
Interdisciplinary Team-Taught Course Inventory 
Overview 
The GE allows students to take a single, 4+ credit course to satisfy a particular GE Theme requirement if 
that course includes key practices that are recognized as integrative and high impact. Courses seeking one 
of these designations need to provide a completed Integrative Practices Inventory at the time of course 
submission.  This will be evaluated with the rest of the course materials (syllabus, Theme Course 
submission document, etc). Approved Integrative Practices courses will need to participate in assessment 
both for their Theme category and for their integrative practice.   

Please enter text in the boxes below to describe how your class will meet the expectations of 
Interdisciplinary Team-Taught courses. It may be helpful to consult the Description & Expectations 
document for this pedagogical practice or to consult your Director of Undergraduate Studies or 
appropriate support staff person as you complete this Inventory and submit your course.   

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. 

Pedagogical Practices for Interdisciplinary Team-Taught Courses 

Course subject & number    

Performance expectations set at appropriately high levels (e.g. Students investigate large, complex 
problems from multiple disciplinary perspectives). Please link this expectation to the course goals, topics 
and activities and indicate specific activities/assignments through which it will be met. (50-500 words)    



Interdisciplinary Team-Taught Course Inventory  

Significant investment of time and effort by students over an extended period of time (e.g., 
engage the issue iteratively, analyzing with various lenses and seeking to construct an 
integrative synthesis). Please link this expectation to the course goals, topics and activities and 
indicate specific activities/assignments through which it will be met. (50-500 words)  

Interactions with faculty and peers about substantive matters including regular, meaningful 
faculty mentoring and peer support about conducting interdisciplinary inquiry. Please link this 
expectation to the course goals, topics and activities and indicate specific activities/assignments 
through which it will be met. (50-500 words)  



Interdisciplinary Team-Taught Course Inventory  

Students will get frequent, timely, and constructive feedback on their work, scaffolding 
multiple disciplinary perspectives and integrative synthesis to build over time. Please link this 
expectation to the course goals, topics and activities and indicate specific activities/assignments 
through which it will be met. (50-500 words)  

Periodic, structured opportunities to reflect and integrate learning (e. g. students should work 
to integrate their insights and construct a more comprehensive perspective on the issue). Please 
link this expectation to the course goals, topics and activities and indicate specific 
activities/assignments through which it will be met. (50-500 words)  



Interdisciplinary Team-Taught Course Inventory  

Opportunities to discover relevance of learning through real-world applications and the 
integration of course content to contemporary global issues and contexts. Please link this 
expectation to the course goals, topics and activities and indicate specific activities/assignments 
through which it will be met. (50-500 words)  

Public Demonstration of competence, such as a significant public communication of their 
integrative analysis of the issue. Please link this expectation to the course goals, topics and activities and 
indicate specific activities/assignments through which it will be met. (50-500 words)  



Interdisciplinary Team-Taught Course Inventory  

Experiences with diversity wherein students demonstrate intercultural competence and 
empathy with people and worldview frameworks that may differ from their own. Please link this 
expectation to the course goals, topics and activities and indicate specific activities/assignments 
through which it will be met. (50-500 words)   

Explicit and intentional efforts to promote inclusivity and a sense of belonging and safety for 
students, e.g. universal design principles, culturally responsive pedagogy, structured 
development of cultural self-awareness. Please link this expectation to the course goals, topics and 
activities and indicate specific activities/assignments through which it will be met. (50-500 words)  



Interdisciplinary Team-Taught Course Inventory  

Clear plans to promote this course to a diverse student body and increase enrollment of 
typically underserved populations of students. Please link this expectation to the course goals, topics 
and activities and indicate specific activities/assignments through which it will be met. (50-500 words) 


