. Scartelli related that from the meetings and forums possible academic themes 

had been narrowed to eight topics such as academic professionalism, sustainability literacy, healthy 

behaviors, cyber citizenry, faculty-student research and others. Those topics and others were currently 

undergoing review and a determination of the QEP topic was expected to be determined by early April.  

At that point, a writing/research team would be assembled to work with the campus community and 

compose the full QEP that would be submitted to SACS in February of 2012.   

Dr. Scartelli provided updates on activities in the academic colleges and noted that all that activity had 

taken place even with a nearly five week winter break.  Dr. Scartelli thanked Heywood Fralin for his help 

in establishing the DPT program and shared that the program had just received accreditation and would be 

able to accept students into the program in the fall. Dr. Scartelli provided that the infrastructure of the 

COBE building should begin to rise from the ground in late February. He also reported that the Radford  
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University Art Museum was chosen by the Virginia Museum of Fine Arts to be the first venue for their 

75
th

 anniversary celebration by hosting the Van Gogh, Lichtenstein, and Whistler: Masterpieces of World 

Art.  

REPORT FROM THE FACULTY REPRESENTATIVE TO THE BOARD 

 

Dr. Salzberg called upon Dr. Kay K. Jordan, President of the Faculty Senate and Faculty Representative 

to the Board of Visitors to report.  Dr. Jordan reported that President Kyle had gone out of her way to 

support the work of the Provost Search Committee and that the three finalists were listed on the Provost 

search web page.  She shared that a final report from the search committee would go to President Kyle on 

February 7, 2011.  Dr. Jordan explained that President Kyle provided input in the process and they hoped 

an offer would go out shortly. She commented that she thought any of the three candidates would do a 

wonderful job.  

 

Dr. Jordan further reported that faculty salaries were still foremost on the minds of the Radford faculty.  

She also provided that the faculty had great concern regarding the proposed changes regarding retirement 

contributions to the Virginia Retirement System (VRS) and optional Retirement Plans and provided 

excerpts from the Legislative Alert #2 from the AAUP/FSVA/VCU for Board members.   

 

Dr. Jordan shared information on the concerns of faculty, staff and administrative faculty on the childcare 

issue and shared a brief history of child care at Radford University that included information on RU‟s 

laboratory school and explained that the faculty senate had appointed a child care task force in April of 

2010 to examine the current barriers to establishing child care at RU. The Child Care Task Force (CCTF) 

was convened on November 18, 2010 and had met twice and the co-chairs had met with President Kyle 

for a positive brainstorming session. Dr. Jordan shared that Radford University had a large number of 

young faculty and child care was a major concern and that President Kyle had lent her support and 

expressed interest in the initiative.  The focus of the task force to date had been primarily on data 

collection and processing of information and the CCTF would continue to investigate how State 

university child care programs were run, funded and the liability issues. The CCTF planned to deliver a 

report to the Faculty Senate in April of 2011.  A copy of this report shall be attached hereto as Attachment 

D. 

 

ADJOURNMENT 

 

There being no other business the meeting adjourned at 3:55 p.m. 

 

Respectfully Submitted, 

Kimberly Chiapetto, Secretary  

Radford University Board of Visitors 

 

 

 

 





Attachment A 


 


To: Dr. Joe Scartelli, Interim Provost and Vice President for Academic Affairs 


 Radford University 


 


From: Pat Shoemaker, Dean 


 College of Education and Human Development 


 


Date: December __, 2010 


 


Re: Executive Summary of Nutrition and Dietetics Program Proposal 


 


Introduction 


Radford University proposes to establish a Nutrition and Dietetics Program under the new 


CIP Code of 51.3102 (Clinical Nutrition).  The RU program is focused on the preparation of 


students to enter dietetic internships who wish to practice clinical nutrition.  The program 


emphasizes clinical nutrition as opposed to a more general preparation in clinical, 


community and food service. The current RU Foods and Nutrition Program is under the 


19.0501 CIP Code for Foods, Nutrition and Wellness Studies, General.  The current program 


is accredited by the American Dietetic Association which supports the migration to the new 


CIP Code and name change.   


 


Justification 


Dietetics programs arose from a convergence of disciplines – Biology, Chemistry, Home 


Economics and Medicine.  Consequently these programs have been housed in different 


colleges and departments at different universities.  At RU, the dietetics program evolved 


from the Home Economics program and has been associated with the more general CIP 


Code.  As the discipline evolved and the accreditation process mandated important changes, 


the RU program advanced and specialized to its current form of a clinical nutrition 


emphasis.  Students leaving the RU program have more course work in medical nutrition 


therapy, nutrition counseling and special diet preparation than other programs in Virginia.  


RU would be the first Virginia program to receive the 51.3102 CIP Code. 


 


Current Support for Nutrition and Dietetics 


Radford University has already invested significant resources in laboratory facilities for the 


Foods and Nutrition Program.  A food science and preparation lab has been available since 


the inception of the program; it has been updated and renovated several times.  Most 


recently in summer of 2010 new Energy Star appliances were added to the lab in addition to 


some small equipment at each lab station. Also last summer, a new nutrition assessment lab 


and counseling center was created.  This facility allows students to learn and practice 


assessment techniques and provides two dedicated nutrition counseling room.  These rooms 


are designed to represent counseling space used by registered dietitians equipped with 


resources used to help people understand diet modifications and allow the students to have 


access to the assessment tools they need as well. 


 


 







Employment Demand 


According to a variety of government sources, demand for RD services should grow at the 


same rate as other health professionals. The demand for registered dietitian provided 


medical nutrition therapy is expected to may increase demand in private sectors. 


Accordingly job opportunities will be good for all dietitians, and those with an advanced 


degree will experience the best job opportunities. RDs specializing in renal and diabetic 


nutrition or gerontological nutrition will benefit from the growing number of diabetics and 


the aging of the population, especially since Medicare is now covering RD services for 


elderly with renal disease and diabetes.   Virginia Career VIEW projects an 18.4% increase 


in new jobs expected over the state with a 43% increase in South Central Virginia and 31% 


increase in Piedmont by 2014. 


 


Projected Resource Needs 


Most of the resources required to implement this proposed change from a currently existing 


Foods and Nutrition Program to a Nutrition and Dietetics Program already exist at Radford 


University.  There are currently two full-time faculty members in the Foods and Nutrition 


Program and the university is committed to replacing the third faculty member as soon as 


possible.  The present program has been granted accreditation through 2014 and no 


substantive changes need to be made.  The Foods and Nutrition program shares an 


Administrative Assistant with the Exercise, Sport and Health Education Department.  There 


is adequate laboratory space, library resources, and computer support.  


