CONFIDENTIAL EXIT INTERVIEW

EVALUATION OF EDUCATIONAL EXPERIENCE AT

UNIVERSITY OF ARKANSAS

DEPARTMENT OF FOOD SCIENCE

1.
Date: 



2.   Classification:   MS            PhD            

3.   In what area did you emphasize?
4.
Who or what influenced you most to major in Food Science?  Friend

  Teacher
  



Counselor

  Parents   
  UAF Recruiter
   
  UAF Recruitment Material    
 


Other            (Please explain)
5.
Did you declare Food Science as your major the first semester you were at UAF?  Yes   
  No    

6.
What appeals to you most about having a degree in Food Science?

7.
What do you consider the outstanding strengths of the department and the Food Science program?

8.
What do you consider weaknesses of the department and the Food Science program?

9.
Do you think you became well enough acquainted with the teaching faculty in the department?  Yes   
  No    
 Please elaborate.
10.
Who in the department served as your faculty advisor?
 






11.
How effective was your advisor or honors mentor in helping you to achieve your educational goals?


Very effective    
   Effective    
   Moderately effective
        Ineffective
    
 Please elaborate.
12.
Please rate the Food Science courses you took (5=excellent to 1=very poor) for content and instruction by entering your rating on the line provided.  Please provide any comments you have on the course and/or your ratings.

Course








                  Content Rating     Instructor Rating
	3103 Principles of Food Processing
	
	
	
	

	Comments:

	

	5113/5111L (4113/4111L) Food Analysis
	
	
	
	

	Comments:

	

	5122/5121L (4122/4121L) Food Microbiology
	
	
	
	

	Comments:

	

	5304 (4304) Food Chemistry
	
	
	
	

	Comments:

	

	531V (431V) Internship in Food Science
	
	
	
	

	Comments:

	

	5413 (4413) Sensory Evaluation of Food
	
	
	
	

	Comments:

	

	5713 (4713) Product Innovation for the Food Scientist
	
	
	
	

	Comments:

	

	5754 (4754) Engineering Principles of Food Processing
	
	
	
	

	Comments:

	

	5001 Seminar
	
	
	
	

	Comments:

	

	509V Special Problems Research
	
	
	
	

	     Which faculty member?

	Comments:

	

	5223 Food Biosecurity
	
	
	
	

	Comments: 

	

	5333 Molecular Biology Techniques Applied to Nutrition and Food Science
	
	
	
	

	Comments:

	

	5423 Foodborne Diseases
	
	
	
	

	Comments: 

	

	5503 Safety and Sanitation for the Food Industry
	
	
	
	

	Comments: 

	

	602V Special Topics    
	
	
	
	

	     Title:

	Comments:

	

	6033 Food Biochemistry
	
	
	
	

	Comments:

	

	6123 Food Carbohydrate Chemistry
	
	
	
	

	Comments:

	

	6133 Food Lipid Chemistry

	
	
	
	

	Comments:

	

	6143 Advanced Food Processing & Packaging and their Environmental Impact
	
	
	
	

	Comments:

	

	6323 Nutraceuticals and Functional Foods

	
	
	
	

	Comments:

	
	

	6333 Food Protein Chemistry & Functionality

	
	
	
	

	Comments:

	

	6403 Epidemiologic Principles in Food Safety and Public Health
	
	
	
	

	Comments:

	

	6443 Metabolism of Xenobiotics
	
	
	
	

	Comments:

	


13.
Please give reasons why you ranked any course or instructor higher than “3”.

14.
Please give reasons why you ranked any course or instructor lower than “3”.

15.
Do you feel that these courses adequately prepared you for your career goals?  Yes
         No
       Please elaborate.
16.
Were Food Science courses more difficult        ; less difficult        ; or about the same degree of difficulty       
 as other classes at the U of A?

