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CT State Community College - Modification of an Aligned Program (Below Threshold)

Directions: Please provide the date, name of originator, title, and campus below.

Date: Primary Campus of Originator:

8/2/23 Gateway

Name of Originator: Title of Originator:

Elaine Lickteig Program Coordinator
Program Name (Aligned): Program Name (Modified):

Nutrition and Dietetics Nutrition and Dietetics
Degree Type (Aligned): Degree Type (Modified):

Associate in Science Associate in Science

Summary of Modifications:

Program was approved in June 2021 when ENG 102 or 200 was a general education
requirement. | need to delete the ENG and add Art & Humanities ARHX elective required
course to meet the general education requirements. This is the ONLY thing | am changing.
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te Community College - Modification

n Aligned Program (Below Threshold)

Program Description (Aligned):

Program Description (Modified):

There is a growing demand for qualified
personnel in the field of dietetics throughout
the United States. The Nutrition and Dietetics
Technician, Registered (NDTR) works under
the supervision of a Registered Dietitian
Nutritionist (RDN) in health care, food service
management, and community nutrition
programs. NDTRs also function as active
members of the nutrition team by assessing,
planning, implementing, and evaluating the
nutritional care of individuals, or by supervising
food service operations. The program reflects
the coordination of theory and practice that is
required for students to acquire the knowledge,
attitudes, and skills necessary for competent
practice in dietetics. A minimum of 450 hours
of supervised internship provides opportunities
to practice these skills.

There is a growing demand for qualified
personnel in the field of dietetics throughout
the United States. The Nutrition and Dietetics
Technician, Registered (NDTR) works under
the supervision of a Registered Dietitian
Nutritionist (RDN) in health care, food service
management, and community nutrition
programs. NDTRs also function as active
members of the nutrition team by assessing,
planning, implementing, and evaluating the
nutritional care of individuals, or by supervising
food service operations. The program reflects
the coordination of theory and practice that is
required for students to acquire the knowledge,
attitudes, and skills necessary for competent
practice in dietetics. A minimum of 450 hours
of supervised internship provides opportunities
to practice these skills.

Program Learning Outcomes (Aligned):

Program Learning Outcomes (Modified):

Upon successful completion of all program
requirements, graduates will be able to:

Accreditation Council for Education in Nutrition and Dietetics (ACEND) Competency Standards for Core Competencies (CNDT) for Nutrition
and Dietetics Technician programs are incorporated into this program.

Domain 1. Scientific and Evidence Base of Practice: Integration of scientific information and translation

CNDT 1.1 Access data, references, patient education materials, consumer and other information from credible sources.
CNDT 1.2 Evaluate information to determine if it is consistent with accepted scientific evidence.

CNDT 1.3 Collect , financial, or outcomes data and compare it to established criteria.
CNDT 1.4 Implement actions based on care plans, protocols, policies and evidence-based practice.

Upon successful completion of all program
requirements, graduates will be able to:

Accreditation Council for Education in Nutrition and Dietetics (ACEND) C tandards for Core C

and Dietetics Technician programs are incorporated into this program.

(CNDT) for Nutrition

Domain 1. Scientific and Evidence Base of Practice: of scientific and

CNDT 1.1 Access data, references, patient education materials, consumer and other information from credible sources.
CNDT 1.2 Evaluate information to determine if it is consistent with accepted scientific evidence.

CNDT 1.3 Collect performance improvement, financial, productivity or outcomes data and compare it to established criteria.
CNDT 1.4 Implement actions based on care plans, protocols, policies and evidence-based practice.

Domain 2. Professional Practice Expectations: Beliefs, values, attitudes, and behaviors for the nutrition and dietetics technician
level of practice

CNDT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards
and the Scope of Practice for the Nutrition and Dietetics Technician, Registered, Standards of Practice, Standards of Professional
Performance, and Code of Ethics for the Profession of Nutrition and Dietetics.

CNDT 2.2 Use clear and effective oral and written communication.