 


Summary 


If approved, the Nutrition and Dietetics Program will replace the Foods and Nutrition 


Program that has grown in enrollment over the years and continues to exceed SCHEV 


viability standards.   The Foods and Nutrition Program is a strong program at RU with 90 


majors and 20 graduates.  It is an accredited program through the American Dietetic 


Association since 1985.  Interest in nutrition has increased nationally as more students 


become aware of the professions of nutrition as dietetics and the demand for these 


professions. 
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Attachment B 


 STATE COUNCIL OF HIGHER EDUCATION FOR VIRGINIA 


PROGRAM PROPOSAL COVER SHEET 


 


 


1.  Institution:   


Radford University 


 


 


2.  Program action (Check one): 


                   Spin-off proposal ____ 


                   New program proposal  _X_ 


 


3.  Title of Proposed Program: 


Nutrition and Dietetics 


 


4.  CIP code: 


51.3102 


 


5.  Degree designation: 


BS 


 


6.  Term and year of initiation: 


Fall 2011 


 


7a.  Existing program title and degree designation:            Foods and Nutrition,  BS 


7b.  CIP code of existing program:  19.0501 


 


8.  Term and year of first graduates: 


Spring 2012 


 


9.  Date approved by Board of Visitors: 


 


 


10.  For community colleges: 


           Date approved by local board 


           Date approved by State Board for Community Colleges 


 


11.  If collaborative or joint program, identify collaborating institution(s) and attach letter(s) of intent/support from 


corresponding chief academic officers(s) 


 


12.  Location of program within institution (complete for every level, as appropriate). 


College of Education and Human Development 


Department of Exercise, Sport and Human Development 


Radford Campus 


 


13.  Name, title, telephone number, and e-mail address of person(s) other than the institution’s chief academic 


officer who may be contacted by or may be expected to contact Council staff regarding this program proposal: 


 


Dr. Patricia Shoemaker                    Dr. Debra Templeton 


Dean                                                 Assistant Vice Provost & Director of Institutional Research 


540-831-5439                                  540-831-5099 


pshoemak@radford.edu                   drtemplet@radford.edu  


 


Dr. Anne Alexander, RD 


Program Coordinator 


540-831-7677 


aalexand@radford.edu 


 


  



mailto:pshoemak@radford.edu

mailto:drtemplet@radford.edu

mailto:aalexand@radford.edu
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INTRODUCTION 
 


Background: 


Currently Radford University has a Didactic Program in Dietetics (DPD), called Foods and Nutrition 


under the CIP code of 19.0501 (Foods, Nutrition, and Wellness Studies, General).  This is the only program at 


RU with this CIP code designation.  The program is housed in the Exercise, Sport and Health Education 


department in the College of Education and Human Development.  In 2003, this program was accredited for 10 


years by the Commission on the Accreditation for Dietetic Education (CADE), an arm of the American Dietetic 


Association.  It produces about 20-25 graduates per year with the BS degree.  The current program has evolved 


from the original Home Economics major at Radford University (RU) and has steadily made changes and 


upgrades over the years as the discipline has advanced. 


 


Current proposal:   


In light of the upgrades made to the curriculum of the RU Foods and Nutrition major and the 


discontinuance of the Foodservice Management concentration in 2006 the program has changed substantively.  


The current CIP is no longer descriptive of the curriculum or mission of the program.  Over the years, the RU 


Foods and Nutrition program has specialized into a program emphasizing clinical nutrition and preparation of 


students to become registered dietitians.  In 2000, the DOE revised the list of CIP codes and included a new 


designation for Clinical Nutrition/Nutritionist (51.3102).  We believe that this accurately reflects our program 


and the resulting changes in productivity expectations will permit smaller class sizes in some courses which will 


improve student learning.   


In addition, we are also proposing a name change for the major to Nutrition and Dietetics, which will 


reflect the mission of the program.  Since the current curriculum will not be going through any substantive 


changes, it is anticipated that upon approval, the existing students in the Foods and Nutrition program will be 


rolled over into the new Nutrition and Dietetics program.   


It was on the suggestion of SCHEV staff that this CIP code and name change be handled as a new 


program request. (Memo 7-19-2010, Joseph B DeFilippo in Appendix 1) 
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DESCRIPTION OF THE NUTRITION AND DIETETICS PROPOSED PROGRAM 
 


Credit Hours and Curriculum 
 


 120 credit hours are required for the BS degree in this program.  It is broken down as follows, and the 


four year plan is in Appendix 2, course descriptions are in Appendix 3: 


o General education – 43 credits.  Of these 16 are specified as prerequisite courses for the major.  


They are:  


 College Algebra 


 General Chemistry 101 


 Introduction to Psychology 


 Introduction to Statistics 


 Introduction to Nutrition 


o Additional prerequisites – 18 credits.  These are:  


 General Chemistry 103 


 Biology for the Health Sciences 


 Microbiology 


 Human Anatomy and Physiology 


o Major Courses – 59 credits.  These are: 


 Introduction to the Professions in Foods and Nutrition 


 Food  Science and Preparation 


 Diet Planning and Preparation 


 Food Service Studies I and II 


 Medical Terminology 


 Nutrition Assessment 


 Research Methods in Nutrition and Dietetics 


 Community and Cultural Nutrition 


 Nutrition in the Life  Cycle:  Maternal and Child 


 Nutrition in the Life Cycle: Adult and Elderly 


 Advanced Nutrition and Biochemistry I and II 


 Medical Nutrition Therapy I and II 


 Nutrition Counseling and Education I and II 


o Clinical coursework is handled in the Nutrition Counseling and Education classes – 6 hours 


o Experiential work is required in the Introduction to the Professions of Foods and Nutrition class 


– 2 credits 


o Research is required in the Research Methods in Nutrition and Dietetics and the Advanced 


Nutrition and Biochemistry II classes – 7 credits 


o Electives – there are no electives 
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CIP Code 
 


 CIP code 51.3102 (new in 2000) represents the learning objectives of the Nutrition and Dietetic program 


at RU.  It is as follows: 


A program that prepares individuals to apply the principles of dietetics and the biomedical and 


nutrition sciences to design and manage effective nutrition programs as part of clinical 


treatment and therapy programs, and to manage health care facility food services. Includes 


instruction in: 


 human nutrition,  


 nutrient metabolism,  


 the role of foods and nutrition in health promotion and disease prevention,  


 nutrition as a treatment regime,  


 planning and directing hospital food service programs,  


 diet and nutrition analysis and planning,  


 supervision of food storage and preparation,  


 special diets,  


 client education, and  


 professional standards and regulations. 


 


The above criteria are met by the courses in parentheses currently in the curriculum: 


 human nutrition  (NUTR 214, 316, 317, 303)  


 nutrient metabolism (NUTR 414, 415)  


 foods and nutrition in health promotion and disease prevention (NUTR 314)  


 nutrition as a treatment regime (NUTR 300, 425, 426, 435, 436)  


 planning and directing hospital food service programs (NUTR 218, 219)  


 diet and nutrition analysis and planning (NUTR 204, 420)  


 supervision of food storage and preparation (NUTR 219)  


 special diets (NUTR 425, 426, 420)  


 client education (NUTR 435, 436) 


 professional standards and regulations (NUTR 100, 425, 426, 435, 436) 


 


Course Names and Credit Hours: 
Course Number Course Name Credit Hours 


NUTR 100 Introduction to Professions of 


Nutrition and Dietetics 


2 


NUTR 204  Food Science and Preparation 4 


NUTR 214  Introduction to Nutrition 3 


NUTR 218  


 


Food Service Studies I: 


Introduction to Food Service Systems 


3 


NUTR 219 Food Service Studies II: 


Operations Management 


4 


NUTR 300  Medical Terminology 1 


NUTR 303  Nutrition Assessment 4 


NUTR 304  Research Methods in Nutrition and Dietetics 3 


NUTR 314  Community and Cultural 


Nutrition  


3 


NUTR 316  Nutrition through the Life Cycle I. Maternal and Child  3 
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NUTR 317 Nutrition through the Life Cycle II: Adult and Elderly 3 


NUTR 414  Advanced Nutrition and 


Biochemistry I  


4 


NUTR 415  Advanced Nutrition and 


Biochemistry II 


4 


NUTR 420  Diet Planning and Preparation  4 


NUTR 425  Medical Nutrition Therapy I  4 


NUTR 426 Medical Nutrition Therapy II 4 


NUTR 435  Nutrition Counseling and 


Education I  


3 


NUTR 436  Nutrition Counseling and 


Education II 


3 
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Learning Outcomes and Assessment Plan 
These outcomes were approved by CADE for the accreditation period of 2008-2013. 


