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INSTRUCTIONAL COMPREHENSIVE PROGRAM PLANNING AND REVIEW (CPPR)  

Only to be completed by those programs scheduled for the year according to the institutional 
comprehensive planning cycle for instructional programs (i.e., every four years for CTE programs and 
five years for all other instructional programs), which is produced by the Office of Academic Affairs.   
 
Program:  Nutrition Planning Year:  2012/2013 Last Year CPPR Completed:  2007/2008 
 
Unit:  Human Development Cluster:  Workforce Economic Development 

 

NARRATIVE:  INSTRUCTIONAL CPPR  

Please use the following narrative outline: 
 

I. GENERAL INFORMATION AND PROGRAM OUTCOMES 
 
The Nutrition Program at Cuesta College is an excitingly robust program that currently does not yield a 
degree by itself, although it yields a certificate and will soon yield a Nutritional Sciences Associate 
Degree of Transfer. Previous Program Reviews of Nutrition were included with the Culinary Arts 
Program Review. The full time Nutrition instructor created the Culinary Arts degree, but the Culinary 
Arts degree was eliminated by the Board of Trustees in Fall 2012 as a part of the Long-Term Budget 
Reduction Plan and that program is currently undergoing a “teach-out”, in which CUL students can 
complete the degree. The Nutrition Department has been a part of the Fitness, Health, and Nutrition 
degree for approximately 20 years and has participated in that Program Review as well. This document 
will be the first CPPR that the Nutrition Department completes on its own. 
 
The Nutrition Program provides students with the opportunity to gain a broad knowledge of nutritional 
science that may be applied to the job market or a more advanced degree. Two courses within the 
program are often chosen for General Education requirements by students looking to earn an 
Associate’s degree. 
 
The Nutrition Program’s Mission mirrors both the current mission and the one in the works of 
becoming Cuesta College’s new mission. Currently the Nutrition Program offers “accessible, 
high‐quality education for the support and enhancement of student success, professional development, 
and the community we serve.”  In the Nutrition courses at Cuesta College, students acquire the tools to 
be academically successful, develop critical thinking skills and expertise, and learn to appreciate the 
contributions of all people in a diverse society. In the Nutrition Department at Cuesta College, we work 
together with dignity and respect toward the common goal of serving our students. The faculty in the 
Nutrition Department at Cuesta College respond effectively to the personal, academic, and 
professional needs of our community. The Nutrition Department values Access, Success, and 
Excellence. 
 
Since the last program review one new part-time faculty member was hired (one retired). The program 
has one full-time faculty and 3 part-time faculty. Each faculty member is involved with departmental, 
divisional, and campus-wide committees and organizations. The program review was drafted by the 
full-time faculty, and then the part-time faculty each gave feedback. 
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Nutrition Faculty Biographies  
 
Dawn Brown, who teaches Nutrition 210, 222, and 224, has taught at Cuesta College for eight years. 
She has a Master’s Degree in Nutrition from Texas Woman’s University and is Board Certified in 
Gerontological Nutrition. Dawn has assisted the department, the division, and the institution by 
participating in the Course and Program Assessment Summary (CPAS) for student learning outcome 
assessment, attended a Discipline Input Group (DIG) meeting for an associate degree of transfer for 
nutrition, serves on the Standard IIA task force for distance education accreditation, and has rejoined 
the distance education committee that she served on a year ago. Dawn received an AGS ASCC Teaching 
Excellence Award in Spring 2012. 
 
Caryn Coffman has been a part-time Instructor at Cuesta College in the Nutrition Department for the 
past 15+ years. She has worked as a Clinical Registered Dietitian in the hospital setting for over 25 
years. She currently works at a local Community Hospital and at Cuesta College.  She earned her 
Master’s Degree in Exercise Physiology and has worked as an Exercise Specialist in a Cardiac Rehab 
setting. Caryn has provided instruction for face-to-face and online distance education.  She has 
designed new courses, revised curricula, and adapted face-to-face courses to online distance 
education.  She has been a supervisor for foodservice management field experience for a Community 
College Food Service Supervisor Program.  She is an active ServSafe Instructor (Food Safety).  She has 
also taught courses in Health and Multicultural Health Issues at the College level. 
 
Jennifer Frere has been teaching in the sciences at the high school and college levels since 1998.  She 
earned her B.S. in Biology at Cal Poly, San Luis Obispo, and then completed a teacher credentialing 
program at San Jose State University.   Jennifer then earned an M.S. in Exercise Physiology from San 
Diego State University and published her master’s thesis in 2004.  She taught Nutrition and Biology at 
Western Nevada College before she joined the Cuesta faculty in 2009.   Jennifer teaches both face-to-
face and online Nutrition courses. She currently serves on the LAS subcommittee and has represented 
her division on the CCFT Council of Representatives. 
 
