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Requirement/Elective Designation
Health and Well-being
Course Details
Course goals or learning ® Learn where food comes from and the components of food.

objectives/outcomes
® Learn about food labeling laws and role of different food additives and their safety.

® Learn about foodborne ilinesses, their effect on physical health, and principles of food safety.

® Learn about food processing; how processing affects food components, food safety, and shelf life.

® Evaluate information critically and address food related controversies through research to reach well researched
conclusions.

® 1D. Identify the nutrients important for physical health and wellbeing.

® 2D. Understand relationships between diet and disease.

® 3D. Understand the physical, psychological, or financial cost of the decisions they make regarding food choices and
the related burden to the individual and community.

® 4D. Understand foodborne diseases that present public health hazard

® 5D. Evaluate information critically and form an informed opinion on a given topic

® 1H. Engage in critical and logical thinking about the topic or idea of health and well being

® 2H. Engage in an advanced, in-depth, scholarly exploration of the topic or idea of health and wellbeing

® 3H. Identify, describe, and synthesize approaches or experiences as they apply to health and wellbeing.

® 4H. Explore and analyze health and wellbeing from theoretical, socio-economic, scientific, historical, cultural,
technological, policy, and/or personal perspectives.

® 5H. Identify, reflect on, and apply the skills needed for resiliency and wellbeing.
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Content Topic List

Sought Concurrence

Attachments

® Introduction
« Food supply chain and factors that affect food choices
» Food components: macronutrients and micronutrients
« Healthful diet: a Food Scientist’s perspective
® Food labeling and Food additives
« Food labeling laws and the roles of USDA, FDA in labeling
« Food ingredients & food additives
« Safety of food additives
® Food safety
« Factors that affect food safety; foodborne pathogens and impact of foodborne illnesses on physical health (short
term and long-term effects) and the burden of chronic illness to physical and financial health
« Laws that govern food
® Food Processing
« Food processing and the impact of various processing methods on food safety, nutrient bioavailability, and shelf life
® Controversies surrounding food
« Organic and natural
« Food additives
» Genetically modified food

* Food waste
Yes

® FDSCTE 2300 Distance Approval Cover Sheet Generic.docx: Distance Approval
(Other Supporting Documentation. Owner: Davis,Molly Jane)

® PSY_Ohio_State_Course_Review_Concurrence_Form.pdf: PSY Concurrence
(Concurrence. Owner: Davis,Molly Jane)

® EHE_Ohio_State_Course_Review_Concurrence_Form[59].pdf: EHE Concurrence
(Concurrence. Owner: Davis,Molly Jane)

® ELO Submission Health Well Being Theme-OCT 25_SPK_MJD.pdf: GE Theme
(Other Supporting Documentation. Owner: Davis,Molly Jane)

® Public Health_Ohio_State_Course_Review_Concurrence_Form Food Sci.pdf: Concurrence
(Concurrence. Owner: Davis,Molly Jane)

® Role of Food Science in Human Health 11-8.docx: Syllabus

(Syllabus. Owner: Davis,Molly Jane)
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GE THEME COURSES

Overview

Courses that are accepted into the General Education (GE) Themes must meet two sets of Expected
Learning Outcomes (ELOs): those common for all GE Themes and one set specific to the content of
the Theme. This form begins with the criteria common to all themes and has expandable sections
relating to each specific theme.

A course may be accepted into more than one Theme if the ELOs for each theme are met. Courses
seeing approval for multiple Themes will complete a submission document for each theme. Courses
seeking approval as a 4-credit, Integrative Practices course need to complete a similar submission
form for the chosen practice. It may be helpful to consult your Director of Undergraduate Studies or
appropriate support staff person as you develop and submit your course.

Please enter text in the boxes to describe how your class will meet the ELOs of the Theme to which it
applies. Please use language that is clear and concise and that colleagues outside of your discipline
will be able to follow. You are encouraged to refer specifically to the syllabus submitted for the
course, since the reviewers will also have that document Because this document will be used in the
course review and approval process, you should be as specific as possible, listing concrete activities,
specific theories, names of scholars, titles of textbooks etc.

Accessibility

If you have a disability and have trouble accessing this document or need to receive it in another
format, please reach out to Meg Daly at daly.66(@osu.edu or call 614-247-8412.

Course subject & number |[FDSCTE 2300

General Expectations of All Themes

GOAL 1: Successful students will analyze an important topic or idea at a more
advanced and in-depth level than the foundations.