 


1: Scientific and Evidence Base of Practice: integration of scientific information and research into 


practice  
 


Student Learning 


Outcomes  


Assessment methods 


that will be used and 


expected outcomes  


Course in which 


assessment will 


occur  


Individuals 


responsible for 


ensuring 


assessment occurs  


Timeline for 


collecting 


formative and 


summative data  


KR 1.1.a. Students 


are able to 


demonstrate how to 


locate, interpret, 


evaluate and use 


professional 


literature to make 


ethical evidence-


based practice 


decisions. 


80% of students will 


score ≥ 75% on a 


written literature 


review of a particular 


micronutrient 


including practice 


application.  


NUTR 415 


Advanced Nutrition 


and Biochemistry 


Faculty-Alexander Spring each year 


KR 1.1.b. Students 


are able to use 


current information 


technologies to locate 


and apply evidence-


based guidelines and 


protocols, such as the 


ADA Evidence 


Analysis Library, 


Cochrane Database 


of Systematic 


Reviews and the U.S. 


Department of Health 


and Human Services, 


Agency for 


Healthcare Research 


and Quality, National 


Guideline 


Clearinghouse Web 


sites. 


 


 


80% of students will 


score ≥ 75% on a 


Medical Nutrition 


Therapy case study 


that requires locating 


and applying 


evidenced based 


guidelines and 


protocols. 


NUTR 425/426 


Medical Nutrition 


Therapy 


Faculty-Miller Fall or Spring each 


year 
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2: Professional Practice Expectations: beliefs, values, attitudes and behaviors for the professional 


dietitian level of practice.  
 


Student Learning 


Outcomes 


Assessment methods 


that will be used and 


expected outcomes  


Course in which 


assessment will 


occur  


Individuals 


responsible for 


ensuring 


assessment occurs  


Timeline for 


collecting 


formative and 


summative data  


KR 2.1.a. Students 


are able to 


demonstrate effective 


and professional oral 


and written 


communication and 


documentation and 


use of current 


information 


technologies when 


communicating with 


individuals, groups 


and the public. 


80% of students will 


demonstrate 


successful delivery 


of a nutrition 


education session 


including the use of 


multimedia and 


written materials to a 


target audience by 


scoring ≥ 75% on a 


grading rubric. 


NUTR 436 


Nutrition 


Counseling and 


Education 


Faculty-Miller Spring each year 


KR 2.1.b. Students 


are able to 


demonstrate 


assertiveness, 


advocacy and 


negotiation skills 


appropriate to the 


situation. 


80% of students will 


score ≥ 75% on a 


component of a 


senior level written 


assignment which 


will require students 


to defend their 


position on whether 


a particular 


micronutrient should 


be supplemented in a 


client’s diet. 


NUTR 415 


Advanced Nutrition 


and Biochemistry 


Faculty-Alexander Spring each year 


KR 2.2.a. Students 


are able to 


demonstrate 


counseling 


techniques to 


facilitate behavior 


change. 


80% of students will 


demonstrate the 


ability to apply basic 


counseling skills to 


counsel a client in 


the student nutrition 


clinic as evidenced 


by the quality of 


documentation and 


case presentation 


grade ≥ 75%. 


 


 


 


NUTR 436 


Nutrition 


Counseling and 


Education 


Faculty-Miller Spring each year 


 


 


 


 


 


 


 


 


 


 


 


 


KR 2.3.a. Students 


are able to locate, 


understand and apply 


90% of students 


participating in a 


discussion of ethics 


NUTR 436 


Nutrition 


Counseling and 


Faculty-Miller Spring each year 
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established 


guidelines to a 


professional practice 


scenario. 


as applied to a case 


study will be able to 


identify violations of 


the specific principle 


of the American 


Dietetic 


Association’s Code 


of Ethics. 


Education 


KR 2.3.b. Students 


are able to identify 


and describe the roles 


of others with whom 


the Registered 


Dietitian collaborates 


in the delivery of 


food and nutrition 


services. 


80% of students will 


pass a quiz with 


grade ≥ 75% to 


identify and describe 


the roles of others 


with whom the 


Registered Dietitian 


collaborates. 


 


NUTR 100 


Introduction to 


Professions in 


Foods and Nutrition 


Faculty Fall each year 
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3: Clinical and Customer Services: development and delivery of information, products and services to 


individuals, groups and populations 
 


Student Learning 


Outcomes  


Assessment methods 


that will be used and 


expected outcomes  


Course in which 


assessment will 


occur  


Individuals 


responsible for 


ensuring 


assessment occurs  


Timeline for 


collecting 


formative and 


summative data  


KR 3.1.a. Students 


are able to use the 


nutrition care process 


to make decisions, to 


identify nutrition-


related problems and 


determine and 


evaluate nutrition 


interventions, 


including medical 


nutrition therapy, 


disease prevention 


and health 


promotion. 


80% of students will 


demonstrate entry 


level competence in 


application of the 


Nutrition Care 


Process by 


satisfactorily 


completing (grade of 


≥ 75% on rubric) of 


case studies using 


Standardized 


Language and 


documented in the 


ADIM/E format. 


NUTR 425/426 


Medical Nutrition 


Therapy 


Faculty- Miller Fall and Spring 


each year. 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


KR 3.2.a. Students 


are able to apply 


knowledge of the 


role of environment, 


food and lifestyle 


choices to develop 


interventions to 


affect change and 


enhance wellness in 


diverse individuals 


and groups 


80% of students will 


score ≥ 75% on a 


select case study that 


emphasizes a 


culturally unique 


environment with 


individual food and 


lifestyle choices. 


NUTR 425 or 426 


Medical Nutrition 


Therapy 


Faculty- Miller Fall or Spring each 


year. 


KR 3.3.a. Students 


are able to develop 


an educational 


session or program/ 


educational strategy 


for a target 


population. 


80% of students will 


develop an 


educational session 


for a target audience, 


and will complete 


the assignment with 


≥ 75%. 


 


NUTR 314 


Community 


Nutrition  


Faculty Fall each year 


  







11 


 


4: Practice Management and Use of Resources: strategic application of principles of management and 


systems in the provision of services to individuals and organizations 
 


Student Learning 


Outcomes 


Assessment methods 


that will be used and 


expected outcomes  


Course in which 


assessment will 


occur  


Individuals 


responsible for 


ensuring 


assessment occurs  


Timeline for 


collecting 


formative and 


summative data  


KR 4.1.a. Students 


are able to apply 


management and 


business theories and 


principles to the 


development, 


marketing and 


delivery of programs 


or services. 


80% of students will 


answer 75% of select 


test questions 


correctly regarding 


application of 


management and 


business principles. 


NUTR 219 


Foodservice Studies 


II  


Faculty  Spring each year 


KR 4.1.b. Students 


are able to determine 


costs of services or 


operations, prepare a 


budget and interpret 


financial data. 


80% of students will 


score ≥ 75% on a 


Problem Based 


Learning Module 


that requires making 


a decision related to 


foodservice 


operations based on 


analysis of financial 


data. 


 


 


NUTR 218 


Foodservice Studies 


I 


Faculty Fall each year 


KR 4.1.c. Students 


are able to apply the 


principles of human 


resource 


management to 


different situations 


80% of students will 


answer ≥75% of test 


questions correctly 


regarding principles 


of human resource 


management. 