Cherie Moore received her Bachelor's Degree in Exercise Physiology and Nutrition from the University 
of Hawaii in 1985, a Teaching Credential in Nutrition, Health, and Physical Education from Chapman 
College in Orange, California in 1990, and a Master's Degree in Wellness Management (Kinesiology 
Dept.) from Cal Poly, San Luis Obispo, California in 1992, developing an ultraendurance drink for her 
nutritional thesis. She has been working in the fitness and nutrition field since 1981 as a certified 
fitness instructor, nutrition consultant, aerobic director, fitness studio owner, ESPN "Bodies in Motion" 
demonstrator, weight training supervisor, head track and field coach, dance instructor, soccer: coach, 
trainer, and many director and administrative roles, nutrition guest speaker, elementary PE specialist, 
high school health teacher, nutrition instructor, and she helped kick off the stationary bike movement 
by designing and implementing workouts beginning in 1982 and developed some of the original 
aerobic and personal training certification exams. She has also completed the Center for Lactation 
Education Lactation Consultant program. Two of her nutrition specialty areas are Sports Nutrition and 
Maternal and Child Nutrition, which have inspired her to develop these two classes at Cuesta College. 
Cherie was one of the first online (Distance education) instructors at Cuesta College and has created 
several ASCC clubs on campus including cycling, Men’s soccer, and Nutrition. Cherie teaches face-to-
face and online, including Nutrition 210, 218, 230, and CUL 149. Cherie is also the current Curriculum 
Chair at Cuesta College and serves on 8 campus committees. 
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The Nutrition Program will undergo a significant change to continue its support of its Mission. Two 
part-time faculty members, Caryn Coffman and Dawn Brown, have already attended DIGS (Discipline 
Input Groups) meetings to take our department’s input and contribute to the development of a state-
wide Nutritional Sciences Associate Degree of Transfer that will change the Nutrition Program at 
Cuesta College in a substantial and positive manner. Currently numerous students start studying 
Nutrition at Cuesta College and transfer to a CSU (2 known students were admitted Fall of 2013 to Cal 
Poly directly from our Cuesta College program and there were likely more). The nutrition faculty at 
Cuesta College are participating in every step of the way for the C-ID and ADT formation of the 
Nutritional Sciences ADT (Associate Degree of Transfer). The ADT directly relates to the Program’s 
Mission because it is responding to the needs of the students. The following is the background and 
description of the ADT that is in the works. 
 
The Associate Degree for Transfer (AA-T or AS-T), which is a result of SB 1440, is a special degree 
offered at California Community Colleges. Students who earn an AA-T or AS-T degree are guaranteed 
admission to a campus within the California State University (CSU) system, although not necessarily to 
a specific campus or major.  Students who complete an AA-T or AS-T are given priority consideration 
when applying to a particular program that is similar to the student’s community college major and will 
be given a special GPA advantage when applying to CSU-impacted campuses or majors.  Students who 
are planning to pursue an AA-T or AS-T are strongly advised to meet with a counselor for additional 
information about this transfer program. 
 
The Nutrition Department ensures that classes are offered and rotated among campuses and 
semesters to ensure all students who want to take Nutrition classes may take them and the 
department continues to add a variety of online class offerings and promote the Nutrition 222 Food 
and Culture class, which meets the diversity requirement. 
 
The Nutrition Department is moving three original Culinary courses to the Nutrition Department (CUL 
213, CUL 149, and CUL 210), yet all three will need to be revised and will not be taught until the robust 
Nutrition ADT has an approved TMC (Transfer Model Curriculum) and is locally approved (1 to 1.5 yrs). 
 
The current Nutrition Certificate Student Learning Outcomes are the following: 
 
1.    Understand the basis of the scientific method as it is used in developing hypotheses and theories, 
then apply the scientific method-based research, such as in peer-reviewed intervention, 
epidemiological, lab, and case studies, to the critical evaluation of nutrition-related literature and 
media, thus differentiating between proven scientific based research and myth.  
 
2.    Develop a basic understanding of the basic chemical structure of the six classes of nutrients and 
the substances therein; their action, interaction, and balance in relation to health and disease; and the 
process by which the human body ingests, digests, absorbs, transports, utilizes and excretes food 
substances.  
 
3. Judge the effect of nutrition, hydration, and lifestyle factors that contribute to chronic diseases 
(and leading causes of death in the United States), then establish goals and assess one’s own diet for 
nutritional adequacy, practically apply lifestyle changes, through food label-reading, food safety 
practices, and altered dietary choices, which are personalized for the individual’s nutrient and 
phytochemical needs based on health status, body weight differences and goals, optimal sports 
performance, differing lifecycle stages, and differing environmental conditions. 
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4.    Evaluate food customs of a specific culture and incorporate sources based on reliability and 
credibility; Assess the stigmatization, prejudice and/or discrimination experienced by individuals or 
groups who choose to adhere to non Western and/or non dominant food practices and recommend 
strategies to facilitate their acceptance. 

