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INTRODUCTION

The American Dietetic Association was established in l9l7 as a

professional organization dedicated to the service of humanity through

application of knowledge of the science of nutrition. From a nucleus of

thirty-six charter members who were primarily interested in hospital

dietetics, the I963 membership roster has grown to include over l6,000

men and women employed in a wide range of professional positions:

administrative or therapeutic dietetics in hospitals; business oriented,

extension or public health nutrition; research; college and university

teaching; school lunch, college and university, industrial or commercial

food administration.

The requirements for membership in The American Dietetic Associa-

tion are:

l. A bachelors' or advanced degree from an accredited college

or university which has included or been followed by

required courses and credit hours established by the

Executive Board of The Anerican Dietetic Association.

(See Appendix A, p. 81.)

2. A record of satisfactory completion of an internship

approved by the Executive Board in a Hospital, in a Food

Clinic, or in an internship with emphasis on Food Service

Administration; or as an alternative, three years of

acceptable experience in the field of dietetics. (If the



applicant has an advanced degree in a field related to

dietetics, the experience requirement is modified.)

Approximately 865 applicants were admitted to membership in The

American Dietetic Association during the June I, l962 - June I, l963

fiscal year. The three types of internships, Hospital, Food Service

Administration and Nutrition Clinic, prepared seventy per cent of these

applicants for membership. The fifty-one approved hospital dietetic

internships in l962-l963 were located in twenty-five states, Puerto

 

Rico, and the District of Columbia. The total number of approved

dietetic internships for this period was sixty. Hospital internship

programs prepared sixty-five per cent of the I962-63 applicants for

membership in The American Dietetic Association.

The internship program was initiated in October I927 as a means of

developing a professionally qualified membership for The American Dietetic

Association, although dietetic internships had existed for some years

prior to I927. The first official dietetic internship listing published

in the March l928 Journal of The American Dietetic Association recognized

thirty-three programs (55). Each year the liSting of approved internships

is revised and published in the Annual Reports and Proceedings of the

Associatigg.

The following administrative framework has been developed by the

Executive Board to insure course and curriculum standards for the twelve;

month internship program: ;

I. Two members of the Association Headquarters Staff serve :l

as Dietetic Internship Liaison personnel. Their primary

responsibilities are to counsel the Internship Directors

on program and policy; to evaluate internships biennially;



and to report developments to the Association Executive

Board that may indicate the need for consideration of

conditional approval or withdrawal.

2. Program planning for approved internships is based on a

curriculum guide. The current guide (38) to curriculum

planning in dietetic internships presents a series of

logically related decisions based on what the intern

should achieve; the circumstances that will make the

achievement most possible; and how the extent of the

achievement can be determined.

Minimum Standards established by The American Dietetic

Association for the approval of dietetic internships are

revised periodically; the revisions are recommended to the

Executive Board by the Internship Board, and are approved

by the Executive Board. The most recent revision of the

minimum standards for a hospital dietetic internship was

approved by the Executive Board in June I962. (See

Appendix B, p.82.) The minimum standards for Food Service

Administration and Clinic Internships are currently being

revised. These standards are reviewed and discussed at

conferences of directors and staffs of approved dietetic

internships.

With the growing concern for individual differences, abilities, and

needs, recognition that the educational curriculum be individualized to

meet the intern needs has become more significant. Audio-visual materials

are a useful adjunct to the successful teaching of practically every

subject at all levels of instruction, because the normal learner gains



 

understanding in terms of multiple impressions recorded through the eyes,

ears, touch, smell and taste. These functions do not occur in isolation,

but through a blended pattern from all or any of the perceptor mechanisms

that are stimulated by external occurrences. Since audio-visual

materials aid in the learning experiences by permitting a maximum of

learning reinforcements, a compilation of these learning techniques should

be valuable to the Internship Directors in developing courses and curricula.

This paper will discuss the principles of audio-visual instruction

and will present a compilation of audio-visual instructional techniques

and utilizations pertinent to courses and curricula in approved Hospital

Internship programs.

.
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THE DIETETIC INTERNSHIP PROGRAM

The Dietetic Internship prepares graduates of accredited colleges

and universities Who have met specific academic requirements for member-

ship in The American Dietetic Association. An integrated program

provides class instruction and practical experience in food production

and food service administration; personnel management; normal and thera-

peutic nutrition; and community nutrition.

The Hospital lnternship--a Description

The American Dietetic Association has designated standards for the

organization sponsoring a dietetic internship. The hospital in which a

major portion of the dietetic interns' experience shall be scheduled

must meet the following criteria:

I. The hospital shall be accredited by the Joint Commission

on Accreditation of Hospitals.

2. The hospital shall have a bed capacity of at least 300,

and preferably 500 or more.

3. There shall be a well-developed program for the coordina-

tion of the dietetic service with medical, nursing, social

service, and other professional services in the hospital.

There shall also be effective correlation of the dietetic

internship with other educational programs at the pro-

fessional level in the hospital.



A. The director of the department of dietetics shall be a

member of The American Dietetic Association. He or she

shall have complete responsibility for food service in the

hospital, including all phases of food production and

service to patients and personnel.

5. The hospital shall have a full-time dietetic staff of at

least five professionally qualified dietitians (five

members of The American Dietetic Association).

6. The equipment of the department of dietetics shall be

modern and sufficient in variety and in quantity to

facilitate the maintenance of high standards of food

service.

7. The hospital's personnel policies shall be defined in

writing and shall be consistent with accepted practices.

Sponsoring agencies of hospital internships include state university

medical centers; voluntary non-profit hospitals; government non-federal

hospitals, such as Milwaukee County Institutions; and governmental-federal

hospitals, controlled by the Veterans Administration, the U. 5. Public

Health Service, or the Army Medical Specialist Corps. Hospitals provide

meals, room and professional laundry for the.dietetic intern, and the

internship may carry a modest cash or educational stipend for the twelve- ‘

month internship period. Internship quotas, based on staff and program I

potential, vary from six to twenty-five. I

The internship program is primarily concerned with the practical

application of knowledge and theoretical learning which the student acquired

during her college or university education. Formal class instruction in

food service administration and therapeutic dietetics reinforces the learning

 
which is obtained through practical experiences during the internship year.



The Program--Administration

Certain learning experiences basic to the administration of a

hospital dietary department are a common denominator for each internship

program: personnel selection, training and supervision; sanitation and

safety; cost control; department organization and layout; equipment use,

specifications and maintenance; menu planning, food purchasing and food

storage; and food production and service.

Food is extremely important to hospital patients--the alpha and

omega of the progression of hours and days until discharge. Good nutri-

tious meals are necessary not only for physical health and recovery, but

also for morale. And food is something the patient leans toward--something

important, familiar, a link with his normal life.

The intern is exposed during her college or university education to

contrived experiences which prepare her for food production internship

experiences. As one Internship Director stated, 'What is done in a nice,

orderly school laboratory situation is all slick and smooth; but in large

institutions, food centers are no snug little test kitchens."I In the

practical situation the white uniformed intern plans menus, peels potatoes,

scrubs kettles, checks food shipments, tests recipes, listens to problems

in the butcher shop, receiving depots, wards, clinics and nurseries as

she helps produce thousands of well-balanced meals daily.

The comments a dietetic intern made as she put a test roast into the

oven were reported in The Milwaukee Journal: ”I am blowing up a recipe

for quantity use. Training like this is challenging and stimulating

because you can learn many things about food preparation on a large scale.

—-—_

IMary K. Waits, Internship Director, Milwaukee County Institutions,

Ihe Milwaukee Journal, February 2, 196l.



This internship year gives me a better idea of what to expect when I get

a job in my profession. Just as a medical intern uses his classroom

training in the hospital wards and clinics, we choose to transfer the

know-how from our college courses to food production in hospital kitchens

and patient contact on medical floors."2

How to organize the preparation of dinner for several thousand

patients; what to do when there are twenty unexpected new patients for

supper or the second cook quits in a huff; where to install the new

steam tables; how to tell the quality of the pot roast or how to adjust

the yield of a favorite small quantity recipe for about 300 hungry but

discriminating hospital patients are all part of the internship program.

These experiences help stimulate the individual to make critical judg-

ments and evaluations, to use available resources in problem-solving, and

to develop the ability to think creatively. The intern's experience in

therapeutic dietetics is of equal importance.

The Program--Normal and Therapeutic Nutrition

A background of knowledge in anatomy and physiology, biochemistry,

normal nutrition and related subjects gained in the undergraduate program

provides a sound basis on which to build into the internship a practical

approach to the dietary treatment of the individual patient. The develop-

ment of insight for working effectively with doctors, nurses, and other

members of the medical team is of vital importance in preparing the intern

for practice as a dietitian. Of equal significance is patient contact,

where she learns how to provide assistance to each patient for meeting his

nutritional needs (#2).

—-_g

2The Milwaukee Journal, February 2, l96l.



Experiences in therapeutic dietetics include the study of prescrip-

tion diet writing and diet calculations, planning modifications.of the

normal diet, visiting and instructing both adult patients and children,

cooperating with other members of the medical team and studying the

relationships between diet therapy and total medical care (42). As a

result of this optional intensive practical work, supplemented by formal

classroom instruction, the dietetic intern has a good understanding of

the many ramifications of the profession of dietetics and is qualified

for jobs in test kitchens, nutrition research, commercial and industrial

food services, and college and university faculties as well as hospital

organizations.

The Curriculum

The Executive Board, acting in the name of the membership of The

American Dietetic Association, maintains the quality of the internship

prOQrams. The Board has the power to approve each internship based on

the extent to which the internship succeeds in meeting accepted standards

of performance.

The division of the responsibilities for the internship program is

such that the Executive Board determines the primary objectives and the

internship staff makes most of the decisions concerning means. The

objectives are ends which should be achieved by the intern, and the goals

are a list of educational opportunities the internship should strive to

provide. The responsibility of the internship staff to the Executive

Board is the translation of goals or objectives into a workable plan for

instruction, 3 curriculum.
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The Curriculum Guide

The first curriculum guide (53) for internship directors was pre-

pared as a part of the master's thesis by Miss Marjorie L. White at Iowa

State University in I953. Miss White is currently Assistant Dietetic

Internship Liaison Director for The American Dietetic Association. This

guide was an outgrowth of a project carried out for several years by the

directors and staffs of approved dietetic internships under the guidance

of a Committee of the Professional Education Section of The American

Dietetic Association.

The previous guide prepared during the development of this project

was titled "Class Instruction for Dietetic Interns in Internships

Approved by The American Dietetic Association,” and was mimeographed in

l95l. Prior to that time the only ”course outlines” for approved dietetic

internships were earlier versions of the minimum standards.

In I960 the Executive Board commissioned Arlene Payne, a doctoral

student at the University of Chicago and Educational Director of Kansas

University Medical Center Internship program, to prepare a report that

might serve as a guide for the study and improvement of the internship

program curricula.

Basic planning for internship programs can be divided into two

levels:

I. The internship_level: the planning which pertains to the

educational program in all or several Instructional units

or classes.

2. The instructor level: the planning which pertains to a

single unit or class, usually done by the instructor or

by the instructor and student together.
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Miss Payne's curriculum guide coordinates and gives direction to all of

the several teaching units and classes at the internship level only.

In developing a guide for curriculum planning for internships, Miss

Payne made certain assumptions about the nature of the problems which

exist-and about the most appropriate solutions. The first assumption was

that those persons best qualified to identify the nature and cause of

curriculum problems in each internship and to select the most desirable

solutions are those most closely involved with the problems; namely, the

internship staff.

The decentralization of the curriculum planning gives each intern-

ship staff the opportunity to take into account the problems and potential

solutions which may exist in their particular internship program. This

assumption was that, if some master plan was devised at the national level

it would either be too general in nature and would solve few of the

specific problems or, if detailed, it would be too inflexible for adapta-

tion to the varying situations which exist. Therefore, the guide was

designed to provide assistance to the separate staff in planning their

own curricula.

Another assumption was that participation of staff members in the

planning process will result in greater understanding of and interest in

the changes which result. When carrying out the revised plans, some r

change in action has to take place on the part of the Instructor. Partic-

ipating in the planning process helps to increase the instructor's Ij

understanding of the special contributions of each unit or class, espe- I

cially her own.

It was further assumed that much of the difficulty in planning the

educational program of the dietetic internship lies not in the lack of
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answers but in the lack of knowledge needed to formulate the proper

questions. The curriculum procedure in the guide offers at least a

partial remedy for this problem by posing the major curriculum questions.

However, the staff's responsibility is to find appropriate answers to the

questions given.

Last, it was assumed that the process of curriculum study is more

effective if it is a logical process, based on a curriculum theory or

rationale. This procedure provides a systematic way to attack the

problems to be solved and indicates the relations among these problems.

The suggested procedure for curriculum study and revision was based

upon a rationale generally agreed on by most writers in the field.

These assumptions represent the fundamental ideas on which the

curriculum guide was based.

Planning a curriculum is a process of making a series of logically

related decisions. The decisions made were based on three deceptively

simple questions:

i. What is the intern supposed to achieve?

2. What circumstances will make this achievement most

possible?

3. How can the extent of achievement be determined?

These questions suggest the importance of the ends-means relations in

education. The first question refers to the ends or objectives for

interns and the second to the means by which the ends can be attained.

The third question relates to both ends and means. This logical order

merely says that appropriate means can only be chosen by considering the

ends they are to serve. It pertains to determining the effectiveness of

a given set of means for the achievement of the particular ends for which -
”
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they were selected. This determination is possible only if the ends are

clearly defined.

The goals described are ends to be achieved by the internship.

Objectives are also ends, but must be achieved by the jgtgrg through

some description of student behavior and a certain content of subject

area in which this behavior is exhibited.