17.
Please identify courses or instructors outside the department that you highly recommend for future students.

18.
Please identify courses or instructors outside the department that you feel were not valuable to you or were ineffective.

19. Did you attend any career fairs while seeking internships or permanent employment?  Yes          No         Please 
      elaborate on that experience.
20.
Did you belong to the Food Science Club?  Yes     
  No    
    Please elaborate on that experience.
21.
If you were beginning your college education today, what would you do differently?

22.
Please give any additional comments or suggestions that might help us improve the quality of our program.

	Please indiate the level of knowledge and/or skills you have achieved for each of the following on a scale of 0-4 with 0=none, 1=slight, 2=moderate, 3=high and 4=very high

	Standards
	Essential Learning Outcomes
	Level

	Food Chemistry (FC) 
	 
	 

	The structure and properties of food components (water, carbohydrates, protein, lipids, other components and food additives); the chemistry of changes occurring during processing, storage, and utilization. 
	FC.1. Discuss the major chemical reactions that limit shelf life of foods. 
	 

	
	FC.2. Explain the chemistry underlying the properties and reactions of various food components. 
	 

	
	FC.3. Apply food chemistry principles used to control reactions in foods. 
	 

	
	FC.4. Demonstrate laboratory techniques common to basic and applied food chemistry. 
	 

	
	FC.5. Demonstrate practical proficiency in a food analysis laboratory.
	 

	
	FC.6. Explain the principles behind analytical techniques associated with food.
	 

	
	FC.7. Evaluate the appropriate analytical technique when presented with a practical problem.
	 

	
	FC.8. Design an appropriate analytical approach to solve a practical problem.
	 

	Food Microbiology (FM)
	 
	 

	Microorganisms in food including beneficial, pathogenic, and spoilage; the influence of the food system on their growth, survival, and control. 
	FM.1. Identify relevant beneficial, pathogenic, and spoilage microorganisms in foods and the conditions under which they grow. 
	 

	
	FM.2. Describe the conditions under which relevant pathogens are destroyed or controlled in foods. 
	 

	
	FM.3. Apply laboratory techniques to identify microorganisms in foods. 
	 

	
	FM.4. Explain the principles involved in food preservation via fermentation processes. 
	 

	
	FM.5. Discuss the role and significance of adaptation and environmental factors (e.g., water activity, pH, temperature) on growth response and inactivation of microorganisms in various environments. 
	 

	
	FM.6. Choose relevant laboratory techniques to identify microorganisms in foods. 
	 

	Food Safety (FS) 
	 
	 

	Hazards (physical, chemical, biological) associated with foods and the food system; their transmission and control. 
	FS.1. Identify potential hazards and food safety issues in specific foods. 
	 

	
	FS.2. Describe routes of physical, chemical, and biological contamination of foods. 
	 

	
	FS.3. Discuss methods for controlling physical, chemical and biological hazards.
	 

	
	FS.4. Evaluate the conditions, including sanitation practices, under which relevant pathogenic microorganisms are commonly controlled in foods. 
	 

	
	FS.5. Select appropriate environmental sampling techniques. 
	 

	
	FS.6. Design a food safety plan for the manufacture of a specific food.
	 

	Food Engineering and Processing (FE)
	 
	 

	Food engineering principles; food preservation and processing; packaging materials and methods; cleaning and sanitation; water and waste management. 
	FE.1. Define principles of food engineering (mass and heat transfer, fluid flow, thermodynamics). 
	 

	
	FE.2. Formulate mass and energy balances for a given food manufacturing process. 
	 

	
	FE.3. Explain the source and variability of raw food materials and their impact on food processing operations. 
	 

	
	
	 

	
	FE.4. Design processing methods that make safe, high-quality foods. 
	 

	
	FE.5. Use unit operations to produce a given food product in a laboratory or pilot plant. 
	 

	
	FE.6. Explain the effects of preservation and processing methods on product quality. 
	 