Please briefly identify the ways in which this course represents an advanced study of the focal
theme. In this context, “advanced” refers to courses that are e.g., synthetic, rely on research or
cutting-edge findings, or deeply engage with the subject matter, among other possibilities. (50-500
words)

This course deeply explores the role food science plays in protecting our physical
and financial health. The controversies that surround different aspects of food, such
as different food ingredients, how food is grown and processed, food waste, and the
implications for personal health are addressed. The course is structured in a way to
help students think deeply about a given topic, find research-based information, and
to come to an informed opinion.




Course subject & number FDSCTE 2300

ELO 1.1 Engage in critical and logical thinking about the topic or idea of the theme. Please link this
ELO to the course goals and topics and indicate specific activities/assignments through which it will be met. (50-

700 words)

The corresponding course goals are:

1) Learn about food labeling laws and the role of different food additives and their safety

2) Learn about foodborne ilinesses, their effect on physical health, and principles of food safety

3) Learn about food processing; how processing affects food components, food safety, and shelf life

4) Evaluate information critically and address food-related controversies through research to reach well-researched
conclusions

Students will meet these goals through 2 activities:

Activities:

1) Engaging with the course content related to how labeling laws and processing methods affect food safety.

2) Participating in two week long discussion posts, discussing in depth on a given topic and then reflecting on the discussion
topic.

Student's critical and logical thinking skills will be assessed in two ways:
Assessment:

1) Quizzes

2) Reflections (4) and Video Reflection (1)

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings.
Students will complete a reflection after each discussion in which they will form an informed, research-based opinion on a

given topic. They will be assessed for understanding, critical thinking, and their ability to communicate effectively. The video
reflection will help them reflect critically on food waste in their own lives and identify ways to reduce it.

ELO 1.2 Engage in an advanced, in-depth, scholarly exploration of the topic or idea of the theme.
Please link this ELO to the course goals and topics and indicate specific activities/assignments through which it will

be met. (50-700 words)

The corresponding course goals for this ELO are:
1) Learn about foodborne illnesses, their effect on physical health, and principles of food safety
2) Learn about food processing; how processing affects food components, food safety, and shelf life

Students will meet these goals through 2 activities:

Activities:

1) Engaging with the course content, particularly on topics related to foodborne illnesses and processing methods that keep food safe
2) Participating in two week-long discussion posts, discussing a given topic in depth

Students will be assessed in two ways:
Assessment:

1) Quizzes

2) Reflections

3) Discussion Posts

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings.

Students will complete a reflection after each discussion, in which they will form an informed, research-based opinion on a given topic.
They will be assessed for understanding, critical thinking, and ability to communicate effectively.

Every two weeks students will engage in a topic discussion with other classmates (7-8 in a group). Each student is expected to pose
new questions and then respond to the other questions posed with meaningful answers. These are expected to be open-ended
guestions that everyone can answer with a well-developed thought and references to scholarly material. The discussion post may
start off as an opinion on the topic, but as the discussion progresses, students need to find credible sources to support or refute other
opinions. To earn the full points, you must be engaged throughout the 2 weeks, posing questions and answering other’s questions.




Course subject & number FDSCTE 2300

GOAL 2: Successful students will integrate approaches to the theme by making
connections to out-of-classroom experiences with academic knowledge or across disciplines
and/or to work they have done in previous classes and that they anticipate doing in future.

ELO 2.1 Identify, describe, and synthesize approaches or experiences as they apply to the theme.
Please link this ELO to the course goals and topics and indicate specific activities/assignments through which it will

be met. (50-700 words)

The corresponding course goals are

1) Learn about foodborne illnesses, their effect on physical health, and principles of food safety.

2) Learn about food processing; how processing affects food components, food safety, and shelf life

These course goals will create a fresh perspective on what a healthful diet looks like from point of view of consuming food that is free of contamination and the role food
processing can play in ensuring the safety of food we consume.

Students will engage with these goals in three activities:

Activities:

1) Engaging with the course content, particularly content on principles of food safety

2) Survey the supermarket as a part of individual project and identify the levels of processing in food and what would fit in a healthful diet
3) "Just eat it" Video

Students ability to identify, describe, and synthesize approaches will be assessed in three ways:
Assessment:

1) Quizzes

2) Individual project

3) Video reflection

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings.

The individual project involves applying the course information in a day-to-day setting. Students will pick out foods from different sections of the grocery store or
supermarket, identify the food safety messages, understand the levels of processing that different foods go through, and synthesize the information to create a practical
and healthful diet for themselves.

The video reflection will help them assess food waste in their own life and help them identify ways to minimize food waste.

ELO 2.2 Demonstrate a developing sense of self as a learner through reflection, self-assessment, and
creative work, building on prior experiences to respond to new and challenging contexts. Please link
this ELO to the course goals and topics and indicate specific activities/assignments through which it will be met.