 
 

II. PROGRAM SUPPORT OF INSTITUTIONAL GOALS AND INSTITUTIONAL OBJECTIVES  
 

The Nutrition program addresses or helps the district to achieve its institutional goals, objectives, and/or 
operational planning initiatives by directing contributing to: 
 
Institutional Goal 1: San Luis Obispo County Community College District will enhance its 
programs and services to promote students’ successful completion of transfer requirements, 
degrees, certificates, and courses. 
 
The San Luis Obispo County Community College District Educational Master Plan 2011-2016 contains 
these goals that are broad statements that articulate how the district intends to address current and 
anticipated challenges. 
 
The Six Nutrition courses in the certificate are all CSU transferrable, the program offers a certificate, 
five of the six courses are offered in the Distance Education modality, and two of the courses are part 
of both the native pattern/local General Education degree and the Liberal Arts Math and Science 
Degree. 
 
The Enrollment Management Committee has identified 3 taskforces in each of the three areas of 
Liberal Arts Emphases to work on EMC Initiative 3 and 5 that specifically relate to the following 
Institutional Objectives (which are the short-term, measurable planning objectives that describe more 
specifically the initiatives that will be undertaken to achieve the Institutional Goals). 
 
Institutional Objective 1.1: Increase the percentage of transfer‐directed students who are transfer 
prepared by 2% annually. 
Institutional Objective 1.2: Increase the percentage of degree‐ or certificate‐ directed students who 
complete degrees or certificates by 2% annually.  
 
The full-time Nutrition instructor is also currently the Curriculum Chair and Liberal Arts Sub-committee 
Chair and developed these sub-groups. Part-time nutrition instructor, Jennifer Frere, serves on the 
Liberal Arts: Math and Science emphasis committee. Nutrition 210 and Nutrition 211 play a key role in 
achieving these Institutional Objectives that are a part of Institutional Goal One of the Strategic Plan in 
that they are a choice many students can choose to fulfill 3-6 of their 18 units required for the highest 
earning degree on campus (Liberal Arts: Math and Science). Please see the degree-earner numbers 
highlighted further below. 
 
The fulltime Nutrition instructor also serves on the campus Distance Education committee and several 
associated taskforces to not only bridge the gaps between DE and Accreditation requirements, but to 
fulfill the following Institutional Objective: 
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Institutional Objective 1.3: Increase successful completions in distance education courses 
by 2% annually. 
 
Nutrition courses offered in the DE modality are 210, 211, 218, 224, and 230. All four nutrition 
instructors have been trained in Moodle and have developed Nutrition courses in the Moodle Learning 
Management System. 
 
Following are the number of the Liberal Arts degree earners from Spring 2012.  The Liberal Arts (LA) 
Math and Science degree (in which NUTR 210 and NUTR 211 are choices) has the highest earning 
degree earners of the 3 LA groups and is the highest earning degree on campus! The task of the 
Enrollment Management Committee and the Liberal Arts Taskforces regarding the strategic plan is to 
outline how to increase degree earners by 2% annually and to follow specific initiative action plan steps 
in the Strategic Plan to do this. 
 
LA Math and Science Transfer-128 
LA Math and Science NT-47 
175 total 
 
LA Arts and Humanities Transfer-63 
LA Arts and Humanities NT-29 
92 total 
 
LA Social and Behavioral Transfer-123 
LA Social and Behavioral NT-43 
166 total 
 
119 NT 
314 Transfer 
433 Total LA Degrees 
 

 
III. PROGRAM DATA ANALYSIS AND PROGRAM-SPECIFIC MEASUREMENTS 

 
The Data Summary of the Nutrition Department is impressive as it ranks as one of the most efficient programs 
on campus. When the program included a Wednesday night 100+-student forum class (taught by the full-time 
faculty member for nearly 20 years) and only one course at the North County Campus, the efficiency was 
much higher, although the Nutrition program still keeps efficiency considerably above the college’s goal of 15. 

 
The make-up of the students taking Nutrition courses at Cuesta College (as recorded on the 
Institutional Research website) is the following: 
 
Students are: 
  

 Mainly continuing students at 73.2% of the total. 

 20-24 years old at 41% (19 or less years old at 34%). 

 Females comprising 60.2% of the Nutrition students. 

 White Ethnicity comprising 71% for the students. (19% Latino/Hispanic). 
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The research data also shows that: 

 25% of the Nutrition students are Academically Disadvantaged. 

 36% of the Nutrition students obtain an AA/AS and transfer to a university. 

 15% of the Nutrition students transfer to a university with no AA degree. 

 3.2% of the Nutrition students major in the HFN (Health, Fitness, and Nutrition) degree.  

 3.1% of the Nutrition students major in the Kinesiology degree. 

 10.1% of the Nutrition students major in Nursing. 

 19.8% of the Nutrition students use the courses for General Education requirements. 

 4.9% of the Nutrition students use the courses for IGETC requirements. 

 LA MS 1.8% (added together) of the Nutrition students claim to use a Nutrition class for a 
Liberal Arts Math and Science degree, but this number is artificially very low because most 
students do not state this degree when first working to transfer or earn a degree. Students tend 
to realize after taking some classes that they can earn this degree and then use the Nutrition 
course. Informal class surveys show that many Nutrition students intend to use the Nutrition 
210 class to meet an LAMS degree requirement. Other Liberal Arts Degree Emphasis groups 
claimed students used this course for those degrees as well, but Nutrition is not a major 
requirement in those degrees. 

