
' UNIVERSITY OF MINNESOTA 
Graduate School 

Minutes of the Executive Committee Meeting 
December 11, 1980 

11:30 a.m. 626 Campus tlub 

Members present: Faculty representatives--Professors James Boen, Douglas 
Le\'lis, Anne Pick, Harold Swofford, Allen Simpson, Edward 
Sucoff; Duluth representative--Professor Robert Owens; 

I. FOR ACTION 

Mayo representative--Or. Franklyn Knox; administrative 
representatives--Deans Warren Ibele, chair, Kenneth 
Zimmerman, Andrew Hein; student representatives--Diana 
Dearring, David Pogoff, Maureen Reddy, Susan Spalding; 
guests--Professors Thomas Kraabel, Bruce Lincoln; staff-
Vicki Field, Dean Klaus Jankofsky, Myrna Smith; secretary-
Beverly Miller 

A. Approval of the Minutes of the Meeting of November 11, 1980 

The minutes were approved without amendment. 

B. Proposal for the Establishment of a Program for the M.A. Degree with 
a Major in the Field of Religious Studies 

Professors Lewis and Simpson reported that this proposal had been 
approved by the Social Sciences and Language, Literature and Arts 
Policy and Review Councils \'lithout substantial changes. 

Professor Kraabel called attention to the first paragraph of the 
proposal which sets forth the understanding of the faculty of what 
religious studies at a state institution should be. He pointed out 
that the number of faculty in different areas involved in the pro
gram is an indication of the level of interest in this proposal. 

Professor Jankofsky said that there has been a long-term interest 
in such a program at Duluth. He said that the Duluth faculty would 
like the opportunity to cooperate in the program, and that Professor 
Owens had prepared a list of interested faculty and of relevant 
courses offered on that campus. Professor Kraabel said that he has 
been in contact with Professor Neil Storch and Professor J. F. Maclear 
of the History Department. There followed a discussion about the 
possibility of Duluth faculty cooperating in the Religious Studies 
program and it was concluded that this would be pursued for the 
future but that the present proposal should go forward. 

There were questions raised about the use of work from other institu
tions in fulfillment of requirements for this degree, and the point 
made was that regional accreditation of the institution was the first 
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criteria for examining such requests, and that the non-sectarian 
nature of the individual courses had to be determined. 

The proposal was approved and will go forward to the Board of 
Regents and the Minnesota Higher Education Coordinating Board 
for consideration. 

C. Proposal for the Waiver of the 40 Percent Transfer Regulation for 
C.E.E. Courses for the M.S. Program in Food Science 

Dean Ibele introduced the proposal and said that it is made in the 
context of the recommendations of the Odland Committee relating to 
the introduction of new evening graduate programs. 

Professor Sucoff said that the Plant and Animal Sciences Policy 
and Review Council had approved the proposal. The program would 
not be new in any respect, the content and requirements being the 
same as the day school program; the same faculty also being involved. 

J 

The only issue is the unlimited use of Continuing Education and J 
Extension courses for the degree. 

The proposal was approved. (Copy of proposal attached with these 
minutes.} · 

II. FOR INFORMATION 

A. Report oh the Status of Second Cycle Program Reviews 

Deans Ibele and Zimmerman said that last year's discussion in the 
Policy and Review Councils had been followed this year by discus
sions with the Council of Academic Officers. These discussions 
went well, but the financial issue is a primary one. This is 
currently being worked on with central administration. 

B. Grievance Committee Membership 

Dean Zimmerman reported that the committee would meet the first 
week of winter quarter. The membership consists of Professors 
Eugene Ackerman, William Boylan, Kaaren Grimstad, R. Paul ~1arvin, 
Daniel Wackman, and Patricia Woodbury; staff members Joyce 
Kanevsky and Paul Larson; and student Ellen Ferrari. 

C. Task Force to Review Examination Committee Structure and Time 
L1mits for the Completion of Graduate Degrees 

Dean Ibele reviewed some of the issues which might be included in 
the charge to the task force. Among those raised have been the 
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composition and size of examining committees, and the time limits 
for graduate degrees. 

Several faculty members stressed the usefulness of the time limits 
and said they would not like to see these eliminated. 

Professor Sucoff suggested that one of the primary benefits of such 
a task force would be not new rules, but the chronicling of ways 
that are available to conduct various aspects of the degree programs, 
perhaps the preparation of a compendium of existing practices. 

Dean Hein said he thought, however, that some issues should be care
fully examined. He pointed out in particular the content of the 
preliminary oral examination, which used to be an examination of 
general preparation in the major and minor discipline but in some 
fields is increasingly devoted to the dissertation research topic. 

Ms. Reddy added that she thought that the rules on examinations 
and on the time limits should be made clearer. 

D. National Study to Evaluate the Characteristics and Effectiveness 
of Research-Doctorate Programs in the United States 

Dean Ibele reported that the Conference Board of Associated Research 
Councils is beginning a survey of the quality of research-doctorate 
programs. To some extent this survey will be a follow-up to the 
Cartter and the Roose-Andersen reports which were undertaken during 
the 1960's, although it is smaller in scope, including only 31 fields, 
and has a different methodology. The Graduate School has distributed 
to the 31 fields at the University the data sheets requested by the 
survey committee; local faculty will be involved in the evaluation 
panels. 

E. Education and Psychology Policy and Review Council Chair 

F. 

Dean Ibele reported that Professor Anne Pick would be going on leave; 
her replacement as chair of the Council wi 11 be Professor Vernon 
Hendrix of the Department of Educational Administration. 

Council of Graduate Students Report 

Maureen Reddy reported that the Council of Graduate Students (COGS) 
has been spending its time on budget matters and plans for 1981-82. 
COGS hopes to extend its day care assistance centers, for which 
Ms. Ellen Flannigan is responsible. A flyer directed at graduate 
students with children is planned. 
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COGS is also working on establishing more active ties with the 
Duluth campus. Diana Dearring of the Council of Graduate Students 
and Virginia Gibbs of the graduate assistants office had made a 
trip to that campus for this purpose. 

r1s. Reddy reported that COGS is becoming more involved in foreign 
student matters as there is a high representation of foreign gra
duate students within the COGS organization. 

