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Presentations (6 hours)
III. Evaluation Methods

Written assignments: 15%

Appointments 15%
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I;resentation attendance: 10%
Grading Scale
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- Winterfeldt EA Bogle ML Ehro LL1. 1998 Nigtetics: Practice aud Future Trends
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ITI. Seminar Presentation
A. Individual presentation
B. C(Classroom discussion and evaluation of presentations

A3. What academic need does this course fulfill?

Students considering a graduate program will be expected to be
acquainted with food and nutrition controversies and research

techniques used to pursue them. The ability to research a topic
and..gxplain scientific infarmatian. w141l bha am accnt e Lo =
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gradua?e work. This course is the culmination of the student's
education and enables him/her to pursue a topic of interest and
explain it to a group of peers and faculty.
Ak, Does this course require changes in content of other existing courses?
No.
AS. Does this course follow the traditional type of offering by the department
or is it a novel approach?
Course includes lecture, discussion and formal presentation.
A6. Has this course ever been offered at IUP on a trial basis?
No.
AT. Is this to be a dual-level course?
No.
A8. Do other higher education institutions currently offer this course?
Yes. Cornell University NSk98 Honors in Nutritional Sciences
Michigan State University HNTLOOB Professional Literature II:
Nutrition
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B3. What is the relationship of the content of this course to the content of
courses offered by other departments?

This course builds on the knowledge gained in BI 151 - Human
Physiology, MA 217 - Probability and Statisticsg. and CH 3571 -
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foods and nutrition.

Bh. 1Is this course possibly applicable in a program of the School of
Continuing Education directed to a clientele other than our full-time
students?

No.

C. Evaluation

Cl. What procedures are expected to be used to evaluate student progress?

The emphasis of the evaluation criteria is the quality and depth
of the student's seminar presentation. An additional component
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peer presentation.

C2. If this course may be taken for variable credit, what criteria will be
used to relate the credits to the learning experience of each student?

Not applicable.

D. Implementation

Dl. What resources will be needed to teach this course and how adequate is