 
The ARCC Data matches gender, age, and ethnicity of the Nutrition class Institutional Research data. 
The ARCC Data gave persistence data, but the Institutional research data for Nutrition at Cuesta 
College did not.   (Persistence is determined by identifying all students enrolled in a fall semester and 
tracking those students’ future enrollment patterns to count how many of them subsequently enrolled 
in the following spring or in the following fall). 
 
 
Efficiency Ratios (FTES/FTEF): 
 
The numbers below are the FTES/FTEF (efficiency) numbers for Nutrition: 
 
Summer   16   (Summer is commonly lower in efficiency than regular semesters) 
 
Fall 18.33 
DE 17.29 
NCC 16.75 
SLO 20.43 (generally the highest efficiency is SLO Campus for Nutrition) 
 
Spring 18.35 
DE 16.90 (Possibly lower than normal due to Moodle transition and new student drop policy) 
NCC 16.62  
SLO 20.12 
 
Annual 18.19 (Decent number; was higher with forum and primarily SLO Campus; has decreased 
since these changed) 
DE 17.15 
NCC 16.29 
SLO 20.25 
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Notes: 
 
210 SLO 20.64 (Nutrition 210 SLO has a higher efficiency that the other Nutrition courses and locations) 
Versus DE 210 Spring 20.25 (This is a decent efficiency for DE and an overall campus number) 
 
210 annual 20.55 SLO versus 19.17 DE versus 16.81 NCC 
 
230 second most efficient at 17.25 total annual 
 
More on FTES/FTE: 

18.33 (2008 22.95, 2009 20.81, 2010 22.30)  -The overall efficiency of Nutrition has decreased with the 

addition of varied Nutrition courses, more NCC courses, and the loss of the forum classroom. 

Nutrition Department Efficiency Summary: 

Nutrition has been and still is one of the most efficient programs at Cuesta College. Currently the most 

efficient location for Nutrition courses is the SLO Campus, with DE a close second place, and the NCC 

the lowest in efficiency. Nutrition 210 is the most efficient Nutrition course, likely because students 

need to stay in it to count it as a General Education course for their Associate’s Degree.  Nutrition 230 

is the second most efficient Nutrition course. Although the overall Nutrition efficiency has an overall 

value in the mid twenties historically it still continues to maintain an efficiency over “18” which is 

higher than the college standard and which makes up for less efficient programs on campus. 

 

Success and Retention: 
 
Success is when a student completes a course with a “C” or “P” or “CR” or better. The Retention count 
is number of students who complete a course with grade of A, B, C, D, F, P, NP, I*, IPP, INP, or FW. 
 
In analyzing the Institutional Research data for the Nutrition program, one problem that stands out is 
the “success” of online students.  The lowest success rates are in DE. The Fall DE 210 Success Rate was 
55.2 % (compared to SLO Campus 76.6%). There is a serious campus-wide DE problem that exists with 
students signing up for DE that are not ready to take courses in this modality. There is additionally the 
problem of those students doing just enough to not be dropped, but then falling off the pace near the 
end of the semester and then receiving a “D” or “F”. The Full-time Nutrition faculty member is the 
chair of the DE Student Readiness Taskforce and hopefully this “F” problem will be solved so that 
success rates (as well as DE efficiency rates campus-wide) will improve.  
 
The DE 78.4 % Retention rate is good however, closer to the SLO 84.9% retention rate than their 
success rates compare. This is likely because students were staying in DE courses, just not passing them. 
This will likely change with this year’s values since the new repetition guidelines are in effect and the 
drop deadline has changed. 
 
The best fall DE course for success and retention was DE 218 with a 77.4% success and 87.1% 
retention  (87.5% spring). 
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Spring success for DE 210 was 69.5% and retention was 92.7% (actually a better retention than SLO 
Campus 85.2 %)! 
 
In face-to-face courses, NUTR 222 had CUL students who needed the class for their degree 
requirement and achieved an excellent 90% success and 93.3% retention. 
 
Annual Data (Success then Retention given) 
 
210  DE 62.3  and 84.3 
         SLO 73.9 and 85 
         NCC 67.8 and 81.1 
230 (DE) 60.6 and 80.3 
224 (DE) 64.5 and 74.2 
211 (DE) 73.3 and 80 
218 (DE) 69.9 and 87.3 
222  (NCC) 90 and 93.3 
 
In summary, there needs to be work done in the area of DE success on a campus-wide scale. 
 

 
 
Enrollments: 
 
The enrollment patterns are similar to efficiency patterns:     SLO then DE then NCC in Enrollments. 
 