G. Graduate School Admissions Brochure 

Dean Ibele said that the draft brochure distributed to the Executive 
Committee had been prepared by Lois Newstrand of the admissions office 
staff. If funding is found for the brochure it will be distributed 
to departments for mailing to prospective students. It is expected 
that it will reduce bulletin use and although this will not consti
tute savings to the Graduate School, since bulletin funding is pro
vided by the Office of Admissions and Records, it will represent 
savings to the University. He said that the reaction of the Executive 
Committee to the brochure was requested. ~ 

Dean Hein pointed out that the brochure would provide applicants 
with more up-to-date information than the bulletin provides; it 
would be published every year rather than every two years. 
Professor Swofford said that he thought that the regular bulletin 
provided much more detailed information than applicants can pro-
fitably use. 

Professor Lewis asked about the cost to programs for mailing the 
brochure. Dean Ibele responded that this matter had been brought 
to Vice President Keller•s attention since special funding for the 
brochure would be necessary. Dean Hein said that the application 
for admission blank would be bound into the brochure. 

The comments of the Executive Committee were requested by January 10. 
The brochure will be brought to the next meeting of the Committee for 
discussion. 

H. Winter Quarter Schedule for Executive Committee Meetings 

Dean Ibele informed the Executive Committee members that winter 
quarter meetings had been tentatively scheduled for January 15, 
February 12, and March 17. He said that efforts had been made to 
accommodate the schedule to both the Duluth and Twin Cities calen
dars. 

The meeting was adjourned. 
Respectfully submitted, 

Beverly D. Miller 
Secretary 

J 
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UNIVERSITY OF MINNESOTA Department of Food Science and Nutrition 
TWIN CITIES . 1334 Eckles Avenue 

April 20, 1980 

To: Dean Warren E. Ibele 
Graduate School 
Johnston Hall 
Minneapolis Campus 

· St. Paul, Minnesota 55108 

Through: Dr. E. I. Sucoff, Forest Resources 
Plant and Animal Sciences Policy and Review Council 

HAY- 21980 

The Graduate Faculty in Food Science has for a number of years offered 
regular 5000 and 8000 level courses in Continuing Education and Extension 
for the benefit of "non-traditional" graduate students and others, following 
the protocol set forth in Dean Ibele's letter of April 21, 19i7 entitled 
"Opportunities and Programs for Non-Traditional Graduate Students." Almost 
all of our graduate level courses have been offered in CEE at one time or 
another, taught by the same faculty in the same facilities as the traditional 
courses. (See the most recent announcement attached.) Examinations and 
other requirements in the courses have been identical. 

The "non-traditional" students taking these courses have primarily been 
employed in the food industry within the Twin Cities area, but some have 
come from as far as Austin and LeSueur. Many of these students were qualified 
to enter the Graduate School, but because of restrictions on CEE credits, 
they chose to take no degree or a Master of Agriculture degree instead of a 
regular M.S. degree. 

Coming out of the Graduate School review of the Food Science program was 
the suggestion that more attention be paid to the educational opportunities 
that Food Science has in relating to the clientele available in the Twin 
Cities area. Dean Zimmerman has encouraged the program faculty to request, 
through the Policy and Review Council, that a more viable Graduate School 
based program for the "non-traditional" student be allowed in Food Science. 

Accordingly, the Graduate Faculty in Food Science unanimously request that 
there be no limit imposed on the use of graduate level (SXXX and 8XXX) CEE 
courses in Food Science programs. This is contingent upon the CEE courses 
being taught by graduate faculty members in the same manner and using the 
same facilities as the regular courses. This has been our history and it 
is our intent to continue the procedure in the future. The courses are 
equal to the regular offerings in all respects. 
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The performance of non-traditional students taking primarily CEE courses 
would be monitored on the same basis as the regular graduate students. 
Their programs would meet the same requirements and entrance requirements 
would be the same. In other words, there would be no differentiation 
in program or academic performance between "traditional" and "non-traditional" 
students. It should be pointed out that the Food Science CEE courses we 
are concerned with in this request are all resident courses at the University 
of Minnesota, St. Paul Campus. Please refer to the attached formal proposal. 

Sincerely yours, 

.• <~ /:; /7 ..-, _.. /'A/; .- 7, tl / ~<-;"·n·t·CL 
·H. A. Morris 
Director of Graduate Studies 

in Food Science 

HAM/pal 

cc: E. F. Caldwell 
Dean Zinnnerman 



. (' 

FOOD SCIENCE GRADUATE PROGRAM 

PROPOSAL 

It is proposed that there be no limit imposed on the use of graduate 

level CEE courses on Food Science student's programs. (This proposal is in 

reference to "opportunities and programs for non-traditional graduate students" 

as described in Dean Ibele's letter of April 27, 1977.) 

A. Need for the proposal. 

There are a substantial number of Bachelor of Science graduates working 

in food industry related jobs in the state. Many are qualified for admission 

to the Graduate School, have the motivation and receive encouragement and 

support from their employers. But, the limited use of CEE credits makes it 

~ impossible to develop a Graduate School approved and monitored program for 

them. 

Approval of this proposal would enable the Graduate School to serve the 

Food Science interested non-traditional student. Further, because of 

scheduling problems, traditional students may also t~ke more CEE courses. 

It would also provide sufficient enrollment to justify expanding offerings 

at the 8000 level. These coorses could be scheduled at times convenient 

for both traditional and non-traditional students, i.e. late afternoon. 

B. Admission. 

Same as the current graduate students. 

C. Faculty. 

~ The same faculty as listed under Food Science in the Graduate School 
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Bulletin are the teachers of Food Science CEE courses. Judicious scheduling 

of courses and instructors to avoid possible overload problems and yet 

facilitate a breadth of available courses has been done and will be con

tinued. Class size restrictions will follow present protocol. 

D. Programs for non-traditional students would include the same require

ments as those of traditional students. 

The CEE courses are night-time equivalent to the regular day-time 

courses in all respects. 