(50-700 words)

The corresponding course goals are:
1) Understand relationships between diet and disease
2) Students will understand the physical, psychological, or financial cost of the decisions they make regarding food choices and the related burden to the individual and community.

Students will meet these goals through four activities:

1) Engaging with the course content particularly on topics related to different foodborne illness, processing methods, food waste, and controversies surrounding food
2) Looking at food in supermarket through a lens of safety as a part of their individual project and defining a healthful diet.

3) Discussion posts particularly on food controversies

4) Video: Just eat it on Food waste

Students will be assessed in three ways:
Assessment:

1) Quizzes

2) Individual project

3) Reflections

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings.

The individual project involves applying the course information in a day to day setting. The students will pick out foods from different sections of the grocery store or supermarket,
identify the food safety messages, understand the levels of processing that different foods go through and interpret the information to create a practical and healthful diet for themselves.

Students will complete a reflection after each discussion in which they will form an informed, research-based opinion on a given topic. They will be assessed for understanding, critical
thinking, and ability to communicate effectively. The video reflection will help them reflect on food waste in their own lives and identify ways to reduce it. All these activities will help them
reflect on their opinions and how they have changed or remained unaltered as they conducted in-depth literature review of peer-reviewed research on a particular topic. This activity will
improve their information literacy, empowering them to research any topic in future and use scientific evidence to come to an informed opinion.
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Specific Expectations of Courses in Health & Wellbeing

GOAL Students will explore and analyze health and wellbeing through attention to at least
two dimensions of wellbeing. (Ex: physical, mental, emotional, career, environmental,
spiritual, intellectual, creative, financial, etc.).

ELO 1.1 Explore and analyze health and wellbeing from theoretical, socio-economic, scientific,
historical, cultural, technological, policy, and/or personal perspectives. Please link this ELO to the
course goals and topics and indicate specific activities/assignments through which it will be met. (50-700 words)

The corresponding course goals for this ELO are:

1) Learn about food labeling laws and role of different food additives and their safety

2) Learn about foodborne illnesses, their effect on physical health, and principles of food safety

3) Learn about food processing; how processing affects food components, food safety, and shelf life, and the topic on food waste

These goals will help them understand health and wellbeing from a technological perspective and understand why processing of food is not necessarily a bad thing because it
ensures the safety of the food supply. It will also help them understand health and wellbeing from a policy perspective while exploring the food laws and regulations that are in
place to ensure the safety of food supply. The cost and burden of foodborne illnesses and food waste will help understand health and well being from a financial perspective.

Students will meet these goals through three activities:

1) Engaging with the course content, particularly on topics related to food laws and regulations, food safety, and food processing.
2) In-depth discussion every two weeks on a given topic.

3) Looking at food in supermarket through a lens of safety as a part of their individual project and defining a healthful diet.

Students will be assessed in three ways:
1) Quizzes

2) Individual project

3) Reflections

In this course students will mostly analyze health and wellbeing from scientific, technological, policy and personal perspective. The quizzes will be low stakes and will test
everything from basic understanding of concepts to application of information in new settings.

Students will use scientific research-based evidence to argue their view point in discussions. At the end of the discussion, they will reflect on the topic that was discussed. They
will be assessed for understanding, critical thinking, and ability to communicate effectively.

They will also complete an individual project analyzing their own diet and reflect on ways to make meaningful changes taking in to account their preferences, culture, as well as
lifestyle. This project will allow students to synthesize the course information they learned and reflect on their own choices and empower them to make better ones in future.

ELO 1.2 Identify, reflect on, and apply the skills needed for resiliency and wellbeing. Please link this
ELO to the course goals and topics and indicate specific activities/assignments through which it will be met.

(50-700 words)

The corresponding course goals are :
1) Learn about food processing; how processing affects food components, food safety, and shelf life
2) Evaluate information critically and address food-related controversies through research to reach well-researched conclusions

Students will meet these goals through three activities:

1) Looking at redefining what a healthful diet looks like when viewed from the perspective of food safety
2) Looking at the food waste in their own lives and finding ways to minimize it

3) Discussion posts

Students will be assessed in two ways:
1) Individual Project
2) Reflections

The individual project involves applying the course information in a day-to-day setting. The students will pick out foods from different
sections of the grocery store or supermarket, identify the food safety messages, understand the levels of processing that different foods go
through, and interpret the information to create a practical and healthful diet for themselves. This practical application of material learned in
the classroom in a practical setting and making meaningful changes in their own lives will build resiliency. When dealing with controversial
topics, doing a literature search of peer-reviewed research and developing informed opinions based on scientific evidence will improve
information literacy and empower students to put those skills to use in any field. Identifying ways to make meaningful changes when
presented with problems will ultimately enhance their problem solving skills and resiliency.