CNDT 2.3 Prepare and deliver sound food and nutrition presentations to a target audience.

CNDT 2.4 D active pation, teamwork and in group settings.

CNDT 2.5 Function as a member of interprofessional teams.

CNDT 2.6 Refer situations outside the nutrition and dietetics technician scope of practice or area of competence to a registered dietitian
nutritionist or other professional.

CNDT 2.7 Actively contribute to nutrition and dietetics pi and

CNDT 2.8 Demonstrate professional attributes in all areas of practice.

CNDT 2.9 Show cultural humility in interactions with colleagues, staff, clients, patients and the public.

CNDT 2.10 Advocate for local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession.
Domain 3. Clinical and Customer Services: D and delivery of products, and services to individuals, groups, and
populations.

CNDT 3.1 Perform nutrition screening and identify clients or patients to be referred to a registered dietitian nutritionist.
CNDT 3.2 Perform specific activities of the Nutrition Care Process as assigned by registered dietitian nutritionists in accordance with the
Scope of Practice for the Nutrition and Dietetics Technician, for i groups and ions in a variety of settings.
CNDT 3.3 Provide nutrition and lifestyle education to well populations.

CNDT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population.

CNDT 3.5 Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and
designed for the literacy level of the audience.

CNDT 3.6 Present an educational session to a target population.
CNDT 3.7 Perform sup: functions for

health needs.

CNDT 3.8 Modify recipes and menus for and that
populations, groups and individuals.

Domain 4. Practice and Use of
services to individuals and organizations.

and service of food that meets nutrition guidelines, cost parameters, and

the cultural diversity and health status of various

: Strategic of principles of management and systems in the provision of

CNDT 4.1 Deliver nutrition services through quality improvement and customer satisfaction activities.
CNDT 4.2 Perform supervisory, education, and training functions.

CNDT 4.3 Use current information technologies to develop, manage and disseminate nutrition information and data.

CNDT 4.4 Assist in developing a plan for a new service including budget.

CNDT 4.5 Implement and adhere to budgets.

CNDT 4.6 Assist with marketing clinical and customer services.

CNDT 4.7 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the
environment.

Domain 2. Practice Beliefs, values, attitudes, and behaviors for the nutrition and dietetics technician practicioner
level of practice.

CNDT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards
and the Scope of Practice for the Nutrition and Dietetics Technician, Registered, Standards of Practice, Standards of Professional
Performance, and Code of Ethics for the Profession of Nutrition and Dietetics.

CNDT 2.2 Use clear and effective oral and written communication

CNDT 2.3 Prepare and deliver sound food and nutrition presentations to a target audience

CNDT 2.4 Demonstrate active participation, teamwork and contributions in group settings.

CNDT 2.5 Function as a member of interprofessional teams.

CNDT 2.6 Refer situations outside the nutrition and dietetics technician scope of practice or area of competence to a registered dietitian
nutritionist or other professional.

CNDT 2.7 Actively contribute to nutrition and dietetics and

CNDT 2.8 Demonstrate professional attributes in all areas of practice.

CNDT 2.9 Show cultural humility in interactions with colleagues, staff, clients, patients and the public.

CNDT 2.10 Advocate for local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession.
Domain 3. Clinical and Customer Services: Development and delivery of information, products, and services to individuals, groups, and
populations.

CNDT 3.1 Perform nutrition screening and identify clients or patients to be referred to a registered dietitian nutritionist.
CNDT 3.2 Perform specific activities of the Nutrition Care Process as assigned by registered dietitian nutritionists in accordance with the
Scope of Practice for the Nutrition and Dietetics Technician, Regi for groups and in a variety of settings.
CNDT 3.3 Provide nutrition and lifestyle education to well populations.

CNDT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population.

CNDT 3.5 Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and
designed for the literacy level of the audience.

CNDT 3.6 Present an educational session to a target population.

