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NUTRITIONAL SCIENCES
B.S.-Dietetics (ADI 717) Didactic Program
Curriculum Sequence/Four Year Road Map

This Road Map is a tool to assist you and your advisor in planning your academic career. Use it along with the
Curriculum Sheet for your major, your DARS report, and the Timetable. Your specific program of study could, and
probably will, look different. You need to customize the Road Map to fit your situation, and consult with your
advisor about the best path for you.

Fall Semester Spring Semester
Year 1 Credits Credits
Nutri Sci/Food Sci 200* 1 Chem 104 5
Chem 103° 4 Psych 202 3
Communications® 3 Zoology 101 or Anthro 104* 3
Math 113 2 Zoology 102 2
Zoology 101 or Anthro 104* 3 Communications® 23
Humanities -3 15-16
16
Year 2 Credits Credits
Microbiol 101 or 303 3 Nutri Sci 332 3
Microbiol 102 or 304 2 Physiol 335 5
Chem 341! 3 FS 301 3
Statistics 3-4 Elective —4-5
Humanities —3 15-16
15
Year 3 Credits Credits
Food Sci 437" 3 Nutri Sci 4312 3
Food Sci 438 1 Nutri Sci 510 3
Bmol Chem 314'or Biochem 501 3 Education requirement elective® 3
Econ/ AAE Elective 34 Electives 67
Elective — 5 15-16
15-16
Year 4 Credits Credits
Nutri Sci 6317 4 Food Sci 5372 3
MHR 300 (Prior auth. Req’d) 3 Nutri Sci 520 3
Electives 89 Electives —9-10
15-16 15-16

Notes: Employment opportunities in Dietetics are available primarily to Registered Dietitians (R.D.). To become a R.D., students with a B.S. degree must
complete a Dietetic Internship. Placements are limited and selections are made on the basis of GPA and work/volunteer/leadership experience. See the DPD
“Frequently Asked Questions” Fact Sheet. See Curriculum Sheet for recommended supporting courses. (The Didactic Program in Dietetics is currently granted
developmental accreditation status by the Commission of Accreditation for Dietetics Education (CADE) of The American Dietetic Association, 120 Riverside
Plaza, Suite 2000, Chicago, IL 60606, 312/899-5400.)

! Offered only first semester.
2 Offered only second semester.
3Math 112 is prerequisite
*Anthro 104 fulfills Ethnic Studies and International Studies Requirement
Ed Psych 301 or Inter HE 427, 428, 515, or LSC 377 (One Course required)
*Communication requirements: one oral course from com arts 100 (com A), 105, 262 (com B) or LSC 360 (com B), AND
one written course from LSC 111, 212, Engl 201 (all are com B); OR LSC 100 and 212 (taken together - com A and B combination)
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FREQUIENTLY ASKED QUESTIONS

DIDACTIC PROGRAM IN DIETETICS

UNIVERSITY OF WISCONSIN-MADISON
Department of Nutritional Sciences

What types of jobs are available in the field of dietetics?
Job opportunities include positions in health care facilities such as hospitals, clinics and nursing homes; public health
agencies; food and nutrition management in healthcare, schools, colleges and food processing; and in food and nutrition
service and marketing industries. As the recognized professional in this field is the Registered Dietitian, many positions are
limited to individuals with this credential.

What are the steps to becoming a Registered Dietitian?
Becoming a Registered Dietitian (R.D.) requires completion of three steps: 1) a bachelor of science degree that
provides the necessary knowledge base for the practice of dietetics; 2) a supervised practice program (dietetic
internship) of planned clinical and applied experiences; and 3) the Registration Examination, a national examination
administered by the American Dietetic Association (ADA) to assure competence of practicing dietitians.

What is the purpose of the Didactic Program in Dietetics?
The Didactic Program in Dietetics (DPD) provides students with a B.S. degree and the course work needed to apply to a
Dietetic Internship program. The mission of the DPD is to provide a high-quality, broad-based education that will equip
graduates with the foundation knowledge and skills needed to pursue their professional goals, including the successful
practice of dietetics.

What are the admission and course requirements for the Didactic Program?
Students matriculate through the College of Agricultural and Life Sciences (CALS). Enrollment in the Didactic Program is
unrestricted. However, students must meet the University and College/School criteria for a student in good standing. These
are described in the Undergraduate Catalog. The required course work for completion of the B.S. degree in Dietetics is listed
on the Dietetics Major Curriculum Sheet.