The number of courses taught per year was the following: 
 
210 22 
211   3 
218  3 
222  1 
224  1 
230  2 
Total 32 
 
 
 
 
 
Below are the overall enrollments, by course, and the summary: 
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Fill Rates: 
 
Following is the Fill Rate data and explanation: 
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Summary of the Courses in Order of Fill Rate 

210 (part of GE, LA, AA, and Cert)-and new ADT Core 

230 (part of AA and Cert)- and new ADT Area B or C 

224/222 (part of cert) and new ADT Area B or C (222 Diversity) 

211/218 (part of cert) and new ADT Area B or C 

 
Fill Rates: 

Annual  (fall generally higher) 

100.6 SLO 

86.2 NCC 

88.5 DE 

 
 
Overall Summary: 
 

 
 

 
The Overall Summary is good. 
 
2011-12     92.9% fill rates 
31 sections 
1133 enrollments 
 
FTES 112.75 
FTEF 6.20 
FTES/FTEF 18.19 
Success 68.9 
Retention 83.7 
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Jobs available recorded from EDD (Employment Development Department): 

Dietetic Technicians: 1,900 employed in CA in 2010 and 60 openings. 

Dietitians and Nutritionists: 7000 employed in CA in 2010 and 390 openings. 

 

Suggestions to change program for quality: 

Areas for change to facilitate program quality may include a rotation of ADT courses and low-efficiency 

courses. 

The completion and implementation of the ADT is expected to substantially improve graduation rates 

for the college since currently most Nutrition students just transfer but do not graduate. The ADT is 

also expected to improve transfer rates for Nutrition students into CSUs since this has been difficult for 

students in the past. These same students will be encouraged to complete the Nutrition Certificate on 

their path to completing the ADT requirements. 

IV. CURRICULUM REVIEW 
 
The computer program where the entire curriculum resides at the SLOCCCD is CurricUNET.  CurricUNET 
interfaces local campus curriculum design components with both upstream and downstream systems, 
such as local student systems, multi-campus curriculum searches, and state reporting standards. The 
full-time faculty member in Nutrition, Cherie Moore, is also the Curriculum Chair who helped develop 
and trained faculty on the CurricUNET system. Cherie, along with Petra Clayton from Modern 
Languages, developed a Curriculum Review spreadsheet for the CPPRs that were approved by the 
Curriculum Committee. 
 
 
The Nutrition department’s curriculum has been carefully reviewed for currency in teaching practices and 
compliance with current policies, standards, and regulations. Evidence of the curriculum review is in the 
following curriculum approved tables: 
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CURRICULUM REVIEW GUIDE and WORKSHEET 
Courses and Programs 

 

Current Review Date ________February 10, 2013_____________ 
 

Reviewer ____Cherie Moore____________________ 

1. Courses 
 List all courses, which were active in your program at the time of the last CPPR.  

 Review the current CurricUNET Course Outline of Record (COR) for each course and indicate 
yes/no for each column below.  

 For each new, modified, and deactivated course provide the effective term posted on 
CurricUNET.  

Course 
(Prefix / 
Number) 

Currently 
active 

New course 
since last CPPR 

Major 
modification 

since last CPPR 

Minor 
modification 

since last CPPR 

Deactivated since 
last CPPR 

Notified impacted 
program(s)* 

NUTR 210 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date Feb. 13 

no /   
yes: date 

NUTR 211 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date Feb. 13 

no /   
yes: date 

NUTR 218 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date Feb. 13 

no /   
yes: date 

NUTR 222 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date Feb. 13 

no /   
yes: date 

NUTR 224 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date Feb. 13 

no /   
yes: date 

NUTR 230 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date Feb. 13 

no /   
yes: date 

 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes  /  no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

*Note: Please state if the deactivated course impacted any other program(s) and if and when 
the affected program(s) was/were notified: 
 

Deactivated Course Impacted Program (s) Date affected program was notified 
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2. Course Review 
 Please review the current CurricUNET CORs for all active courses in your program for 

currency and accuracy and annotate the items below. 

 If you find any mistakes in the CORs (e.g. non-content related items such as typos), contact 
the Curriculum Chair or Curriculum Specialist for correction. 

 All other changes require either a minor or major modification. Your curriculum 
representative will assist you. 

 Some modifications need to be processed in the current term (see annotations # 2 and #3 
below). 

 Some modifications can be done over the period of the next five years (see annotation #1 
below). 

 Indicate on the Five-Year Cycle Calendar below when a minor or major modification will be 
submitted. 

Adjusting all below for “Yes” on Spring “Amnesty Day” in Curriculum. 
 

