
El Camino: Course SLOs (IND) - Nutrition and Foods

SPRING / SUMMER 2016
Assessment: Course Four Column

ECC: NFOO 11:Nutrition

Course SLOs Assessment Method
Description Results Actions

SLO #1  Three-Day Dietary Analysis -
Using evidence gathered from the
dietary analysis data (Intake vs. Goals,
Fat Breakdown, My Pyramid Analysis,
Intake Spread Sheet and Source
Analysis) the student will assess
personal risk factors for two self-
selected chronic diseases.  The
student will analyze intakes of
fat/trans- fat/saturated fat, alcohol,
complex carbohydrate/fiber, vitamins
and/or minerals, sugar, and sodium,
and draw conclusions from the data.
Non-diet risk factors, such as
genetics, gender, age, lifestyle,
ethnicity, smoking, stress and
environmental contaminants will also
be addressed.   In a written response,
students will identify evidence
gathered and summarize conclusions
in 15 statements that apply to their
diet/lifestyle to their risk of the two
diseases.

Course SLO Assessment Cycle: 2014-
15 (Fall 2014), 2017-18 (Spring 2018)

Course SLO Status: Active

Input Date: 11/29/2013

Standard and Target for Success: 80
percent of students will complete
the project with at least 85%
accuracy.

Project - Students enter food intake
data into a dietary analysis program,
and analyze the results for nutrient
adequacy and dietary risk factors for
chronic disease.
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Course SLOs Assessment Method
Description Results Actions

SLO #2  Nutritional Intake - Following
textbook study and familiarity with
the MyPlate.gov website, students
will analyze their nutritional intake by
food groups, using the online tool
provided by MyPlate.gov.  Specific,
practical suggestions for improving
the intake will be made.

Course SLO Assessment Cycle: 2013-
14 (Spring 2014), 2015-16 (Spring
2016)

Course SLO Status: Active

Input Date: 09/26/2014

Standard and Target for Success:
80% of students who conduct this
personal case study will complete it
with a grade of 80% or above.

Case Study - Students who choose
the Case Study from a menu of
projects evaluate their three day
intake, by food groups, according to
MyPlate descriptors, and make
suggestions to bring their intake
closer to MyPlate recommendations.

Standard and Target for Success:
80% of students who conduct this
personal case study will complete it
with a grade of 80% or above.

Case Study - Students who choose
the Case Study from a menu of
projects evaluate their three day
intake, by food groups, according to
MyPlate descriptors, and make
suggestions to bring their intake
closer to MyPlate recommendations.

Action:  The instructor could show a
model project so students can
visualize how data is reported and
quantified, and how
recommendations are created and
described. (09/16/2017)
Action Category: Teaching
Strategies

Semester and Year Assessment Conducted: 2015-16
(Spring 2016)
Standard Met? : Standard Met
33 students in section 7726, NFOO 11, Introductory
Nutrition, completed this project.  (Students have a choice
of projects by which to demonstrate their ability to apply
course knowledge.)  16 students (48%) earned 100%, 4
students (12%) earned 95%, 5 students (15%) earned 90%, 2
students (6%) earned 88%, 3 students (9%) earned 85%, 2
students (6%) earned 70%, and 1 student (3%) earned 60%.
This data confirms that 90% of students who chose this
project earned 85% or above.

These scores are slightly higher than previous sections, and
significantly higher than before assessing student work by
the SLO method.  The instructor has edited the descriptions
and rubrics for clarity, uses the document camera so

Case Study - The student records all
foods and beverages consumed for
72 hours, including amounts.  The
student then accesses MyPlate.gov,
and uses the guidelines to classify
foods by food groups, recommended
servings per day, and serving sizes.
The three day intake is recorded on
a menu grid.  Total servings,
recommended servings, and if the
intake is over, under, or right on the
MyPlate recommendation is noted.
Six paragraphs are written,
describing the average daily intake
compared to the recommendations.
The student describes specific,
practical changes that would bring
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Course SLOs Assessment Method
Description Results Actions

Standard and Target for Success: It
is expected that 80% of students
who choose this assignment will
score 80% or above.

Faculty Assessment Leader: Sue Ellen Warren

students see as well as hear the description, and refers
students to MyPlate.gov for help with this project.

Students who scored less than the expected 85% may have
been absent when the project was explained.  They fail to
articulate food choice modifications to bring their intake
closer to MyPlate recommendations.  The instructor could
show a model project so students can visualize how data is
reported and quantified, and how recommendations are
created and described.
 (09/09/2016)

this intake closer to
recommendations.

Project - Following textbook reading,
lecture and class discussion, and
accessing MyPlate.gov online, the
student will

SLO #3 Nutrient Density - Following
textbook study, an audio-visual
lesson, and instructor modeling,
students will analyze the Nutrition
Facts Panel from a frequently-
consumed canned or packaged food.
Data from the label will be cited, and
percentages of fat, carbohydrate, and
protein will be calculated.  The
student will also define nutrient
density and describe how the product
is/is not nutrient dense.

Course SLO Assessment Cycle: 2013-
14 (Summer 2014), 2014-15 (Spring
2015)

Course SLO Status: Active

Input Date: 11/29/2013

Standard and Target for Success: It
is expected that 85% of students
who choose this project will
complete it with 85% or above
accuracy.

Project - Students provide a label,
including the Nutrition Facts Panel
and the ingredient list, of a canned
or packaged food they frequently
enjoy.  They record all nutrient data
from the label, including the
ingredients in order of prominence.
They calculate percentages of energy
nutrients, describe the nutrient
density of the food product,
comment on types of fat, and levels
of sugar, and sodium, and describe
why they will or will not continue to
consume this product.
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