The Minimum Standards

In February l963, The American Dietetic Association sponsored a

workshop for directors and staffs of approved dietetic internships at

Kellogg Center, Michigan State University. The purpose of this confer-

ence was to revise the Minimum Standards for Hospjtal Internships by

translating the goals presented in the curriculum guide into a more

specific statement of objectives. (See Appendix B, p. 82.)

The Internship Directors decided on the operational objectives

based on the five criteria which deal with the logical relation between

objectives and goals. The first was whether the list of objectives

adequately covered all the goals; secondly, if the objectives reflected

the meaning and emphasis of the goals; thirdly, the appropriateness of

each objective for the internship; the fourth required consideration of

each objective on the basis of practicality in the given situation, in

terms of teaching staff and facilities and time limitations for both

staff and interns. The last criterion referred to how clearly the

objectives gave direction for further planning.

Each objective was studied carefully to determine the type of learn-

ing activities that seem most appropriate for its achievement, based on

flexibility which indicated that for each general activity there should

be a variety of specific ways in which it can be offered. This variety
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made it available for the program to be flexible enoUgh to adjust to the

needs of each intern. An internship, by its very nature, is largely

concerned with the practical application of knowledge and theoretical

learnings which have been acquired during an earlier period of educa-

tion. The length of time between the acquisition of knowledge and its

application was considered by the Internship Directors in deciding what

review or repetition of learning was needed. A flexible arrangement for

selecting specific activities was important because of individual

differences in ability and achievement, and because of the differing

quality and emphasis of undergraduate programs.

Certain ”Basic Learning Experiences” are included in all dietetic

internships. These experiences are those in which principles are reviewed

or learned and basic skills are developed. These experiences also include

those related to procedures practiced in the organization sponsoring the

internship. The points of emphasis are listed under RECOMMENDATIONS FOR

LEARNING EXPERIENCES. (See Appendix B, p. A inlthe’Minimum'Standards for

a Hospital Dietetic Internship.)

In addition to the “Basic Learning Experiences” which provide the

foundation of an internship program, ”Intensive Learning Experiences“ to

further develop the interns' knowledge and skills are required. In

respect to ”Intensive Learning Experiences,” only general recommendations

are made as the planning for the experiences should be based on staff

review of all of the resources available within the organization sponsor-

ing the internship and other resources in the community. These assignments

should stimulate the interns to analyze, evaluate, and to think creatively.

(See Appendix B. p. 6-)



AUDIO-VISUAL INSTRUCTION AND THE LEARNING PROCESS

Harris and Schwahn defined learning as ”a process that emphasizes

what happens during the course of a learning experience in attaining a

given learning product or outcome."3 The sequence and pattern of change

in behavior becomes the focus of attention. Learning as a product was

further defined by the same authors as ”a product that emphasizes the

end-result or outcome of the learning experience.U# The focus of

attention in this case is upon the characteristics of learned behavior.

Learning as a function “emphasizes certain critical aspects of learning

which presumably make behavioral change in human learning possible.”5

Motivation is a functional concept which is useful in describing certain

preparatory dynamic and directive characteristics of learning.

In acquiring knowledge, the teacher is responsible for the manage-

ment and direction of learning, in a way that brings about certain desired

results or outcomes. A point repeatedly emphasized by John Dewey and

his interpreters was that ”an understanding of learning, focused primarily

upon the nature of the end-result or product, contributes little to the

effective functioning of the teaching-learning process.”6 The teacher

3T. Harris and W. Schwahn, Lparning Process (New York: Oxford

University Press, l96l), p. I.

“ma. . .

5mm, p. 2.

6John Dewey, "John Dewey and Creative Education,” The Saturday Review,

XLII (November 21, 1959), pp. 22-23.

l5
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also basically needs to know how and why changes in behavior occur and to

determine what can be done to bring about desired changes, by considering

the implications of the learning process for the management and measure-

ment of the learning experience.

Learning and motivation are inseparable. Any arrangement designed

to encourage learning must provide for motivation as well. Parents are

responsible for training their children, teachers their pupils, and

dietitians their interns. Anyone who finds himself responsible for

training or instruction, whether at home, school or hospital, has to

make decisions about the motives to rely upon. The instructor usually

has access, through her position of responsibility, to rewards and punish-

ments. Part of her success will depend upon her skill in using them to

encourage the learning she wishes, with a minimum of the by-product that

she prefers to avoid. The learner experiences satisfaction that comes

from making progress, from doing a good job, from working with others,

and from living up to expectations.

All learning implies retaining, for if nothing were carried over

from previous experiences, nothing would be learned. We think and reason

largely with remembered facts; the very continuity of our self-perceptions

depends upon the continuity of our memories. We are able to deal with

the concept of time as no other animal can because of the availability

of memories, relating the present to the past and making predictions

about the future.

Experience has long been called the best teacher. Through seeing,

smelling, tasting, feeling, and hearing we receive and interpret the

range of stimuli which impinge upon our sense organs. The problem is to

understand the ways in which different experiences bring about changes in
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response and behavior in human beings and to perceive what experiences

cause what learning under what circumstances. One way is through the

use of audio-visual materials.

In order to understand the behavior and actions, the interest and

attitudes, the ideals and beliefs, and the skills and knowledge which

characterize any human being, it is essential to understand the learning

process for it and maturation comprise the two major influences affecting

human behavior.

As the intern learns she attacks a problem through thinking; she

may be influenced by an attitude of mind that is well established if only

on an emotional basis. She will probably begin to search for additional

understandings. She may gain these through interviews, reading, discus-

sion, or through concrete experiences. If she is an orderly thinker, she

will then select the data that fit her purpose and apply them in the

solution of her problem.

The teacher has an opportunity to approach the problem of modifying,

influencing, and actually building socially desirable attitudes. This

can be accomplished through carefully planned learning situations.

Effective instructional techniques depend upon providing the intern

with wide varieties of participatory experiences. When the dietetic

intern begins her hospital internship, she has the opportunity of examin-

ing the hospital through direct observation by touring the dietary

department, medical floors, emergency room, out-patient clinic and

personnel department. All this effective learning is accomplished

through seeing, hearing, feeling, manipulating and examining. It is

nature's own way of learning, by seeing and hearing simultaneously through

the interdependent functioning of the two primary sensory receptor
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mechanisms, the eye and the ear. Through concrete, first-hand impressions

the new intern becomes familiar with the complete hospital. Thus, real

'experience” is perhaps the instructor's most hopeful avenue through

which she can help influence the intern in learning; the use of audio-

visual materials will help to make these real experiences more meaningful.

These learning aids perform three definite functions: motivation,

clarification and stimulation. The novelty and variety of the devices

will arouse the curiosity of the intern and focus her attention on the

lesson, because the audio-visual materials will appeal to the senses.

Interest will also be sustained. The proper use of aural and visual

materials will aid in instruction and will stimulate further thought,

but they are ineffective if they are not properly utilized. It is not

enough to collect, prepare, catalogue and display the teaching aids.

They must be used and use properly. The audio-visual aids should be

selected on the basis of economy, students and subjects for which they

will be used.

Audio-visual instruction supplies concrete experiences which are

essential in enriched learning. In providing the concrete experiences

that are requisite to learning, audio-visual materials are valuable on

the associative level of instruction, not only to give meaning to words

and to symbols such as numbers and map signs, but to clarify ideas

involving higher abstractions.\ Audio-visual instruction is a term'which

designates the extensive use of devices such as moving pictures, slides,

transcriptions, radio, recordings, dioramas, slide-films and television

by teachers to transmit ideas and experiences through the eye and ear.

However, in education, the term audio-visual instruction has taken on a

broader meaning. In addition to the teaching materials listed in the
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previous sentence, audio-visual instruction includes the use of charts,

diagrams, field trips, models, exhibits, mock-ups, demonstrations,

posters, stereographs, photographs, objects, specimens, blackboard

sketches, the bulletin board and programmed instruction. The chief

distinction between audio—visual instrdction and other forms of instruc-

tional technique is a matter of emphasis. Audio—visual instruction

emphasizes the value of concrete or non-verbal experience in the learning

process, whereas other forms of instruction stress verbal experience.

The distinction between non-verbal or concrete experience on the

one hand and verbal experience on the other may be shown in the following

example. A dietetic intern sees a food cart for the first time. She

looks at it, touches it, opens the doors, and gives it a thorough examina-

tion. She is experiencing a food cart by the direct stimulation of her

senses. This is a concrete experience. She may ask, ”What is it?” and

p335; the reply ”a food cart.” The sound ”food cart” is a verbal symbol.

Later she sees the sign FOOD CART. Again she experiences a verbal symbol,

this time through the sense of gjghp. But neither the ggggg ”food cart”

nor the gighg of the printed word has any resemblance in form to the

object it represents.

Consequently, the meaning which the intern derives from the verbal

symbols is a function of the associations whigh she develops between her

concrete and verbal experiences. In fact, the intern knows more about the

food cart from her concrete experience than can be expressed by words.

Once the meaning for the words ”food cart” has been established, the

intern can use symbols extensively and the depth of meaning will grow

with additional experiences.
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People are picture minded. When we see something, we tend to file

it in our mind as a picture, not as a word. When we think of something,

we associate it with a picture instead of a word. Therefore, we tend

to remember what we see much longer than what we hear. Concrete experi-

ences help to make vivid impressions and retention is usually better

than that which can be realized from verbal discussion alone.

In consciousness, memories from past concrete experiences and verbal

experiences are closely linked together. They are also blended with

incoming experiences to give meaning to an immediate situation. For

example, a dietitian who is always in the habit of greeting her employees

and dietetic interns on entering the room with a cheery smile and a

”good morning,” comes in out-of-breath, scowling and gruffly says, ”Good

morning.‘I Even though the dietitian says the same words ”good morning,”

her employees and dietetic interns could quickly interpret the non-verbal

scowl, gruff tone and out-of-breathness to mean that it is not a good

morning with the dietitian. This example also illustrates that the

understanding of verbal symbols is a function of the pattern in which

they are experienced and in addition that there may be strong non-verbal

elements in the pattern which condition or even determine the meaning.

Audio-visual materials and equipment facilitate learning by appeal-

ing to the senses which are the connecting link between the individual

and his environment and the avenues of learning. Nothing can be found in

the mind unless it has passed through the senses. The things the senses

bring to the mind are the raw materials on which the mind acts. Learning

products and how they are acquired depend upon what and how one perceives,

observes, or experiences. One's experiences depend upon the normal func-

tioning of the sense organs and the mental apprehension of the sensory
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The cognitive process which involves the experience of knowingstimuli.

is concerned with the senses that make us aware of the things around us,

enable us to perceive these things, store them in our memory, form images

about them, allow us to compare them and form concepts about them, and

finally permit us to think and reason about them. The awareness of these

sensory experiences, plus meaning, is called perception.

The normal learner gains understanding through a blended pattern of

any or all of the perceptor mechanisms that are stimulated by external

occurrences. Perception utilizes sensory experiences by arranging them

into meaningful configurations. The conscious interpretation of these

characteristics represents progression toward thinking. Imagery, memory,

conception and background are sometimes thought of as allied activities.

Since perception seems to depend almost exclusively upon the completeness

of sensations obtained and the fullness of association or appreciation,

previous experience is an indispensable factor (#5). For example, the

same cereal in a kettle might be thought of as too thick, thin, or the

right consistency, which indicates the importance of previous experience

of the learner. Obviously, this forms the basis for interpretation of

pictures, films, filmstrips, recordings and demonstrations.

The final and the highest element of the cognitive process is

thinking. A comparison would infer that ”perceiving is the process of

organizing present sensory data and interpreting them on the basis of

past experiences, whereas thinking can utilize exclusively objects not

present to the-senses.”7

7Floyd L. Ruch, Egycholggy and Life (Atlanta, Georgia: Scott Fores-

man and Company, I9A8):_p. 387.
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The orderly process of thinking involves the selection of those

understandings which apply, and the discarding of those which do not

apply, in the solution of a problem. The basis for thinking is a body

of understandings from among which selection may be made. Understandings

are the outcomes of perceptual or real experiences with events or things.

Thus the basis for thinking is a broad background of perceptual-experi-

ences. In a complex world environment where the learner is often unable

to have had a wide range of personal perceptual experience, audio-visual

materials may be useful in simulating many desirable and needed experi-

ences .



AUDIO-VISUAL INSTRUCTIONAL TECHNIQUES

Learning is a fundamental process of life, and we are living in a

world of rapidly changing conditions. There is an urgent need for

accurate and definitive reasoning regarding the forces that are affecting

our indigenous civilization. There is nothing as constant as change, and

one of the changes that has occurred in education is an increased use of

audio-visual materials. With this change there is a growing recognition

of individual differences, abilities and needs in students. The principle

of individual differences has become one of the most widely discussed and

practiced ideas that has come into education in the past fifty years (3A).

Human beings are alike in many respects, yet they are all different.

Individual capacities for learning differ enormously. Some individuals

are more facile in using language than others. Some are what we call

language-minded; some are what we call sensory-minded. Some seem to see

relationships more clearly than others. In the past, education has

attempted to make all students jump through the same hoops and over the

same hurdles. Now that a large variety of audio-visual materials is

available for class work, teachers can organize learning situations in

various patterns which will appeal to each and every individual.

Audio-visual instruction contributes to accurate thinking by furnish-

ing some of the basic raw materials for thought. It can fill the

storehouse of memory with the non-verbal experiences essential to meaning.

Audio-visual techniques are helpful in directing attention; analytical

23
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diagrams, sketches and layouts are useful devices for keeping the atten-

tion centered on the problem. Training in the accuracy of observation

is helpful in keeping the thought from wandering. Audio-visual materials

may also be used to clarify symbolic concepts by relating them to con-

crete situations. Audio-visual instruction should not be regarded as a

method of teaching. It is of value only when used as an integral part

of the instructional process.