	Overview
	Accessibility
	Pedagogical Practices for Education Abroad & Away

	Course subject  number: FDSCTE/FABE 3400
	Performance expectations set at appropriately high levels: The Expected Learning Objectives (ELOs) of this course have been developed to challenge students to understand the multiple factors influencing a sustainable food supply in both developed and developing economies. The challenge begins with understanding the multiple steps required to transform raw food materials and ingredients into safe and high-quality foods. These insights are followed and integrated with the impact of those steps on natural resources and the environment, focusing on water, energy, and waste. This integration will occur as part of a semester-long project with each student learning to quantify sustainability parameters for a specific food product. Students will examine the sustainability metrics needed to describe the impact of food supply systems and operations on natural resources and on the environment. Weekly assignments will require students to explore the delicate balance between the nutrition provided by the food supply and the impacts on quality of life. A series of assignments will provide the student with the opportunity to explore and evaluate different foods and their varying impacts on natural resources and the environment, with each weekly assignment building on the prior week’s work. These evaluations will be accomplished using terminology for communication of sustainability parameters. At the conclusion of the course, students will understand the origin of a sustainability matrix for a food product, as it might appear on the package of a food product.     
	Significant investment of time and effort by students over an extended period of time: Students will invest significant time and effort in an ongoing, semester-long project where they analyze the sustainability of a food item through various lenses. 
The specific goals for students in the course will engage students with this information iteratively: 
1. Recognize critical operations within the food supply chain for handing, preservation, storage, transportation, and preparation of safe and high-quality foods. Lecture sessions will be dedicated to introducing students to the essential operations for transforming raw food materials and ingredients into safe and high-quality food products, including final preparation. 
2. Understand and interpret the quantitative measures of sustainability as defined in Life-Cycle-Assessment (LCA), as applied to the food supply chain. Students will explore the metrics used to describe the impacts of processes and operations on natural resources and the environment. Then, they will apply those metrics to food products to gain a more complete understanding of the impacts of individual products to sustainability metrics for the entire food supply chain.
3. Gain experience with the interpretation of sustainability parameters for food products, as influenced by specific operations or sectors of the food supply chain. Students will select a food product and investigate the factors contributing to the sustainability parameters for that product on an operation-by-operation basis throughout the semester. They will continuously compare outcomes to those for different food products selected by other students, thus engaging iteratively with the sustainability parameters through different lenses.
4. Recognize the importance of energy efficiency, water reclamation, and food waste reduction to sustainability of a safe and high-quality food supply. Students will use experiences from a series of assignments to better understand the importance of the interventions needed to minimize energy, water, and waste throughout the food supply chain, and relate these interventions to the sustainability metrics used to quantify the improvements provided.
	Interactions with faculty and peers about substantive matters including regular, meaningful faculty mentoring and peer support about conducting interdisciplinary inquiry: Student assignments will be short reports on topics related to the lectures and laboratories each week. Each student will select a consumer food product during the first week of the semester, and each weekly assignment will build an understanding of the factors influencing the sustainability metrics for that product. Assignments early in the semester will require an understanding of the essential operations involved in converting raw materials into the consumer product. During subsequent weeks, the students will investigate the sustainability metrics for the product based on best available literature and guidance provided by faculty associated with the course. At least one of the faculty associated with the course will work with the students each week on the sustainability metrics and the steps required to estimate the metrics for each operation for a given consumer product. During each week of the course, the assignments will focus on an additional process and/or operation required for each product to build knowledge iteratively. Different members of the faculty team will work with students as they proceed to learn about each process, operation, and sector in the food supply chain. For example, these assignments can focus on energy and freshwater requirements of each operation, as well as the contributions of that operation to food waste. Students will also work together as peers, comparing the sustainability metrics for their different food products. The knowledge gained from these assignments will provide the students with insights about the changes in food supply chain needed to ensure a sustainable food supply into the future.
	Students will get frequent, timely, and constructive feedback on their work, scaffolding multiple disciplinary perspectives and integrative synthesis to build over time: An important overall goal of the course is to ensure recognition of the critical processes and operations required to ensure a safe and high-quality food supply. Although the primary focus of the course will be on food supply systems in developed economies, students will be encouraged to examine systems in developing economies and reach conclusions through comparison. The structure of the course will result in the students being introduced to a different process, operation, or sector on a weekly basis through lectures, reading assignments, demonstrations, and laboratory exercises. Each of these processes, operations, or sectors is likely to be presented by a different member of the faculty team with specific expertise on the topic. These interactions will provide each student with continuous feedback on the sustainability metrics for the product selected at the beginning of the semester. The sequence of processes, operations, or sectors will begin with the establishment of the sustainability metrics to raw food materials and/or ingredients at the beginning of the semester and conclude with the same metrics after delivery or preparation of the food before the end of the semester. The course structure will provide the student with multiple opportunities to interact with different faculty members from different disciplinary perspectives, including dairy and food processing, food engineering, product development, food safety, chemistry and biochemistry, and process design and sustainability. 
