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Washington State UniverV¥H$U Registrar
MAJOR CURRICULAR CHANGE FORM - - COURSE
(Submit original signed form and icn copies to the Registrar’s Office, zip 1035.)

Future Effective Date: 08/01/2012 New course i Temporary course [ Drop service course
(effective date cannot be retroactive) [ There is a course fee associated with this course (see instructions)
O Variable credit O Repeat credit (cumulative maximum hours)
[ increase credit (former credit ) [J Lecture-lab ratio (former ratio )
[J Number (former number ) [ Prefix (former prefix )
[ Crosslisting (between WSU departments) Cooperative listing (U prefix and number FS 531 )

(Must have both departmental signatures) ] .

taught by: WSU Ul jointly taught []

] Conjoint listing (400/500) Is,F grading
O Request to meet Writing in the Major [M] requirement (Must have All-University Writing Committee Approval)
O Request to meet GER in (Must have GenEd Committee Approval) ] Fulfills GER lab (L) requirement
] Professional course (Pharmacy & Vet Med only) [J Graduate credit (professional programs only)

L] Other (please list request)

FS 531 Advanced Food Safety and Quality

course prefix course no. title
3 | | | Admission to MS in Agriculture program or-permission-efinstructor=:
credit  lecture hrs lab hrs studio hrs : prerequisite

per week  per week  per week

Description (2() words or less) Analysis of the safety, regulation, protection, and quality of processed food products and their manufacturing

environment.

Instructor: Dr. Jeff Culbertson Phone number: 335-3077 Email: jeff.culbertson@wsu.edu
Contact: Dr. Jeff Culbertson Phone number: 335-3077 Email: ‘jeff.culbenson@wsu.edu

Campus Zip Code: 6243

- Please attach rationale for your request, a current and complete syllabus, and explain how this impacts other units in
Pullman and other branches (if applicable).
- Secure all required signatures and provide 10 copies to the Registrar’s Office.
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Chair/date General Education Com/date

Chair (if crosslisted/interdisciplinary)* Graduate Studies Com/date

All-University Writing Com/date Academic Affairs Com/date Senate/date

“If the proposed change impacts or involves collaboration with other units, use the additional signature lines provided
for each impacted unit and college.




PO Box 646378, Pullman, WA $2164-6374
509-335-3843 o Fax: 509-235-4815

PO Box 442312, Moscow, idaho 83844-2312
208-885-0707 » Fax: 208-885-2557

October 19, 2011

New course request: Additional questions/responses for FS 531

1. Syllabus for the proposed course (or the courses in the degree program) in the Catalog Sub-
Committee approved format (see attached template). This syllabus should be approved by faculty in
the department in which the course will be housed prior to submitting it to. Academic Programs for
approval. Course requirements of programs of study for degree programs should have faculty approval
before being submitted to this committee for review.

The syllabus for the proposed course is attached in the currently required format. The food science
faculty have reviewed and approved the course and syllabus. The graduate curriculum committee
reviewed the course and made suggestions which were incorporated.

2. Justification of how the proposed course or degree program aligns with the intentions of the
academic program for the department in which it is housed, and how it aligns with the strategic plan for
CAHNRS.

FS 531 will provide advanced training in Food Safety and Quality which is not currently covered in
our curriculum. It is also an online course intended to be used in the MS in Ag program in several
options including a new Food Science & Management choice.

3. A management plan, including name of the program manager, must be provided for degree
programs.

The course has been developed and will be taught each Spring by Dr. Jeff Culbertson who is 75% in
CAHNRS Academic Programs and 25% in Food Science. He is closely associated with the MS in Ag
program. It is a 3 credit course.

4. Course delivery schedule: Identify who will teach the course, how often the course be offered and
what delivery cycle (semester, odd year/even year) the course will be offered in.

See above.

5. A marketing plan for the course/program, including target audience, programs of study it will
support, expected student numbers, and methods of advertising the course must be provided.

Target audience: students in the MS in Ag program, both current and potential. The new Food
Science & Management Option will be marketed to a wide variety of professional organizations,



universities and individuals. 1tis currently béing advertised through the MS in Ag advisors but will
expand in the next year when the program will be officially launched.

6. Will the new course/program require redeployment of existing resources? If so, what will be the
impact on existing courses and/or programs, teaching loads, research productivity, and service and
outreach? .

No additional resources are required for the course. Dr. Culbertson will teach the course as part of
his load.

7. Describe the funding model for the course if an instructor on permanent budget is not assigned to
the course.

Dr. Culbertson is on a 3 year appointment that refreshes each year. His salary is funded through
CAHNRS through 2012. At that point 50% of his salary will be paid for by funds generated from the
Certificate Program in Food Science and perhaps augmented by funds earned by teaching FS 531 in
the MS Ag-program. Based on current fund generation, this should not present a problem.