NUTR 219 


Foodservice Studies 


II  


Faculty Spring each year 


KR 4.2.a. Students 


are able to apply 


safety principles 


related to food, 


personnel and 


consumers. 


80% of students will 


receive a passing 


score  


(≥ 75%) on the 


ServSafe® exam and 


thus become certified 


food protection 


managers. 


NUTR 219 


Foodservice Studies 


II  


Faculty Spring each year 


KR 4.2.b Students 


are able to develop 


outcome measures, 


use informatics 


principles and 


technology to collect 


and analyze data for 


80% of students will 


participate in a class 


project which will 


use outcome 


measures, 


informatics and 


technology to 


NUTR 304Research 


Methods in Foods 


and Nutrition  


Faculty- Alexander Spring each year 
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assessment and 


evaluate data to use 


in decision-making 


 


evaluate data for 


decision making. 


KR 4.3.a. Students 


are able to explain 


the impact of a public 


policy position on 


dietetics practice. 


80% of students will 


participate in a class 


assignment where 


they will present the 


impact of public 


policy positions on 


dietetics practice. 


NUTR 314 


Community 


Nutrition  


Faculty Fall each year 


KR 4.4.a. Students 


are able to explain 


the impact of health 


care policy and 


administration, 


different health care 


delivery systems and 


current 


reimbursement 


issues, policies and 


regulations on food 


and nutrition services 


80% of students will 


answer 75% of 


application based test 


questions correctly 


on health care policy 


and administration, 


different health care 


delivery systems and 


current 


reimbursement 


issues, policies and 


regulations. 


NUTR 425 Medical 


Nutrition Therapy 


or   


NUTR 436 


Nutrition 


Counseling & 


Education. 


 


Faculty- Miller Fall (NUTR 425) 


or Spring (NUTR 


436) each year.  


 


 


 


How does the assessment plan fit into the institution’s overall program review?   


 The program review cycle asks departments to submit program review reports every five years.   


 A critical component of the program review process requires programs to submit the following 


components in the program review report: 


o Departmental learning outcomes and expected performance levels 


o Curriculum maps of the program 


o A full assessment plan which includes a timeline, assessment methodologies by learning 


outcomes, performance targets, information regarding the assessment process, results, and 


improvement plans.   


o https://orbit.radford.edu/ir/news_files/Academic%20program%20review%20plan%2001-26-


10.pdf (Page 3) 


 


 



https://orbit.radford.edu/ir/news_files/Academic%20program%20review%20plan%2001-26-10.pdf

https://orbit.radford.edu/ir/news_files/Academic%20program%20review%20plan%2001-26-10.pdf
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Benchmarks of Success 
A variety of benchmarks of success are applied to the Foods and Nutrition program by both Radford University 


and CADE.  They are: 


 Enrollment:  We have maintained adequate numbers and have never gotten below SCHEV viability 


standards.  We do not anticipate our enrollment changing in the near future.  Our current enrollment has 


been over 80 for the last 5 years.  We employ the following measures to maintain this: 


o Offer the course, Introduction to Nutrition, as a general education class.  This exposes the 


discipline to a wide variety of students. Currently it is offered under the health option, it may be 


advantageous to move it this course to the science option. 


o Promote nutrition and the nutrition major in the general education course, Health 200 which 


enrolls 1000 students annually.  


o Encourage academic advisors for the pre-major students to discuss this major as an option. 


o Participate in health career fairs. 


o A name change of Nutrition and Dietetics will also make our major more visible to prospective 


students.  Nutrition and dietetics both indicate the career path that students will take with this 


major.  This helps students identify the program. 


 CADE has applied the benchmark that 60% of graduates will be accepted into a post baccalaureate 


Dietetic Internship.  Competition for acceptance to these dietetic internships is keen. Our program 


statistics for placement of graduates into CADE accredited dietetic internships over the last three years 


is 64%.  The national match rate in April 2009 was 50%.  To improve our statistics we have 


implemented the following: 


o Starting in January 2010, students must now apply for admission to upper division classes.  The 


criteria are: 


 GPA of 2.5 in all college work attempted post high school. 


 Grade of C or better in all lower division Foods and Nutrition courses and all science 


courses. 


o Rationale:  Admission to post baccalaureate dietetic internships is very competitive.  We 


examined the GPA of previous students and found that a 2.5 GPA cutoff at sophomore year 


included all the students who were subsequently admitted to dietetic internships.  Also students 


who do not perform well in lower division Foods and Nutrition classes or science classes 


typically do not do well in the upper division courses.  Holding on to these students in a program 


in which they do not excel does them a disservice. 


o Students are required to get 24 hours of volunteer experience with a registered dietitian in the 


NUTR 100 class.  This gives them a better idea of what the profession of dietetics entails and it 


also emphasizes that they must continue to gain volunteer experience if they are to be successful 


in getting a dietetic internship. 


o We have formalized our advising to students applying to dietetic internship programs and help 


them select programs for which they are better suited and more likely to gain acceptance. 


 As a component of the recently completed midpoint CADE accreditation self study, RU Foods and 


Nutrition Program has initiated surveys to determine program effectiveness: 


o Alumni will be surveyed at year one and year five to find out: 


 Satisfaction with the program 


 Determine where they are working 


 Recommendations for improvement 


o Directors of Dietetic Internships where our students have attended at the end of the internship 


year will be surveyed to determine: 


 Satisfaction with RU graduates 
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 Recommendations for improvements 


o Employers of RU Graduates (when we can get this information) will be surveyed 


 Satisfaction with RU graduates 


o Results of these surveys will be used to evaluate the curriculum and polices of the program and 


make adjustments as needed. 


Expansion of Existing Program 
 This is not an expansion of an existing program, however, with the CIP code change; it will have a 


different credit hour production expectation.  That may require some additional faculty assistance to 


handle more than one section in a few courses.   


 Approval of the new program in Nutrition and Dietetics will result in the closure of the Foods and 


Nutrition program.  The curriculum between the existing Foods and Nutrition program is not 


different from the curriculum of the proposed Nutrition and Dietetics program.  Consequently, we 


anticipate the students will migrate to the new program. 


Collaborative Program 
 This is not a collaborative program. 
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NEED FOR THE PROPOSED PROGRAM 
 


Justification and Employment Demand:   
 Where are nutritionists/dietitians employed in the community? 


 The Foods and Nutrition program prepares nutrition professionals who can either enter a post-


baccalaureate dietetic internship to become a registered dietitian (RD) or graduate as a nutritionist. 


RDs are employed by hospitals, public health agencies, school food service, wellness sectors or 


work in private practice.  Only RDs may practice Medical Nutrition Therapy (MNT) which is the 


use of diet modifications in the treatment of diseases. Presently, MNT receives some insurance 


reimbursement, and this is increasing as more insurance companies are offering this benefit and 


hiring RDs to work for them in wellness programs. Graduates who do not get internships find 


employment in the public health or wellness sectors or sales. 


 According to the Health Resources and Services Administration Report, demand for RD services 


should grow at the same rate as other health professionals. Expansion of MNT may increase growth 


in private sectors. (1) 


 According to the Bureau of Labor Statistics job opportunities will be good for all dietitians, and 


those with an advanced degree will experience the best job opportunities. RDs specializing in renal 


and diabetic nutrition or gerontological nutrition will benefit from the growing number of diabetics 


and the aging of the population, especially since Medicare is now covering RD services for elderly 


with renal disease and diabetes. (2), (3)  
 
In addition, as medical insurance reimbursements are 


unfolding, more opportunities are available for reimbursement of RDs such as the New Alliance 


Health Care Initiative which provides 4 visits from a RD for obese children. (4) 


 An unknown is the effect of the new Health Care Reform on the demand for RD services.  