E. Facilities and resources are the same as for the regular classes. 

F. Administration will be the same as for the traditional student. 

G. There should be no differentiation in tuition and fees except to the 

extent inherent in the separate administration arrangements for CEE and 

regular course offerings. 

H. CEE courses are often taught concurrently with regular offerings. Minor, 

supporting or related field courses and some Food Science courses may need 

to be taken as regularly offered. 

J 

J 
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PLAN AHEAD 
SPRING - SUMMER 1980 

The decade of the 1980's is here, start them off right by planning to 
enroll in night classes in Food Science and Nutrition. Listing of the courses 
to definitely be offered Spring Quarter, 1980 and Summer Session, 1980 and 
projected evening class offerings for the academic year 1980-81 are given 
in this flyer. Use this information to plan your academic ventures now for 
next year. 

SPECIAL ANNOUNCEMENTS 

Food Law FScN 5390 to be taught - Spring Quarter 1980. This course 
developed by a special committee will be offered Thursdays 6:30-
9 p.m. It will be taught by Dr. T.P. Labuza with guest lecturers 
from campus and industry. See course description in spring quarter 
class listing attached. Since the successful introduction of this 
course last spring, Dr. Labuza has spent a quarter leave studying 
practical food law first hand with FDA (Washington and regional) 
and with a food company, and in developing additional course and 
case study material. This course is designed for seniors or graduate 
students in food science, for food technologists in industry or 
regulatory positions, and for lawyers desiring an introduction to 
food law. 

New course on the Technology of Continentel Cuisine (FScN 3732, 3 
credits) to be offered for the first time, also in Spring Quarter 
1980, Mondays 6:30 - 10 p.m. Developed by Dr. G.A. Reineccius, and 
intended to remove some of the mystery from traditional recipe 
formulations and methods by viewing them as applications of contemp
orary food technology. See course description in spring quarter class 
listing attached. 

DATES TO REMEMBER 

Spring Quarter, 1980 March 31 - June 14 

Registration: Walk in (Wesbrook Hall, Minneapolis Campus) - March 11-20 
(except Fridays) 
Mail in - February 25 thru March 20 

For registration material and information contact Extension Classes, 
101 Wesbrook Hall, University of Minnesota, Minneapolis, MN 55455, 
phone-373-3195. 

Summer Session: 

Summer Session I - June 17 to July 18, last day for registration, June 17 
(except note that FScN 5404 will be offered June 16 to June 27) 

Summer Session II- July 21 to August 22, last day for registration, July 21 

Information on registration for 80-81 classes will be sent out August, 1980. 
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SPRING - 1980 
~ FScN 3732 TECHNOLOGY OF CONTINENTAL CUISINE. 3 degree credits. 

c 

NEW 

Analysis of the technological basis of quantity continental cuisine as 
described by Escoffier and others. Application of food technology to 
the simplification of traditional recipe formulations and methods. 
(Prereq 1213 or 3110 or #) 

Spring Qtr Sec 1 M--6:30-10, McNH 146, 126, StP Campus, Reineccius 

FScN 5111 INDEPENDENT STUDY IN FOOD SCIENCE AND NUTRITION, 1-5 degree credits. 

Individual laboratory or library research in some area related to 
food chemistry, food processing, nutrition, food service or hos
pitality management. (May be repeated for credit; prereq ~) Staff 

*FScN 5350 FOOD FORMULATION, PRODUCT DEVELOPMENT. 4 degree credits. 

Application of concepts and techniques of experimental design to the 
solution of food science problems. Case studies, computer programming 
and use emphasized. (Prereq course in statistics; lab hrs arr. Qual
ified students may register for graduate credit at the University of 
Minnesota. Limited to 25). 

Spring Qtr Sec 1 TTH--5-6:15, FScN 15, StP Campus, May 

*FScN 5390 INTRODUCTION TO FOOD LAW. 3 degree credits. 

Federal and state agencies, laws and regulations affecting the production, 
processing, packaging, marketing and distribution of food and food pro-

NEW ducts. (Prereq 1102 or #. Qualified students may register for graduate 
credit at the University of Minnesota. Limited to 30) 

Spring Qtr Sec 1 Th--6:30-9, ABLMS 125, StP Campus, Labuza 

FScN 5530 INDUSTRIAL PROCESSING OF FRUITS AND VEGETABLES. 4 degree credits. 

Relationship of chemical, physical, and microbiological principles to 
commercial processing of fruits and vegetables from procurement of 
raw products through preparation, preservation, packaging, storage, 
transportation, and merchandising. Emphasis on preservation methods 
involving heat, sterilization, and freezing. (Prereq 3110, 5120, and 
5135 or #. Qualified students may register for graduate credit at 
the University of. Minnesota) 

Spring Qtr Sec 1 W--6:15-9:30, FScN 15, StP Campus, Breene 

FScN 5622 HUMAN NUTRITION. 5 degree credits. 

Physiological function and metabolic role of nutrients and factors 
influencing the utilization of nutrients in the human body. (Prereq 
1602, Biol 3021, Phsl 3051 or #. Qualified students may register 
for graduate credit at the University of Minnesota) 

Spring Qtr Sec 1 T--6:30-10, FScN 15, StP Campus, Hegarty 



Spring - 1980 cont. 

FScN 5664 FIELD EXPERIENCE IN CLINICAL NUTRITION. 3 degree credits. 

Application of nutrition information to problems of health and disease 
involving assigned readings, discussions and experience in a clinical 
facility. (Prereq a course in human nutrition and If. Qualified students 
may register for graduate credit at the University of Minnesota) 

Section 3 - Time arranged - Verstraete 

FScN 5750 SELECTED ASPECTS OF FOOD SERVICE AND HOSPITALITY BUSINESS MANAGEMENT. 
4 degree credits. 

Management techniques applied to a food service or hospitality business. 
Methods of analysis and control. (Prereq 4 cr elem stat, 3762, MIS 5100. 
Qualified students may register for graduate credit at the University 
of Minnesota) 

Spring Qtr Sec 1 W--6:30-9:30, ClaOff B30, StP Campus, Snyder 



' Summer Session I 

SUMMER SESSION 
1980 

FScN 1602 PRINCIPLES OF NUTRITION. 4 credits, limited to 25 students, 
prereq one course in biology and one course in chemistry or equiv. 
in natural science sequence: I-II MWF, II TTh; FScN 15 

Survey of fundamental principles of nutrition including require
ments for various nutrients and results of excess or deficient 
intake of these nutrients. 