Early Development and Present Practice

Audio-visual instruction may be traced through the educational

history of mankind. In primitive times children were taught through

imitation, observation, and participation correlated with the necessary

Ian ua e ex lanations. Man's earliest records were icture records.9

Neolithic men drew pictures to warn and to inform. The early Egyptian

records were almost entirely pictorial. In the Western Hemisphere the

Mayans and Aztecs recorded their experiences through a system of picture

writing. The early Greek and Roman teachers utilized field trips, the

sand as a blackboard, and real objects in their instructional procedures

(3h).

The forerunners of modern education advocated the use of visual-

sensory instruction. Many famous educational leaders such as Comenius,

John Locke, Rousseau, and Pestalozzi emphasized it.

John Amos Comenius (l592-l670) was educated to be a Protestant

minister in German universities. The most comprehensive of all the

educational writings of Comenius is the ”Great didactic,“ planned in I628.

”The purpose of the 'Great didactic',” as announced by Comenius, ”is to

seek and find a method of instruction by which teachers may teach less,
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but learners may learn more; schools may be the scene of less noise, aver-

sion, and useless labor, but of more leisure, enjoyment, and solid progress;

the Christian community have less darkness, perplexity, and dissension,

but more light, peace, and rest.”8 He promised in his ”greeting” an “art

of teaching all things to all men, and of teaching them with certainty,

so that the result cannot fail.”9 Among the uses of such an art he noted

the advantage (I) to parents, that they may know that if correct methods

have been employed with unerring accuracy, it is impossible that the

desired result should not follow; (2) to teachers, who, without a knowledge

of this art, try in turn first one plan and then another, a course which

involves a tedious waste of time and energy; and (3) to schools, that they

may become places of amusement, houses of delight and attraction, and that

they may cause learning to flourish.

The most widely used and influential book (37) to come from his pen

was the Orbis Pictus (World in Pictures) published in I658. It was

illustrated by one hundred and fifty pictures printed from copper cuts,

each picture serving as the topic of a lesson. Some of the topics which

the pictures illustrated were: God, The Heaven, The Air, Earth, Tree,

The Seven Ages of Man, The Making of Gardens, The Potter, Geometry, The

Eclipse, Religion, The Last Judgment, and A City. This book was written

in Latin and High Dutch, and many editions of it were printed, some even

as late as the l9th Century. The following quotation from the preface of

the Eleventh English-Latin edition published in London in I728 and

reprinted by C. W. Bardine, Syracuse, in l887, will serve to indicate the

8W. 5. Monroe, Comenius and the Beginnings of Educational.Reform

(New York: Charles Scribner's Sons, I900), p. 8A.

9lbid.
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extent to which Comenius believed in the necessity of visual-sensory

instruction in the elementary school.

Let it (Orbis Pictus) be given to children into their hands

to delight themselves withal as they please, with the sight of

the pictures, and making them as familiar to themselves as may

be, and that even at home before they be put into school.

Then let them be examined over and anon (especially now in

school) what this thing or that thing is, and is called, so that

they may see nothing which they know not how to name, and they can

name nothing which they cannot show. _

And let the things named them be showed, not only in the

picture, but also in themselves; for example, the parts of the

body, clothes, books, the house, utensils, etc.

Let them be suffered also to imitate the Pictures by hand,

if they will; nay rather, let them be encouraged that they may

be willing: first, thus to quicken the attention also toward

the things; and to observe the proportion of the parts one toward

another, and lastly to practice the nimbleness of the hand, which

is good for many things.

Things rare and not easy to be met withal at home might be

kept ready in every great school, that they may be showed also,

as often as any words are to be made of them, to the scholars.

Thus at last this school would indeed become a school of

things obviousoto the senses, and an entrance to the school

intellectual.

The Orbis Pictus was a forerunner of the illustrated Primer and
 

figgggg and set the model which authors of such books followed until the

perfection of photoengraving and modern printing processes made more

elaborate illustrations in readers possible. Among the multitude of

principles which Comenius (37) advocated were the following:

I. A graduated series of textbooks and illustrative material

should be provided as an absolutely necessary means for

improvement in instruction.

2. At first subjects should be presented orally by the

teacher and pictorially illustrated where possible.

3. Actual objects and things should be studied first, and

language in connection with such study.

IOF. D. McClusky, Audio-Visual Teaching Techniqyes (Dubuque, Iowa:

Wm. C. Brown Co., I955), p. 28.
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Comenius may safely be credited with being one of the first educa-

tors of prominence in Western civilization to make practical use of

pictures in teaching, and the influence of his work extends to modern

times over a span of nearly 300 years.

John Locke (l632-i7OA), the great English scholar and philosopher,

is mentioned here because of his influence on Rousseau. Locke advocated

that education should be practical and playful, and it was through

Rousseau's formulation of Locke's ideals as set forth in the Emil; that

his ideas became a force for educational reform. Parker described Locke

as the fountainhead from which Rousseau gained inspiration for his attack

upon the l8th Century dancing master education of France.

Jean Jacques Rousseau (l7l2-l778) published his Emil; in l762. The

appearance of this book crystallized the growing unrest in education

sufficiently to break traditions of two hundred years. It started a

revolution in educational theory and practice, the reverberations of

which are still to be felt.

In commenting upon Rousseau's influence, Parker says:

The necessity of such experience with organic and physical

nature, as the source of knowledge, was another principle in

Rousseau's psychology of child experience. Contemporary teachers

either considered it unnecessary to give knowledge of the world

of things or assumed that such knowledge could be secured through

a study of words and books. So thoroughly did Rousseau oppose

this practice that he advocated making the education of the child

between the ages of five and twelve entirely 'education through

experience and the senses'. There have been educational reformers

before Rousseau who advocated the study of things. Comenius was

the most important of these, but he had not succeeded in reforming

school practice. But it is this phase of the Rousseau movement

that first and most extensively modified the practice of elementary

teaching to some degree in the schools of Basedow, but more paryicu-

larly in the 'object teaching' of Pestalozzi and his followers.

HS. C. Parker, The History of Modern Elementary Education (Boston:

Ginn and Co., l9l2), pp. I93, 343.
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Pestalozzi (l7A6-l827), another great leader in education, and his

experimental schools in Switzerland were for 25 years the Mecca of

European and American educational leaders. Parker stated that, ”Pes-

talozzian objective and oral methods represent the largest practical

influence of Pestalozzi in carrying out the principles of instruction

advocated by Rousseau.“2

In connection with his object teaching, Pestalozzi created a tech-

nique of oral instruction which actively was in competition with textbook

instruction, particularly in the United States during the latter half of

the l9th Century.

The writings of Comenius, Locke, Rousseau, and Pestalozzi can be

traced directly to the practice of modern American schools today. One

cannot help but wonder what these men would do and say if they were to

see modern schools equipped with audio-visual materials such as models,

maps, charts, diagrams, illustrated books, silent motion pictures,

sound motion pictures, lantern slides, television, programmed textbooks

and machines, and stereographs, the like of which they never dreamed.

With the sudden growth of mass education, the task of taking large

numbers of children to nature for firsthand experiencing and development

became difficult to administer; but now it is literally possible to bring

nature into the classroom through the medium of sound and silent motion

pictures, stereographs, and other forms of objective representation.

Now it is possible to effect in some measure the kind of teaching which

these early leaders advocated. Whereas schools and hospitals of the past

used audio-visual materials to a limited degree, modern science and

invention have opened unlimited possibilities in the organization of

‘2Ibid., p. 321+.
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concrete materials for teaching purposes. The invention of the photo-

graph and of photoengraving have given us photographically illustrated

magazines, newspapers, books, and school texts of high quality. A

teacher with a pair of scissors and files of magazines and newspapers

has at her disposal an unlimited supply of pictures for use in the

classroom. All modern texts contain Illustrations. Some textbooks

consist almost entirely of pictoral material. The process of manufac-

turing such teaching materials is an exact science which has made

possible large-scale production of books at a price within the reach of

our students who go to our schools, public and private. No longer is it

necessary as it was in the time of Comenius to advocate that each student

be provided with his own printed copy slips rather than slips written by

the teachers.

The introduction of audio-visual materials into school practice has

enabled teachers to learn something of their value and place in instruc-

tion through experience. Some of the general notions which have been

developed through actual classroom experience will be discussed in the

following paragraphs.

Audio-visual materials are most effective when closely correlated

with the established course of study or curriculum. Comenius, Rousseau,

and Pestalozzi maintained that there must be a close relationship between

sensory experience and verbal experience.

Audio-visual aids will not supplant the textbook or teacher, but

will supplement and increase their effectiveness. The most effective

use of audio-visual materials depends on the way in which they are

treated as in any good teaching program. The mere exposure of students

to audio-visual materials will not by some mysterious process teach them.
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Teachers must prepare students for audio-visual instruction in advance

and check on them afterwards as if they were using good printed materials

or texts.

A few pat illustrations are better than a score or more of less

related ones. The inherent nature of audio-visual materials, namely

their concreteness, makes it imperative that they be excellent in quality,

authentic and accurate. Misinformation imparted by an audio-visual aid

is inexcusable. Great care must be taken to insure the accuracy and

authenticity of the subject matter presented. In evaluating teaching

aids, the teacher should not hesitate to discard those which are inaccu-

rate and lacking in technical quality.

Expensive audio-visual aids should make accessible in the classroom

that which is otherwise inaccessible. It has been said many times that

one of the chief functions of audio-visual instruction is to ”bring the

world to the learner.” This statement, like many of its kind, is not to

be taken literally. Films, sets of slides, recordings, sets of models,

apparatus, and many others are expensive. They should be produced for

school and hospital use in terms of the important segments of life

experience which will be of particular value to the student and which

cannot be presented in any other way. For example, there is no point in

producing and using a film to teach management concepts which employs

objects that could be easily made in the hospital shop or purchased with

a few dimes.

No one type or class of audio-visual materials should be used to the

exclusion of others. Each has its particular contributions to make in

instruction. For example, the stereograph is particularly valuable as

an individual study experience. The motion picture is effective as an
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overview or summarization device. The slide provides an excellent

springboard for the socialized recitation. Charts and diagrams are

especially effective in presenting abstractions and in assisting analysis.

Again it is apparent that time is the essence of the task. So audio-

visual teaching rides on the wings of time. Like the jet propelled plane

which moves us faster than any other method of transportation from one

place to another, the motion picture and television can transmit ideas

from one group to another more speedily than any method of mass communi-

cation. Developing new ways of living takes time. ”You can send a

message around the world in one-seventh of a second, yet it may take years

to force a simple idea through a quarter inch of human skull.”l3 This

means simply that teaching is essentially human and that books, machines

and gadgets are but tools in the hands of teachers to be used by them in

fashioning the ideas, attitudes and behavior of other human beings.

Nevertheless, the first step in international education is communication.

And audio-visual materials enable us to transmit ideas quickly and

precisely. Consequently, audio-visual materials are a very important

means in education by which the ends for the education training for

dietetic interns can be attained more effectively.

Aural and Visual Effectiveness

The theoretical justification of aural aids rests on the fact that

speech is a skilled activity acquired by a process of learning In which

the ear predominated over the eye. Spoken language, and to a large but

variable extent literature and poetry, are perceived predominantly by the

¥

13C. F. Kettering, ”Freedom on Trial-The Zenger Case,“ The Readers

913233; LI. No. 303 (JUIY9 I947). P. HA.
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ear, whereas most other subjects are perceived predominantly by the

eye (SI).

Recordings are to the ear what pictures are to the eye (l3).

Although visual is a very important method of teaching, we must not

overlook the many varied possibilities of teaching in the classroom

with the emphasis on the phase of aural education. Students should

achieve the type of aural understandings which will take the records,

radio, sound films, wire recording, public speeches, group forums and

discussions of the realm of passive hearing into active listening (6).

Listening and discussing have long been important forms of the

student's work. These activities will continue to be a major part of

their lives. The tone of voice, pitch of voice, clarity, pronunciation

and enunciation are minor factors in teaching and learning.

The eye is the most important gateway to the mind. For most people

the visual impression is the one which can be most easily interpreted

and most lasting but also relates most readily to other sensory

experiences (52). A visual aid is any specifically prepared drawing,

illustration, model, motion picture, film strip, or other device that

will expedite learning through the sense of vision.

The use of visual aids in teaching is by no means a new idea or a

modern technique. Aids of this type have been used throughout educa-

tional history, but not by all teachers and not as often as desirable by

the better teacher. The development and extensive use of motion pictures

and television as a media of entertaining have enhanced the value of

visual learning; consequently, there has been a renewed and intensified

interest in the use of visual instruction through the media of models,

photographs, charts, exhibits, and projected pictures.



i
i
)

.
.
{
f
l
o
t
s
a
m
-
J
o
.

,o
”
A
u
n
t
/
k
w
”

t
r
k
l
r
t
u
r
h
fi
n
l
o
z
l
.



33

The effectiveness of visual aids is that they attract and hold

attention. A verbal explanation supplemented by a visual aid is far

more effective in attracting attention and creating interest than if it

is given unaided by such a device. This type of presentation adds

variety and breaks the monotony of the ordinary instruction.

Secondly, visual aids help retain information and visual images.

Most words people hear are forgotten in a relatively short time; there-

fore, it is difficult to recall accurately what is heard. On the other

hand, the things they see make a more lasting impression and they

experience considerably less difficulty in recalling the object or

process with increased accuracy. The mental images created by pictorial

stimuli and models are easy to recall because of the intense interest at

the time of reception.

