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Food Sciences EEP 

 
Identify the evidence you currently use (beyond GPA) to determine that your undergraduates 
have achieved the objectives you have for them. 
 
Yearly evaluation of Fd Sci 561/563 Ice Cream Product Development Projects; Food Science 
Industrial Alumni Advisory Board curriculum input; and the UMass Graduating Senior Survey. 
 
What changes has the department made in its undergraduate program(s) and offerings based 
on the results of the evidence described in the previous section, over the last few years? 
 
All changes were based upon course content and no changes to program were made. Course 
content was modified for Senior Capstone course to review and reinforce integration of 
difference food science concepts. Chemistry courses were modified to include subject matter 
that the Departmental Advisory Board expected of our BS graduates. Microbiology 
incorporated case studies based on real industrial problems with microbial spoilage. 
 
Please describe the focus of your inquiry and explain why this inquiry is important to your 
department right now. 
 
We plan to continue with our current assessments (Graduating Senior Survey, Senior Project 
Assessment, and Advisory Board discussion). In addition, the department is interested in 
learning from recent graduates about their opinion of their academic preparedness for working 
in the food industry. 
 
What evidence do you plan to use to inform your inquiry focus? And, what are your initial 
thoughts on how you will collect this information? 
 
We would like to develop a survey to understand how prepared our students are to work in the 
food industry. We plan to develop the survey based on those developed by other Food Science 
Departments. To do this, we will need to make a concerted effort to keep in touch with our 
graduates. We plan to collaborate with the University of Massachusetts Office of Academic 
Planning and Assessment to develop a questionnaire to give to alumni post-graduation to 

 

UMass Amherst’s Educational Effectiveness Plan (EEP) provides departments 
with an ongoing structure for conducting systematic inquiry into the 
effectiveness of their efforts to support student success. For the first phase of 
EEP, departments answered a series of prompts about their current 
educational effectiveness efforts, and their inquiry plans. Here we provide an 
edited version of this department’s responses. 
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assess the ability of our program to prepare students for a career in Food Science.  Areas 
covered will be similar to the Post-Food Science graduation assessment prepared by 
Brohlscheild and Clark (2012 J Food Sci Edu 11:8-11). In addition, we plan to work with our 
advisory board to identify knowledge gaps in our graduates and adjust the curriculum in the 
processing/food based classes (Fd Sci 103, Fd Sci 265/266, Fd Sci 575, and Fd Sci 561/563) 
appropriately.  
 
What are the Student Learning Objectives for your department or program(s)? 
 
Food Science, B.S. 

• A strong understanding of the basic science, including math, chemistry, physics, and 
biology. 

• A thorough knowledge of food processing, food microbiology and food chemistry 
principles and techniques 

• An appreciation of the need for an integrated, multidisciplinary approach to Food 
Science. 

• The following critical thinking skills to solve complex problems in Food Science: 
o The ability to identify and characterize problems. 
o The ability to develop rational and systematic approach to solve problems. 
o The skills to identify, collect, and analyze relevant data 
o The ability to utilize the above skills and abilities (a-c) and apply them for 

creative solutions to complex problems 
o The ability to identify and critically evaluate appropriate resources to guide 

scientific and regulatory decisions 
o The competence and confidence to generate conclusions, implement solutions, 

and evaluate new outcomes 
o Strong verbal and written communication skills 
o The ability to work independently and in teams 

  
Experiential Goals 

• Students will have a capstone experience 
• All students will have product development experience 
• All students will have experience with science communications. 
• All students will have career development opportunities 

  
 Food Science, M.S.; Food Science, Ph.D. 

• Broad background knowledge of food processing, food microbiology and food 
chemistry. 
• An understanding of the compositional, structural, and functional complexity of foods, 
and the need for an integrated, multidisciplinary approach to understanding their 
properties and behavior. 
• Development of the skills needed to solve complex problems in Food Science, including 
critical thinking, creativity, teamwork, problem solving, oral and written presentation skills. 



UMass Amherst ● Office of Academic Planning & Assessment  Page 3 of 3 
 

• Develop professional skills, such as time-management, organization, personal skills 
(ability to work with others), communication skills (ability to interact effectively with 
scientists and non-scientists), and ability to identify and develop career options. 
• Develop ability to identify and critically evaluate appropriate resources to guide 
scientific and regulatory decisions. 
• An expert knowledge of the specific research area that they are working in. (Ph.D. and 
MS thesis students) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