Are there any specific costs while enrolled in the Didactic Program?
There are no specific fees associated with the DPD. The University Timetable lists per credit costs for a resident or
nonresident undergraduate.

Explain the “Dietetic Internship” Program.
Dietetic Internship Programs are post baccalaureate programs that provide applied experiences and run for 6-12 months;
longer for part-time and graduate programs. There are approximately 2,500 openings offered by 250 programs. Although
some programs provide a stipend, many charge tuition ranging from $2,500 to $8,000. Competition for supervised practice
programs is keen and approximately 30% of the applicants do not receive appointments. Although programs have varying
selection criteria, successful applicants usually have a 3.0 GPA, more than one year of paid work experience in dietetics, and
strong recommendations from employers and faculty.

How can | improve my chances of obtaining acceptance to a supervised practice program?
“Looking Ahead” information meetings are provided each semester for new and continuing students in the Didactic Program.
These meetings provide specific information, including a “Looking Ahead” Manual, designed to help you improve your
chances of obtaining acceptance to a Dietetic Internship program.

What is a “Verification Statement”?
All students completing the B.S. degree in Dietetics at UW-Madison will be given a signed “verification statement” which
documents completion of the DPD. This is issued at the time of graduation upon submission of an official transcript with the
degree posted, and used when preparing for professional membership or registration.

The Didactic Program in Dietetics, Department of Nutritional Sciences, College of Agricultural and Life Sciences, University of Wisconsin-Madison,
is currently granted “developmental accreditation™ status by the Commission of Accreditation for Dietetics Education (CADE) of The American
Dietetic Association, 120 S. Riverside Plaza, Suite 2000, Chicago, IL 60606, 312/899-5400.

For additional information on academic programs in the Department of Nutritional Sciences, see: http://www.nutrisci.wisc.edu

I:\Office_Share\Dietetics\DPD Fact Sheet 08doc 8/08
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DIDACTIC PROGRAM IN DIETETICS
UNIVERSITY OF WISCONSIN-MADIONS

Program Goals
Provide a quality, research-based university education that will produce a competent dietitian.

Recruit, retain and graduate students who are able to pursue their career goals successfully.

Equip graduates with the ability to communicate and collaborate, solve problems and apply critical thinking skills.
Promote the development of personal attitudes that will stimulate life-long learning and professional growth, and
help graduates to be contributing members of society.

Outcome Measures

Outcome measures have been established to assess each of the program goals in order to assess the program’s
effectiveness. These outcome measures are:

Eighty percent of students completing NS 520 and FS 537 receive a grade of B or better.

Sixty percent of DPD graduates will apply to dietetic internships the academic year they complete the program.
Eighty percent of students who apply for dietetic internships the academic year they complete the program are
accepted.

Ninety percent of UW-Madison DPD “first-time test takers” pass the Registration Exam.

Eighty percent of DPD graduates completing Dietetic Internships rate their academic preparation as above average
or exceptional.

Eighty percent of DI program directors rate the academic preparation of our students as above average or
exceptional.

Seventy-five percent of students completing the DPD are able to pursue their career goals successfully.
Eighty percent of students who begin the DPD will complete it.

Ninety percent of students who begin the DPD will complete the program within 3 years.

Seventy-five percent of students completing the DPD rate the academic advising they received as good or
excellent.

Seventy-five percent of DPD graduates not completing internships will obtain employment or be enrolled in a
post-graduate educational program within one year of graduation.

Eighty percent of DPD graduates rate their academic preparation in communication skills, collaborative skills,
problem-solving skills and critical thinking skills to be: above average or exceptional.

Eighty percent of DI Program Directors rate the academic preparation in communication skills, collaborative
skills, problem-solving skills and critical thinking skills to be: exceptional or above average.

Forty percent of alumni participate in advanced education.

Seventy percent of “eligible” alumni maintain their R.D. status.

Fifty percent of alumni participate in professional organizations.
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DIETITIAN EDUCATION PROGRAMS
Knowledge, Skills, and Competencies for Entry-Level Education Programs

Foundation Knowledge and Skills for Didactic Component

The entry-level dietitian is knowledgeable in the eight areas listed below. The foundation
knowledge and skills precede achievement of the core and emphasis area(s) competencies,
which identify the performance level expected upon completion of the supervised practice
program.

Foundation learning is divided as follows: knowledge of a topic as it applies to the profession of
dietetics and ability to demonstrate the skill at a level that can be developed further. To
successfully achieve the foundation knowledge and skills, graduates must have demonstrated
the ability to communicate and collaborate, solve problems, and apply critical thinking skills.