Preventative care is a hallmark of the new legislation and it has been mentioned by President Obama 


that he did not understand why the insurance companies would pay thousands of dollars to amputate 


a diabetic’s leg, but not pay a dietitian for early help with life style changes. He indicated that he 


hoped this would change with the new legislation. On the website, www.healthcare.gov, the 


following statements were made regarding recommendations for benefits of the new health care 


plan: 


o The USPSTF [US Preventative Services Task Force] recommends intensive behavioral 


dietary counseling for adult patients with hyperlipidemia and other known risk factors for 


cardiovascular and diet-related chronic disease. Intensive counseling can be delivered by 


primary care clinicians or by referral to other specialists, such as nutritionists or 


dietitians.  


o The USPSTF recommends that clinicians screen all adult patients for obesity and offer 


intensive counseling and behavioral interventions to promote sustained weight loss for obese 


adults  


o The USPSTF recommends that clinicians screen children aged 6 years and older for obesity 


and offer them or refer them to comprehensive, intensive behavioral interventions to promote 


improvement in weight status. (5)  


 Recently in the newsletter for the Virginia Dietetic Association, another change taking place which 


will impact on the number of registered dietitians in Virginia was reported: 


o “The Alliance for a Healthier Generation, a joint initiative of the American Heart Association 


and the William J. Clinton Foundation, announced the formation of the Alliance Healthcare 


Initiative, a collaborative effort with national medical associations, leading insurers (Anthem) 


and employers to offer comprehensive health benefits to children and families for the 


prevention, assessment, and treatment of childhood obesity. Through this program, doctors 


will be reimbursed for bringing children back for follow-up visits and for working with them 



http://www.healthcare.gov/
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on the adoption of healthy behaviors. Registered Dietitians will also be reimbursed for 


providing in depth nutrition counseling over multiple visits to those children that are 


referred by their doctors. By working together, doctors and registered dietitians will help 


children and their families adopt healthier lifestyle habits to improve their health and 


weight.” (6) 


 Concern about the nation’s health status frequently returns to a discussion of the importance of 


nutrition. Of the ten leading causes of death, the four of them (heart disease, cancer, stroke and 


diabetes) all have a significant nutrition correlation or origin. (9) The news media is inundated with 


the effects of obesity on our health.  Dietitians are the licensed health experts on nutrition.  The need 


for people knowledgeable and trained in helping people make lifestyle changes to prevent and treat 


chronic disease will certainly escalate in the coming years.  Prevention counseling may also open 


some opportunities for nutritionists who are not RDs in venues such as fitness centers and school 


systems. 


 Virginia’s demand (not taking into account any changes related to the new health care bill):  


o National projections for dietitian and nutritionist employment indicate a 9% increase in new 


jobs through 2016.
 
(7) 


o Virginia Career VIEW projects an 18.4% increase in new jobs expected over the state with a 


43% increase in South Central VA, and 31% in Piedmont by 2014. (8)
 
 


o Dietitians tend to be women who leave the workforce for family responsibilities, so there is a 


rapid turnover of positions. 


o Dietitian positions are well paying careers: the national average compensation ranges: 


$43,250 to $49,950 depending on the work setting. (7) 


 


What is the benefit of this program for local community, region, Commonwealth and larger society?  We can 


answer this based on the experience of the Foods and Nutrition program currently at RU. 


 Local Community: 


o RU Graduates have/are serving as Chief Clinical Nutrition Managers in 4 local hospitals and 


1 long term care facility  


o Faculty and students often called upon to assist with nutrition related issues or present 


programs in schools, senior centers, government offices, at health fairs in the New River 


Valley and on campus with faculty and staff . 


o Students volunteer in a variety of settings such as SHARE, WIC, food banks, food kitchens, 


local hospitals and long term care facilities as a way of gaining experience in the field. 


o Faculty RDs consult with local health care agencies. 


o Faculty and students have worked with local public school Wellness Committees to devise 


plans to help slow down childhood obesity. 


 Commonwealth: 


o RU Graduates are employed in a variety of settings including hospitals, wellness 


organizations, health departments, schools, pharmaceutical companies, foodservice 


companies and outpatient clinics. 


o RU graduates are advocates for nutrition reform in the Commonwealth.  They are active 


participants in the Virginia Dietetic Association; several have served as president of this 


organization.   


 Larger Society: 


o Nutrition and exercise are essential for health, yet often both are ignored or misunderstood.  


As health care costs escalate, it is essential that our citizens understand that prevention is best 


way to care for themselves and their families. 
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Employment Demand: 


 


Copies of three ads for Registered Dietitians listed on the ADA Career Link (accessible only to members of the 


American Dietetic Association) on 8-3-2010 are copied in Appendix 3.  Six positions were listed on this site for 


Virginia on this day. Also on 8-3-2010, on the site www.ihirenutrition.com, clinical nutritionist and dietitian job 


listings were searched with the location of a 100 mile radius of Richmond Virginia, 32 full and part time job 


openings were listed.  Depending on the area and the difficulty recruiting someone for a particular job, some 


employers are giving hiring incentives.  Particularly difficult to fill are positions in rural areas.  For this reason, 


some rural areas have few RD available for consultation. 
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Student Demand 
 


 


For the last several years, students have been migrating to majors that prepare them for careers that provide jobs 


in good or poor economic conditions. Consequently enrollments in the health sciences have been strong.  In the 


RU Foods and Nutrition program, we have seen our enrollments climb over the last few years.  The following 


table reflects our enrollment since 2006.  The proposed program is a continuation of the current Foods and 


Nutrition curriculum with the main change being class size.  We expect to rollover the current students into the 


Nutrition and Dietetics program; therefore, we expect student demand to stay the same.  


 
 Spring 2006 Spring 2007 Spring 2008 Spring 2009 Spring 2010 


FDSN  FTE 


Majors 


90.33 91.93 82.33 90.67 86.4 


FDSN 


Headcount 


92 93 83 92 92 


Graduates 20 33 14 17 24 


 


Duplication 
 


 


There are no other programs in Virginia with the CIP code of 51.3102. 
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SUMMARY OF ENROLLMENTS IN PROPOSED PROGRAM 
 


Using the historical data from the existing Foods and Nutrition Program, we projected enrollments in the 


proposed Nutrition and Dietetics Program. Interest in nutrition is increasing nationwide and with changes in 


health care, we do not expect it to decline in the foreseeable future.  


 


Projected Program Enrollment 


Year 1 Year 2 Year 3 Year 4 


Target Year (2- year 


institutions) 


Year 5 


Target Year (4-year 


institutions) 


2011  -   2012 2012  -   2013 2013  -   2014 2015  -   2016 2016   -   2017 


HDCT FTES HDCT FTES HDCT FTES HDCT FTES GRAD HDCT FTES GRAD 


20 18 40 37 55 52 69 66 14 70 67 15 
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PROJECTED RESOURCE NEEDS 
 


 Faculty 


o Current Full Time Faculty:  The program has 2 full time faculty, down from 3.  The reduction was 


due to a recent separation from the University in 2008.  Consequently the program has to utilize 


adjunct and part time faculty, as well as teach overloads. We are currently expecting to be able to 


restore this position as soon as resources become available. 


o Proposed needs:  The program has been advised that we are next in line for a new faculty position to 


restore the previous vacant position.   According to Provost Scartelli, our need to replace this faculty 


member is recognized as a priority for RU.   