FScN 3720 ADMINISTRATIVE EXPERIENCE: HOSPITALITY OR FOOD SERVICE 
ENTERPRISE. 5 credits, prereq 3760, sr in hospitality and food 
service management or #; hrs ar) Staff 

Planned management experience in a selected food service or 
hospitality business, including understanding of the operation, 
planning, purchasing, personnel management, financial manage
ment, supervision, and related functions. 

FScN 5111 INDEPENDENT STUDY IN FOOD SCIENCE AND NUTRITION. 1-5 credits 
(may be repeated for cr.): prereq ~. Staff 

Individual laboratory or library research in some area related to 
food chemistry, food processing, nutrition, food service or hos
pitality management. 

FScN 5321 INDEPENDENT STUDY IN FOOD MICROBIOLOGY. 1-5 credits, prereq 
sr. ~. Staff 

Laboratory or library research on problems related to the micro
biology of dairy and food products. 

FScN 5404 CURRENT ISSUES IN FOOD AND NUTRITION. 3 credits, limited to 
25 students; prereq 15 credits in food science and nutrition or #, 
II-IV, MTWThF, June 16-27, ABLMS 125, Levine 

Evaluation of popular and scientific literature as it deals with 
nutrition, food additives, food safety, food fads, health foods, 
environmental contamination, the consumer movement, naturally 
occurring food toxicants, processed foods, synthetic foods, or
ganically grown foods. 

~ FScN 8401 INDEPENDENT STUDY: FOOD SCIENCE. 1-5 credits, prereq ~ 
hrs. ar. Staff 

Independent study and written reports. 

'* FScN 8621 INDEPENDENT STUDY: NUTRITION. 1-9 credits, prereq ~ 
hrs. ar. Staff 

Independent study and written reports. 



Summer Session II 

FScN 1102 TECHNOLOGY OF FOOD PROCESSING. 4 credits, prereq high school 
chemistry and biology. I-II MWF, II TTh, ABLMS 125 

Introduction to the technology of processing and distributing foods 
with reference to the prevention of biological, physical, and chemical 
deterioration. Changes in food composition, microbiological safety, 
food laws and regulations, technologies of the major food processes 
such as canning, freezing, drying, and cereal and oilseed processing. 

FScN 3720 ADMINISTRATIVE EXPERIENCE: HOSPITALITY OR FOOD SERVICE 
ENTERPRISE. 5 credits, prereq 3760, senior in hospitality and food 
service management or #, hrs ar. Staff 

See First Term 

FScN 5111 INDEPENDENT STUDY IN FOOD SCIENCE AND NUTRITION. 1-5 credits 
may be repeated for credit, prereq ~. Staff 

See First Term 

FScN 5321 INDEPENDENT STUDY IN FOOD MICROBIOLOGY. 1-5 credits, prereq 
senior ~. St~ff 

See First Term 

FScN 8401 INDEPENDENT STUDY: FOOD SCIENCE. 1-5 credits, prereq ~ 
hrs ar. Staff 

See First Term 

FScN 8621 INDEPENDENT STUDY: NUTRITION. 1-9 credits, prereq ~. hrs 
ar. Staff 

See First Term 

J 
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FALL - 1980 

TENTATIVE SCHEDULE OF EVENING CLASSES 

1980-81 

FScN 1012 NUTRITION AND OUR FOOD SUPPLY. 4 degree credits. 

Nutritional requirements of man; basis of a balanced diet; food and 
physical fitness in heart disease, obesity, cancer; food and diet 
fads; effect of processing and storage; additives, food safety and 
FDA; future world food production problems and solutions: Individual 
1-week dietary survey required. (Prereq Biol 1011; §1010). This 
course formerly known as FOOD FOR THOUGHT - FOR FOOD. 

FScN 1030 UNDERSTANDING CHEESE. 2 degree credits (intended for nonmajors) 

Conversion of milk into cheese; cheese curing, optimum characteristics 
of many varieties of natural cheese; fondue, process, and club cheese; 
nutritional value and care of cheese in the home. (No prereq) 

FScN 1700 INTRODUCTION TO THE HOSPITALITY AND FOOD SERVICE INDUSTRIES. 
2 degree credits 

Emphasis on the scope, current trends, growth and relationship to the 
community of the hospitality and food service industries. (No prereq) 

FScN 3110 FOOD CHEMISTRY. 4 degree credits 

Structures, properties, reactions and functions of basic chemical 
components of foods. Chemical properties of food systems, influence 
of processing, storage, and preparation. (Prereq BioC 1302 or Biol 3021) 

FScN 3112 FOOD CHEMISTRY LABORATORY. 2 degree credits 

Laboratory experiments to investigate chemical properties and reactions 
of selected food systems and food components. (Prereq 3110 or ~3110) 

FScN 3760 HOSPITALITY COST MANAGEMENT. 4 degree credits. 

Cost accounting applied to the hospitality services industry. 
(Prereq Acct 1050) 

FScN 5111 INDEPENDENT STUDY IN FOOD SCIENCE AND NUTRITION. 1-5 degree credits 

Individual laboratory or library research in an area related to food 
chemistry, food processing, nutrition, food service, or hospitality 
management. Open-to students in any college who wish to gain experience 
in the food science and nutrition area. (Prereq ~. May be repeated 
for credit. ) 

FScN 5135 FOOD PROCESS ENGINEERING I. 3 degree credits 

Principles and applications of flow and rheology in Newtonian and 
non-Newtonian Food systems; flow measurement; piping and pump 
sizing; separation principles (sedimentation, centrifugation, 
filtration). Principles and applications of forced and natural 
steady state heat transfer in food processing. (Prereq 1102 or 
~1102, Math 1142, Phys 1031-1032) 



FALL cont. 