CNDT 3.7 Perform supervisory functions for purchasing, production, and service of food that meets nutrition guidelines, cost parameters, and
health needs.

CNDT 3.8 Modify recipes and menus for and ity that
populations, groups and individuals.

Domain 4. Practice and Use of
services to individuals and organizations.

the cultural diversity and health status of various

: Strategic of principles of and systems in the provision of

CNDT 4.1 Deliver nutrition services through quality improvement and customer satisfaction activities.
CNDT 4.2 Perform supervisory, education, and training functions.

CNDT 4.3 Use current information technologies to develop, manage and disseminate nutrition information and data.

CNDT 4.4 Assist in developing a plan for a new service including budget.

CNDT 4.5 Implement and adhere to budgets.

CNDT 4.6 Assist with marketing clinical and customer services.

CNDT 4.7 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the
environment.
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CT State Community College - Modification of an Aligned Program (Below Threshold)

5/14/2020).

Below are the general education requirements for the CT State General Education core (approved by the BOR

1 ENG 1010 Composition

3 credits

MATH Pathway (assert the appropriate Math Pathway for this program)

3-4 credits

Arts & Humanities Gen Ed Courses ARHX
Recommend course varies by program

3 credits

Choose one from:

Scientific Reasoning Gen Ed Courses SCRX
Scientific Knowledge Gen Ed Courses SCKX
Recommended course varies by progam

3-4 credits
(lab optional in
some programs)

Choose one from:

Social/Behavioral Science Gen Ed Courses SBSX
Historical Knowledge Gen Ed Courses HISX
Recommended course varies by program

3 credits

Choose one from:

Oral Communication Gen Ed Courses ORAX
Written Communication Il Gen Ed Courses WRIX
Recommended course varies by program

3 credits

Choose one from:

Continued Learning/Information Literacy Gen Ed Courses CLIX
Scientific Knowledge Gen Ed Courses SCKX

Scientific Reasoning Gen Ed Courses SCRX

Social/Behavioral Science Gen Ed Courses SBSX

Historical Knowledge Gen Ed Courses HISX

Written Communication Il Gen Ed Courses WRIX

Oral Communication Gen Ed Courses ORAX

This is a program-designated course fulfilled in most cases by CCS 1001 - College &
Career Success

3-4 credits

Students must take at least one course in the Gen Ed core which meets a diversity
requirement.

General Education Total:

Total:
21-25 credits
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CT State Community College - Modification of an Aligned Program (Below Threshold)

General Education Core Courses (21-25 credits) (Aligned) General Education Core Courses (21-25 credits) (Modified)
Course Course Name # of Course Course Name # of
Number Credits Number Credits
1. | ENG 1010 English Composition 3 1. | ENG 1010 English Composition 3
2. ENG 1020 | Composition Il and Literature | 3 2. ARHX |Art & Humanities Elective 3
3 3
4 4
5 5
6 6
7 7
General Education Core Credits General Education Core Credits
Program Requirements (36-39 credits) (Aligned) Program Requirements (36-39 credits) (Modified)
Pre- Pre-
Course Course Name # of req/ Course Course Name # of req/
Number Credits | Co-req Number Credits | Co-req
Course Course
# #
1 1
2 2.
3 3
4 4
5 5
6 6
7 7
8 8
9. 9
10. 10.
11. 11.
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CT State Community College - Modification of an Aligned Program (Below Threshold)

13. 13.

14. 14.

15. 15.

16. 16.

17. 17.

18. 18.

19. 19.

Program Requirement Credits Program Requirement Credits
General Education Core Credits General Education Core Credits
Program Total Credits (60-61) Program Total Credits (60-61)

Resource needs have been discussed with Library Services and Information Technology Operations.
(Complete if applicable.)