 Graduate Assistants 


o None needed or anticipated 


 Targeted Financial Aid 


o None requested. Students are eligible for the same financial aid options that are available to all 


students at RU. 


 Library 


o Library assessment in Appendix 5. 


 Space 


o Current Office Space: The program faculty occupies two offices and shares space in an adjunct 


office for part time faculty. 


 Proposed Office Space:  With the addition of one full-time faculty position, additional office 


space will need to be identified. 


o Current Laboratory Space: The food lab was upgraded with new equipment using “one-time-


funding” in spring 2010.  The lab is equipped with 6 completely outfitted kitchens.  All appliances 


(dishwasher, refrigerator, washer and dryer) are Energy Star appliances.  The food lab also has a 


mirrored table for cooking demonstrations. New equipment technology such as an induction cook 


top is available for the students to try.  This lab is used for the Food Science and Preparation course 


(NUTR 204) and the Diet Planning and Preparation course (NUTR 420).  Students may also use this 


facility for food demonstrations in their nutrition education courses. 


 Proposed Laboratory Space:  No additional needs anticipated at this time. 


o Current Clinic Space:  In spring 2010, RU remodeled a nutrition biochemistry lab into the Nutrition 


Assessment and Counseling Center using “one-time-funding”.  The facility has two private 


counseling rooms equipped with video devices so faculty can supervise student/client counseling 


sessions.  The nutrition assessment space is equipped with scales, body composition equipment, 


waivered-point-of-care assessment equipment, metabolic cart and a Vitros body fluid analyzer.  


Students can utilize this dedicated space when counseling clients in the Nutrition Counseling and 


Education courses (NUTR 435 and 436) and in the Nutrition Assessment course (NUTR 303). 


 Proposed Clinic Space:  No additional needs anticipated at this time. 


 Classified Position:   


o Current: As part of the Exercise, Sport and Health Education Department and we share the services 


of a secretary with the other programs in the department. 


o Proposed Classified Position:  No additional positions anticipated at this time. 


 Equipment:   


o Current: Specialized equipment for this major in the food science and preparation lab and nutrition 


assessment lab is listed above.  As we evolved into a clinical nutrition program and away from a 


home economics education program, we needed clinical equipment.  We have been able to purchase 


such items as blood pressure equipment, waivered-point-of-care diagnostics such as glucometers and 


cholesterol assessment tools, scales, several body composition tools, metabolic assessment tools and 


stadiometers.  In order to be able to train students to effectively counsel patients, we have 
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accumulated demonstration tools such as food models, anatomy models and patient education 


resources. In addition, each faculty member has a computer and telephone and has access to 


departmental office equipment such as a copier, printer, fax machine, etc. 


o Proposed equipment:  As new faculty members are hired, additional computer equipment will be 


assigned. 


 Resources:  


o Resources have been purchased for our program such as a subscription to Clinical Nutrition Insight, 


Arbor Nutrition, American Dietetic Association’s Standardized Language Manual and many 


resources designed to help students counsel patients.  Academic Computing at RU has purchased 3 


site licenses and provided support for the professional level diet and food analysis program, 


Nutritionist Pro. 


o Videos have been purchased demonstrating techniques as well as discussing disease states and the 


medical and nutrition treatments currently in use. 


o McConnell Library provides excellent resources for searches of evidence based medicine and 


clinical diagnoses.  Students use these resources when they write up case studies in Medical 


Nutrition Therapy and Nutritional Counseling courses. The George Harvey Center at McConnell 


Library provides electronic resources for health information and library staff dedicated to this 


purpose. 


o Several on-line resources such as the American Dietetic Association Evidence Library are accessed 


through the personal memberships of faculty and students alike.   


o We have been able to take advantage of resources at RU for safety in working with blood products 


since some nutrition assessments involve blood sampling.   


o RU has utilized Equipment Trust Fund resources to provide specialized equipment for our program. 


 Telecommunications: 


o Current:  None used at this time (office telephones are provided) 


o Proposed:  None projected at this time 


 Funds: 


o Current:  This program is supported by E&G funds. 


o Proposed:  Funding source will not change, nor is there any anticipated reallocation of funds or 


faculty within the instructional unit.  If a new faculty member is added to the program it will be 


allocated from a pool of vacant faculty positions based on most critical programmatic needs.  These 


positions are reallocations following separations from across all programs at the university.  The 


replacement of the third faculty position is of the highest priority at both the college and university 


level. 
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PROJECTED RESOURCE NEEDS FOR PROPOSED PROGRAM 
 


Part A:  Answer the following questions about general budget information. 


 


 Has or will the institution submit an addendum budget request to cover one-


time costs? 


 


Yes____ No__X__ 


 Has or will the institution submit an addendum budget request to cover 


operating costs? 


 


Yes____ No__X_ 


 Will there be any operating budget requests for this program that would 


exceed normal operating budget guidelines (for example, unusual faculty mix, 


faculty salaries, or resources)? 


 


Yes____ No__X_ 


 Will each type of space for the proposed program be within projected 


guidelines? 


 


Yes_X__ No____ 


 Will a capital outlay request in support of this program be forthcoming? Yes____ No__X_ 


 


 


 


Part B:  Fill in the number of FTE positions needed for the program 


 
 Program initiation year 


 


2011-2012 


Expected by target enrollment 


year 


2016-2017 


On-going and 


reallocated 


Added 


(New) 


Added 


(New)** 


Total FTE 


positions 


Full time faculty* 2.00 0.00 1.00 3.00 


Part-time faculty [faculty FTE 


split with other unit(s)] 


 


0.00 


 


0.00 


 


0.00 


 


0.00 


Adjunct faculty***  


2.0 


 


0.00 


 


0.00 


 


1.00 


Graduate assistants 0.00 0.00 0.00 0.00 


Classified positions 0.14 0.00 0.00 0.14 


TOTAL 4.14 0.00 0.00 4.14 


 *Faculty dedicated to the program 


 ** Added after initiation year 


 ***Reflects the need for adjuncts while waiting to replace the 3
rd


 faculty position.  When this position is 


restored, the number of adjuncts will drop from 9/year (2.0 FTE) to approximately 4/year (1.0 FTE). 


 


 


Part C:  Estimated resources to initiate and operate the program 


 
 Proposed initiation year 


2011-2012 


Expected by target enrollment year 


2016-2017 


 On-going and 


reallocated 


Added 


(New) 


Added 


(New)** 


Total FTE 


positions 


Full-time faculty 2.00 FTE 0.00 FTE 1.00 FTE 3.00 FTE 


  Salaries $115,164 $0 $64,060 $179,224 


  Fringe benefits $44,744 $0 $22,501 $67,245 
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Part-time faculty [faculty 


FTE split with other 


units(s)] 


