
Academic Assessment Sheet:  Food and Nutrition   Degree level: Baccalaureate      2007-2008     

Institutional Mission Statement (Excerpt): The mission of The Fort Valley State University is to advance the cause of education with emphasis upon fulfilling commitments that our community members have undertaken 
collectively.  As an institution of the University System of Georgia, Fort Valley State University naturally embraces the principles articulated by the Core Mission Statement for State Universities as approved by the Board of Regents 
of the University System of Georgia.  The University’s primary commitments include, among others, enhancement of teacher training programs grounded upon a liberal arts foundation, as reflective of over 110 years of experience 
and tradition. . . 
Program Mission: The Food and Nutrition program prepares graduates to be professional family and consumer scientists. Curriculum is designed to (1) contribute to the general education of students, (2) provide for the personal 
development of students, including education for citizenship and family living and (3) develop education and professional competencies requisite for the pursuit of a career. 
 
Student Learning Outcomes 
 

Assessment Criteria Assessment Results Use of Results 

1.  Students will demonstrate the ability to 
measure, calculate, and interpret body 
composition data. 

 

1a. At least 70% of students taking Senior Exit Exam 
will attain a final score of 70 or above (the exam has 
five parts that cover nutrition, health conditions, 
culinary techniques, food safety and sanitation). 
 
 
 
 
 
 
1b. At least 70% of students will prepare an acceptable 
Junior/Senior project which will include a written 
component of six pages.  The paper‘s main focus is 
human anatomy and body composition.  

1a. Ten of fourteen students (71%) passed the 
assessment on the first attempt. 
 
 
 
 
 
 
 
 
1b. During 2007-2008 nine (64%) of students 
completed an acceptable paper. 

1a. To improve the performance, the program has 
established a performance lab in FDNU4921.  In this 
lab which is supplemental to course instruction, 
program faculty provides peer and audio instruction 
of key components of human anatomy and physical 
make up.  Each student is also required to 
demonstrate proficiency with each individual segment 
of the instruction by passing mini-test before moving 
to the next unit of instruction. 
 
1b. See 1a. 

2.  Students will exhibit an understanding 
of good nutrition as it relates to humans 
ages 16-75. 

2a. At least 80% of test takers will attain a score of 70 
or above the Senior Exit Exam. (The exam covers 
nutrition and health conditions, culinary techniques, 
food safety and sanitation). 
 
 
2b. At least 80% of students will rate their knowledge 
of human nutrition as excellent or superior on the 
senior exit survey. 

2a. Twelve of twelve (100%) family and consumer 
sciences test takers passed this test. 
 
 
 
2b. 92% of students indicated that they have an 
excellent or superior understanding of human 
nutrition. 
 

2a. Although all students passed this exam the 
program nonetheless conducted a comprehensive 
review of test content.  New questions have been 
added to increase the rigor of the assessment. 
 
2b. Since this is the first time faculty administered 
this survey programmatic staff that at this time no 
change is warranted. 

3. Students will exhibit basic understanding 
of food safety. 

3a. At least 70% of students completing the degree 
program will attain an acceptable rating (proficient) on 
the food preparation and safety project.  This project is 
graded by faculty and experts in the field.  (Rubric 
ratings are F-failing and P-proficient). 

3a, 79% of students reached the defined level of 
competency. 

3a. To improve the performance of students who did 
not reach the defined level program staff established a 
food safety test lab.  Students who performed poorly 
are urged to complete 15 hours of unsupervised 
tutorials before retaking the program assessment. 

 