Course Number 210 211 218 230 
1. Effective term listed on COR Date: Spring 2013 Date: Spring 2013 Date: Spring 2013 Date: Spring 2013 

2. Catalog / schedule description is 
appropriate 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

3. Pre-/ co-requisites / advisories (if 
applicable) are appropriate  

yes  /  no2 yes  /  no2 yes  /  no2 yes  /  no2 

4. “Approved as Distance 
Education”  is accurate 

yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

5. Grading Method is accurate yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

6. Repeatability is zero yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

7. Class Size is accurate yes  /  no2 yes  /  no2 yes  /  no2 yes  /  no2 
8. Objectives are aligned with 

methods of evaluation 
yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

9. Topics / scope are aligned with 
objectives 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

10. Assignments are aligned with 
objectives 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

11. Methods of evaluation are 
appropriate 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

12. Texts, readings, materials are 
dated within last 5 years 

yes  /  no3 yes  /  no3 yes  /  no3 yes  /  no3 

13. CSU / IGETC transfer & AA GE 
information (if applicable) is 
correct 

yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

14. Degree / Certificate information 
(if applicable) is correct 

yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

15. Library materials are adequate 
and current * 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

1 If no, a major modification is needed within the next 5 years (see five-year cycle calendar). 
2 If no, a major modification is needed in the current term. (For increase in class size, see your curriculum representative for 
details.) 
3 If no, a minor modification is needed in the current term. 
4 If no, contact the Curriculum Chair or Curriculum Specialist. 

 
 
*Note: Item #15 is not displayed in CurricUNET and must be reviewed separately. 
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Course Number 222 224   
16. Effective term listed on COR Date: Spring 2013 Date: Spring 2013 Date:  Date:  

17. Catalog / schedule description is 
appropriate 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

18. Pre-/ co-requisites / advisories (if 
applicable) are appropriate  

yes  /  no2 yes  /  no2 yes  /  no2 yes  /  no2 

19. “Approved as Distance 
Education”  is accurate 

yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

20. Grading Method is accurate yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

21. Repeatability is zero yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

22. Class Size is accurate yes  /  no2 yes  /  no2 yes  /  no2 yes  /  no2 
23. Objectives are aligned with 

methods of evaluation 
yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

24. Topics / scope are aligned with 
objectives 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

25. Assignments are aligned with 
objectives 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

26. Methods of evaluation are 
appropriate 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

27. Texts, readings, materials are 
dated within last 5 years 

yes  /  no3 yes  /  no3 yes  /  no3 yes  /  no3 

28. CSU / IGETC transfer & AA GE 
information (if applicable) is 
correct 

yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

29. Degree / Certificate information 
(if applicable) is correct 

yes  /  no4 yes  /  no4 yes  /  no4 yes  /  no4 

30. Library materials are adequate 
and current * 

yes  /  no1 yes  /  no1 yes  /  no1 yes  /  no1 

 

 
3. Programs 

 List all programs/certificates that were active at the time of the last CPPR.  

 Review the CurricUNET “Program of Study” outline and indicate yes/no for each 
program/certificate. 

 For each deactivated program provide the effective term posted on CurricUNET. 
 

 
Program / Certificate 

Title 

Currently 
active 

New program 
since last 

CPPR 

Program 
modification 

since last 
CPPR 

Deactivated 
since last 

CPPR 
 

Nutrition Cert yes / no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes / no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes / no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes / no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes / no no /   
yes: date 

no /   
yes: date 

no /   
yes: date 

 yes / no no /   no /   no /   
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yes: date yes: date yes: date 

 

4. Program Review 
 Review the CurricUNET “Program of Study” outline for each active program/certificate and 

indicate yes/no for each column below.  
 

Currently active 
Program / Certificate: 

Title 

Required courses and electives, incl. 
course numbers, course titles, and course 

credits, are accurate 

Program 
description is 

current 

Program 
Learning 

Outcomes  
are accurate and 
include method 
of assessment 

 Nutrition Certificate yes / no* yes / no* yes / no** 

 yes / no* yes / no* yes / no** 

 yes / no* yes / no* yes / no** 

 yes / no* yes / no* yes / no** 

 yes / no* yes / no* yes / no** 

 yes / no* yes / no* yes / no** 

* If not, program modification is needed. Description will be added. 
** If not, Program Learning Outcomes modification is needed. 
 
 

5. Five-Year Cycle Calendar 
 

 During the following five-year cycle all aspects of the course outline of record and program 
curriculum will be reviewed for currency, quality, and appropriate CurricUNET format. 

 Indicate if a course needs a major or minor modification based on the current course review. 
Your curriculum representative will assist you. 

 When submitting a major or minor modification, please enter or update the Student Learning 
Outcomes for each course. 
 

COURSES 
 

Course 
Number 

Fall 
2012 

Spring 
2013 

Fall 
2013 

Spring 
2014 

Fall 
2014 

Spring 
2015 

Fall 
2015 

Spring 
2016 

Fall 
2016 

Spring 
2017 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / major / major / major / major / major / major / major / major / 
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minor minor minor minor minor minor minor minor minor 
  major / 

minor 
major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

  major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

major / 
minor 

 

 
PROGRAMS / CERTIFICATES 

 

Program/Certificate 
Title 

Fall 
2012 

Spring 
2013 

Fall 
2013 

Spring 
2014 

Fall 
2014 

Spring 
2015 

Fall 
2015 

Spring 
2016 

Fall 
2016 

Spring 
2017 

Nutrition Cert  modify  
 

modify modify modify modify modify modify modify modify 

  modify modify modify modify modify modify modify modify modify 
  modify modify modify modify modify modify modify modify modify 
  modify modify modify modify modify modify modify modify modify 