	Periodic, structured opportunities to reflect and integrate learning: An equally important goal of the course is to ensure the student's understanding of the quantitative measures used to describe sustainability of individual food products. The students will be introduced to the concepts of Life-Cycle-Assessment (LCA) early in the course through lectures and demonstrations. As the course progresses, each student will gain experience by applying the concepts to different operations or sectors of the system for the food product selected at the beginning of the semester. Although these operations or sectors will differ from product to product, the focus will be on those operations and sectors that transform and deliver the final product to the consumer. These experiences provide the student with opportunities to integrate their knowledge and gain a more comprehensive perspective on sustainability. By the conclusion of the semester, each student will have completed the analysis and will be prepared to estimate (a) total energy demand for the product selected, (b) quantity of fresh water required, (c) the quantities of food loss and waste, and (d) the carbon footprint, as well as other environmental impacts for the selected food product.
	Opportunities to discover relevance of learning through real-world applications and the integration of course content to contemporary global issues and contexts: The structure of the course will encourage students to study and understand the delicate balance between a sustainable food supply and maintaining environmental quality—two contemporary global issues students will need to engage with critically as global citizens. Through study and understanding of the quantitative measures of sustainability and the application of those measures to the food supply chain, students will gain an awareness of the need to improve efficiencies within the food supply chain. One focus will be on energy efficiency (reducing energy per unit quantity of food consumed) and another will be on water efficiency (reducing the amount of fresh water per unit of food consumed). Finally, students will learn the critical importance of reducing food losses and waste, with specific attention to the food waste that occurs after the product is acquired by the consumer. These quantities will be based on a series of contributions from each operation and sector of the food supply chain and provide the student with insights on the steps required to improve efficiencies in the real world.    
	Public Demonstration of competence, such as a significant public communication of their integrative analysis of the issue: Throughout the course, students will exchange and discuss the outcomes from their individual analyses with other students in the course. Initially, these exchanges will occur within teams or small groups, but will be expanded to involve larger groups of students enrolled in the course. Since each student will have selected a different food product at the beginning of the course, all students will observe and learn how different operations and processes impact the overall sustainability parameters for several different products. Students will be encouraged to explore alternatives to reducing energy demand, water requirements, and reducing food losses and waste, while maintaining safe and high-quality consumer food products. The challenges associated with the display of a sustainability parameter on the food package will be explored as well as the potential impacts of such displays on consumer selection of food products.       
	Experiences with diversity wherein students demonstrate intercultural competence and empathy with people and worldview frameworks that may differ from their own: On completion of this course, students will have gained a new and different perspective on the food supply chain and the impacts of the system on consumers with a range of economic resources. References to the difference between food supply systems in developed economies as compared to developing economies will be emphasized through the course. The potential for improving the sustainability of a food supply must consider economic impacts as well as environmental and cultural impacts. Many of the potential interventions to reduce environmental impacts may result in increased product costs and increased food insecurity. Students will be encouraged to consider potential equity issues of such interventions. Through completion of the exercises during this course and the interactions among the students, all students will gain a more complete understanding of the range of challenges to be addressed when improving sustainability of the food supply.           
	Explicit and intentional efforts to promote inclusivity and a sense of belonging and safety for students: An intentional effort has been made during the designing of this course to promote inclusivity and engage students. For example, students have a choice in the food product they select for the semester-long project, which gives students ownership and allows them to pick an item that is interesting and relevant to them and their lives. Further, this project builds throughout the semester and gives students multiple opportunities to engage with the material, making the course accessible to different learning types. 

Although the structure of the course will require individual student projects, the interaction among students will increase during the semester. Groups of students will be organized to share information and outcomes, according to similarities in food products, comparisons according to operations or sectors of the food supply chain, and by magnitudes of sustainability parameters. An emphasis on a food supply chain required to deliver a safe and high-quality food supply while reducing impacts on natural resources and environments will be maintained throughout the course.     

	Clear plans to promote this course to a diverse student body and increase enrollment of typically underserved populations of students: FDSCTE/FABE 3400 will be promoted as a course to provide students from diverse populations with a better understanding of future challenges for our food supply. Sustaining an adequate and high quality food supply for an increasing world population while natural resources decline will impact all consumers. In the future, all consumers will be forced to make new and difficult decisions when balancing basic nutrition requirements against the impacts a food product may have on environmental quality. The content of the course will be promoted in a manner to encourage all students to become more comfortable with the current and future changes in the food supply. 