1. Communications
Graduates will have knowledge of:
Negotiation techniques
Lay and technical writing
Media presentations
Interpersonal communication skills
Counseling theory and methods
Interviewing techniques
Educational theory and techniques
Concepts of human and group dynamics
Public speaking
Educational materials development
Graduates will have demonstrated the ability to:
Use oral and written communications in presenting an educational session for a group
Counsel individuals on nutrition
Document appropriately a variety of activities
Explain a public policy position regarding dietetics
Use current information technologies
Work effectively as a team member

2. Physical and Biological Sciences
Graduates will have knowledge of:
Exercise physiology
Genetics
General health assessment, eg, blood pressure, vital signs
Organic chemistry
Biochemistry
Physiology
Microbiology
Nutrient metabolism
Pathophysiology related to nutrition care
Fluid and electrolyte requirements
Pharmacology: Nutrient-nutrient and drug-nutrient interaction
Graduates will have demonstrated the ability to:
Interpret medical terminology
Interpret laboratory parameters relating to nutrition
Apply microbiological and chemical considerations to process controls
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Social Sciences

Graduates will have knowledge of:

Public policy development

Psychology

Health behaviors and educational needs of diverse populations
Economics and nutrition

Research

Graduates will have knowledge of:

Research methodologies

Needs assessments

Outcomes based research

Scientific method

Quality improvement methods

Graduates will have demonstrated the ability to:
Interpret current research

Interpret basic statistics

Food

Graduates will have knowledge of:

Food technology

Biotechnology

Culinary techniques

Sociocultural and ethnic food consumption issues and trends
Food safety and sanitation

Food delivery systems

Food and non-food procurement

Availability of food and nutrition programs in the community
Local, state, and national food security policy

Food production systems

Environmental issues related to food

Role of food in promotion of a healthy lifestyle

Promotion of pleasurable eating

Food and nutrition laws/regulations/policies

Food availability and access for the individual, family, and community
Applied sensory evaluation of food

Graduates will have demonstrated the ability to:

Calculate and interpret nutrient composition of foods

Determine recipe/formula proportions and modifications for volume food production
Apply food science knowledge to functions of ingredients in food
Demonstrate basic food preparation and presentation skills
Modify recipe/formula for individual or group dietary needs

Nutrition
Graduates will have knowledge of:
Evolving methods of assessing health status
Influence of age, growth, and normal development on nutritional requirements
Nutrition and metabolism
Assessment and treatment of nutritional health risks
Medical nutrition therapy
Strategies to assess need for adaptive feeding techniques and equipment
Health promotion and disease prevention theories and guidelines
(25)
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Influence of socioeconomic, cultural, and psychological factors on food and
nutrition behavior

Complementary and alternative nutrition and herbal therapies

Dietary supplements

Graduates will have demonstrated the ability to:

Calculate and/or define diets for health conditions addressed by health
promotion/disease prevention activities or uncomplicated instances of chronic
diseases of the general population, eg. Hypertension, obesity, diabetes,
diverticular disease

Screen individuals for nutritional risk

Collect pertinent information for comprehensive nutrition assessments

Determine nutrient requirements across the lifespan

Translate nutrition needs into food choices and menus for people of diverse
cultures and religions

Measure, calculate, and interpret body composition data

Calculate enteral and parenteral nutrition formulations

Management

Graduates will have knowledge of:

Program planning, monitoring, and evaluation
Strategic management

Facility management

Organizational change theory

Risk management

Management theories

Human resource management, iincluding labor relations
Materials management

Financial management, including accounting principles
Quality improvement

Information management

Systems theory

Marketing theory and techniques

Diversity issues

Graduates will have demonstrated the ability to:
Determine costs of services/operation

Prepare a budget

Interpret financial data

Apply marketing principles

Develop a personal portfolio

Health Care Systems

Graduates will have knowledge of:

Health care policy and administration

Health care delivery systems

Current reimbursement issues, policies, and regulations
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Faculty Document 1709b

REVISED ACADEMIC CALENDAR FOR 2006-2011

(As amended and approved by the Faculty Senate at its meeting on 29 September 2003
and with University Committee-approved technical adjustment)