FScN 5412 PHYSICOCHEMISTRY OF FOODS. 3 degree credits 

Characterization of crystalline systems, gels, emulsions, foams, 
and rheological systems, functionality of food macromolecules in 
these systems. (Prereq 3110) 

FScN 5664 FIELD EXPERIENCE IN CLINICAL NUTRITION. 3-18 degree credits 

Application of nutrition information to problems of health and disease; 
assigned readings, discussions, and experience in a clinical facility. 
(Prereq a course in human nutrition and #) 

WINTER 1981 

FScN 1500 MEAT SCIENCE. 4 degree credits 

(Same as AnSc 1500) Role of antemortem and postmortem factors in 
altering the anatomy, function, and biochemical properties of 
muscle during its conversion to meat; importance of these changes to 
meat quality and the manufacture, selection, preparation, and 
palatability characteristics of meat and meat products. (Prereq Biol 1011) 

FScN 3740 DESIGN AND LAYOUT OF FOOD SERVICES. 4 degree credits 

Arrangement and layout of food production, service, and storage areas. 
Purchase, maintenance, construction, and operation of equipment related 
to quantity food service. (Prereq 3730) 

FScN 3762 HOSPITALITY FINANCIAL MANAGEMENT. 4 degree credits 

Financial management and forecasting applied to the hospitality 
industry. (Prereq 3760, 4 cr in statistics) 

FScN 5111 INDEPENDENT STUDY IN FOOD SCIENCE AND NUTRITION. 1-5 degree credits 

Individual laboratory or library research in an area related to food 
chemistry, food processing, nutrition, food service, or hospitality 
management. Open to students in any college who wish to gain ex
perience in the food science and nutrition area. (Prereq ~. May be 
repeated for credit) 

FScN 5120 FOOD MICROBIOLOGY. 5 degree credits 

Relationship of environment to occurrence, growth, and survival of 
microorganisms in foods; evaluation of microbiological quality of 
dairy and food products; characteristics and activities of bacteria, 
yeasts, and molds related to food spoilage; utilization of microorganisms 
in manufacture of dairy and food products; recognition and control of 
food-borne pathogens and food poisoning. (Prereq MicB 3103) 

. ' , 
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WINTER cont. 

FScN 5136 FOOD PROCESS ENGINEERING II. 3 degree credits. 

Engineering and processing principles and food system applications of 
(1) single and multi-stage evaporators, and (2) unsteady heat transfer 
(heating and cooling). Engineering and application of design and delivery 
of thermal processing. Freezing heat transfer principles and applications 
of humidification and leaching in food processes. 

FScN 5312 CHEMICAL AND INSTRUMENTAL ANALYSIS OF FOODS. 5 degree credits 

Application of quantitative physical, chemical, and instrumental 
methods of analysis to the examination of food products; evaluation 
of methods and interpretation of results. (Prereq 3112, BioC 5025 or #) 

FScN 5380 FOOD PACKAGING. 3 degree credits 

Lectures on and demonstrations of the properties of various packaging 
materials and their uses in the food industry. (Prereq Phys 1031, 
1032 or equiv) 

FScN 5522 TECHNOLOGY OF FLUID AND CONCENTRATED MILK PRODUCTS. 4 degree credits 

Application of scientific principles to problems involved in processing 
fluid and dehydrated milk systems and their control. Demonstration 
of basic processing operations including heating, cooling, homogeniza
tion, evaporation, drying, crystallization, and freezing. (Prereq 3110, 
5135, 5120 or #) 

FScN 5664 FIELD EXPERIENCE IN CLINICAL NUTRITION. 3 degree credits 

Application of nutrition information to problems of health and 
disease, assigned readings, discussions, and experience in a clinical 
facility. (Prereq a course in human nutrition and #) 

FScN 5740 DESIGN AND LAYOUT OF FOOD SERVICES. 4 degree credits 

Problems related to the design and layout of remodeled and new food 
services. (Prereq 3740) 

SPRING 1981 

FScN 1215 HOME PRESERVATION OF FOODS. 2 degree credits (intended for nonmajors) 

Description and demonstration of safe methods of home food preservation. 
Students prepare various products in laboratory. Topics include 
canning, freezi~g, fermenting, salting, drying, and others. (No Prereq) 

FScN 3752 FOOD AND HOSPITALITY OPERATIONS: APPLICATION OF COMPUTER SYSTEMS TO 
SMALLER UNITS. 4 degree credits 

Use of the computer in planning, operating, and controlling production 
and services, personnel, logistics, finances, and quality control in a 
small food and hospitality unit. 

FScN 5100 GENERAL SEMINAR. 1 degree credit 

Literature review and presentation of papers in selected areas of 
food science and nutrition. (Prereq sr or #) S-N only. 



SPRING cont. 

FScN 5111 INDEPENDENT STUDY IN FOOD SCIENCE AND NUTRITION. 1-5 degree credits ~ 
Individual laboratory or library research in an area related to food 
chemistry, food processing, nutrition, food service, or hospitality 
management. Open to students in any college who wish to gain ex
perience in the food science and nutrition area. (Prereq ~) (may be 
repeated for credit) 

FScN 5122 SANITATION AND CONTROL OF MICROORGANISMS. 2 degree credits 

Factors that influence the control and destruction of microorganisms; 
chemical, physical, and microbiological principles in cleaning and 
sanitizing food processing equipment; inactivation of microorganisms 
and thermal process evaluation, microbiological preservation methods; 
development of sanitation programs; microbiological criteria; 
hazard analysis and critical control point concept. (Prereq 5120 or # 
~5123 advised, especially for food science and technology majors) 

FScN 5123 MICROBIOLOGY OF FOOD FERMENTATIONS. 2 degree credits 

Characteristics of bacteria, yeasts, and molds involved in dairy and 
food fermentations; properties of lactic bacteriophages and methods 
of control in dairy fermentations; composition and factors that 
influence activity of dairy and food starter cultures; microbiology 
of natural and controlled fermentations; use of microorganisms in 
production of single cell protein of products consumed as food, and 
in waste utilization. (Prereq 5120 or # ..• ~5122 advised, especially 
for food science and technology majors) 