	CourseRequest_1062556
	ELO Submission Health Well Being Theme-OCT 25_SPK_MJD
	Overview
	Accessibility
	General Expectations of All Themes
	GOAL 1: Successful students will analyze an important topic or idea at a more advanced and in-depth level than the foundations.
	GOAL 2: Successful students will integrate approaches to the theme by making connections to out-of-classroom experiences with academic knowledge or across disciplines and/or to work they have done in previous classes and that they anticipate doing in ...

	Specific Expectations of Courses in Health & Wellbeing
	GOAL Students will explore and analyze health and wellbeing through attention to at least two dimensions of wellbeing.  (Ex: physical, mental, emotional, career, environmental, spiritual, intellectual, creative, financial, etc.).



	Course subject  number: FDSCTE 2300
	How does this represent advanced study in this theme?: This course deeply explores the role food science plays in protecting our physical and financial health.  The controversies that surround different aspects of food, such as different food ingredients, how food is grown and processed, food waste, and the implications for personal health are addressed. The course is structured in a way to help students think deeply about a given topic, find research-based information, and to come to an informed opinion.
	ELO 1: 
	1 Engage in critical and logical thinking about the topic or idea of the theme: The corresponding course goals are:
1) Learn about food labeling laws and the role of different food additives and their safety
2) Learn about foodborne illnesses, their effect on physical health, and principles of food safety
3) Learn about food processing; how processing affects food components, food safety, and shelf life
4) Evaluate information critically and address food-related controversies through research to reach well-researched conclusions

Students will meet these goals through 2 activities:
Activities:
1) Engaging with the course content related to how labeling laws and processing methods affect food safety.
2) Participating in two week long discussion posts, discussing in depth on a given topic and then reflecting on the discussion topic.

Student's critical and logical thinking skills will be assessed in two ways:
Assessment:
1) Quizzes
2) Reflections (4) and Video Reflection (1)

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings. 

Students will complete a reflection after each discussion in which they will form an informed, research-based opinion on a given topic.  They will be assessed for understanding, critical thinking, and their ability to communicate effectively. The video reflection will help them reflect critically on food waste in their own lives and identify ways to reduce it.
	1 Explore and analyze health and wellbeing from theoretical, socio-economic, scientific, historical, cultural, technological, policy, and/or personal perspectives: The corresponding course goals for this ELO are:
1) Learn about food labeling laws and role of different food additives and their safety
2) Learn about foodborne illnesses, their effect on physical health, and principles of food safety
3) Learn about food processing; how processing affects food components, food safety, and shelf life, and the topic on food waste
These goals will help them understand health and wellbeing from a technological perspective and understand why processing of food is not necessarily a bad thing because it ensures the safety of the food supply. It will also help them understand health and wellbeing from a policy perspective while exploring the food laws and regulations that are in place to ensure the safety of food supply. The cost and burden of foodborne illnesses and food waste will help understand health and well being from a financial perspective.

Students will meet these goals through three activities:
1) Engaging with the course content, particularly on topics related to food laws and regulations, food safety, and food processing. 
2) In-depth discussion every two weeks on a given topic.
3) Looking at food in supermarket through a lens of safety as a part of their individual project and defining a healthful diet.

Students will be assessed in three ways:
1) Quizzes
2) Individual project
3) Reflections

In this course students will mostly analyze health and wellbeing from scientific, technological, policy and personal perspective. The quizzes will be low stakes and will test everything from basic understanding of concepts to application of information in new settings. 
Students will use scientific research-based evidence to argue their view point in discussions. At the end of the discussion, they will reflect on the topic that was discussed. They will be assessed for understanding, critical thinking, and ability to communicate effectively.  
They will also complete an individual project analyzing their own diet and reflect on ways to make meaningful changes taking in to account their preferences, culture, as well as lifestyle.  This project will allow students to synthesize the course information they learned and reflect on their own choices and empower them to make better ones in future.
	2 Identify, reflect on, and apply the skills needed for resiliency and wellbeing: The corresponding course goals are :
1) Learn about food processing; how processing affects food components, food safety, and shelf life
2) Evaluate information critically and address food-related controversies through research to reach well-researched conclusions

Students will meet these goals through three activities:
1) Looking at redefining what a healthful diet looks like when viewed from the perspective of food safety
2) Looking at the food waste in their own lives and finding ways to minimize it 
3) Discussion posts