Name and Title Signature of Originator Date

m No Library Services needed
L] No Technology Services needed

GOVERNANCE BODY SIGNATURES DATE

Statewide Discipline Council

School Area Curriculum Council

Curriculum Congress

School Area Academic Dean

CT State Provost

*Campus CEO (if applicable)

*CT State President (if applicable)
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	Check all Campuses making this proposalRow1: 
	PC SignatureACC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseACC: 
	New Program Approval Supplement B Budget included for each campusACC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusACC: 
	Check all Campuses making this proposalRow2: 
	PC SignatureCCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseCCC: 
	New Program Approval Supplement B Budget included for each campusCCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusCCC: 
	Check all Campuses making this proposalRow3: 
	PC SignatureGWCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseGWCC: 
	New Program Approval Supplement B Budget included for each campusGWCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusGWCC: 
	Check all Campuses making this proposalRow4: 
	PC SignatureHCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseHCC: 
	New Program Approval Supplement B Budget included for each campusHCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusHCC: 
	Check all Campuses making this proposalRow5: 
	PC SignatureMCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseMCC: 
	New Program Approval Supplement B Budget included for each campusMCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusMCC: 
	Check all Campuses making this proposalRow6: 
	PC SignatureMxCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseMxCC: 
	New Program Approval Supplement B Budget included for each campusMxCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusMxCC: 
	Check all Campuses making this proposalRow7: 
	PC SignatureNVCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseNVCC: 
	New Program Approval Supplement B Budget included for each campusNVCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusNVCC: 
	Check all Campuses making this proposalRow8: 
	PC SignatureNWCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseNWCC: 
	New Program Approval Supplement B Budget included for each campusNWCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusNWCC: 
	Check all Campuses making this proposalRow9: 
	PC SignatureNCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseNCC: 
	New Program Approval Supplement B Budget included for each campusNCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusNCC: 
	Check all Campuses making this proposalRow10: 
	PC SignatureQVCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseQVCC: 
	New Program Approval Supplement B Budget included for each campusQVCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusQVCC: 
	Check all Campuses making this proposalRow11: 
	PC SignatureTRCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseTRCC: 
	New Program Approval Supplement B Budget included for each campusTRCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusTRCC: 
	PC SignatureTxCC: 
	CEO Signature CEO signature needed for all new programs and any new courses that have new facilityresource costs associated with the courseTxCC: 
	New Program Approval Supplement B Budget included for each campusTxCC: 
	New Program Approval Section 6 Cost Effectiveness and Resources included for each campusTxCC: 
	Check all Campuses making this proposalRow12: 
	Check New Program - degree: 
	Check New Certificate: 
	Check New Course: 
	Check Modification of an Aligned Program: x
	Check Modification of an Aligned Certificate: 
	Check Modification of an Aligned Course: 
	Check Discontinuation of a Program - degree: 
	Check Discontinuation of a Certificate: 
	Check Other: 
	Check Discontinuation of a Course: 
	Date: 8/2/23
	Primary Campus of Originator: Gateway
	Name of Originator: Elaine Lickteig
	Title of Originator: Program Coordinator
	Summary of Modifications: Program was approved in June 2021 when ENG 102 or 200 was a general education requirement.  I need to delete the ENG and add  Art & Humanities ARHX elective required course to meet the general education requirements. This is the ONLY thing I am changing.
	Upon successful completion of all program requirements graduates will be able to_2: Accreditation Council for Education in Nutrition and Dietetics (ACEND) Competency Standards for Core Competencies (CNDT) for Nutrition and Dietetics Technician programs are incorporated into this program.

Domain 1. Scientific and Evidence Base of Practice: Integration of scientific information and translation

CNDT 1.1 Access data, references, patient education materials, consumer and other information from credible sources.
CNDT 1.2 Evaluate information to determine if it is consistent with accepted scientific evidence.
CNDT 1.3 Collect performance improvement, financial, productivity or outcomes data and compare it to established criteria.
CNDT 1.4 Implement actions based on care plans, protocols, policies and evidence-based practice.
Domain 2. Professional Practice Expectations: Beliefs, values, attitudes, and behaviors for the nutrition and dietetics technician practicioner level of practice.