	
	FE.7. List properties and uses of various packaging materials and methods
	 

	
	FE.8. Describe principles and practices of cleaning and sanitation in food processing facilities. 
	 

	
	FE.9. Define principles and methods of water and waste management.
	 

	Sensory Science (SS)
	 
	 

	Analytical and affective methods of assessing sensory properties of food. 
	SS.1. Discuss the physiological and psychological basis for sensory evaluation. 
	 

	
	SS.2. Apply experimental designs and statistical methods to sensory studies. 
	 

	
	SS.3. Select sensory methodologies to solve specific problems in food.
	 

	Quality Assurance (QA) 
	 
	 

	Principles of food quality control and assurance. 
	QA.1. Define food quality and food safety terms. 
	 

	
	QA.2. Apply principles of quality assurance and control. 
	 

	
	QA.3. Develop standards and specifications for a given food product. 
	 

	
	QA.4. Evaluate food quality assessment systems (e.g. statistical process control).
	 

	Food Law and Regulations (FL)
	 
	 

	Government regulations required for the manufacture and sale of food products. 
	FL.1. Recall government regulatory frameworks required for the manufacture and sale of food products.
	 

	
	FL.2. Describe the processes involved in formulating food policy. 
	 

	
	FL.3. Locate sources of food laws and regulations. 
	 

	
	FL.4. Examine issues related to food laws and regulations. 
	 

	Data and Statistical Analysis (DS)
	 
	 

	Collection, analysis, interpretation, and presentation of data. 
	DS.1. Use statistical principles in food science applications. 
	 

	
	DS.2. Employ appropriate data collection and analysis technologies. 
	 

	
	DS.3. Construct visual representation of data. 
	 

	Critical Thinking and Problem Solving (CT)
	 
	 

	Scientific reasoning through uncertainty in scientific and technical situations. 
	CT.1. Locate evidence-based scientific information resources. 
	 

	
	CT.2. Apply critical thinking skills to solve problems. 
	 

	
	CT.3. Apply principles of food science in practical, real-world situations and problems. 
	 

	
	CT.4. Select appropriate analytical techniques when presented with a practical problem. 
	 

	
	CT.5. Evaluate scientific information.
	 

	Food Science Communication (CM) 
	 
	 

	Oral and written communication. 
	CM.1. Write relevant technical documents.
	 

	
	CM.2. Create oral presentations.
	 

	
	CM.3. Assemble food science information for a variety of audiences.
	 

	Professionalism and Leadership (PL) 
	 
	 

	Organization and project management; skills necessary to work and interact with individuals from diverse backgrounds. 
	PL.1. Demonstrate the ability to work independently and in teams. 
	 

	
	PL.2. Discriminate tasks to achieve a given outcome. 
	 

	
	PL.3. Describe social and cultural competence relative to diversity and inclusion. 
	 

	
	PL.4. Discuss examples of ethical issues in food science. 
	 


INFORMATION FOR ALUMNI DATABASE

Name:  







Address for mail:  
Permanent Address (parents):  

Phone:



Home:  






Work:  






Parents: ______________________________
Cell:  _________________________________
E-mail address (other than uark.edu): 

_____________________________________________

Food Science Internship:

Company:  ___________________________________

Primary Duties:  _____________________________

_____________________________________________
_____________________________________________
Study Abroad?  _______ YES    _______ NO

If Yes,

Location:  ___________________________________

Graduation Date:  ​​​​___________________________
Degree:  

           ⁪  BS
   ⁪  MS            ⁪  PhD
      

Concentration (if applicable):  

_____________________________________________

Additional major or minor: 

_____________________________________________

Primary Advisor:  

_____________________________________________
Future Plans: 
⁪ Job:  
     Employer: ________________________________

     Title: _____________________________________

     Salary: ___________________________________
⁪ Graduate School:

     School Name: _____________________________

     Program Name (FDSC, etc): ________________

⁪ Other:

__________________________________________