Thirdly, visual aids assist in forming correct images because

people can interpret messages only in terms of their own background of

experiences; consequently, it is possible and quite probably for a group

of learners to form entirely different ideas about the same thing as a

result of a verbal description (59).

Graphics

Graphic materials may be defined as materials which communicate

facts and ideas clearly and forcibly through a combination of drawings,

words and pictures (6i). They are particularly well suited to the

presentation of information in condensed summary form; the presentation

of quantitative information as on graphs; the illustration of relation-

ships as on charts, maps, graphs, and diagrams; and the representation

of some kinds of abstractions as in cartoons, diagrams and maps.
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Grpphic Presentation
 

The types of graphic materials commonly employed in teaching include

charts, diagrams, graphs, posters, cartoons, and comics. Each type has

certain unique instructional applications.

Charts are combinations of various graphic and pictorial media

designed to visualize relationships between key facts or ideas in an

orderly and logical manner. Typical forms are the tree chart, the flow

chart, and the tabular chart.

Diagrams are simplified drawings designed to show interrelationships

primarily by means of lines and symbols. Diagrams are highly abstract

and have a minimum of detail; hence they require a background of informa-

tion before they can be used effectively with students.

Graphs are visual representations of numerical data. They show

quantitative relationships more effectively than any other medium, but

like diagrams, they require a background of experience and information

to be effective as teaching devices. Typical forms are line graphs, bar

graphs, and pictorial graphs.

Posters are large-scale simplified pictorial illustrations designed

to attract attention to key ideas, facts or events. They are inherently

simple and dynamic. Their function is primarily to motivate, arouse

interest, remind or advertise.

The cartoon is a pictorial representation or caricature of a person,

idea, or situation designed to influence public opinion. Political

cartoons are sources of information with a strong viSual-impact based

upon sharp, compact drawings and humor of some type. There is some

evidence that cartoons are chiefly valuable for teaching at the secondary
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rather than the elementary level partly because most commercial cartoons

are prepared for adult readers.

Comics are a form of cartoon in which the same characters enact a

story in a sequence of closely related pictures designed to entertain

the reader. Although comics have achieved extensive popularity purely

as an entertainment medium, certain materials in this category have

definite educational value (6i).

Graphic presentation can concentrate interest and attention. It

affects the learner primarily through the eyes and can help to emphasize

central principles; can act as a skeleton by presenting key ideas that

lead easily to conclusions; and can turn ideas into words, because of

the sensory experience.

Graphics can be used to help assist the learning of the dietetic

intern, and the instructor should take full advantage of their power.

The teaching dietitian is neither a skilled artist nor a psychologist.

Nevertheless, whenever she helps the intern to think, she is applying

some of the suggestions of psychology. And if she understood more

thoroughly some of the principles used by artists her teaching techniques

might improve. The instructor must decide exactly what she wants to

accomplish with each lesson, because the effectiveness of a lesson can

only be judged by the knowledge of what the material is supposed to do.

When planning graphic illustrations the size, shape, color, and

texture are elements as tools to help make the ideas clear to the students.

Some helpful suggestions for producing good graphic illustrations are:

l. Simplify the drawing to include only essential informa-

tion; eliminate everything not essential.
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2. Conventionalize the drawing, where possible, to increase

its universality of meaning.

3. Exaggeration, isolation, or a simple contrast will often

help the audience interpretation and understanding.

A. Make sure your illustration has a significant form or

contour.

5. Use heavy lines, clearly defined color masses, or

silhouettes to aid in contour demarcation, and lighter

lines or masses within to add necessary details.

6. Relate illustration to lettering, or vice versa, often

by executing with the same tool or by using the same color

or style.

7. Illustrations must please your audience for maximum effect.

Materials and Techniqpes

The right tools and materials, the desire to produce respectable

graphic illustrations and practice will produce effective results. Some

of the tools commonly employed when making graphics include ink, paint,

crayons, paper and alphabet sets.

Ink is perhaps the most versatile of the materials to use for

lettering. India ink and special lettering pens are effective for copies

that must be seen from a greater distance. A felt-pointed fountain pen

acts as a brush, spreading ink quickly for rapid lettering on a large

scale. The width of the line is governed by the thickness of the felt

point. Although this pen is not for delicate work, it is excellent for

the big, flashy, fast work. Poster paint or tempera colors like India ink

can be used for lettering. Simple lettering can be done quickly with
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crayon where professional appearance is not important and where ease and

simplicity are desired.

For the sake of portability, posters or charts can be painted on a

white cloth window shade. A split bamboo blind can be used with a

paint that will not crack or peel. Poster board, construction paper,

butcher's wrapping paper and sides of cardboard boxes are convenient and

inexpensive graphic illustration materials.

Individual letters cut out of paper are versatile. The letters

should be cut from fairly substantial paper that will keep its shape for

many usings. Examples are blotting paper, heavy cardboard, or perhaps

some exposed X-ray film. Stencil patterns that can be used over and over

can also be made by carefully cutting the letters of the alphabet out of

heavy cardboard and keeping the original sheet of cardboard. This stencil

can be used for drawing letter outlines on materials as needed.

In handwriting, the differences in contour among the letters is of

great importance for legibility. Also very important for rapid and easy

reading is the spacing of the letters and words, and size of the letters.

When printed titles and labels are made, the same rules apply.

Helpful suggestions for producing good graphic lettering are:

I. Select a good, recognizable alphabet.

2. Uniformity is the key to good lettering.

3. Always use guide lines.

4. Letters should be about as wide as they are high,

except F I B S J L E P which are half as wide as they

are high and M W which are wider than they are high.

5. The areas between letters, not the distances, should

‘appear to be equal.
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6. Lines of lettering should be only far enough apart so

ascenders and descenders will not touch.

7. One letter space between words, two between sentences.

8. Allow plenty of space around the block of lettering.

9. Tastefully select a suitable style of letter, and

avoid style mixture except for a purpose.

The greater the contrast between the lettering and its background,

the more easily and quickly the letters can be read. This contrast can

be achieved by using dark letters on a light background, as in the pages

of books, or by using light letters on a dark background, as on a black-

board.

Another way to achieve contrast is to combine colors of high

intensity with those of low intensity. Bright values of yellow, red,

orange, blue, and green stand out well against dull, grayed colors.

Avoid the use of two colors of the same degree of intensity. Yellow

letters do not show up well on a white background because both colors

are light. Bright color will stand out sharply (l5).

ngck Figures

Stick figure drawings can be a valuable aid in teaching. To make

recognizable drawings the instructor must first see the essential

structure of the object she wants to represent, not merely the outlines

but the internal structure.

Let us try to draw a human figure. What holds the whole body

together? The backbone. Mark it down on your paper or chalkboard.

What is on top of the backbone? The head. Draw a circle there.(f The

middle of the figure is one-half the distance between the head and feet,
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and the hip joins at this point. I? The bottom half of the figure is

divided at the knee. Therefore, the upper leg is the longest, next

the lower leg and then the feet. The upper half of the body is divided

into thirds which includes the chest, shoulders and the head. The

length of the arms stops one-half way etween the upper part of the leg,

and is divided in half at the elbow. Now what do you have? Not

very much, but you do have a symbol that anyone would recognize as a

human figure.

What can you do with this figure? Anything that can be observed

can be drawn with four basic lines. They have an emotional appeal for

themselves. The horizontal line represents peace and quiet. The

vertical line represents strength and erectness. The curve represents a

feeling of motion. The diagonal line represents violent motion. You

can put its hands on its hips, can bend its backbone over so that it is

looking at the ground, and can make it do exercises. With a few addi-

tions it can become a man or a woman. Both will make the lesson more

pleasurable for all concerned.
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Faces may look hard to draw, but thene is an easy way to draw faces

and heads. Start with the circle or oval for the head. Draw faint lines

down the center and across the middle. The eyes-~just heavy dots will

do--go on the center crosswise line about halfway between the center and

the outside edge. IA,littIe above them draw two short lines for eyebrows.

The bottom of the nose goes about halfway between the eyes and the chin,

and the mouth about halfway between the nose line and the chin. Mark

them in as short, straight lines. There you have a face.

But it is a rather blank face, isn't it? Let us put some expression

into it. That mouth can have a smile ( A_,( ) or a happy grin ( 6:55)).

It can look determined (NI) or grouchy ((N-vfl or surprised ((0) ).

The eyes can show joy (92‘ 1'?) or anger (CS ‘5) or fear (6 a) or

sorrow (215%) or boredom (,3 fé) (l5).

Practice putting the features together on the face to see what you

a O H

Of course, you can be much more elaborate if you wish. You can add

get.

1

T
r

 

flirtatious eyelashes to glamor girls (on? a). You can make a lot

of different noses ( a b k!) L A [‘ng U L) ) to go on different

kinds of people. You can vary the shapes of the heads and the placement

of the features to show different characteristics (IS).

None of that was hard to draw, because you were not trying for per-

fection. You were satisfied with drawing symbols of figures and faces.

But in drawing these symbols, you learned to deal with three important

basic characteristics: structure, proportion and outline.
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Programmed Instruction

The field of programmed instruction is one which has witnessed a

' tremendous surge of interest and development in the past few years, and

which shows as yet no signs of abating its phenomenal rate of growth.

In a generic sense, programmed instruction can refer to any form of

pre-prepared, presequenced instruction directed toward a specific

educational or training objective. The type of program instruction which

will be discussed in this paper is the constructed response, linear type

programmed textbook technique. This type of program learning deals with

forms of reproducible instructional sequences in which the individual

learner is made a central participant in the instructional progress (27).

More specifically, the learner is called upon to respond frequently

in interaction with an instructional program in a manner suggestive of

the Socratic dialogue, and the rate at which instruction progresses is

determined by the individual learner's response. An educational tech-

nique is created in which differences among students in background and

aptitude are taken directly into account in the management of the learn-

ing process, in a way that is rarely possible in the fixed-pace instruction

typical of the classroom lecture or its filmed or televised counterpart.

Characteristics

There are two rather different approaches to the programming of

instruction, the constructed response, linear method associated with

B. F. Skinner and the multiple choice response, branching method developed

by Norman Crowder.

Although there are several different types of programmed instruc-

tion, the technique can be defined as any teaching method that has the
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following characteristics (27):

l.

A.

5.

Each student works individually on the programmed

instruction materials at his own pace. As an individual

method of instruction, it allows more latitude for

individual differences in learning ability than does a

group method.

A relatively small unit of information is presented to

the student at a time. A statement to be completed, or

a question to be answered, about this information is also

included. This is known technically as the stimulus.

The student is required to complete the statement or

answer the question about that specific bit of informa-

tion. In technical terms, he is said to be making a

response to the stimulus presented. The statement or

question is usually designed to make it probable that

the student will give the correct response.

The student is then immediately informed whether his

response is correct or not. If it is wrong, he may also

be told why. By this kind of feedback, he is rewarded

(told he is correct) if he gives the correct answer; in

more technical terms, his response is reinforced. In

learning experiments, pSychologists have found that

reinforcement increases the probability of making the

correct response to the same stimulus in the future.

The student is next presented with the second unit of

information, and the cycle of presentation-answer-feedback

or response-reinforcement of the correct answer is
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repeated. The same cycle is repeated again and again

as all of the necessary information is presented in a

logical sequence. Provision is also made for the practice

and review of previously learned information.

Each unit of information presented is called a jiggg, because when

teaching machines are used the information appears through a window on

the machine. A series of such frames presenting a logical sequence of

information is called a program. Programs may run into hundreds or even

thousands of frames, which present the subject matter step by step in a

logical order beginning with the simpler concepts and advancing to the

more difficult.

By examining a graphic representation of what happens in stimulus-

response learning, as shown in Figure I, it becomes possible to form

several generalizations about how programmed instruction affects the

learner, the stimulus, the response, the obstacles, the goals, and the

total educational process (3i).

  

 

 

 

  
 

Stimulus > . W,,a~“~fl

W”’~‘\

' Obstacles
K

Figure l.--Simplified illustration of events occurring

in stimulus-response learning.

Programmed instruction makes each learner's experience an individual

affair and maintains a constant interaction between the student and the

learning materials. As it strengthens, the motivation to learn by frequent
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reinforcement cuts down frustration by placing mastery of subject matter

within any student's grasp. Consequently, programmed instruction

improves the student's readiness to learn by keeping him alert and busy.

Programmed instruction affects the stimulus by acquainting the

student with only one item at a time and by presenting the total number

"
3
'
.

of stimuli in a sequence that leads to greater understanding. It

,
—
-
.
-
»
.
_
~
‘
k
‘
.
.
.

governs the response through instant checks of replies and through

consistent, immediate reinforcement of the learning it wishes to impart.

Similarly, it closes the door to faulty informatiOn by denying reinforce-

ment altogether, and then helps students to rectify their errors through

the medium of the program itself.

As to obstacles in the path of progress, programmed instruction

insists that each single point be understood before the student moves

along to the next one, limiting itself at each step to that material

for which the student has been prepared. It also offers a mechanism

for individual differences in ability among students.

Finally, programmed instruction demands the selection of concrete

goals before the construction of a program is undertaken. It plans the

route to the ultimate goal through a series of intermediate stages and

fashions complex subject matter by linkage of discrete, simple items.

As a result of these varied influences, programmed instruction approxi-

mates a stimulus-response pedagogy. It affords the best opportunity

for individual tutelage, for constant evaluation of a student's progress,

and for unremitting review of the program's own effectiveness in

_
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t
-
r
7
0
r
?

'

achieving its educational objectives (3i).