CNDT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the Scope of Practice for the Nutrition and Dietetics Technician, Registered, Standards of Practice, Standards of Professional Performance, and Code of Ethics for the Profession of Nutrition and Dietetics.
CNDT 2.2 Use clear and effective oral and written communication.
CNDT 2.3 Prepare and deliver sound food and nutrition presentations to a target audience.
CNDT 2.4 Demonstrate active participation, teamwork and contributions in group settings.
CNDT 2.5 Function as a member of interprofessional teams.
CNDT 2.6 Refer situations outside the nutrition and dietetics technician scope of practice or area of competence to a registered dietitian nutritionist or other professional.
CNDT 2.7 Actively contribute to nutrition and dietetics professional and community organizations.
CNDT 2.8 Demonstrate professional attributes in all areas of practice.
CNDT 2.9 Show cultural humility in interactions with colleagues, staff, clients, patients and the public.
CNDT 2.10 Advocate for local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession.
Domain 3. Clinical and Customer Services: Development and delivery of information, products, and services to individuals, groups, and populations.

CNDT 3.1 Perform nutrition screening and identify clients or patients to be referred to a registered dietitian nutritionist.
CNDT 3.2 Perform specific activities of the Nutrition Care Process as assigned by registered dietitian nutritionists in accordance with the Scope of Practice for the Nutrition and Dietetics Technician, Registered for individuals, groups and populations in a variety of settings.
CNDT 3.3 Provide nutrition and lifestyle education to well populations.
CNDT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population.
CNDT 3.5 Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the literacy level of the audience.
CNDT 3.6 Present an educational session to a target population.
CNDT 3.7 Perform supervisory functions for purchasing, production, and service of food that meets nutrition guidelines, cost parameters, and health needs.
CNDT 3.8 Modify recipes and menus for acceptability and affordability that accommodate the cultural diversity and health status of various populations, groups and individuals.
Domain 4. Practice Management and Use of Resources: Strategic application of principles of management and systems in the provision of services to individuals and organizations.

CNDT 4.1 Deliver nutrition services through quality improvement and customer satisfaction activities.
CNDT 4.2 Perform supervisory, education, and training functions.
CNDT 4.3 Use current information technologies to develop, manage and disseminate nutrition information and data.
CNDT 4.4 Assist in developing a plan for a new service including budget.
CNDT 4.5 Implement and adhere to budgets.
CNDT 4.6 Assist with marketing clinical and customer services.
CNDT 4.7 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment.
Domain 5. Leadership and Career Management: Skills, strengths, knowledge and experience relevant  to leadership potential and professional growth for the nutrition and dietetics practitioner.

