#1. Undergraduate Program Assessment Plan: Student Outcomes – Gen Ed
To be completed by Departments and submitted by the Department Chair to the BlackBoard Assessment Site.
	Department: Health and Human Performance

	General Education Committee has selected the following area for the 2014-2015 assessment cycle:  
Knowledge: to gain a base level of knowledge in core disciplines 


	General Education Committee has selected the following Student Outcome for the 2014 – 2015 assessment cycle: The student will be able to gain a broad understanding of key concepts.


	General Education Committee:  Background: What factors caused the committee to choose this particular assessment outcome? If this outcome was selected because of a perceived problem, please explain. 

The committee selected this outcome based upon two criteria, 1) it is broad enough that each department can collect artifacts for direct assessment, and 2) students acquiring knowledge across numerous disciplines is a key goal of our general education curriculum.


	Department: What student outcome will the department assess that addresses: “The student will be able to gain a broad understanding of key concepts?” Students will be able to research and synthesize relevant information, evaluate it critically, and communicate it effectively in both oral and written forms.


	Department:  What specific question(s) are you attempting to answer through assessing this student outcome? What are you trying to find out? There may be more than one question, but no more than three.

1. Can the student develop a sound wellness plan (via the Wellness Project) which includes nutrition and fitness program components?


	Methodology: 

1. OBJECT* - What data (i.e. artifact, exam score, detailed description of assignment) will be collected?  Score on Wellness Project.
a. How does this data address the assessment question?  The Wellness Project and subsequent score will indicate if the student is able to effectively translate knowledge of health and wellness into a sound individual wellness plan.
i. Include/attach a description/example of assessment tool to be used.

2. How will data be collected?  Each student in HHP 100 will submit a Wellness Project that will be graded according to the rubric.


	Analysis of Artifacts: PERFORMANCE CRITERIA* - 
Discuss 1) How the artifacts will be analyzed (attach rubrics/scoring tools if used) See attached rubric. 
              2) How you will know if it is good? (i.e. score required by % of students).  If 80% of the students achieve a score of B or better.

	

	Submitted by:      Nolan Harms                                                             Date:   12/14

	Reviewed by the Assessment Committee (Date): 12/14


	Approved:                          Yes                                              Not Approved:

	Department Chair notified/additional action:  NA



HHP 100PRIVATE 
WELLNESS PROJECT

Nutrition Analysis Component

You should complete and turn in the following:

1. Print out of My Plan 

2. 3 Day Food Journal

3. For Each Day:  A print-out of the Nutrients Reports 

4. A listing of any vitamins, supplements, etc. that you took that are not listed in the analysis

5. For Each Day:

a. Determine and indicate the number of servings/amounts for each of the sections of Choose My Plate.  This can be found on the Food Tracker page – you can cut/paste the chart
b. Highlight the % of:
Protein (4 kcal/g)

Carbohydrate (4 kcal/g)

Total Fat (9 kcal/g)

c. Note the distribution of monounsaturated/polyunsaturated/saturated fats.  How were fats distributed among these groups in your diet? 

d. Determine which vitamins and minerals you are lacking (<80% of recommended).  

e. Determine which vitamins and minerals you have an excess of (>120% of recommended).

6. For 3-Day Summary
a. 
A print-out of the Nutrients Reports for the 3 day-average

b. 
A print-out of the Food Groups & Calories for the 3 day-average

c.  
Highlight the % of:
Protein (4 kcal/g)

Carbohydrate (4 kcal/g)

Total Fat (9 kcal/g)

f. Note the distribution of monounsaturated/polyunsaturated/saturated fats.  How were fats distributed among these groups in your diet?

d. Determine which vitamins and minerals you are lacking (<80% of recommended).

e. Determine which vitamins and minerals you have an excess of (>120% of recommended).

7. Respond to the following questions on a separate paper – Responses must be typed



a)   How well did your food intake correspond to your My Plan guidelines – on a daily basis and overall?

 

      
Which groups were you short for recommended # of servings/amounts?  

      
Which groups did you have more than recommended?

b) How did your total caloric intake compare to what was recommended – on a daily basis and overall?

c) How did your food intake compare to the recommended percentages of protein, fats, and carbohydrate?

What is the percentage of total fat? What is the primary source of fat in your diet monounsaturated/polyunsaturated/saturated/trans)?

        How does your protein intake compare to the recommended amounts? 

d) How does your cholesterol and fiber intake compare to the recommended amounts?

e) Over the 3 days, on average, are you lacking (<80%) in significant amounts of any vitamins or minerals?  

If so, which ones?     

f) Over the 3 days, on average, are you consuming significantly excessive (>120%) amounts of any vitamins or minerals?

  

       
If so, which ones? 

g) Are you consuming enough fluids during the day (½ of bodyweight in ounces)?  

       
If not, on average, how much are you lacking? 

      
How much water are you consuming?

h) What specifically about this nutrition analysis surprises or concerns you?

i) What recommendations would you make to yourself to improve or maintain a healthy diet?