FScN 5350 FOOD FORMULATION, PRODUCT DEVELOPMENT. 4 degree Qredits 

Application of concepts and techniques of experimental design to 
the solution of food science problems. Case studies, computer 
programming and use emphasized. (Prereq course in statistics; lab 
hrs ar) 

FScN 5664 FIELD EXPERIENCE IN CLINICAL NUTRITION. 3-18 degree credits 

Application of nutrition information to problems of health and 
disease, assigned readings, discussions, and experience in a clinical 
facility. (Prereq a course in human nutrition and #) 

FScN 5752 FOOD AND HOSPITALITY OPERATIONS: CORPORATE APPLICATION OF COMPUTER 
SYSTEMS. 4 degree credits 

Use of the computer in planning, operating, and controlling production 
and services, personnel, logistics and finances, quality assurance 
and quality control in a multiunit corporate food and/or hospitality 
operation. (Prereq 3752, Acct 3255, or #) 
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UNIVERSITY OF MINNESOTA Graduate School 
TWIN CITIES Johnston Hall 

Third Floor 

July 17, 1980 

Professor H. A. Morris 

101 Pleasant Street SE 
Minneapolis. Minnesota 55455 

Department of Food Science and Nutrition 
225 Food Science and Nutrition Building 
St. Paul Campus 

Dear Professor Morris: 

Your proposal for a waiver of the Graduate School 40 percent transfer 
limitation on Continuing Education and Extension courses in Food Science 
has been discussed in the Graduate School. Before submitting the proposal 
to the Plant and Animal Sciences Policy and Review Council and to the 
Executive Committee for final review and recommendation there are a number 
of questions to which we would like your response. 

In drawing up these questions our foremost consideration has been to assure 
that students who engage in a Food Science program in the evening should 
have available to them all of the courses required to complete the program, 
access to necessary research and library facilities at a time which is 
realistic in terms of their situation as evening students, and the faculty 
advice and counsel which are essential to full participation in a graduate 
degree program. We are also concerned that the students meet the existing 
standards for admission to graduate study in Food Science, and that they 
be required to complete the amount and quality of work required of day school 
students in the program. 

There are two general matters that should be mentioned. It must be assumed 
that if the limitation on transfer is dropped students will reasonably infer 
that i.t will be possible for them to complete an entire program for the 
degree by taking work only in CEE, including work in both the major and minor 
or related fields. If this will not be the case, that fact must be clearly 
stated and a statement of the work which will have to be completed during 
the day should be provided, in as specific a manner as possible. The other 
matter has to do with the limitation on the request. It is our assumption 
(since that was the context of the recommendations of the Odland Committee 
and of my memorandum of April, 1977) that -your recommendation pertains only 
to work at the master's level; that you are not proposing that students-be 
permitted to pursue the Ph.D. degree in Food Science through Continuing and 
Extension. We seek confirmation of this assumption. 
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The following questions were raised in connection with specific points men
tioned in your proposal: 

A. Need for the proposal 

In responding to the matter of need you have mentioned the presence in 
the state of a substantial community of workers in food industry related 
jobs, and we assume that you have reason to believe that a viable number 
of these individuals will be interested in pursuing an evening program. 
Would you please provide us with the data on which estimates for enroll
ment were based? What are the enrollment projections for the evening 
program for the next year? Two years? How many students do you estimate 
can be accommodated with the faculty and courses presently available? 

B. Admission 

As you are aware an individual may register for evening courses in 
CEE, including 5-level graduate courses, without having been admitted 
to a college of the University. What are your plans for assuring that 
studen~who intend to pursue an evening graduate degree program submit 
applications for admission to the Graduate School? This is very important 
in order that each student have no misunderstandings about his or her ad
mission to the program. 

C. Faculty 

Do you expect to be able to staff your evening courses with regular 
faculty if enrollment does not exceed your expectations? If enrollment 
exceeds projections will additional staffing requirements be met by 
hiring adjunct faculty or by the addition of regular faculty? From 
your response to the item on faculty in your original proposal we assume 
that the evening courses will be on an overload basis for the regular 
faculty. How great an increase in the course load will this be in the 
maximum case? 

What arrangements are being made to provide individual advising to 
students pursuing work in the evening? Will regular evening office 
hours be kept by one or more associate or full members of the graduate 
faculty in Food Science? Is it expected that degree examinations for 
these students will be offered in the evening or will they be asked to 
arrange examinations during regular University hours? 

D. Programs for non-traditional students 

Students majoring in Food Science according to departmental bulletin 
copy are required to present a minimum of 5 credits of coursework in 
each of four subareas of study. During 1979-80 courses in one of these 
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required areas were offered in CEE; during 1980-81 two courses are 
being added in each of the other three subareas. To what extent will 
the offering of these courses be subject to enrollment limits? Will 
individual courses be cancelled if given levels of enrollment are not 
attained, or is there a guarantee from CEE that some minimal component 
may be offered regardless of enrollment levels? What was your enroll
ment experience with courses offered through CEE during 1979-80? Do 
you plan to offer at least two courses in each of the required subareas 
each academic year through CEE? Will the required course FScN 8205 be 
offered through CEE or only through day school? 

We realize that the scope of course offerings in the evening cannot be 
as great as during the day, but we assume that you expect to offer the 
range and number of courses required for the degree in CEE on a cyclical 
basis. Over what span of time will this occur? Will a student be able 
to find in CEE the necessary courses in Food Science to complete the 
degree in one, two, or three years, or will a longer time be required? 

What are the fields which are customarily utilized for minor or related 
field work by students majoring in Food Science? How many graduate 
level courses are offered in these fields in CEE in the course of an 
academic year? You have suggested in your proposal that students might 
have to take this work during regular University hours. Is this parti
cularly so of certain related fields? Which ones? 

Facilities and resources 

Are the library holdings basic to courses and degree study in Food Science 
available in the main St. Paul campus library? Are there important 
reference materials available only in departmental libraries? If so, what 
steps are being taken to make these materials available to evening 
students? If their use is required, will laboratories be available to 
the evening students? 