Most of the studies in the past ten years verify the fact that

programmed instruction affects the learner in the stimulus-response
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procedure. In the light of the findings thus far, several tentative

statements may be made about programmed instruction. First of all, it

can be effective; students have learned successfully from it. Secondly,

programmed instruction can reduce student errors; proper analysis

followed by suitable revision of the material can decrease errors even

further during the learning process (2A). Thirdly, a learning program

tends to level the differences in learning capacities among students;

while all students exposed to the program may demonstrate achievement,

the gain seems to be more conspicuous among the lower portion of the

class distribution (32). This might result from both the varying time

limit, which permits slower learners to progress at their own rate of

speed, and the fact that any programmed sequence tends to impose a

ceiling on what a person can learn. Fourthly, motivation to learn may

increase because of student's immediate knowledge of success (A). In

view of these broad observations, it would seem desirable for the

teaching dietitians, trainers, and administrators to familiarize them-

selves with the specifics of programmed instruction.

Effectivenesg

An important question that remains unresolved is whether the

effectiveness of programmed instruction can, at least in part, be

attributed to its novelty. This factor might motivate students to work

harder and with greater concentration on programmed material than in

regular classes. And if this hypothesis is correct, will the effective-

ness of programmed instruction diminish as the novelty of the method

disappears? Although it will take time for research to answer this

question, the results obtained so far indicate that student and instructor

attitudes toward programmed instruction are predominantly positive.
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In studies where student attitudes have been measured, the majority

have felt that programmed instruction is a more effective teaching method

than traditional lecture-discussion sessions. While there is a small

minority whose attitudes are negative, most students appear to enjoy the

challenge of pacing themselves and of trying to ”beat” the text or

machine by making no errors. The fact that programmed instruction has

eliminated or reduced homework has probably increased the number of its

student advocates. Their reactions indicate, however, that over long

periods of time the repetition encountered in most programs tends to make

the learning task a tedious one. Most students who have used programmed

materials to any great extent believe they should be used only for

limited, intermittent learning sessions and should be alternated with

other instructional techniques, such as discussion, laboratory, television,

and the like (27).

The reaction of teachers, some of whom were at first rather skeptical,

has become increasingly favorable. They have found that programmed

instruction, rather than being a threat, is actually an invaluable educa-

tional aid which promises to make the instructor's role more interesting

and rewarding. It can drastically reduce the amount of routine drill and

drudgery that makes up a substantial part of every teacher's job.

The programmed textbook may have advantages in a hospital situation

because of the relatively high initial cost of most teaching machines.

These range in price from about twenty dollars to several thousand

dollars. A disadvantage in using the machine is the always present possi-

bility of equipment breakdowns and consequent interruption of training.

The availability of repairmen and the cost of repairs should also be

considered.
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A more important issue is whether machines, with their greater

control of student behavior and their pinball effect, can.teach more

Experiments have been completedeffectively than programmed texts.

In one of the studies (l7)that provide some answers (l7, AA).

involving high school students, no differences in learning achievement

as measured by test scores were found between groups using Skinner-type

machines and those using programmed textbooks. It thus appears that

programmed instruction can be effectively presented by both text and

machine.

Louis Eigen (l8) compared three modes of presenting a programmed

instruction sequence at the Junior High School level. The primary

interest of this study was centered on the relation between presentation

mode and nestery of programmed instructional material. Seventy-seven

eighth graders with mean I. Q. of ll8 were assigned to machine, hori-

zontal text, and vertical text modes of presentation. The sixty-five

frame program used was designed to teach difference between numbers and

numerals.

The major finding was that inter-mode differences in learning are

not statistically significant. Subjects using the programmed texts

completed the program in less time, although not significantly so, than

did subjects who used the machine. Therefore, the results support the

major hypothesis of this study that ”mastery of subject matter is

independent of presentation mode; i.e., there is no significant difference

in mastery between machine, horizontal text, or vertical text presenta-

lA
tion.”

‘hL. D. Eigen, 'A Comparison of Three Modes of Presenting a Programmed

Instruction Sequence,” The Journal of Ed. Research, LV, No. 9 (June-July,

l962), p. ASA.
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programmed instruction materials appears to be more important than the

presentation method. It is therefore more important, initially, to

learn how to recognize or prepare good programs than to become a

connoisseur of teaching machine hardware.

Other Audio-Visual Communication Media

Even though each individual audio-visual teaching aid facilitates

learning by appealing to the senses, they are even more efficient when

used together.

A film may be an effective learning experience. A field trip may

bring much new information to the interns who participate. A television

or radio program may be a means of becoming acquainted with the world's

activity in foods and nutrition. Recordings could aid the teacher and

dietetic intern to hear themselves as others hear them. Models and

mock-ups could help to make the learning experience more real. Books

have untold values. When film, field trip, television or radio,

recordings, models and mock-ups, and books are carefully coordinated by

planned use, the learning that results can be much more than the sum of

the individual parts.

In a typical classroom situation the use of one of these audio-

visual experiences would not be efficient. Ideally, the dietetic interns

should have available combinations of audio-visual experiences which

reinforce one another in order to provide the most efficient paths

possible for the mastery of understanding and concepts. q

The teacher's responsibility is to provide the effective cross-media ‘w

approach by analyzing the learning needs of the dietetic interns. A
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knowledge of the source of audio-visual materials available will also

help to satisfy these needs.

Some of the factors that should be taken into consideration in

selecting instructional materials are:

I. Will they get the message?

2. Will they understand the message?

3. Will they believe the nessage?

4. Will they act upon the message?

The adequate approach of the interrelated use of audio-visual materials

should present many possibilities for developing concepts and under-

standing.
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AUDIO-VISUAL INSTRUCTION--AN APPLICATION

Audio-visual instructional techniques are not a panacea and not a

solution to the shortage of capable dietitians. They will not supplant

the textbook or teacher but will supplement and increase effectiveness

in working with individual differences, abilities and needs. They may

offer some relief in the face of these and other educational problems

but can help only in the same ways as other advances in teaching and

administration.

For adequate teaching, appropriate means can only be chosen by

considering the ends they are to serve. The dietetic intern has an

opportunity to attain these ends through real experiences. Much of the

effectiveness of direct concrete experience in learning comes from the

fact that such experience involves a well-rounded use of the physical

senses. The use of audio-visual materials will help to make these real

experiences more meaningful.

A general knowledge of lettering and drawing, by making stick

figures, could be a worth-while device in graphic presentation and

should make the lesson more pleasurable. When film, field trip,

recordings, models, programmed textbooks and other audio-visual aids are

carefully coordinated by planned use, the cross-media approach to teaching

is more effective, because the interrelated use of audio-visual materials

presents many possibilities for developing concepts and understanding.
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Ideally, the interns should have available combinations of audio-

visual experiences which reinforce one another in order to provide the

most efficient path possible for the mastery of understanding.

Many intricate and complex ramifications are involved in methods

of instruction. A method of instruction should be based on fundamental

principles such as permitting a maximum of intern activity, linking

the old learning with the new, providing a variety of learning experi-

ences, making it possible for the intern to benefit by her mistakes

and arranging activities and subject matter so that she will have a

receptive frame of mind.

A compilation of suggested audio-visual techniques is presented for

application to a menu planning segment of RECOMMENDATIONS FOR LEARNING

EXPERIENCES, ”Basic Learning Experiences in the area of Food Service

Administration.” (See Appendix B, p. A in the Minimum Standards for a

flgspital Dietetic Internship.)

Graphics and Other Audio-Visual Communication Media

Hearing, seeing, looking and listening are the primary means of

human learning. What we see and hear markedly influences how we behave.

Because teaching at its best is the stimulation and direction of know-

ledge, what learners look at and listen to are major factors in the

effectiveness of learning.

The interplay of looking and hearing by using educational films

will stimulate the interest of dietetic interns in menu planning. Some

15suggested films in the area of menu planning are:

—___#

ISThe author previewed 25 films from the Michigan State University

educational film library to make this selection.
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Meets. With. Approval. l7 mi n.

Federal meat-inspection program; importance to consumer; steps

of inspection from live animal through slaughter-house and

cannery. Origin and administration of meat-inspection law. Food;

Public Health. (USDA; UWF).

Meat andngmggce 40 min.

Home economist teaches her sister-in-law important things about

meats; selection, cooking, carving, and nutritional values.

Cooking; Food; Nutrition. (National Livestock and Meat Bd.).

Know the Egg§_You Buy 5 min.

Candling, sorting and labeling of eggs; the meaning of grade

labels; and the use for different grades of eggs. Food. (USDA).

Human Body:, Digestive System l# min.

How system breaks down the complex nutrients, carbohydrates,

proteins, and fats into simple food materials. Roles of salivary

glands, esophagus, stomach, pancreas, liver, gall bladder, small

and large intestines. Anat.; Physiol. (Cor.).

Miracle of Milk 33 min.

Handling of milk, from cow to finished milk products. How milk

is stored, transported, pasteurized, and bottled at large, modern

dairy plant. Milk products manufacture: cream, evaporated

milk, cheddar cheese, butter, cottage cheese, ice cream. Dairy.

(Am. Dairy Association).

NationszMeat
30 min.

America's meat supply, from the roundup to family dinner table.

Transportation; sale of stock; processing and packing-house

operations; retailing and preparation. Ag.-Livestock; Food.

(Swift) .
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7. To Market, To Market (MSU) 28 min.

[Discussion of wide margin between farm product's prices and

grocery prices for food. Answers from store manager, business-

men at civic club luncheon. Ag.-Gen.; Econ. (MSU; NET).

8. Weight Reduction Through Diet 15 min.

Documentary on effective results of intelligent dieting.

Encouragement for overweight persons to diet under medical

guidance rather than by dangerous short cut methods. Based on

research at Michigan State University. Health; Nutrition.

(MSU; National Dairy Counc.).

Overlay transparencies can be effective in teaching a small group

even if the hospital does not have an overhead projector.

l. Principles in menu planning for texture, flavor, color, variety

and temperature can be presented to the intern one step at a time

by means of overlay transparencies. Successive layers of trans-

parencies in black and white, color, or both, can show progressive

6

stages of development sequences and sectional VIews.

 

 
 

 

PRINCIPLES OI=

_ MENU PLANNING

TEXTURE FLAVOR VARIETY

W m

M
M

’v“ COLOR TEMPERATURE

M
M

M

M

’w        

  

2. An overlay transparency could be used to discuss the inter-

relationship of the different vitamins in the body.
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0L ”COS .

/— \ tummNI_\

Overlay transparency

 
 

 

   
amenEu‘muswr oa- ALL

Ramon: Tatum IN VIVO       
 

 
 

Stick figures can add humor to learning. They can easily illustrate

styles in posture; personlfy the face in before-and-after pictures. A sad,

unhappy face or a happy, cheerful face will add to impressions and ideas.

This type of drawing can help the dietetic interns learn by adding sparkle

6 I

to a lecture.

 
Stick figures or line drawings can be used in any lecture situation,

on a blackboard, poster or bulletin board to make learning more meaningful.

 
A 5000 BREAKFAST IS VERY

IMPORTANT
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GOOD EATING HABITS IMPROVE YOUR ATTITUDE (60)

WEESAYING G

GOOD MORNING ORN'”
M

\Ij’r/ 323m" 60 @oov °

__ / 9003“,, J “we

MGR“ 00‘“

{ID .8: \ 6°

\ \ , / \, _\_

 

 
 

 

  

C9“;

TE E U\ _L I- %

WASHING DRESSING NEATEY

THE TEETH INSTEAD OF

UNTIDILY C93

9 ’ .2} A

Big? '2 l!“ \\

 

TAKING A

DAILY BATH

DRINKING MILK
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GOOD EATING HABITS IMPROVE YOUR INTEREST (60)

I?

/
, F .

lié I

\‘L‘ Ij§>>cifiK%\\SmmyNGWo

/ \ FISHING \/

L
\

 

pAIN TING

COLLECTING

PLANTS

\II
: §h

\\\\

f’%

COLLECTING

BUTTERFLIES

CI 9/

COLLECTING \' /@
COINS

(3'
COLLECTING/V

4.. KC . STAMPS
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Stick_£iqures

 

* ‘ ‘1‘.

SHOULD EATA WELL BALANCED‘flET

Posters are pictorial illustrations designed to attract attention to

key ideas, facts or events. Their function is primarily to motivate,

remind and arouse interest.

I. Interesting and eye appealing posters could be made to

emphasize the difference in cost of foods that are ”in”

and ”out” of season.

IN SEASON FOODS

 

 
 

IN SEASON ‘ \ OUT OF SEASON
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2. Posters can also effectively emphasize the kinds of foods that

will more likely give the most food value for the money.

 

WHICH NUTRIENT " RCE

 

   
A bglletin board can illustrate phases of classroom work, supplement

textbooks and other materials, stimUflate intenest and further studies and

add decoratlve elements to the classroom.‘

To attract attention and stimulate interest in menu planning, a

clever bulletin board arrangement on ”Needs for Improved Diets” would be

meaningful and effective. Calcium, ascorbic acid and thiamine are the

nutrients often in short supply when judged by recommendations of the

National Research Council. Based on a I955 survey (30), a bulletin

board layout for family diets not meeting nutritional allowances of the

National Research Council is illustrated. Different colors can be used

to accentuate specific nutritional requirements.
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Bulletin board illustration

 

 

Need for Immed Diem

Family Diets Not Meeting Allowances of National Research Council

 

  
 

 

 

Less than 2/3 NRC 2/3 NRC but less than 100%

PROTEIN - @770

CALCIUM 87" ‘fim fi-IB @flflll‘k

VITA'NIN A _ 67" Ifinh mm"

TH IAMINE 37° fiI—fimlflw‘k
 

Id7 ” [HTCI 16Eisr'fiiaifllszo

Each unit represents 5% of the households.

ASCORBIC ACID

  
 

Bar graphs are an effective media for illustrating quantitative
 

relationships and visual representations of numerical data. A bar graph

can be designed to show the comparative amounts of nutrients in foods.