0.00 FTE 0.00 FTE 0.00 FTE 0.00 FTE 


  Salaries $0 $0 $0 $0 


  Fringe benefits $0 $0 $0 $0 


Adjunct faculty 37 credit hours 


($1,100 pch) 


divided among 9 


adjunct faculty 


  12 credit hours 


($1,100 pch) 


divided among 4 


adjunct faculty 


  Salaries $40,700  $0 ($27,500) $13,200 


  Fringe benefits $3,114 $0 ($2,104) $1,010 


Graduate Assistants 0.00 FTE 0.00 FTE 0.00 FTE 0.00 FTE 


  Salaries $0 $0 $0 $0 


  Fringe benefits $0 $0 $0 $0 


Classified Positions 0.14 FTE 0.00 FTE 0.00 FTE 0.14 FTE 


  Salaries $3,073 $0 $0 $3,073 


  Fringe benefits $1,317 $0 $0 $1,317 


Total personnel cost     


  Salaries $158,937  $0  $36,560  $195,497  


  Fringe benefits $49,175  $0  $20,397  $69,572  


  Total Personnel Cost $208,112  $0  $56,957  $265,069  


Equipment $1,202 $0 $0 $1,202 


Library $1,560 $0 $130 $1,690 


Telecommunication costs $180 $0 $90 $270 


Other costs (specify)     


   CADE     


   Accreditation Fee 


 


$1,350 


 


$0 


 


$500 


 


$1,850 


   Supplies $5,750 $0 $0 $5,750 


Grand Total $218,154  $0  $57,587  $265,069  
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Appendix 1 – Letter from Dr. DeFilippo 
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Appendix 2 – Four Year Plan  
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Appendix 3 - Catalog Course Descriptions 
 


 
NUTR 100. Introduction to Professions 


in Foods and Nutrition. (2) 


One hour lecture; two hours fi eld experience. 


Prerequisite: Major in Nutrition and Dietetics 


or consent of instructor. 


Students are introduced into professions in 


nutrition, including educational preparation, 


areas of specialization and professional issues 


in the discipline. 


 


NUTR 204. Food Science and 


Preparation. (4) 


Two hours lecture; four hours laboratory. 


Prerequisite: Major in Nutrition and Dietetics 


or consent of instructor. 


Students learn the concepts related to the 


selection and preparation of standard food 


products. 


 


NUTR 214. Introduction to Nutrition. (3) 


Three hours lecture. 


A study of the relationship of nutrition to 


health at various stages of life and in different 


lifestyles. This course has been approved 


for Core Curriculum credit in Health 


and Wellness. 


 


NUTR 218. Food Service Studies I: 


Introduction to Food Service Systems. (3) 


Three hours lecture. 


Topics include history, current trends, menu 


development, food production and delivery 


systems, and physical facilities. 


 


NUTR 219. Food Service Studies II: 


Operations Management. (4) 


Three hours lecture; two hours laboratory. 


Prerequisite: NUTR 204 and 218. 


Topics include purchasing, receiving, 


and inventory management, food 


production operations management, 


and facility safety. The food sanitation 


component uses the National Restaurant Association’s  


Servsafe® Certification program. 


One hour lecture. 


 


NUTR 300. Medical Terminology. (1) 


One hour lecture 


Prerequisite: NUTR major, or permission of 


 instructor. 


Develops language skills necessary for effective 
communication in the health care 
setting. 


 


NUTR 303. Nutrition Assessment. (4) 


Four hours lecture. 


Prerequisites: BIOL 322 and junior standing. 


Introduces techniques and interpretation of 


nutrition assessment parameters (dietary, 


physical, biochemical and clinical data) to 


determine the nutritional status, requirements 
and practice interventions/applications 


in health and disease. Students cannot 


receive credit for both NUTR 403 and 
NUTR 303. 


 


NUTR 304. Research Methods in Foods 


and Nutrition. (3) 


Three hours lecture. 


Prerequisite: BIOL 322, NUTR 316, CHEM 


101, 103 or 120. 


A comprehensive overview of the research 
process including problem statements, literature 
review, research design, data collection, 


and interpretation of results. The 


course emphasizes knowledge and skills 
that are essential for critical evaluation of 
evidence based dietetic practice. Students 
cannot receive credit for both NUTR 404 
and NUTR 304. 


 


NUTR 314. Community and Cultural 


Nutrition. (3) 


Three hours lecture. 


Prerequisite: NUTR 214 and 48 credit hours 


completed. 


Students will study the cultural food patterns 


and the means of assessing and meeting 


nutritional needs of a community. 


 


NUTR 316. Nutrition in the Life Cycle I: 


Maternal and Child. (3) 


Three hours lecture. 


Prerequisite: NUTR 214, BIOL 322, and junior 


standing. 


Examination of nutrition needs for pregnancy, 


lactation, infancy, childhood and adolescence, 


including normal nutrition as well as 


nutrition therapy for common conditions affecting 


these life stages. Physiological, psychological, 


and cultural aspects characteristic 


of each of these phases of the lifespan 


will be related to nutritional requirements 


and eating behaviors. 
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NUTR 317. Nutrition in the Life Cycle 


II: Adult and Elderly. (3) 


Three hours lecture. 


Prerequisites: BIOL 322, NUTR 214, and 


junior standing. 


Examination of nutrition needs throughout 
the aging process, including normal nutrition 


and survey of nutrition therapies for 
common conditions affecting the young 


adult through older adult. Physiological, 


psychological, and cultural aspects characteristic 


of each of these phases of the 


lifespan will be related to nutritional requirements 


and eating behaviors. 
 
NUTR 414: 415. Advanced Nutrition 


and Biochemistry I and II. (4:4) 


Four hours lecture. 


Prerequisite: NUTR 304, NUTR 316, NUTR 


317, CHEM 103, CHEM 120, BIOL 322, 


BIOL 334, and senior standing. 


Presents a detailed study of the nutrients 


and their role in human intermediary metabolism 


and physiology. 


 


NUTR 420. Diet Planning and 


Preparation. (4) 


Two hours lecture; four hours laboratory. 


Prerequisites: NUTR 204, NUTR 316, and 


NUTR 317. 


Emphasizes food preparation and menu 
planning for special diets. Food science 


culinary 


and presentation skills. 


 


NUTR 425. Medical Nutrition 


Therapy I. (4) 


Four hours lecture. 


Prerequisites: BIOL 322, CHEM 101, 103 


or 120, NUTR 300, NUTR 303, NUTR 316, 


NUTR 317, and senior standing. 


The theoretical basis for diet modification 


in disease is integrated with knowledge of 


human physiology, immunology, pharmacology, 


and biochemistry. Students are introduced 


to the skills required of the professional 


nutrition care specialist and plan 


modified diets for select medical conditions. 


 


NUTR 426. Medical Nutrition Therapy 


II. (4) 


Four hours lecture. 


Prerequisite: NUTR 425. 


Continuation of NUTR 425. 


 


NUTR 435. Nutrition Counseling and 


Education I. (3) 


Three hours lecture. 


Prerequisites:, BIOL 322, CHEM 103, 


CHEM 120, NUTR 303, NUTR 316, PSYC 


121, and senior standing. 


Presents current best practice techniques in 


nutrition counseling and education, including 


professional issues for the Registered 


Dietitian. 


 


NUTR 436. Nutrition Counseling and 


Education II. (3) 


Three hours lecture. 


Prerequisite: NUTR 435. 


Continuation of NUTR 435. 


 


NUTR 488. Final Honors Project. (2-3) 


Prerequisite: Enrollment in the Honors 


Academy, completion of all other Honors 


Academy requirements, a minimum 3.5 cumulative 


and major GPA. 


Project and the topic to be explored will be 


determined by student and faculty member 


with whom student works. 