 
 
cmpc 01/27/2013 
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V. PROGRAM OUTCOMES, ASSESSMENTS AND IMPROVEMENTS NARRATIVE 
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An addendum to the CPAS: 
The Nutrition staff discussed that Program Learning Outcome number 1 could have a standardized direct 
assessment method that all nutrition instructors would administer in Nutrition 210. The nutrition staff is 
working on developing this assessment for this scientific method learning outcome. 
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Program Assessment Cycle Calendar 

CYCLE STAGE 
Spring 2011 Fall 2011 Spring 2012 Fall 2012 Spring 2013 Fall 2013 Spring 2014 Fall 2014 Spring 2015 

 

Spring 

2011 
Fall 2011 

Spring 

2012 
Fall 2012 Spring 2013 Fall 2013 

Spring 

2014 
Fall 2014 

Spring 

2015 

SLO Assessment 
 

NUTR 222 

NUTR 230 
 

NUTR 
211* 
NUTR 
224* 

NUTR 
218* 

  NUTR 210 NUTR 222 
NUTR 230 

NUTR 
211* 
NUTR 
224* 

NUTR 
218* 

Analyze Results & Plan 
Improvements 

NUTR 210 NUTR 222 
NUTR 230 

NUTR 
211* 
NUTR 
224* 

NUTR 
218* 

  NUTR 210 NUTR 222 
NUTR 230 

NUTR 
211* 
NUTR 
224* 

Plan 
Implementation 

 NUTR 210 NUTR 222 

NUTR 230 
 

NUTR 
211* 
NUTR 
224* 

NUTR 218* 
(course 

cancelled) 

  NUTR 210 NUTR 222 
NUTR 230 

Post- Implementation SLO 
Assessment 
 

  NUTR 210  NUTR 222 

NUTR 230 
 

NUTR 
211* 
NUTR 
224* 

NUTR 
218* 

 NUTR 210 

 

 NUTR 210 began SLO Assessments in Fall 2010. NUTR 210 is the main course and a GE class. 
 *Denotes Distance Education class in which college has yet to develop forms and a process (but the department has). 

 
 
Program Intended Outcomes: Nutrition Certificate of Specialization 
 
 

 Program  
Learning Outcome 

#1 

 Program 
Learning 

Outcome #2 

 Program 
Learning 

Outcome #3 

Program 
Learning 

Outcome #4 

NUTR 210 • • •  

NUTR 211 • • •  

NUTR 218 • • •  

NUTR 222 •   • 

NUTR 224  • •  

NUTR 230 • • •  

 

 
 STUDENT LEARNING OUTCOMES/ASSESSMENTS  
 
NUTR 210 Student Learning Outcomes  

 
1. Understand the basis of the scientific method as it is used in developing hypotheses and 

theories, then apply the scientific method-based research, such as in peer-reviewed 
intervention, epidemiological, lab, and case studies, to the critical evaluation of nutrition-
related literature and media, thus differentiating between proven scientific based research and 
myth.  
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2. Develop a basic understanding of the basic chemical structure of the six classes of nutrients and 

the substances therein; their action, interaction, and balance in relation to health and disease; 
and the process by which the human body ingests, digests, absorbs, transports, utilizes and 
excretes food substances.  

 
3. Judge the effect of nutrition and lifestyle factors that contribute to chronic diseases (and 

leading causes of death in the United States), then assess one’s own diet for nutritional 
adequacy, practically apply lifestyle changes, through food label-reading, food safety 
practices,and altered dietary choices, which are personalized for the individual’s nutrient and 
phytochemical needs based on health status, body weight differences and goals, sports 
performance, and differing lifecycle stages. 

 
 

Nutrition 211 Student Learning Outcomes  
 
1. Students will analyze the nutritional adequacy of their own food intake and write a report 

making recommendations to maximize nutritional status that can be applied to their own good 
health. 
 

2. Students will critically review and synthesize the findings in scientific literature and recommend 
factors to improve nutritional status in at risk populations. 
 

3. Students will assess the effect of nutritional lifestyle factors on mortality and formulate 
recommendations to minimize the risk factors for chronic diseases. 
 

4. Students will investigate nutrition information from the Internet and critique the accuracy and 
reliability of the information as it applies to health care. 

 
 
NUTR 218 Student Learning Outcomes 
 
1.  Develop a basic understanding of the basic chemical structure of the six classes of nutrients and 

the substances therein; their action, interaction, and balance in relation to the nutritional 
requirements and applications of the pregnant woman (gravida), developing fetus, infant, 
toddler, and child. 

 
2.  Judge the effect of nutrition, breastfeeding, artificial milk feeding, and lifestyle factors that 

contribute to illness, disease, and optimal health, and evaluate a gravida and toddler diet for 
nutritional adequacy then apply healthful food group plans. 