CNDT 5.1 Perform self-assessment that includes awareness in terms of learning and leadership styles and cultural orientation and develop goals for self-improvement.
CNDT 5.2 Identify and articulate one’s skills, strengths, knowledge and experiences relevant to the position desired and career goals.
CNDT 5.3 Prepare a plan for professional development according to Commission on Dietetic Registration guidelines.
CNDT 5.4 Advocate for opportunities in the professional settings (such as asking for additional responsibility, practicing negotiating a salary or wage or asking for a promotion).
CNDT 5.5 Promote team involvement and value the skills of each member.
CNDT 5.6 Mentor others.
CNDT 5.7 Identify and articulate the value of precepting. 
	3General Education Core Credits: 
	3General Education Core Credits_2: 
	Course Number1: 
	Course Name1: 
	 of Credits1: 
	Pre req Coreq Course 1: 
	Course Number1_2: 
	Course Name1_2: 
	 of Credits1_2: 
	Pre req Coreq Course 1_2: 
	Course Number2: 
	Course Name2: 
	 of Credits2: 
	Pre req Coreq Course 2: 
	Course Number2_2: 
	Course Name2_2: 
	 of Credits2_2: 
	Pre req Coreq Course 2_2: 
	Course Number3: 
	Course Name3: 
	 of Credits3: 
	Pre req Coreq Course 3: 
	Course Number3_2: 
	Course Name3_2: 
	 of Credits3_2: 
	Pre req Coreq Course 3_2: 
	Course Number4: 
	 of Credits4: 
	Pre req Coreq Course 4: 
	Course Number4_2: 
	Course Name4_2: 
	 of Credits4_2: 
	Pre req Coreq Course 4_2: 
	Course Number5: 
	Course Name5: 
	 of Credits5: 
	Pre req Coreq Course 5: 
	Course Number5_2: 
	Course Name5_2: 
	 of Credits5_2: 
	Pre req Coreq Course 5_2: 
	Course Number6: 
	Course Name6: 
	 of Credits6: 
	Pre req Coreq Course 6: 
	Course Number6_2: 
	Course Name6_2: 
	 of Credits6_2: 
	Pre req Coreq Course 6_2: 
	Course Number7: 
	Course Name7: 
	 of Credits7: 
	Pre req Coreq Course 7: 
	Course Number7_2: 
	Course Name7_2: 
	 of Credits7_2: 
	Pre req Coreq Course 7_2: 
	Course Number8: 
	Course Name8: 
	 of Credits8: 
	Pre req Coreq Course 8: 
	Course Number8_2: 
	Course Name8_2: 
	 of Credits8_2: 
	Pre req Coreq Course 8_2: 
	Course Number9: 
	Course Name9: 
	 of Credits9: 
	Pre req Coreq Course 9: 
	Course Number9_2: 
	Course Name9_2: 
	 of Credits9_2: 
	Pre req Coreq Course 9_2: 
	Course Number10: 
	Course Name10: 
	 of Credits10: 
	Pre req Coreq Course 10: 
	Course Number10_2: 
	Course Name10_2: 
	 of Credits10_2: 
	Pre req Coreq Course 10_2: 
	Course Number11: 
	Course Name11: 
	Pre req Coreq Course 11: 
	Course Number11_2: 
	Course Name11_2: 
	 of Credits11_2: 
	Program Requirement Credits: 
	Program Requirement Credits_2: 
	General Education Core Credits: 
	General Education Core Credits_2: 
	Program Total Credits 6061: 
	Program Total Credits 6061_2: 
	Name and TitleRow1: 
	Signature of OriginatorRow1: 
	DateRow1: 
	No Library Services needed: On
	No Technology Services needed: Off
	SIGNATURESStatewide Discipline Council: 
	DATEStatewide Discipline Council: 
	SIGNATURESSchool Area Curriculum Council: 
	DATESchool Area Curriculum Council: 
	SIGNATURESCurriculum Congress: 
	DATECurriculum Congress: 
	SIGNATURESSchool Area Academic Dean: 
	DATESchool Area Academic Dean: 
	SIGNATURESCT State Provost: 
	DATECT State Provost: 
	SIGNATURESCampus CEO if applicable: 
	DATECampus CEO if applicable: 
	SIGNATURESCT State President if applicable: 
	DATECT State President if applicable: 
	 of Credits11: 
	Pre req Coreq Course 11_2: 
	Program Name Modified: Nutrition and Dietetics
	Degree Type Aligned: Associate in Science
	Program Name Aligned: Nutrition and Dietetics
	Degree Type Modified: Associate in Science
	Upon successful completion of all program requirements graduates will be able to: Accreditation Council for Education in Nutrition and Dietetics (ACEND) Competency Standards for Core Competencies (CNDT) for Nutrition and Dietetics Technician programs are incorporated into this program.

Domain 1. Scientific and Evidence Base of Practice: Integration of scientific information and translation

CNDT 1.1 Access data, references, patient education materials, consumer and other information from credible sources.
CNDT 1.2 Evaluate information to determine if it is consistent with accepted scientific evidence.
CNDT 1.3 Collect performance improvement, financial, productivity or outcomes data and compare it to established criteria.
CNDT 1.4 Implement actions based on care plans, protocols, policies and evidence-based practice.
Domain 2. Professional Practice Expectations: Beliefs, values, attitudes, and behaviors for the nutrition and dietetics technician practicioner level of practice.