 


NUTR 498. Independent Study. (1-3) 


Investigation by the student in areas of interest 


under the direction of an adviser
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Appendix 4 - Advertisements for Registered Dietitian Positions  


 
 


TITLE: CLINICAL DIETITIAN / 


GRUNDY, VA 


JOB #: 1081961 


LOCATION: Grundy, Virginia 
FULL TIME/PART TIME: Full 


Time  


CLIENT: Morrison Management Specialists  
PERMANENT/TEMPORARY: 


Regular  


POSTED: 05/25/2010 
EMPLOYMENT/CONTRACT 


WORK: Employment  


REPLY SENT: NO VISA WAIVER AVAILABLE: No  


DESCRIPTION: 


Registered Dietitian 


HCA Capital Division 


Hopewell, Virginia 


 


JOB DETAILS 


John Randolph Medical Center is currently seeking an experienced clinical registered dietitian...come join 


us on the Appomattox River in Hopewell, VA! 


TITLE: Registered Dietitian JOB #: 1098563 


LOCATION: Hopewell, Virginia FULL TIME/PART TIME: Full Time  


CLIENT: HCA Capital Division  PERMANENT/TEMPORARY: Regular  


POSTED: 07/15/2010 
EMPLOYMENT/CONTRACT WORK: 


Employment  


REPLY SENT: NO 
VISA WAIVER AVAILABLE: Not 


specified  


DESCRIPTION: 


John Randolph Medical Center is a community hospital located on the Appomattox River, about 30 


minutes south of Richmond, VA, and conveniently located near major interstates and Ft. Lee. As part of 


HCA, we offer a comprehensive and competitive total rewards package, which includes relocation 


incentives, 401(K) with company match, and a variety of other discounts and insurance options to help 


maximize your work/life balance.  


 


We are a 147-bed acute bed facility with a focus on personalized care. Our patients are our pride and we 


take a high interest in improving their quality of care, even beyond their visit to our facility. As the clinical 


registered dietitian, there are opportunities to help us in the tradition of caring and improvement of our 


services. Partnering with our nutrition, nursing and physician staff, the clinical registered dietitian assists 


with menu options, clinical dietary needs and communicates with both patients and their caregivers about 


nutrition and options available. We are seeking an experienced clinical registered dietitian with a similar 


focus on putting the patient first, process improvement experience, relationship-building skills and the 


ability to work both independently and as part of a team.  


CONTACT: 


If you are interested in this opportunity, please send your resume to 


Christina.Bernhardt@hcahealthcare.com  


 


 


_________________________________________________________________________________ 
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As a Clinical Dietitian for our hospital, you would have an opportunity of serving the medical community by 


providing medical nutrition therapy and counseling to our patients. 


 


Morrison Management Specialist, a premiere leader in the clinical and food service management industry, has 


partnered with this great 50-bed facility and together we are looking for an enthusiastic, clinically focused 


candidate who is passionate about nutrition. If you are looking for an exciting opportunity and want to be a part 


of a premier company this is the job for you! 


 


You will be responsible for providing medical nutrition therapy to patient populations, including nutrition 


assessment, modified diet formulation, self-management training and nutrition intervention to patients. You will 


help ensure patient satisfaction, quality care, regulatory agency compliance, and good public relations through 


the safe and efficient use of resources.  


 


Requirements: 


Registered Dietitian 


Must be able to pass a criminal background test 


 


EOE & AAE M/F/D/V 


Comprehensive Benefits are available that include relocation assistance, medical, dental, vision, and disability 


insurance, tuition reimbursement, 401K Plan, and ADA dues and Licensure reimbursement. 


 


For a complete listing of Career Opportunities and to apply on-line, visit www.IamMorrison.com Reference Job 


#MAW0520102654  


Contact: 


Mindy Weis RD, LD 


Morrison Management Specialists 


MWeis@IamMorrison.com  


763-684-4842    763-684-4842        


 


________________________________________________________________________________________ 


 


 


Clinical Dietitian 


Aramark Healthcare 


Petersburg, Virginia 


 


JOB DETAILS 


ARAMARK is one of America´s largest employers of dietitians, and is currently the only professional services 


company to become an American Dietetic Association (ADA) Partner. 


TITLE: Clinical Dietitian JOB #: 1088341 


LOCATION: Petersburg, Virginia FULL TIME/PART TIME: Full Time  


CLIENT: Aramark Healthcare  PERMANENT/TEMPORARY: Regular  


POSTED: 06/14/2010 
EMPLOYMENT/CONTRACT WORK: 


Employment  


REPLY SENT: NO 
VISA WAIVER AVAILABLE: Not 


specified  


DESCRIPTION: 


ARAMARK is one of America's largest employers of dietitians, and is currently the only professional services 


company to become an American Dietetic Association (ADA) Partner. The ADA is the nation's largest 


organization of food and nutrition professionals. ARAMARK was ranked number one in its industry in the 2007 
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FORTUNE 500 survey and has consistently ranked since 1998 as one of the top three in its industry among 


FORTUNE's 'America's Most Admired Companies.'  


 


Understanding that clinical excellence and the environment are interdependent, ARAMARK Healthcare makes 


an impact by helping nearly 1,300 partners across North America deliver the optimal healthcare experience for 


patients and their families and the physicians and nurses who care for them.  


 


As a Clinical Dietitian you will provide overall nutrition care to patients of Southside Regional Medical Center 


in Petersburg, VA. You will assure that the nutritional needs of the individual patients are being met and that all 


documentation as it relates to the patients nutritional status is complete and accurate. The Registered Dietitian 


directs activities of institution department, providing quality food service and nutritional care. 


 


Qualifications 


 


Ideal candidates will possess a bachelor's degree (BA) from a 4-year college or university. This position 


requires Registered Dietitian with the American Dietetic Association and Licensed Dietitian status, if residing 


in a state with licensure. Requires management and leadership skills and the ability to work with confidential 


employee, client and ARAMARK information.  


CONTACT: 


Please Click to Apply!  
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Appendix 5 – Library Assessment 
 


The John Preston McConnell Library presently contains a growing collection of more than 300,000 volumes 


and maintains subscriptions to more than 12,000 print and electronic periodical titles, as well as over 27,000 


titles available through consortia.  The library provides access to information in both print and non-print 


formats, from books, periodicals, and newspapers to internet resources, DVDs, CD-ROMs, microforms, and 


other media.  A staff of 33, including 16 librarians, provides a variety of library and instruction services.  The 


Library provides extensive coverage of print and electronic journals, with over 100 journals specific to the 


fields of nutrition and dietetics. Electronic databases to which the Library subscribes that support the Food and 


Nutrition curriculum include CINAHL, EBM Reviews:  Cochrane Database of Systematic Reviews, Google 


Scholar, MEDLINE (EBSCO), PubMed, Web of Science, MD Consult, Nutrition and Food Sciences, Consumer 


Health Complete, Health Source (Consumer Edition) and AGRICOLA.  Access to the resources of McConnell 


Library is provided through Innovative Interfaces’ online public access catalog (Millennium). Millennium can 


be searched from workstations throughout the library, via home computers equipped with internet access, and 


from any workstation connected to the campus computer network. Users can access Millennium, an extensive 


list of periodicals indexes, and other electronic information from the library homepage 


http://library.radford.edu/. Library appropriations to the school of Exercise, Sport and Health Education:  2010-


2011 $10,930; 2009-2010 $11,124; 2008-2009 $11,065. 


 


 


 



http://library.radford.edu/






Attachment C 


 


Radford University 


Board of Visitors 


Resolution 


Approval of Program Proposal for Nutrition and Dietetics – CIP 51.3102 


February 2, 2011 


 


 THEREFORE, BE IT RESOLVED, the Radford University Board of Visitors approves 


the Program Proposal for Nutrition and Dietetics – CIP 51.3102. 


















