FALL SEMESTER 2006-07 2007-08 2008-09 2009-10 2010-11
Faculty contract year begin Aug. 28 (M) Aug. 27 (M) Aug. 25 (M) Aug. 24 (M) Aug. 23 (M)
Advising & Orientation Aug. 28 (M) Aug. 27 (M) Aug. 25 (M) Aug. 26 (W) Aug. 26 (R)
Instruction begins Sept. 5 (T) Sept. 4 (T) Sept. 2 (T) Sept. 2 (W) Sept. 2 (R)
Labor Day Sept. 4 (M) Sept. 3 (M) Sept. 1 (M) Sept. 7 (M) Sept. 6 (M)
Rosh Hashanah* Sept. 23 (S) Sept. 13 (R) Sept. 30 (T) Sept. 19 (S) Sept. 9 (R)
Yom Kippur* Oct. 2 (M) Sept. 22 (S) Oct. 9 (R) Sept. 28 (M) Sept. 18. (S)
Thanksgiving recess Nov. 23-26 Nov. 22-25 Nov. 27-30 Nov. 26-29 Nov. 25-28
Last class day Dec. 15 (F) Dec. 14 (F) Dec. 12 (F) Dec. 15 (T) Dec. 15 (W)
Study day Dec. 16 (S) Dec. 15 (S) Dec. 13 (S) Dec. 16 (W) Dec. 16 (R)
Exams begin Dec. 16 (S) Dec. 16 (N) Dec. 14 (N) Dec. 17 (R) Dec. 16 (R)
Exams end Dec. 23 (S) Dec. 22 (S) Dec. 20 (S) Dec. 23 (W) Dec. 23 (R)
Commencement Dec. 17 (N) Dec. 16 (N) Dec. 21 (N) Dec. 20 (N) Dec. 19 (N)
Last day grades in Dec. 27 (W) Dec. 26 (W) Dec. 26 (F) Dec. 28 (M) Dec. 27 (M)
MWF days 43 43 43 43 43
TR days 29 29 29 29 29
SPRING SEMESTER 2006-07 2007-08 2008-09 2009-10 2010-11
Advising and orientation Jan. 16 (T) Jan. 14 (M) Jan. 12 (M) Jan. 11 (M) Jan. 10 (M)
Martin Luther King Jr. Day Jan. 15 (M) Jan. 21 (M) Jan. 19 (M) Jan. 18 (M) Jan. 17 (M)
Instruction begins Jan. 22 (M) Jan. 22 (T) Jan. 20 (T) Jan. 19 (T) Jan. 18 (T)
Spring recess March 31-April 8 March 15-23 March 14-22 March 27-April 4 March 12-20
Classes resume April 9 (M) March 24 (M) March 23 (M)  April 5 (M) March 21 (M)
Good Friday* April 6 (F) March 21 (F) April 10 (F) April 2 (F) April 22 (F)
Passover* April 3 (T) April 20 (N) April 9 (R) March 30 (T) April 19 (T)
Last class day May 11 (F) May 9 (F) May 8 (F) May 7 (F) May 6 (F)
Study day May 12 (S) May 10 (S) May 9 (S) May 8 (S) May 7 (S)
Exams begin May 13 (N) May 11 (N) May 10 (N) May 9 (N) May 8 (N)
Exams end May 19 (S) May 17 (S) May 16 (S) May 15 (S) May 14 (S)
Commencement weekend May 18-20 May 16-18 May 15-17 May 14-16 May 13-15
Last day grades in May 23 (W) May 21 (W) May 20 (W) May 19 (W) May 18 (W)
Faculty contract year end May 27 (N) May 25 (N) May 24 (N) May 23 (N) May 22 (N)
MWF days 45 44 44 44 44
TR days 30 30 30 30 30
SUMMER SESSION SS 2007 SS 2008 SS 2009 SS 2010 SS 2011
Memorial Day May 28 (M) May 26 (M) May 25 (M) May 31 (M) May 30 (M)
3-week session May 29 (T) May 27 (T) May 26 (T) May 24 (M) May 23 (M)
8-week session June 18 (M) June 16 (M) June 15 (M) June 14 (M) June 13 (M)
Independence Day (observed) July 4 (W) July 4 (F) July 4 (S) July 5 (M) July 4 (M)

8-week ends

August 10 (F)

August 8 (F)

August 7 (F)

August 6 (F)

August 5 (F)

*In accordance with Faculty Document 488a, faculty are asked not to schedule mandatory exercises on these dates.

Secretary of the Faculty

133 Bascom Hall

608/262-3956

University of Wisconsin-Madison
FAX: 608/265-5728

500

Lincoln Drive

http://www.secfac.wisc.edu

Madison, Wisconsin 53706-1380
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