CNDT 2.1 Adhere to current federal regulations and state statutes and rules, as applicable and in accordance with accreditation standards and the Scope of Practice for the Nutrition and Dietetics Technician, Registered, Standards of Practice, Standards of Professional Performance, and Code of Ethics for the Profession of Nutrition and Dietetics.
CNDT 2.2 Use clear and effective oral and written communication.
CNDT 2.3 Prepare and deliver sound food and nutrition presentations to a target audience.
CNDT 2.4 Demonstrate active participation, teamwork and contributions in group settings.
CNDT 2.5 Function as a member of interprofessional teams.
CNDT 2.6 Refer situations outside the nutrition and dietetics technician scope of practice or area of competence to a registered dietitian nutritionist or other professional.
CNDT 2.7 Actively contribute to nutrition and dietetics professional and community organizations.
CNDT 2.8 Demonstrate professional attributes in all areas of practice.
CNDT 2.9 Show cultural humility in interactions with colleagues, staff, clients, patients and the public.
CNDT 2.10 Advocate for local, state or national legislative and regulatory issues or policies impacting the nutrition and dietetics profession.
Domain 3. Clinical and Customer Services: Development and delivery of information, products, and services to individuals, groups, and populations.

CNDT 3.1 Perform nutrition screening and identify clients or patients to be referred to a registered dietitian nutritionist.
CNDT 3.2 Perform specific activities of the Nutrition Care Process as assigned by registered dietitian nutritionists in accordance with the Scope of Practice for the Nutrition and Dietetics Technician, Registered for individuals, groups and populations in a variety of settings.
CNDT 3.3 Provide nutrition and lifestyle education to well populations.
CNDT 3.4 Promote health improvement, food safety, wellness and disease prevention for the general population.
CNDT 3.5 Develop nutrition education materials for disease prevention and health improvement that are culturally and age appropriate and designed for the literacy level of the audience.
CNDT 3.6 Present an educational session to a target population.
CNDT 3.7 Perform supervisory functions for purchasing, production, and service of food that meets nutrition guidelines, cost parameters, and health needs.
CNDT 3.8 Modify recipes and menus for acceptability and affordability that accommodate the cultural diversity and health status of various populations, groups and individuals.
Domain 4. Practice Management and Use of Resources: Strategic application of principles of management and systems in the provision of services to individuals and organizations.

CNDT 4.1 Deliver nutrition services through quality improvement and customer satisfaction activities.
CNDT 4.2 Perform supervisory, education, and training functions.
CNDT 4.3 Use current information technologies to develop, manage and disseminate nutrition information and data.
CNDT 4.4 Assist in developing a plan for a new service including budget.
CNDT 4.5 Implement and adhere to budgets.
CNDT 4.6 Assist with marketing clinical and customer services.
CNDT 4.7 Propose and use procedures as appropriate to the practice setting to promote sustainability, reduce waste and protect the environment.
Domain 5. Leadership and Career Management: Skills, strengths, knowledge and experience relevant  to leadership potential and professional growth for the nutrition and dietetics practitioner.

CNDT 5.1 Perform self-assessment that includes awareness in terms of learning and leadership styles and cultural orientation and develop goals for self-improvement.
CNDT 5.2 Identify and articulate one’s skills, strengths, knowledge and experiences relevant to the position desired and career goals.
CNDT 5.3 Prepare a plan for professional development according to Commission on Dietetic Registration guidelines.
CNDT 5.4 Advocate for opportunities in the professional settings (such as asking for additional responsibility, practicing negotiating a salary or wage or asking for a promotion).
CNDT 5.5 Promote team involvement and value the skills of each member.
CNDT 5.6 Mentor others.
CNDT 5.7 Identify and articulate the value of precepting. 
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