Students will be assessed in two ways:
1) Individual Project 
2) Reflections

The individual project involves applying the course information in a day-to-day setting.  The students will pick out foods from different sections of the grocery store or supermarket, identify the food safety messages, understand the levels of processing that different foods go through, and interpret the information to create a practical and healthful diet for themselves. This practical application of material learned in the classroom in a practical setting and making meaningful changes in their own lives will build resiliency. When dealing with controversial topics, doing a literature search of peer-reviewed research and developing informed opinions based on scientific evidence will improve information literacy and empower students to put those skills to use in any field.  Identifying ways to make meaningful changes when presented with problems will ultimately enhance their problem solving skills and resiliency.


	undefined: The corresponding course goals for this ELO are: 
1) Learn about foodborne illnesses, their effect on physical health, and principles of food safety 
2) Learn about food processing; how processing affects food components, food safety, and shelf life

Students will meet these goals through 2 activities:
Activities:
1) Engaging with the course content, particularly on topics related to foodborne illnesses and processing methods that keep food safe
2) Participating in two week-long discussion posts, discussing a given topic in depth

Students will be assessed in two ways:
Assessment:
1) Quizzes
2) Reflections
3) Discussion Posts

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings. 

Students will complete a reflection after each discussion, in which they will form an informed, research-based opinion on a given topic.  They will be assessed for understanding, critical thinking, and ability to communicate effectively.

Every two weeks students will engage in a topic discussion with other classmates (7-8 in a group). Each student is expected to pose new questions and then respond to the other questions posed with meaningful answers. These are expected to be open-ended questions that everyone can answer with a well-developed thought and references to scholarly material. The discussion post may start off as an opinion on the topic, but as the discussion progresses, students need to find credible sources to support or refute other opinions. To earn the full points, you must be engaged throughout the 2 weeks, posing questions and answering other’s questions. 
	ELO 2: 
	1 Identify, describe, and synthesize approaches or experiences as they apply to the theme: The corresponding course goals are
1) Learn about foodborne illnesses, their effect on physical health, and principles of food safety. 
2) Learn about food processing; how processing affects food components, food safety, and shelf life
These course goals will create a fresh perspective on what a healthful diet looks like from point of view of consuming food that is free of contamination and the role food processing can play in ensuring the safety of food we consume.


Students will engage with these goals in three activities:
Activities:
1) Engaging with the course content, particularly content on principles of food safety
2) Survey the supermarket as a part of individual project and identify the levels of processing in food and what would fit in a healthful diet
3) "Just eat it" Video

Students ability to identify, describe, and synthesize approaches will be assessed in three ways:
Assessment:
1) Quizzes
2) Individual project
3) Video reflection

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings. 

The individual project involves applying the course information in a day-to-day setting. Students will pick out foods from different sections of the grocery store or supermarket, identify the food safety messages, understand the levels of processing that different foods go through, and synthesize the information to create a practical and healthful diet for themselves.

The video reflection will help them assess food waste in their own life and help them identify ways to minimize food waste.
	2 Demonstrate a developing sense of self as a learner through reflection, self-assessment, and creative work, building on prior experiences to respond to new and challenging contexts: The corresponding course goals are:
1) Understand relationships between diet and disease
2) Students will understand the physical, psychological, or financial cost of the decisions they make regarding food choices and the related burden to the individual and community.

Students will meet these goals through four activities:
1) Engaging with the course content particularly on topics related to different foodborne illness, processing methods, food waste, and controversies surrounding food
2) Looking at food in supermarket through a lens of safety as a part of their individual project and defining a healthful diet.
3) Discussion posts particularly on food controversies
4) Video: Just eat it on Food waste

Students will be assessed in three ways:
Assessment:
1) Quizzes
2) Individual project
3) Reflections

The quizzes will be low stakes and will test everything from basic understanding to application of information in new settings. 

The individual project involves applying the course information in a day to day setting.  The students will pick out foods from different sections of the grocery store or supermarket, identify the food safety messages, understand the levels of processing that different foods go through and interpret the information to create a practical and healthful diet for themselves.

Students will complete a reflection after each discussion in which they will form an informed, research-based opinion on a given topic.  They will be assessed for understanding, critical thinking, and ability to communicate effectively. The video reflection will help them reflect on food waste in their own lives and identify ways to reduce it.  All these activities will help them reflect on their opinions and how they have changed or remained unaltered as they conducted in-depth literature review of peer-reviewed research on a particular topic. This activity will improve their information literacy, empowering them to research any topic in future and use scientific evidence to come to an informed opinion.
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