By way of general information pertinent to your proposal, one or two things 
should be mentioned. Graduate School administration of the evening program 
for Food Science students, under existing arrangements, will be different 
than for regular day school students. Because these students will not be 
registering in the Graduate School, Graduate School transcripts will not be 
created for them. It will be necessary for us to adopt one of the manual 
systems which have been employed to handle students in other evening programs 
(for example, creating records when the student files the official program 
for the degree with the Graduate School) or a new mechanism will have to be 
developed. Because students will not be registered in the Graduate School 
they will not be included in the various reports on student degree progress 
or enrollment reports and statistics for the Graduate School. 
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Tuition for evening graduate degree students will in the future be the same 
as for day school students. In 1980-81, the Graduate School will begin asses
sing the tuition differential between CEE and Graduate School when transfer of 
courses is requested. This assessment has been authorized by the academic 
vice president•s office based on a standing regulation of the University. 
It was deemed necessary because of the increased use of CEE work in graduate 
degree programs, and the substantial difference in the credit hour rate 
bet\'Jeen CEE and Graduate Schoo 1 for resident students taking 5-l eve 1 courses, 
and for nonresident students in courses at both the 5- and 8-levels. 

We will appreciate receiving the additional information requested above, and 
we encourage you to add other information which you believe will help provide 
a complete description of the scope of the evening program in Food Science as 
envisioned by the faculty. Your interest and effort in providing this 
opportunity for graduate study is commended; the Graduate School looks forward 
to assisting the program in achieving the quality which should mark this 
enterprise. 

Sincerely, 

~~ 
Warren E. Ibele 
Dean 

WEI :mt 

cc: Professor E. F. Caldwell 
Ms. Vicki Field 
Dean Andrew J. Hein 
Ms. Beverly Miller 
Professor E. I. Sucoff 
Dean Kenneth Zimmerman 



UNIVERSITY OF MINNESOTA 
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October 21, 1980 

Dean Warren E. Ibele 
Graduate School 
Johnston Hall 
Minneapolis Campus 

Dear Dean Ibele: 

Department of Food Science and Nutrition 
1334 Eckles Avenue 
St. Paul, Minnesota 55108 

Thank you for your excellent letter of July 17, 1980 concerning the 
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waiver of the Graduate School 40 percent transfer limitation on Continuing 
Education and Extension courses for Master's degree. 

Our request was simply for a waiver of the 40% limit and not a change from 
what now exists in other respects. It was based on seven years of operational 
experience with our own CEE courses. 

Undergraduate and graduate students in Food Science at all levels and 
Master of Agriculture students have taken these CEE offerings, the only 
difference being the hour of the day that they were taught. Some of our 
courses are offered late in the afternoon and listed for both CEE and 
day students. A few are offered only via CEE where we do not have the 
expertise among our own faculty or department funds to hire an outside 
instructor. This is the way we offer the packaging course (FScN 5380) 
and the food formulation course (FScN 5350), for example. 

Our experience is that not all courses needed for the Master of Agriculture 
degree are in fact taken through CEE, even though it is possible to 
complete a degree program in this way. Realistically, not more than 75% 
of the courses in most of our M.S. programs could be taken via CEE, and 
there would be no expectation on the students' or our part that a complete 
degree could be obtained through CEE. This has not been a problem with 
the Master of Agriculture program, where logistics, advising, course 
load, and rotation of courses have already been faced. 

Our request for a waiver of the 40% transfer limitation is primarily for 
Master's degree Plan B, but should not· be limited to this. Thesis work 
would be required to be done here at the University except by very 
special arrangements. Our policy would be unchanged in this respect. 
It is not our intention nor practice that all graduate courses would be 
available to CEE students. Moreover, student programs would undergo the 
same critical review as they do now. There would be no distinction in 
this respect based on intended choice of course schedule between day 
and evening. In fact, there is none now, although existence of the 40% 
rule does govern student behaviour in choosing which offering of a 
course to take. 
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We are puzzled by your reference to students being 11permitted to pursue 
a Ph.D. degree in Food Science through Continuing Education and Extension., 
when in fact the degree is and would be pursued through our graduate faculty 
and program and is not primarily a course degree. There is at present a 12 
credit limitation on CEE Courses that may be transferred to the Ph.D. program. 
We would regard discussion of any changes in this requirement as a separate 
matter from the waiver of the 40% limitation for the Master of Science degree. 

The following are given in answer to the specific queries beginning on 
page two of your letter: 

A. Need for proposal 

B. 

We estimate 10-20 students per year, plus some regular graduate students 
who might enroll in evening sections to go along with day-time research 
efforts. The evening courses are already in progress anyway, as indicated 
in the attached flyer, most of the copy for which is taken from the current 
CEE bulletin. Total enrollment figures for the past three years were 472, 
568, and 418, respectively. A proportinate share of these enrollments was 
in 5XXX courses. We have occasionally offered 8XXX courses in this way, 
although none are planned for 1980-81. 

Admission 

We are aware that there is no admission requirement for CEE courses. 
However, we (as now) would continue to encourage admission to the Graduate 
School before CEE courses are taken to be used in degree programs. This 
would be spelled out more clearly in CEE and department brochures and the 
graduate manual. Also, after completing 15 credits the student must file 
an official program as indicated on Page 12 of the of the Graduate School 
Bulletin (1978-80). Since students must be admitted to the Graduate School 
before filing these programs, this insures Graduate School control. 

C. Faculty 

Our evening courses are staffed primarily with regular faculty. Advising, 
staffing, and rotation of courses hasn't been a problem in seven years. 
We may need to adjust with further experience. Students make appointments 
with advisers in the same way other students do. All examinations for the 
Master of Agriculture degree have been given during the day. 

D. Programs for non-traditional students 

We offer basic FScN courses in CEE on a rotational basis on a two 
to three year cycle. Registration for non-FScN courses is worked 
out with the adviser on an individual basis. Only two FScN offerings 
have been cancelled for lack of enrollment in seven years. By arrangement 

J 

with CEE, our offerings are planned as a whole, with high enrollments 
offsetting low enrollments and some being taught in-load. Enrollment J 
in 5XXX courses in 1979-80 was 196. 
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The following FScN graduate courses will be offered via CEE in 
1980-81: 5135, 5136, 5380, 5522, 5111, 5120, 5122, 5123, 5312, 
5350, 5412. 

