UNDERGRADUATE COUNCIL
Request for Change(s)

Originating unit requesting change Nutritional Sciences

Type of Change requested: ~ Program requirements

|:| Course number(s) |:| Course prerequisite(s)
|:| Course title |:| Drop course(s) |:| Program description
|:| Course description |:| Drop program(s) |i| Program requirements

Semester and year change(s) take effect: Fall 2023

Appropriate computer abbreviation if
course title is more than 30 spaces: =~ Food Management major (Option 1V)

Briefly summarize the change requested:
1. Drop requirement for NTDT 50353 - Experimental Food Science for Food Management

majors. 2. Change number of required NTDT hours from the current 50 NTDT credit hours
to 47 NTDT credit hours.

Programs Onl?' Food Management major (Option 1V)
Program Name:

Current Code: Proposed New Code (list 2): or
(ex: INDE-BFA)

Can have second major: X Yes No

Current 6-digit CIP Code:
Does the change require a new or change in CIP code? Yes No

If yes, what is the proposed 6-digit CIP code?
*for reference, please visit: https://nces.ed.gov/ipeds/cipcode/resources.aspx?y=56




Catalog copy

Present catalog copy (paste-up from
catalog is acceptable.

Food Management (Option 1V)

The food management major is designed
for students who elect to emphasize
practical experience in the food industry
and/or the management of food service
systems. During the junior and senior years,
students complete four semesters (16 credit
hours) of required supervised practice that
provides hands-on training in various food
service applications, such as restaurant
operations, catering, industrial food
systems, research and development, or
sales/marketing. Students have the option
to complete an additional six credit hours of
supervised practical experience in a
culminating internship/special problems
course during the senior year. A minor is
required of all food management majors;
the business minor is recommended. A
minimum 2.7 GPA is required to graduate
with a major in food management.

Proposed change(s). (Include exact catalog
copy as desired. Underline changes)

Food Management (Option 1V)

The Food Management major is designed
for students who elect to emphasize
practical experience in the food industry
and/or the management of food service
systems. During the junior and senior
years, students complete four semesters
(16 credit hours) of required supervised
practice that provides hands-on training in
various food service applications, such as
restaurant operations, catering, industrial
food systems, research and development,
or sales/marketing. Students have the
option to complete an additional six credit
hours of supervised practical experience in
a culminating internship/special problems
course during the senior year. A minor is
required of all Food Management majors;
the General Business Minor is
recommended. A minimum 2.7 GPA is

1. -What is the justification for the change(s) requested?

NTDT 50353 - Experimental Food Science is no longer going to be taught in the
Department of Nutritional Sciences at TCU. The student learning outcomes and
assignments from this course mirror those from other courses in the department - NTDT
10103 - Food Preparation, NTDT 30133 - Meal Management, and NTDT 30144 -

Quantity Foods.

2. If applicable, explain how the change(s) will affect the current program outcomes and

assessment mechanisms.

This will not affect the current program outcomes or assessment mechanisms.

3.  Faculty Resources: How will the unit provide faculty support for this change and any
other impact this change may have on other current departmental listings.

No additional faculty resources are needed to support this change.



4.  Educational Resources: Will this change require additional resources not currently

available (e.g. space, equipment, library, other)? |:| YES
If yes, list additional resources needed. |i| NO
N/A

5. If'this change affects other units of the University, include a statement signed by the
chairperson(s) of the affected unit(s).

6.  If cross-listed, provide evidence of approval by all curriculum committees appropriate to
both the originating and cross-listed units.