 

VANILLA ICE CREAM
igapoxquwr

200 CALORIES

 CAI-on I“ PROTON! CALCIUM IRON VITAMIN A THAI!!! "1m. c mung”

MEMO“ To UNI-Y FOOD MID: OFAN ADULT   
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When an intern unfamiliar with bar graphs sees the graph on vanilla ice

cream and understands that each bar is measured by the scale on the left,

she will find it easy to understand that ice cream has a larger propor-

tion of calcium than of other nutrients. if she cOmpares this chart with

similar charts of other foods, she can quickly see the nutritional

quality of ice cream in relation to others (l5). Each bar can be illus-

trated with a different color to make the graph more eye appealing.

A bar graph can also be designed to show the consumption of food in

relation to income (30).

 

Income and" Food CONSIIM'PZZ'OII,

Per City Family, Spring I955

Milk  

 

 

 

    
 

 

(Fluid equivalent) T7 I

Fresh fruit, .fgfisfimmj:tfifffifigff“?¥-0”,Imqlk

veget a b l e 57‘. 25.1 . ,. “.1", 73/[2’0/121'171?III/IA: .,‘ ////A./,":,lv/'ju/IIIIAI3,, 020‘, u“

  

  

 

.- .o-w» "l‘L . [0'3 “I.

 

Processed fruit

and vegetables

“fie-.aumammagy-ry

Meat, poultry, ‘<§§§7 .--”-.. ,finsm .

F I SI'l
&/

77% w " 0/

.-. 5.9 LL.

mm......
Bakery products ‘ Mmmmmwmw . 741‘

Flour, cereals,

Pastes

 
 

 

 

  
 

 

 

-MEo-um

DING-I

 

 

I

? Includes home-canned, home-frozen.\    
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The line qraph shows with a fair degree of accuracy the directions

and trends of changing conditions. It is quite a difficult graph for

many people to read; therefore, it should be as clear as possible. It

can be very useful where there are many cases or many values to be shown,

where the time sequences are continuous and where accuracy is important.

Several variations of the line graph can help dietetic interns grasp

the meaning of a subject. Dramatizing the graph with a drawing or photo-

graph ”silhouette” illustrates the story against the background. These

illustrations can be cut out of magazines. For example, the silhouette

graph shown below is much more effective than the line graph because it

transforms a complicated array of facts into a dramatic presentation

which can be immediately understood and more meaningful.

W

200
 

STRAWBERRY CONSUMPTION

I50
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ea)

STRAWBERRY CONSUMPTION

J'IV \A 
 

   1 IA:

111;: IAAAAAIIIIAIIAAA

JULQ‘ A. A AUG‘ SEPT:    
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Programmed Instruction

The constructed response linear program was originally developed by

B. F. Skinner and his associates at Harvard University during the l950's

in order to apply to human knowledge the principles of reinforcement

learning theory found successful in animal learning experiences.

According to Skinnerian reinforcement learning theory (47), learn-

ing is most effective when the student writes in the correct response

and is immediately reinforced. ”Once we have arranged the particular

type of consequence called reinforcement,” wrote B. F. Skinner in I954,

”our technique permits us to shape the behavior of an organism almost

at will."'6 An important objective of the Skinner type program is to

present material in a sequence that makes it possible for most students

to respond correctly to each small unit of information presented. This

permits the responses to be reinforced so that learning can take place

effectively. It is thought undesirable for the student to make many

errors in completing a program. An error eliminates the opportunity

for a correct response to be reinforced; besides, there is the danger

that the wrong response may be learned and repeated in the future.

The authorI7 has prepared a programmed booklet which reviews basic

points in menu planning for the foreign intern who is not familiar with

the United States eating habits and customs and who may have language

I6B. F. Skinner, ”The Science of Learning and the Art of Teaching,’l

flgrvard Educ. Rev., XXIV, No. 2 (l95h), p. 87.

17Dr. James Finn was the author's instructor in programming the

booklet on Menu Planning. Dr. Finn is Professor of Education at

Southern California University, Los Angeles, California, head of NEA

Project of Educational Technology and head of Department of CINEMA at

Southern California University.



I
.
l
r
.
.

._
e
r
e
-
1
3
.
5
3
.
.
.
.
n
g
n
r
a
:

.
.

.

..
_

v
.
1
7
)

:
....
a
.

.
-
.
.
.
.
-
a
n

.
I

o
.

.
.
.

I
.
.
.
.
.

.
n
3
;

.
.

.
I

.
.

-
I
I
-
o
i
o
o
t
s
e
o

N
i
l
-
(
i
v
.
.
.
.
.
.
.
.
L
i
s
o
a
n
I
h
-
l
r



63

difficulty. This program can reinforce a foreign intern by acquainting

her in a step by step linear technique with menu planning principles.

With programmed instruction, the intern can learn by progressing

in small steps. Each step is called a ”frame,” and all the frames

together form a I'program." Each frame gives the intern a small amount

of information and one or more sentences with blanks for her to fill

in._ These help her prove to herself that she understands everything up

to that point. Right below each frame are the answers, so the intern

can check herself.

The intern should follow these rules:

I. Don't skip filling in the blanks-~this is the heart of

the whole process.

2. At first, cover all frames with a ”mask”--a file folder,

large envelope or card.

3. Slip the mask down to uncover the first frame, but don't

uncover the answer between the frames.

A. Fill in the blanks (or cross out the incorrect answer

where alternatives are given) as you read each frame.

(You can put your answers on a separate sheet so that this

program can be used again.)

5. After you reply to the questions, slip the mask down to

reveal the printed answers.

6. Check your answers and, if any are wrong, learn the right

answers before continuing.

7. Uncover the next frame and continue until you have

completed all frames and fully understand the lesson.
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MENU PLANNING

The application of our present knowledge of nutrition rests largely

on the pattern of three main meals per day. Since health and happiness

depend upon the food we eat, the planning of menus is an important respon-

sibility of the dietitian. Any job or undertaking requires careful

planning, reasonable foresight, and realistic scheduling if the outcome

is to be effective. These skills are especially necessary in performing

a task as important as feeding people.

The first step in planning a menu is to include all three meals and

decide which kinds and amounts of foods are needed to make a nutritionally

adequate and pleasant diet for each person. The basis of the plan is the

selection of the amount of foods needed from each of the major food groups:

milk and milk products; meat, poultry, fish, eggs, and dried legumes;

vegetables and fruit; and bread and cereals.

It must be remembered that no single food is essential. The nutrients

the body needs are found in many foods, although some foods are better

sources of certain high-quality nutrients than others. Meals may differ

markedly, yet be equally nutritious. In this country we generally

follow the basic pattern as shown below:

I. Our custom has made bneakfast the first meal of the day

which consists of fruit, cereal, bread, eggs and milk or

other beverages.

2. In planning the menu for lunch, the soup or juice is

planned first, then the sandwich, vegetable, fruit or

dessert and beverage.

3. The main dish is planned first for the dinner menu, then

the potato, vegetable, salad, dessert, bread and beverage.
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+

Food contributes to physical, mental and emotional health by nour-

ishing our bodies and adding pleasure to satisfying experiences.

When planning menus for the patient's food service, a good nutritious

menu is not only necessary for the patients' physical health and

recovery but also to help increase their m _____.

 

morale

 

 

 

 

 

 

 

 

 

 

 

2. The well trained dietitian's aim in planning a menu is to see that the

patients eat the correct by making the menu interesting.

food

3. Menus should not be planned from meal to meal.

From the scientific as well as from the aesthetic point of view, the

only satisfactory way to set up a menu is to it for the

entire g___

plan

day

h. When the menu for the entire day has been , it is easy

to meet food requirements and to see that the various nutrients are

well distributed.

planned

5. When planning a menu, the important nutrients needed to meet the

various body requirements are protein, fat, carbohydrates, vitamins,

minerals, and water.

A review of the foods that are good sources of the six important

nutrients in menu planning and the Recommended Daily Dietary Allow-

ances (#0) follow:

Six Important Recommended Dally

Nutrients Good Source Dietary Allowances

Protein Eggs, meat, fish, fowl, 58 grams - women

cheese and milk. 70 grams - men
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Six Important Recommended Daily

 

 

 

 

 

 

 

 

 

 enriched cereals and

breads. A considerable

amount in dry beans,

peas; some organ meats

and some nuts.  

Nutrients Good Source Dietary Allowances

Fat Butter, margarine, salad. It is not yet possible to

oils and cooking fat and state definitely a reason-

oils. able allowance for fat.

Carbohydrates Fruits, vegetables, Evidence is not available

cereals, breads, sweet to provide a basis for

‘desserts, concentrated establishing a recommended

sweets and starches. allowance for carbohydrates.

Vitamins: Milk products, egg yolks, 5,000 l. U.

l) A glandular organs, yellow

and green leafy vegetables.

2) D Herring, mackerel, canned 400 l. U. for children,

salmon, tuna and sardines. pregnancy and lactation.

3) E Green leaves, oil in No recommended allowances

germs of cereal seeds. can be made from present

A considerable amount information.

in milk, butter, eggs

and liver.

h) K Green leafy vegetables, No recommended allowances

tomatoes, cauliflower, can be made from present

egg yolk, soybean oil information.

and liver.

5) C Raw citrus fruits and 75 mg.

vegetables

6) Thiamine Lean pork, whole wheat, 1.5 mg.
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Six Important

Nutrients Good Source

Recommended Daily

Dietary Allowances

 

7) Riboflavin Milk and meats such as

liverfl heart and kidney,

whole grain cereals and

breads. A considerable

amount in other lean

meats, cheese, eggs, and

many leafy green vegetables.

l.l to l.6

 

 

8) Niacin Peanuts, whole grain and I7 mg.

enriched cereal products,

beans, peas, other

legumes and most nuts.

Minerals

l Calcium Milk and milk products 0.8 grams

 

2) Phosphorous Milk and milk products

 

Water   
 

Nutritional considerations in menu planning (Frames 6-82) are

summarized in Frame 5 in lieu of inclusion in this paper.

 

83. The most important meal of the day is
 

breakfast

 

Our custom has made breakfast the first meal of the day, which

consists of fruit, cereal, bread, eggs and milk.

Although a variety in the breakfast menu is desirable, most people

want familiar foods for the first meal of the day that do not

require too great an adjustment in their eating .

 

habits
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85. Simple menus are more desirable at breakfast.

Foods for breakfast are usually quick and to prepare and

serve.

simple or easy

 

86. A basic lunch plan is soup, hot or cold sandWich, a vegetable, fruit

and beverage.

This type of menu is popular for many meals.

 

noon or luncheon or midday

 

87. Soup, hot or cold sandwich, a vegetable, fruit and beverage is a

basic plan.
 

 

lunch

 

88. The dinner menu is often planned around a main dish.

If planning begins with the dish, the vegetables, salad,

dessert, bread and beverage should make a harmonious combination that

rounds out the nutrients needed for the day.

 

main

 

89. Sameness in the breakfast and luncheon menus may be accepted, but a

variety and changes in the dinner foods is desirable.

To give one must know countless ways of serving common

foods.

 

variety

 

90. Various methods of preparing foods make eating more pleasurable.

One must know different methods of and combining

foods.

 

preparing or cooking
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9]. Some of the attractive methods to use in making the food appealing

when planning a are color, texture, flavor and temperature.

menu

92. Color leads to the eye.

Food should 1 _____ good to eat. The sight of food, including

color, shape, size and surface of the food, should tempt a person

to eat.

look

93. A meal containing foods with all the same colors is uninteresting.

Color that harmonizes or contrasts adds attractiveness to the

 

 

meal or food or menu

 

 

 

 

 

 

 

9h. The vegetables, salads and desserts offer opportunities to consider

color

95. The flavor of the meal should not be overlooked.

A highly vegetable may be used with a bland one.

flavored or seasoned

96. Bland foods may be used with tart foods.

A tart salad may be followed by a dessert.

 

bland or sweet
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97. The food must have a good flavor to taste good or it will not be

eaten.

 

When someone says he likes the of a food, he means he

likes its odor, taste and feel or texture because the sensations he

receives from them are all interrelated.

 

flavor

 

98. Hot foods should be served hot and cold foods should be served cold.

The flavor of the food is modified by the at Which

it is served. I

temperature

 

 

 

 

 

 

 

99. Variations in the texture of foods gives an added attraction to the

meal.

Something hard or crisp (should/should not) be served with soft foods.

should

l00. A menu with all soft is not appealing for the average diet.

foods

lDl- A menu with all hard or crisp is not appealing to most

people.

foods

l02. A menu with a cottage cheese salad and spaghetti as the main dish

(would/would not) be less appealing than a crisp vegetable salad

and spaghetti.

would
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l03. Food with contrast is much more appealing.

Always keep in mind that repitition of texture, consistency, shape,

flavor or color is to be avoided since food is much more

when it presents contrast.

appealing or interesting or attractive

104. A contrast of hot and cold foods adds variety and atrraction to a

meal.

Even on hot days, a hot beverage can enhance the pleasure derived

from a dessert.

cold

IDS. 0n cold days, a chilled salad makes the soup or cocoa seem

more enjoyable.

hot

l06. The identical foods should not be repeated during the same meal.

Apple juice, candied apple rings with the meat and an apple salad

is a repetition of the same food.

Avoid the of a food during a meal and, if possible,

during the day.

repetition

l07. Another example of repetition of food in the same meal is cream of

tomato soup and salad.

tomato

l08. The food should be well cooked and attractively served. The

dietitian's aim should be to see that the patients eat the correct

food by making the menu interesting and having it cooked

and served. ‘

well

attractively
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l09. The amount of money available is an important factor.

Always consider the cost and do not introduce dishes that demand

more , time and energy in preparation than one can afford.

money

ll0. Up-to-date information on meat and produce marketing is a great help

in planning good menus. It increases the knowledge of foods that

are plentiful and low in cost.