FScN 8205 is offered Mondays at 4:00 p.m. through day school. 
We believe this to be a reasonable time and do not plan to change 
it or to list it as a CEE offering. 

Minor or related fields include biochemistry, statistics, business 
administration and many others. One or more graduate CEE courses 
are offered every year in these fields. However, as pointed out 
earlier, some work probably will have to be taken during regular 
hours in any event. This might apply more in biochemistry than 
in the other fields listed above. 

E. Facilities and resources 

Library holdings are available primarily in the St. Paul Campus 
Central Library. Also most of the food companies have excellent 
libraries. Laboratory work is a part of CEE offerings as it is 
in the day courses. 

In the Master of Agriculture program, the transfer of courses from 
CEE to Agriculture has been through a request filed by the student. 
The same procedure has been and would be followed for transfer to 
the Graduate School. Most students will register for _some courses 
directly in the Graduate School as well as CEE. With keeping 
current on transfer of credits and grades from CEE, adequate records 
of progress should be possible to maintain. 

We should also consider initiating at least an annual (and possibly a 
quarter-by-quarter) transfer of courses for students taking primarily 
CEE courses who have been admitted to the Graduate School and who 
may in fact be pursuing a degree program even before the official program 
has been filed with your office. This might eliminate or minimize 
the administrative differences which you mention at the bottom of 
Page 3 of your letter. 

I hope this information will help to answer your questions and to explain 
the basis of our request and our plans to implement such a program if it 
is approved. If you have additional questions please do not hesitate 
to contact me again or Joan Gordon. She has assumed the responsibilities 
of Director of Graduate Studies this fall quarter. 

Sincerely, 

~//'7_. . 1 . 
. J/ /:..~ /' .. 

Howard Morris 
Professor 

HA11/pal 

cc: E. F. Caldwell, J. Gordon, and Members of Food Science Graduate Faculty 



November 24, 1980 

: Department of Entomology, 
' Fisheries. and Wildlife 
! 219 Hodson Hail 
: 1980 Folwell Avenue 
i St. Paul, Minnesota 55108 
' 

TO: Dr. E. I. Sucoff, Forest Resources 

GRADUATE S~HOOL w. 1.' 
\-Jl)V~ t)l1980 

t\ 2b ~ 
OfflCf . Il::li DEAN 

Chairman, Plant and Animal Sciences Policy and Review Committee 

FROM: Ira R. Adelman 

In regard to the Food Science proposal for the waiver of the 40 percent 
transfer limitation, I wish to have the following point considered: 
Consistency and fairness to students in other departments. The following 
is an example that we have faced a few times. A student for one of 
a variety of possible reasons enrolls as an adult special and takes 
the same graduate courses as our enrolled graduate students. He later 
applies and is accepted to our graduate program, but transfer of credits 
is limited by the 40 percent rule. 

If there is good reason for retaining the 40 percent rule it should 
apply to all departments, and if there is not good reason for it, it 
should be abolished. t·1aybe special \•Jaiver by petition to account for 
unus ua 1 circumstancES is the appropriate procedure. 

IRA: 1 o 

cc: Dean Warren Ibele 
Graduate School 
Johns ton Ha 11 
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Dear Professor Morris: 

The proposal from Food Science and Nutrition to offer courses in Continuing 
Education and Extension in excess of the 40 percent limitation was discussed 
with Graduate School staff on Wednesday, 19 November, 1980. Generally we 
found the proposal in order and ready for transmission to the Plant and 
Animal Sciences Policy and Review Council for their consideration at the 
time of their December 2 meeting.at 3:15p.m. You should be prepared to 
CJme to that meeting to make a brief presentation regarding the need and 
the particulars of the request for an exception and to answer questions 
that council members may put to you at that time. 

The staff, in the course of their discussion, made several points that 
should either be addressed, in order to make explicit certain important 
features of the proposal,or noted by you as responses to points raised in 
your 1 etter. 

1.) No mention is made of advising graduate students during evening hours. 
It would appear that for students to pursue work in the evening pro
vision should be made for them to regularly consult with advisors 
about their programs of study and their progress in the program. 

2.) Unlike the transfer arrangements possible between CEE and the Master 
of Agriculture, there needs to be established in the Graduate School 
a student file if we are to have a record to which the courses taken 
in CEE can be transferred. We will have to discuss further the 
mechanism by which this will be done. 

3.) The quarterly transfer of credits. It appears that this frequency 
is unnecessary; the convenient point for 'transferring credits would 
be the time the graduate study program is filed with the Graduate 
School. 
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4.) Although it is implicit in the document and clear from discussions 
that such would be the case, nevertheless there should be a statement 
of admission conditions which obtain for the program. I suggest one 
to the effect that students would be expected to meet the same general 
admission requirements of the Graduate School and the program as are 
applied to the regular day students. 

You may wish to address these points at the time of the Plant and Animal 
Sciences Policy and Review Council meeting and we would, in any event, wish 

-,~_-:"_:·"·:~to~nave"a~~written· recorCf"re9arcBn~r"th·e ·matter-~;--,J"faavis-i"n!tand aCiinis·srar1·--7:-~~·- · '~-::·~~-
- standards which will be in effect for students studying under this evening 

arrangement. 

Sincerely, 

Warren E. Ibele 
Dean 

WEI :mt 

cc: Dean Andrew J. Hein 
Ms. Beverly D. Miller 
Professor Edward I. Sucoff 

J 
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January 9, 1981 

1 Office of the Dean 

Graduate School 
· Johnston Hall 

Third Floor 

I 

101 Pleasant Street S. E. 
Minneapolis, Minnesota 55455 

MEMORANDUM 

TO: 

FROM: 

Members, Graduate School Executive Committee 

Warren Ibe 1 e c/Jf. '!~ 
SUBJECT: January Meeting 

In preparing the agenda for the Executive Committee meeting to be held 
Thursday, January 15, 1981 we found that the1·e were very few pending 
items for action. The next meeting of the Executive Committee will be 
held Thursday, February 12, 1981 at 11:30 a.m. in room 608 of the Campus 
Club. 

WEI :mt 