H ]| Digitally signed by Gina Jarman Hill
Gina Jarman Hill o022 12'1s 155656 o500

Approval signature of chairperson of originating unit

Revised 02/2020
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	Text13: Nutritional Sciences
	Change: Program requirements
	Semeser: Fall 2023
	abbreviation: Food Management major (Option IV)
	summarize: 
1.  Drop requirement for NTDT 50353 - Experimental Food Science for Food Management majors. 2.  Change number of required NTDT hours from the current 50 NTDT credit hours to 47 NTDT credit hours.
3. Change total required credit  hours to 120.
	Present catalog: Food Management (Option IV)

The food management major is designed for students who elect to emphasize practical experience in the food industry and/or the management of food service systems. During the junior and senior years, students complete four semesters (16 credit hours) of required supervised practice that provides hands-on training in various food service applications, such as restaurant operations, catering, industrial food systems, research and development, or sales/marketing. Students have the option to complete an additional six credit hours of supervised practical experience in a culminating internship/special problems course during the senior year. A minor is required of all food management majors; the business minor is recommended. A minimum 2.7 GPA is required to graduate with a major in food management.

Requirements

The program of study requires a minimum of 72 hours on a 124-hour degree, consisting of:

Major Requirements

NTDT 10003

Contemporary Issues in Nutrition 3

NTDT 10103

Food Preparation 3

NTDT 20403

Nutrition 3

NTDT 21163

Food and Culture 3

NTDT 30103

Gourmet Foods 3

NTDT 30123

Nutrition Throughout the Life Cycle 3

NTDT 30133

Meal Management 3

NTDT 30144

Quantity Food Production 4

NTDT 30303

Communication and Education for Food, Nutrition, and Dietetics 3

NTDT 30313

Food Systems Management 3

NTDT 40960

Food Management Supervised Practical Experience 1-6

 (Food Management Practical Experience 16-22 hours required for major) 

NTDT 50353

Experimental Food Science 3

Associated Requirements

ACCT 20653

Introduction to Accounting 3

BIOL 20234

Microbiology of Human Disease 4

ECON 10223

Introductory Microeconomics 3

MATH 10043

Elementary Statistics 3

FINA 30653

Financial Planning 3

MANA 30653

Survey of Management 3

Minor Requirements

General business; film, television and digital media or other approved minor. 


	Proposed changes: Food Management (Option IV)
The Food Management major is designed for students who elect to emphasize practical experience in the food industry and/or the management of food service systems. During the junior and senior years, students complete four semesters (16 credit hours) of required supervised practice that provides hands-on training in various food service applications, such as restaurant operations, catering, industrial food systems, research and development, or sales/marketing. Students have the option to complete an additional six credit hours of supervised practical experience in a culminating internship/special problems course during the senior year. A minor is required of all Food Management majors; the General Business Minor is recommended. A minimum 2.7 GPA is required to graduate with a major in Food Management.
Requirements
The program of study requires a minimum of 120 hours, consisting of:
Major Requirements
NTDT 10003
Contemporary Issues in Nutrition 3
NTDT 10103
Food Preparation 3
NTDT 20403
Nutrition 3
NTDT 21163
Food and Culture 3
NTDT 30103
Gourmet Foods 3
NTDT 30123
Nutrition Throughout the Life Cycle 3
NTDT 30133
Meal Management 3
NTDT 30144
Quantity Food Production 4
NTDT 30303
Communication and Education for Food, Nutrition, and Dietetics 3
NTDT 30313
Food Systems Management 3
NTDT 40960
Food Management Supervised Practical Experience 1-6
 (Food Management Practical Experience 16-22 hours required for major) 
Associated Requirements 
ACCT 20653
Introduction to Accounting 3
BIOL 20234
Microbiology of Human Disease 4
ECON 10223
Introductory Microeconomics 3
MATH 10043
Elementary Statistics 3
FINA 30653
Financial Planning 3
MANA 30653
Survey of Management 3
Minor Requirements
General business; film, television and digital media or other approved minor. 


	justifications: 

NTDT 50353 - Experimental Food Science is no longer going to be taught in the Department of Nutritional Sciences at TCU.  The  student learning outcomes and assignments from this course mirror those from other courses in the department - NTDT 10103 - Food Preparation, NTDT 30133 - Meal Management, and NTDT 30144 - Quantity Foods.  
	explain: This will not affect  the current program outcomes or assessment mechanisms.  
	resources: 

N/A




	facutly resources: 

No additional faculty resources are needed to support this change.