This helps one to know what is ”in” and what is “out” of season.

When certain fruits and vegetables are plentiful they are

cheaper

lll. Even if the budget is small it does not prevent the planning of well

balanced menus when there is an understanding of what a well-balanced

is and when there is an understanding of the principles of

menu __g . ~

menu

planning

ll2. The age factor will influence the choice of foods used.

Very old people and young children require simple foods, while those

of middle may have a greater range of choice.

age

ll3. Simple foods are required by very people and young

more than for middle age people.

old

children

llh. Sex and nationality can also influence the choice of foods selected.

The average j. _____ will eat casserole dishes more than the

average r_n_ _ _

female

male
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llS. Available equipment should be taken into consideration when planning

a menu.

The menu should not contain all baked, fried, or broiled

in the same meal.

foods

ll6. Variety is the keynote to good planning.

menu

ll7. Avoid using all fried, boiled or baked foods in the same

menu or meal

ll8. When planning a menu a well-trained dietitian plans a menu for the

, considers the six important that

are needed for the body's requirement and tries to make the menu

as attractive as possible by considering the , ,

and of the food.

entire day

nutrients

flavor, color,

texture and

temperature

ll9. Now that you have an understanding of planning a well-balanced menu,

you should be able to apply these principles in planning a week‘s

menu or for any number of weeks desired.

A general plan for all the meals for a week or more can save time,

work and money.
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Answer Sheet

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

l. th.

2. J 105.

3. _ 106.

107.

4. l08.

83. @—

8LI. # 109.

85_ 110.

86. 111.

87.

88. 4 112.

89. — ”3'

90. _ a

9‘. ‘__ llh.

92.

93. 115.

94. _ 116.

95. __ 117.

96. _ 118.

97.

98.

99. 4

100.

101. . - _

102. ,
 

l03. __
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THE AMERICAN DIETETIC ASSOCIATION

620 NORTH MICHIGAN AVENUE, CHICAGO ll, ILLINOIS

ACADEMIC, EXPERIENCE, ENDORSEMENT, AND SUPERVISION REQUIREMENTS

FOR MEMBERSHIP IN THE AMERICAN DIETETIC ASSOCIATION

Academic requirements for active membership in The American Dietetic Association and

entrance to dietetic internships.

The academic plain for membership, adopted November 1, 1958, repre-

sents a “broader” basis of subject content than previously. This is an

effort to make for greater “completeness” of the dietetic profession.

Membership may be obtained through three academic avenues; namely;

science, business management, and the traditional pathway of general

dietetics. In this way more individuals may be encouraged to pursue

careers in dietetics and to meet the increasing demands for specialties in

dietetics.

These requirements apply to:

( 1) Applicants for admission to dietetic internships approved by The American Dietetic Association.

(2) Applicants for membership in The American Dietetic Association.

(3) Former members desiring reinstatement of membership in The American Dietetic Association after

a five-year period.

A bachelors’ degree from an accredited college or

university,* which has included or been followed

by required courses and credit hours as outlined,

{is a basic requirement both for membership in

;the Association and entrance to approved dietetic
l

i

I

1
~

_ * Definition of "Accredited” as Used by the Association
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internships. Certain directors of dietetic internships

request more than the required credit hours stated.

Five years is the limit of time which may elapse

between completion of the academic requirements and

admission to an approved dietetic internship. If

five years have elapsed between the completion of

academic requirements and application for an ap.

pointment to an internship, the applicant must pre-

sent 3 semester hours credit in the areas of nutrition,

food service management or related sciences earned

within the five-year period prior to application.

:Areas of learning rather than titles of courses are listed in the Core

Subjects, Emphases, and Concentrations of the academic requirements

for membership in The American Dietetic Association. Objectives for

College Preparation for Dietetics give the basis for determining and

judging the fulfillment of the educational needs as stated in the academic

 

requirements. (See page 4.)

Bulletin 1960, No. 24, Accredited Higher Institutions, U. S. Office of Education, available from Superintendent of Documents.

Washington 25, D. C., sixty cents, is accepted as a guide in determining whether an institution is “accredited” when applica-

tions for membership in The American Dietetic Association or entrance to dietetic internships approved by the Association are

considered.* Colleges and universities will be considered as “accredited” if they are members in one or more of the followmg

organizations at the time the degree is conferred:

Middle States Association of Colleges and Secondary Schools; New England Association of Colleges and Secondary Schools;

North Central Association of Colleges and Secondary Schools; Northwest Association of Secondary and ngher Schools; South-

ern Association of Colleges and Secondary Schools; Western College Association.

at Evidence may be submitted that a college, heretofore not listed as accredited, has been added to one of the accredited lists

since the last edition of the Bulletin.
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ACADEMIC REQUIREMENTS I

The Core plus 93g Emphasis, plus gt

requirements for membership or internsh

_4

CORE SIB

22 semester hours-—

All core subject.

Natural Sciences—14 s. h.

human physiology 6 s h

and bacteriology
' °

chemistry—8 s. h.

 

 

 

I

FOOD SERVICE MANAGEMENT

organization and managemflt

quantity food production and service

 

  

—_I

Plus one of the

%

EMPHJ

Choice of one Emphasis—9 sen

Underlined subjeci

*I

 

EDUCATION
(Business am

Extension, School and Publi

educational
Wlwipiesfli

educational
psychology

 

 

 

 

 

 

advanced food production management

equipment selection, maintenance and layout
01' anthropology

principles of accounting

child psychology

purchasing

sociology

Plus one of 1

CONCEN

Choice of one Concentrati0n~1

Underlined sub

A

THERAPEUTIC AND ADMINISTRATIV
E DIETETICS

BUSINESS ADMINISTR

W2 s. h. (biochemistry, prereq. or concurrent)“
advanced accounting

personnel management or industrial psychology
advanced food pi‘Odncti

pmnciples of learning or educational psychology
equipment selection, .m

Remainder of credit:

or personnel managenient

***

diet therapy****

advanced food production management

equipment selection, maintenance and layout***

foods 3 cultural, experimental or technological

pr1nc1p1es of accounting***

purchasing***

purchas
ing

.

Remaind
er of credit:

business
law

communi
catlon

human
relations

industria
l psychOIOg

 labor economlc
S

l  
 

1. Applicants for Internship and Membershi
. .

D

a. Chmc Interns: Core + Emphasis I or II + Concentration A or C

b. College, Business, or Ind ' 'centration A or B ustry Interns. Core + Emphams I +

c. Hosp1ta1 Interns: Core + Emphasis I + Concentration A

LEGEND: 1""12‘Social and behavioral sciences are considered to be 933

Food Chemlstry may be used by college or industrial interns

*Efi‘ective November 1, 1958. (Plan I to be discontinued October 1962)

Con-

ential and a

(Plan 11
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ACADEMIC REQUIREMENTS FOR ADA MEMBERSHIP

The Core plus one Emphasis, plus one Concentration constitute the

requirements for membership or internship, as designated for the Specialties

 

 

CORE SUBJECTS

22 semester hours*—Basic Minimum

All core subjects required

Foods—6 s. h.

selection, preparation,

meal planning and service

Nutrition—2 s. h.

Natural Sciences—14 s. h.

human physiology i6 s h

and bacteriology ' '

chemistry—8 s. h.  
 

Plus one of the following:

 

 

I

FOOD SERVICE MANAGEMENT

organization and management

quantity food production and service

advanced food production management

equipment selection, maintenance and layout

principles of accounting

purchasing

 

EMPHASES

Choice of one Emphasis—9 semester hours—Basic Minimum

Underlined subject areas required

 

 

II

EDUCATION (Business and Industry, Clinic, College,

Extension, School and Public Health)

educational principles and techniques

educational psychology

01‘ anthropology or

child psychology

sociology

 

 

 

  

 

 

III

FOODS—«EXPERIMENTAL AND DEVELOPMENTAL

experimental foods

advanced bacteriology

consumer economics

cultural aspects of food

food styling

quantity food production and service

psychology of advertising

technology of food

theory and technique of communication

 

 
 
 

Plus one of the following:

 

 

A

THERAPEUTIC AND ADMINISTRATIVE DIETETICS

nutrition 2 s. h. (biochemistry, prereq. or concurrent)**

personnel management or industrial psychology

principles of learning or educational psychology

Remainder of credit:

diet therapy**** .

advanced food productlon management

equipment selection, maintenance and 1ayout***

foods: cultural, experlmental or technologlcal

principles of account1ng***

purchasing***

 

 

  

CONCENTRATIONS

Choice of one Concentration—1.5 semester hours—Basic Minimum

Underlined subject areas required

B

BUSINESS ADMINISTRATION

advanced accounting

advanced food production managementaese

equipment selection, maintenance and layout***

personnel management
or

purchasing * * *

Remainder of credit:

business law

communication

human relations

industrial psychology

labor economlcs

 

 

OI‘

  

 

 

C

SCIENCE—FOODS AND NUTRITION

advanced nutrition 6 s. h.

biochemistry with laboratory

foods: cultural, experimental or technological

Remainder of credit:

child growth and nutrition

community nutrition

diet therapy*‘*‘**

principles of learning

or educational psychology

statistics .

food processing and preservatlon

 

 

 
 

1. Applicants for Internship and Membership .

a. Clinic Interns: Core + Emphasis I or II + Concentration A or C

b. College, Business, or Industry Interns: Core + Emphas1s I + Con-

centration A or B

c. Hospital Interns: Core + Emphasis I + Concentration A

LEGEND: *Social and behavioral science-s are considered to be essential and assumed to be included in college degree requirements

**Food Chemistry may be used by college or industrial interns

2. Other applicants for membership

II, or III, + Concentration A, B, or C.

Hospital or other Institutions, Business, Clinic, College Teaching,

Extension, Hotel, Industry, Public Health, Research, Restaurant,

School Food Service and Related Specialties: Core + Emphasis I,

***If not used‘in Emphasis I ****Required for hospital and cliriicdntgrns . _ _.

*Effective November 1, 1958. (Plan I to be discontinued October 1962) (Plan II to be discontinued October 1965) ~32; 3;: .;- _ ".1g{
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Objectives for College Preparation for Dietetics To Meet Academic Requirements

Objectives for the Care

Social and Behavioral Sciences (assumed to be included in

college degree requirements)

1. To develop an understanding and appreciation of the

basic needs, motivations, and goals of individuals and

groups.

2. To foster respect for the dignity of man.

Physiology

To develop an understanding of the structure, processes,

functioning, and interrelationship of the various systems of

the human body.

Bacteriology

To develop an understanding of the factors which promote

or inhibit the growth of the various microorganisms which

are important in relation to food and health.

Chemistry

To learn the composition, physical properties, and inter-

action of inorganic and organic substances as a back-

ground for understanding man’s physical and biological

environment.

Foods and Nutrition

1. To develop an understanding of the basic principles of

food preparation and of meal service in relation to

acceptable quality, appetite appeal, and preservation of

nutritive value, appropriate meal service; and the ef-

fective use of time, energy, money, and equipment.

2. To develop an understanding of the food needs of indi-

viduals in relation to the specific food nutrients and

the functions of these nutrients in the body throughout

life. This will also include evaluation of dietary pat-

terns and ability to plan or select an adequate diet for

various members of a family or institution group.

3. To develop an appreciation for food as it relates to the

development (physically, socially, mentally, and politi-

cally) of individuals, communities, and countries.

Objectives for Emphases

(Nine semester hours)

EMPHASIS I. FOOD SERVICE MANAGEMENT

1. To know quality food and to develop the ability to

produce quality food for group service within a pre-

determined budget.

2. To develop the ability to recognize the principles. of

good organization and management and to apply these

principles to the effective operation of the food service

department.

3. To develop the sense of responsibility in the food serv-

ice manager for leadership in the achievement of the

goals of the institution.

EMPHASIS II. EDUCATION

1. To develop an understanding of the principles of educa-

tion that are basic to effective learning of individuals

and of groups.

2. To develop ability to clearly define objectives for an

education program or project.

3. To develop ability to select and use most appropriate

methods for specific groups in the attainment of defined

objectives.

4. To acquire recognition of the numerous resources from

which supplemental teaching aids are now available.

5. To develop ability to select and use evaluation tech-

niques that measure student progress and serve as a

means to improve teaching.

 

EMPHASIS III. FOODS—EXPERIMENTAL AND

DEVELOPMENTAL

— General Objectives —

 

1. To develop a working knowledge of the behavior of the

basic food constituents in food preparation.

2. To develop an understanding of the relation of bacteri-

ology t0 the preparation, preservation, processing, and

serving of food.

3. To develop an appreciation of both the cultural and

technological aspects of food production and preparation.

4. To develop an understanding of consumer economics

and the factors which affect it.

5. To acquire a working knowledge of effective communi-

cation processes (written, oral, audio, and visual).

— Objectives for some Subject Areas ——

Experimental Foods

To develop an understanding of and the ability to apply

the principles of chemical and physical changes which occur

during the preparation of food.

Advanced Bacteriology

1. To develop the ability to relate the principles of chem-

istry to the metabolism, production of end products,

and the inhibition of the growth of microorganisms.

2. To develop an understanding of the use of chemistry

in relation to the composition of microorganisms and '

the reactions they produce.

Consumer Economics

To develop an understanding of the ways in which families

make their financial plans and use the market in current

and future situations.

Cultural Aspects of Food

1. To stimulate an interest in regional cookery and the

food customs of peoples of different ethnic backgrounds

as a means of increasing appreciation of various

cultures.

2. To develop an awareness of the important role that

food plays in the interrelationships between peoples of

different nations, and of various socio-economic groups

and to acquaint students with some of the food customs

of various national groups.

