
Program Change Request In Workflow1. AFLS Dean Initial 2. Provost Initial 3. Director of Program Assessment and Review 4. Registrar Initial 5. Institutional Research 6. HESC Chair 7. HESC Curriculum Committee 8. AFLS Faculty 9. AFLS Dean 10. Global Campus 11. Provost Review 12. University Course and Program Committee13. Faculty Senate14. Provost Final15. Provost's Office­­Documentation sent to System Office16. Higher Learning Commission17. Board of Trustees18. ADHE Final19. Provost's Office­­Notification of Approval20. Registrar Final21. Catalog Editor FinalApproval Path1. 09/08/17 1:58 pmMichael Evans (mrevans): Approved for AFLS Dean Initial2. 09/08/17 8:21 pmTerry Martin (tmartin): Approved for Provost Initial3. 09/12/17 7:32 pmAlice Griffin (agriffin): Approved for Director of Program Assessment and Review4. 09/14/17 1:15 pmLisa Kulczak (lkulcza): Approved for Registrar Initial5. 09/14/17 1:16 pmGary Gunderman 

Catalog Pages Using this Program Human Nutrition and Hospitality Innovation (HNHI)
Submitter: User ID: nsimkin Phone: 5­4307Program Status ActiveAcademic Level UndergraduateType of proposal MinorEffective Catalog Year Fall 2018College/School Code Bumpers College of Agricultural, Food, and Life Sciences(AFLS)Department Code Department of Human Environmental Sciences(HESC)Program Code NUTR­M GFNU­MDegree MinorCIP Code 19.0501 ­ Foods, Nutrition, and Wellness Studies, General. Program Title Human General Foods and Nutrition MinorProgram Delivery Method On CampusNoNoWhat are the total hours needed to complete the program? 19

Date Submitted: 09/07/17 4:22 pmViewing: NUTR­M GFNU­M : Human General Foods and Nutrition Minor Last edit: 10/07/17 5:04 pmChanges proposed by: nsimkin

Select a reason for this modificationChanging Name of Existing Certificate, Degree, Major, Option or Organizational Unit—(LON 1)

Is this program interdisciplinary? Does this proposal impact any courses from another College/School? 
Program Requirements and DescriptionRequirementsMinor in Human General Foods and Nutrition (NUTR­M) (GFNU­M) 
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(ggunderm): Approved for Institutional Research6. 09/14/17 1:25 pmBetsy Garrison (megarris): Approved for HESC Chair7. 09/14/17 1:51 pmLaura Kathleen Matters Herold (lkherold): Approved for HESC Curriculum Committee8. 09/27/17 1:26 pmNick Anthony (nanthony): Approved for AFLS Faculty9. 09/29/17 1:08 pmMichael Evans (mrevans): Approved for AFLS Dean10. 10/02/17 1:02 pmKiersten Bible (kbible): Approved for Global Campus11. 10/05/17 3:52 pmTerry Martin (tmartin): Approved for Provost Review

NoEstimated Student Demand for Program NAScheduled Program Review Date NAProgram Goals and Objectives

Learning Outcomes

Upload attachments NUTR­M ­ Name Change ­ Ltr of Notifcation.docxReviewer Comments Michael Evans (mrevans) (09/08/17 1:52 pm): Edited Learning Outcomes as per conversation with SimkinsAlice Griffin (agriffin) (09/12/17 7:19 pm): Changed scheduled program review date to NA. Minors are not reviewed. Alice Griffin (agriffin) (09/12/17 7:32 pm): Revised LON to present updated curriculum, inserted approval dates, and renamed to match naming convention for BOT documentation. 

Required Courses 13NUTR 1213 Fundamentals of Nutrition (Sp, Fa)NUTR 2112& NUTR 2111L Principles of Foods (Sp, Fa)and Principles of Foods Laboratory (Sp, Fa)NUTR 3203 Human Nutrition (Sp)NUTR 2113& NUTR 2111L Course NUTR 2113 Not Foundand Principles of Foods Laboratory (Sp, Fa)NUTR 4213 Advanced Nutrition (Fa)Select 6 hours from the following: 6NUTR 2203 Sports Nutrition (Sp, Fa)NUTR 4223 Life Cycle Nutrition (Fa)NUTR 4243 Community Nutrition (Sp)Total Hours 198­Semester PlanAre Similar Programs available in the area? 

Program Goals and Objectives• Develop an understanding of the significant role of nutrition in both health and disease.• Understand specific role of nutrients within humans• Understand necessity of utilizing evidence based information when applying nutrition knowledge to groups and individuals.• Demonstrate effective and professional oral and written communication and documentation.
Learning Outcomes• Students will understand the role of nutrition in everyday health and wellness.• Students will develop knowledge of chemical, physical and environmental properties of food and the impact of each in food preparation.• Students will develop a foundation for incorporating knowledge of food preparation techniques in relation to nutritional principles applied to human diet and health.• Students will understand the nutritive value of foods and the functions of specific nutrients in basic disease or condition specific states throughout the life cycleDescription and justification of the requestDescription of specific change Justification for this changeChange title and update courses. To provide clear focus/purpose for the minor
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Lisa Kulczak (lkulcza) (09/14/17 1:15 pm): NUTR 2113 in workflow for fall 2018 effective date.Alice Griffin (agriffin) (10/07/17 5:04 pm): Updated approval dates in the LON. Key: 145
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