Food Science 531 (3cr): Advanced Food Safety and Quality

Has been developed to meet the increased need for advanced training for food science graduate
students in the safety areas of foodborne illness, allergens, environmental contamination, food
additive approval, and food regulation. Recent legislation affecting both food safety and food
biosecurity has increased the need for advanced training in these areas. Food corporations are
increasingly in need of certifications such as Safe Quality Food (SQF) and International Organization
for Standardization (ISO) and it is essential that our students understand these requirements.

This course is part of the newly proposed MS in Ag: Food Science and Management option which is
also in the approval process. The course has been developed for online delivery.

We are proposihg to teach this course spring 2012 as a temporary course and then as a regular course
beginning Fall 2012.



Components of Syllabus Creation at WSU

W

Instructor Name

Jeff Culbertson

Office Location

Hulbert 305B

Email Address (preferred)

jeff.culbertson@wsu.edu

Phone (preferred) 509-335-3077
' Ofﬁce Hours By appointment
Course # and Prefix FS 531
Course Name Advanced Food Safety and Quality
Number of Credits 3

Necessary Prerequisites

Admission to Master of Agriculture program or permission of In-
structor

" | Course Meeting Time and Place

On-line with weekly mandatory chats

“Textbooks and Required Course Materials

None: 13 chapters from 5 texts on e-reserve

Online Sites, Learning Management Systems,
etc.

Ims.wsu.edu

Campus Resources

Wiriting Center, Library Services, SALC, DRC

Course Synopsis

Advanced topics related to food safety and quality including current
issues regarding microbiological and viral threats from food, and
the mitigation of biological and physical threats through the use of
HACCP, ISO and SQF standards. Impacts of recent regulations,
such as the Food Safety and Modernization Act of 2011 and the
Bioterrorism Act of 2002 on food production and distribution will be
discussed. Allergen control, modern plant sanitation techniques
and pest management will also be covered. Methods of statistical
process control as related to maintaining constant product quality
will be explained. Advanced sensory techniques related to product
matching and flavor profiles will be included as related to product
quallty The course is delivered through WSU's online delivery sys-
tem, “Angel.” It contains fifteen weekly units, including lectures,
video clips and web links.

Guiding Course Question(s)

N/A

Student Learning Outcomes

After completing this course, the student will be able to:

- recognize and identify basic food science concepts and termi-
nology used by professionals in the nutrition, foods, foodservice
and food science fields.

- understand the multiple functions of regulatory agencies in the
us

- understand the sources of foodborne risk.

- understand basic principles of HACCP, SQF and ISO and sanita-
tion in general.

- understand selected laws and regulations pertaining to food pro-
cessing.

- be able to apply advanced sensory evaluation techniques to the
study of food

Relationship of Course Objectives to WSU’s Six
Learning Goals of the Baccalaureate

N/A

Week-To-Week Course Outline*

1 Food Safety: Risks Associated with Food: Chemical, Physical

2 Food Safety: Risks Associated with Food: Microbiological

3 Food Safety: Risks: Allergens

) W[E,t_.?ﬂﬁiiignment 1. Food _Alleg;en Control in Manufacturing -

i P




Components of Syllabus Creation at WSU

Instructor’s plagiarism statement and link to
WSU’s Academic Integrity
Statement**

Academic integrity will be strongly enforced in this course.

WSU's Academic Integrity Statement* "As an institution of higher
education, Washington State University is committed to principles
of truth and academic honesty. All members of the University com-
munity share the responsibility for maintaining and supporting these
principles. When a student enrolls in Washington State University,
the student assumes an obligation to pursue academic endeavors
in @ manner consistent with the standards of academic integrity
adopted by the University. To maintain the academic integrity of the
community, the University cannot tolerate acts of academic dishon-
esty including any forms of cheating, plagiarism, or fabrication.
Washington State University reserves the right and the power to
discipline or to exclude students who engage in academic dishon-
esty." *

Academic Integrity Statement and link to WSU'’s policy:
www.conduct. wsu.edu/default.asp?PagelD=343

www.wsulibs. wsu.edu/plagiarism/main.html

WSU Safety Statement

The Campus Safety Plan, which can be found at
http://safetyplan.wsu.edu, contains a comprehensive listing of
University policies, procedures, statistics, and information re-
lating to campus safety, emergency management, and the
health and welfare of the campus community. All faculty, staff,
and students are encouraged to visit this web site as well as
the University emergency management web site at
http://oem.wsu.edu/Emergencies to become familiar with the
campus safety and emergency information provided. Also, be
familiar with the WSU ALERT site (http

“Wfitfﬁg in the Major” Course Requirements (if
you are teaching an "M” course)

N/A

* Catalog Subcommittee requirement for new course proposals.
** Catalog Subcommittee requirement for all course syllabi.

——Prepared by the WSU Office of Undergraduate Education 8-11-08

A current sample of a syllabus prompt such as this will be on
the website of WSU’s Writing Program at writingprogram.wsu.edu.




