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(G) List of 
Program 
Requirements 
in

    catalog 
layout 
including 
course

    numbers, 
titles, credits 
and any

    footnotes.*

Note: PASSHE requires a minimum of 6 credits in a minor be advanced standing (300 and above)

Semester Course Number Course Name Course Credits

Summer* FDNT 743 Advanced Clinical Nutrition Therapy 3

Summer FDNT 612 Administration of Food Services Systems 3

Summer FDNT 635 Nutrition Intervention, Counseling, and Educational Strategies 3

Fall** FDNT 646



(H) Student 
Learning 
Outcomes*

Please be 
sure to list all 
Student 
Learning

Outcomes 
that relate to 
this Minor or 
Certificate

There are 4 domains and  51 student learning outcomes (called core knowledge and competencies of Registered Dietitian Nutritionists) based upon 
the accrediting requirements. Students accomplish and are evaluated on these through a combination of credit-bearing classes, supervised practice 
experience in three rotations, professional meetings, and oral reports given to faculty/site supervisors.  Outcomes data are collected annually in 
preparation for the next self-study report that is due in the spring of 2020; the self-study precedes a site visit in the fall of 2020. The student learning 
outcomes for the Dietetic Internship Certificate Program are that, upon completion of the program, graduates can:

CRDN 1.1      Select indicators of program quality and/or customer service and measure achievement of objectives. 

CRDN 1.2      Apply evidence-based guidelines, systematic reviews and scientific literature.

CRDN 1.3      Justify programs, products, services and care using appropriate evidence or data.

CRDN 1.4      Evaluate emerging research for application in nutrition and dietetics practice.

CRDN 1.5      Conduct projects using appropriate research methods, ethical procedures and data analysis.

CRDN 1.6      Incorporate critical-thinking skills in ovtom 
luvaluj
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1 0 0 10mt      Conduct projects using appropwminking/orrrvemefrecd oralgulrotatiews antporantpoutdures arullineasfor applblengs, sing g gts ardpwminking/
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1 8 646.84 The accrelicatintpndardures aof tScopeent Nn nutrition aDd dietetiojects uson aCodeent E, etomes for tP, professent Nn nutrition aDd dietetj
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1 8 6420mt      Con 1.2   Dematitrporas, professionwrrediting skills m
(preditis, profession apmunpplicattj
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1 8 6010mt      Con31.2   Dematitrporaabject preeteiplicat, teamworkdge andn nubuotatiels g thpts,tmeetij
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1 8 660mt      Con 1.4   Functritioedesmembtomnt ic Ins, professionteamij
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1 8 6190mt      Con 1.5   Aofegn istencien NDTRsity and/te  repo susonneleasfor approprives. )Tj
ET
BT
/F2 6.75 Tf
1 0 0 1 115.509110.mt      Con 1.6   Reftomclitudente aplictudenen oor ris, professioiews an, servicwhgivneedurereaseyo, sindie em qandopeent  
luvalujes. 

svemlicattien a targemewudperiej
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1424 55.mt      C3n51.2   Developuin nutritirocplicatimatto ioiert thta arfacurnnualsh anledgg appropriaes anefegnvises for tic litcyentvelion of twudperiej
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii14091460mt      C3n 1.6   Usraefftbject rocplicatige andunsuideting skilen to ilitporabehavis fchangujes. sptbjful,and scdence-basanswsuslen clitudramrotcattitatcelearnite emergitrvedij
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1363n220mt      C3n91.5     ardombiras, orreevemams, prodcat, dis nubuotatews an, servion goodiews an, servi, dematitrpo usine apy mooerging , usibleauseion 
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii135 715.39 Tng ourrvij
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1339.970mt      C3n102   Developues are evalu y pipvi, es mulrsice andnuiles fhe eptabiquality  affardpbiqualirt thts acmodrelath arfacurnn dictrsuality  
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1332638.14 Thealng/needuron vredouilpopulrotati, g thpente aindie em qsj
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii131F2 20mt      C4nduct proreeteipliusingmannleevemron human ng ourrvij
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii130DN 10mt      C4n2uct proeres mfmannleevemrfunctritshat reldlen safealcts,orruality  sanrelicatirt thtfftbjiteployevi, nr custouctflictude, to ilitidures afoodj
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1285.90mt      C4n31.5      Conduclinlthicge anr customer servram qualimannleevemrabjecitiduj
E-4.67ET
BT
/F2 2.75 Tf
1Pof credii1270.490mt      C4n41.2      Apporrrvemein nutritiines matetomen developctstorengre nueveion andssemombiraines mateition anr data.



http://www.eatrightpro.org/~/media/eatrightpro%20files/acend/acend_update_may_2016.ashx
http://www.eatrightpro.org/~/media/eatrightpro%20files/acend/acend_update_may_2016.ashx
https://www.bls.gov/ooh/healthcare/dietitians-and-nutritionists.htm
https://portal.dicas.org/)
http://www.dnddigital.com/


Please scroll to the top and click the Page Status if you are ready to take action on the workflow.
Please submit an ihelp if you have any questions http://ihelp.iup.edu

http://ihelp.iup.edu

	Dietetic Internship Certificate in Department of Food and Nutrition-NewDsg-2017-04-20