 
3.  Differentiate between proven nutritional recommendations and speculative myths while 

describing special nutrient considerations, feeding methods, and diverse population needs 
during pregnancy, infancy, and childhood, ensuring a healthy feeding relationship between the 
caregiver/parent and child. 
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Nutrition 222 Student Learning Outcomes  
 

1. The student will write a research paper that presents coherent and logical claims about food 
and a specific culture. The paper will be developed with sufficient and relevant evidence of the 
importance of food in the specified culture. 
 

2. The student will research the food customs of a specific culture and present an organized oral 
presentation that conforms to time constraints and shows evidence of the ability to evaluate 
and incorporate sources based on reliability and credibility. 
 

3. The student will assess the stigmatization, prejudice and/or discrimination experienced by 
individuals or groups who choose to adhere to non Western and/or non dominant food 
practices and recommend strategies to facilitate their acceptance. 

 
 
Nutrition 230 Student Learning Outcomes 
1. Interpret the basis of the scientific method as it is used in developing hypotheses and theories, 

then apply the scientific method-based research, such as in peer-reviewed intervention, 
epidemiological, lab, and case studies, to the critical evaluation of nutrition-related literature 
and media, thus differentiating between proven scientific based research and myth as it applies 
to nutrition for health and athletic competition.  

 
2. Develop a basic understanding of the basic chemical structure of the six classes of nutrients and 

the substances therein; their action, interaction, and balance in relation to health and disease 
and exercise performance; and the process by which the human body digests and metabolizes 
food substances in relation to the human energy systems under a variety of conditions. 

 
3. Judge the effect of nutrition, hydration, and lifestyle factors that contribute to chronic diseases 

(and leading causes of death in the United States), then establish goals and assess one’s own 
diet for nutritional adequacy, practically apply lifestyle changes, through food label-reading, 
food safety practices,and altered dietary choices, which are personalized for the individual’s 
nutrient and phytochemical needs based on health status, body weight differences and goals, 
optimal sports performance, and differing environmental conditions. 
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Following are screenshots of the Course Level CPASes to show that they have been accomplished (also 
found on the Human Development Drive and the “Cloud”). They may not be completely legible in the 
screenshot format below, but the Student Learning Outcomes are listed above and the details of the 
assessments are not to be published for the evaluators of this document. 
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SIGNATURE PAGE 

Faculty, Director(s), Manager(s), and/or Staff Associated with the Program 

Instructional Programs:  All full-time faculty in the program must sign this form.  If needed, provide 
an extra signature line for each additional full-time faculty member in the program.  If there are no 
full-time faculty associated with the program, then the part-time faculty in the program should sign.  
If applicable, please indicate lead faculty member for program after printing his/her name. 

Student Services and Administrative Services Programs:  All full-time director(s), managers, faculty 
and/or classified staff in the program must sign this form. 

 

Division Chair/Director Name Signature Date 

 

Name Signature Date 

 

Name Signature Date 

 

Name Signature Date 

 

Name Signature Date 

 

Name Signature Date 

 

Name Signature Date 

 

Name Signature Date 
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DEAN’S ANALYSIS OF COMPREHENSIVE PROGRAM PLANNING & REVIEW (CPPR) 

Program:        Planning Year:        Last Year CPPR Completed:        
 

Unit:        Cluster:        
 
A. CPPR Pre-Meeting 

It is strongly recommended that the Dean meet with the Division Chair, and the program faculty 
involved in preparing the CPPR prior to the completion of the review documents.  The discussion 
should include an overview of the CPPR template and the Dean’s expectations of what should be 
considered and focused on when developing the CPPR.  
 
If a Pre-CPPR meeting occurred, please list those in attendance, when the meeting occurred and a 
summary of what was discussed. 

 
B. Narrative Analysis of CPPR Sections 

Please provide an analysis and comments of programmatic information for each of the CPPR 
sections below.  
 
1. General Information and Program Outcomes: 

 
2. Program Support of Institutional Goals and Objectives, and/or Operational Plans: 

 
3. Program Data Analysis and Program Specific Measurements:  

 
4. Curriculum Review: 

 

5. Program Outcomes, Assessments and Improvements (narrative):  
 

6. Student Learning Outcomes/Assessments (CPAS): 
 

7. Additional Comments: 
 

C. Commendations/Considerations: 
Please provide a list of commendations and considerations based on the CPPR.  
 
Commendations: 
Comments in this area summarize how the program has demonstrated its effectiveness. 
 
Considerations: 
Comments in this area constitute advice to help the program meet or surpass expectations for 
effectiveness. 
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D. Applicable Signatures: 
 
 
 
    
Dean  Date 
 
 
    
Division Chair  Date 
 
 
    
Faculty  Date 
 
 
    
Faculty  Date 
 
 
 
The above-signed individuals have read and discussed this review.  The Division Chair and Faculty in the 
program involved in the preparation of the CPPR acknowledge the receipt of a copy of the Dean’s 
narrative analysis.  The signatures do not necessarily signify agreement.
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