Styling of Food

1. To arouse an interest in the creative aspects of cookery

as related to familiar foods as well as to those foods

with which the student is unfamiliar. -

2. To develop a further appreciation of the social signi-

ficance of food as it is used in specific meals and for

special occasions and to assist the student in establish—

ing basic criteria for assembling appropriate food for

various occas10ns.

3. To develop a sensitivity and awareness of the appro-

priateness of color, texture, and topography in the

presentation of food for its service to people on various

occas10ns.

4. To develop the ability to select appropriate equipment for

the presentation of specific foods and the backgrounds for

food to accomplish objective three.

5. To develop the ability to prepare food and the back-

grounds for it in arranging displays for the purpose

of photography and other graphic presentations.

Quantity Food Production and Service

1. To develop the ability to produce quality food for

group service within a pre—determined budget.

2. To develop the ability to recognize the principles of

good organization and management and to apply those

principles to the effective operation of the food service

department.  
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EMPHASIS III. FOODS—EXPERIMENTAL AND
 

DEVELOPMENTAL

-— General Objectives —

To develop a working knowledge of the behavior of the

basic food constituents in food preparation.

To deveIOp an understanding of the relation of bacteri-

ology to the preparation, preservation, processing, and

serving of food.

To develop an appreciation of both the cultural and

technological aspects of food production and preparation.

To develop an understanding of consumer economics

and the factors which affect it.

To acquire a working knowledge of effective communi-

cation processes (written, oral, audio, and visual).

-- Objectives for some Subject Areas —-

Experimental Foods

To develop an understanding of and the ability to apply

the principles of chemical and physical changes which occur

during the preparation of food.

Advanced Bacteriology

1. To develop the ability to relate the principles of chem—

istry to the metabolism, production of end products,

and the inhibition of the growth of microorganisms.

To develop an understanding of the use of chemistry

in relation to the composition of microorganisms and

the reactions they produce.

Consumer Economics

To develop an understanding of the ways in which families

make their financial plans and use the market in current

and future situations.

Cultural Aspects of Food

1. To stimulate an interest in regional cookery and the

food customs of peoples of different ethnic backgrounds

as a means of increasing appreciation of various

cultures.

To develop an awareness of the important role that

food plays in the interrelationships between peoples of

different nations, and of various socio-economic groups

and to acquaint students with some of the food customs

of various national groups.

Styling of Food

1. To arouse an interest in the creative aspects of cookery

as related to familiar foods as well as to those foods

with which the student is unfamiliar. -

To develop a further appreciation of the social signi-

ficance of food as it is used in specific meals and for

special occasions and to assist the student in establish-

ing basic criteria for assembling appropriate food for

various occasions.

To develop a sensitivity and awareness of the appro-

priateness of color, texture, and topography in the

presentation of food for its service to people on various

occasions.

To develop the ability to select appropriate equipment for

the presentation of specific foods and the backgrounds for

food to accomplish objective three.

To develop the ability to prepare food and the back-

grounds for it in arranging displays for the purpose

of photography and other graphic presentations.

Quantity Food Production and Service

1.

2.

To develop the ability to produce quality food for

group service within a pre-determined budget.

To develop the ability to recognize the principles of

good organization and management and to apply those

principles to the effective operation of the food service

department.



 

   
3. To develop the sense of responsibility in the food

service manager for leadership in the achievement of

the goals for the institution.

(a) personnel policy formation, (b) interviewing and

hiring of employees, (c) orientation and training pro-

cedures, ((1) work scheduling (e) supervision and (f)

periodic job performance evaluation.

2. To appreciate the achievement of employee satisfac-

tion as well as efficiency while meeting the goals of

the institution.

 

Psychology of Advertising

1. To develop the ability to assess the values held by

the 'specific groups to be reached in the advertising of.

foods.

2. To assist the student in gaining competence in in- IV. Principles of Learning (In Concentration A and C as 
terpreting facts concerning foods and nutrition in re- well as Emphas1s H) § requirement

lation to ethical advertising of a specific product or a 1- To develop understanding that learning takes place , A Satis

group of products. more readily (a) when emphasis is placed on the i ‘ 7.}1'. prom

individual, (b) when emphasis is placed on the . dorse

Technology of FOOd . learner’s perception of the task to be accomplished AB Th ’ .

‘To develop an understanding of the application of science (c) when emphasis is placed on human relation ' e:

and engineering to the production, processing, packaging, factors such as feeling, anxieties, concerns, and ques- ‘ requI

distribution, preparation, and utilization of fOod. tions and (d) when the learner feels that he belongs i 1' E‘

. _ _ and is secure. (if

Theory and Techniques of Communication 2. TO develop the idea that learning is an active process 81

To develop the ability to interpret technical materials to ' in which leaders should help students to clarify their co

individuals with varying levels of understanding through goals and to plan, experiment, explore, and perform 9“

the spoken and written word, as well as in visual displays. tasks in achieving their goals.

‘ 3. To develop the ability of the individual to use ap—0

Objectives for Concentrations A, B, and C

(Fifteen semester hours)

CONCENTRATION A. THERAPEUTIC AND
 

ADMINISTRATIVE DIETETICS

I. Objectives for Advanced Nutrition and Diet Therapy

propriate teaching materials effectively and to call

upon many resources to promote the learning process.

CONCENTRATION B. BUSINESS ADMINISTRATION
 

1. To develop a high standard of ability to plan, or-

ganize, direct, coordinate, and control the activities

of a food service institution.

 

1. To develop an understanding of the nourishment of

the body, based on knowledge of the chemical and 2. To develop awareness Of human factors in working ,

physiological processes and functions Of specific nutri- with individuals and groups.

epts 1n meeting the nutrItlonal needs In health and 3. To develop an understanding and ability to control ‘

d1sease. the business and economic activities which are within

2. To develop the ability to use nutritional knowledge management’s responsibility. '

t9 feed people Of various ages and finder various 4. To deve10p an understanding of labor relations and 2 E

elrcumstances 1n the promotlon of pOSItlve health. personnel management. s - b‘

3. To develop the ability to evaluate research studies g pl

:iidalilp321; tins knOWIedge to the feedmg 0f peoPle CONCENTRATION C. SCIENCE—FOODS AND 1,}

' . . . NUTRITION q
4. To develop an understanding of the Intermedlary o a

metabolism of carbohydrates, lipids, amino acids, 1. To develop the ability to apply knowledge Of chemical ' '

purines, and nucleic acids and Of the experimental and physical changes occurring in the preparation of '

evidence for the biological pathways in the mammal- food to quality of product and the feeding Of people for l

i‘an body. the promotion of adequate nutrition. l

5. To develop the ability to recognize the interrelation- 2, To promote an interest in and appreciation of the

_shipS 0f the inorganic and organic compounds (in- art, management, and science involved 'in serving l

cluded vitamins, enzymes, and hormones) in struc- quality food and in feeding people Of varying cultural

tures and regulatory functions. backgrounds. This involves an appreCIation of the b.

6. To develop the ability to evaluate nutrition informa- value 10f gl‘IraCIOus meals enjoyed together m the home

tion and separate facts from untruths, half truths, and esew ere. .

and misinformation. 3. To develop the ability to evaluate research studles and ;

7. To increase the ability of an individual to use the to apply th1s knowledge to experlmental cookery as ' C-

various techniques through which others will under- well as to feedlngpeop e. . .

stand and want to put into practice this knowledge of 4. To develop the ability to evaluate food and nutrltlon 3. S"

nutrition. literature and to separate facts from untruths, half ir.

. . . . , truths, and misinformation. a]

II. Objectives for Blochemlstryoan Concentration A and C) 5. To foster an understanding of. growth and devel- a.

1- To develop an understandmg 0f the intermediary me- Opment from conception throughout the life cycle, as

tabolism 0f carbohydrates, lipids, amino acids, purines, a basis for the promotion Of an adequate food intake. b

:31: tfigcieilgloapéjls 212.35%“: Sthi: :iperirgentall. ev1<ki)enice 6. TO increase the ability Of an individual to use the

g p y m mmalan 0 y. various techniques through which other people and i .
2. To understand the functions and metabolisms of the groups will understand and want to put into practice II. Applied;

inorganic elements and their interrelationships with the knowledge of foods and nutrition. (See Objectives tion from

organic functional substances. for Principles of Learning in Concentration A.) Programs T

3. To develop the ability to recognize the interrelation- 7. To develop an understanding of the chemical and meets the

ships of the inorganic and organic compounds (in-

cluding vitamins, enzymes, and hormones) in struc-

physiological processes and the functions of specific

nutrients in meeting the nutritional needs throughout

Board, mus

- . . A. E e
tures and regulatory functlons. the life cycle in health and disease. (See Objectlves . g3:

III. Personnel Management for Blochemistry.)
1.

1. To develop an understanding of the interaction be-

iwveen individuals as it affects the dietitian’s role in:
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THE AMERICAN DIETETIC ASSOCIATION

620 North Michigan Avenue

Chicago 11, Illinois

MINIMUM STANDARDS ESTABLISHED BY THE AMERICAN DIETETIC ASSOCIATION

FOR THE APPROVAL OF A HOSPITAL DIETETIC INTERNSHIP

i
i
"

I. STANDARDS FOR.A HOSPITAL SPONSORING A DIETETIC INTERNSHIP

A. The major portion of the dietetic interns' experience shall be in a hospital

that meets the following standards:

1. The hospital shall be accredited by the Joint Commission on Accreditation

of Hospitals. .

a

The hospital shall have a bed capacity of at least 300, and preferably

500 or more.

There shall be a well developed program for the coordination of the

dietetic service with medical, nursing, social service, and other

professional services in the hospital. There shall also be effective

correlation of the dietetic internship with other educational programs

at the professional level in the hospital.

The director of the department of dietetics shall be a member of

The American Dietetic Association. He or she shall have complete

responsibility for food service in the hosPital, including all phases

of food production and service to patients and personnel.

The hospital shall have a full-time dietetic staff of at least five

professionally qualified dietitians (five members of The American

Dietetic Association).

The equipment of the department of dietetics shall be modern and

sufficient in variety and in quantity to facilitate the maintenance

of high standards of food service.

The hospital's personnel policies shall be defined in writing and

shall be consistent with accepted practices for personnel management.

Personnel policies which are pertinent to dietetic interns shall be

in writing and consistent with accepted practices.
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II.

III.

IV.

DIRECTOR OF THE INTERNSHIP PROGRAM

jNOT NECESSARILY THE DIRECTOR OF THE DEPARTMENT OF DIETETICS)

A. Required qualifications:

1.

2.

The director shall be a member of The American Dietetic Association.

The director shall have an advanced academic degree in foods, nutrition,

institution management, or education. Completion of an approved dietetic

internship is desirable. An internship director appointed prior to

June 1, 1963, is not required to have an advanced degree.

The director shall have had at least five years of successful experience

in responsible positions, preferably as a staff member of an approved

dietetic internship.

This experience shall include

Five years' experience in the administrative phases of dietetics and/or

the therapeutic phases of dietetics

23.

At least three years' experience in the administrative and/or therapeutic

phases of dietetics, plus at least two years' experience in teaching flunk,

nutrition, or institution management.

The director shall show evidence of professional leadership through actiwa

participation in professional organizations and frequent participation in

professional institutes, workshops, or graduate study programs.

The director shall demonstrate an alertness to and participation in the

educational opportunities within the institution and community.

PROGRAM FOR STAFF EDUCATION

Staff members shall be required to keep themselves informed on recent develommnms

in dietetics and related fields through a planned program for staff education.and

active participation in professional organizations. At least one staff member

should participate each year in a professional institute, workshop, or a graduate

study program. -

CONFERENCES FOR INTERNSHIP DIRECTORS AND STAFFS

A. Attendance of at least one representative of each approved dietetic internship

is required at the annual conference sponsored by The American Dietetic Asmxfi3~

tion for internship directors and staffs.

member attend.

It is urged that more than one staff

If a special Workshop for internship staffs is scheduled, attendance of at

least one representative of each approved dietetic internship is required.
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VI.

VII.

VIII.

REQUIREMENTS FOR DIETETIC INTERNS

A. Entrance requirements: A bachelor's or advanced degree from an accredited

college or university with courses which meet the academic requirements

for entrance to dietetic internships approved by the Executive Board of

The American Dietetic Association.

B. Five years is limit of time which may elapse between completion of the

academic requirements and admission to an approved dietetic internship. If

five years have elapsed between the completion of the academic requirements

and application for an appointment to an internship, the applicant must

present three semester hours credit in the areas of nutrition, food service

management, or related sciences earned within the five-year period prior

to application.

PROCEDURE FOR INTERN APPOINTMENT

Letters of appointment are to be sent to the college faculty members designaw

ted to receive them, such as the head of the department granting the degree

or the advisor of dietetics majors. The letters are to be given to the stu-

dents on April 15th or November 15th. (Please write to the Dietetic Internship

Liaison Director, The American Dietetic Association, for further details con~

cerning the routine procedure relative to intern appointments).

MINIMUM AND MAXIMUM NUMBER OF INTERNS

The number of appointments annually to each approved internship shall be no

fewer than four. If there are fewer than four appointments thirty days

prior to the entrance date, the matter shall be referred to the Executive

Board. The maximum number shall be determined on an individual basis by

the Executive Board, based on the number of dietetic staff, the facilities

available, and the opportunities for experience having educational value.

A.

Increases in the maximum number of appointments must be approved by the

Executive Board.

GENERAL ORGANIZATION OF DIETETIC INTERNSHIP

The internship program shall be planned for a period of 52 weeks.A.

B. There shall be a planned program for orientation of the interns to

the organization and to the profession of dietetics.

C. In the hosPital internship the recommended time allotments are:

Food Service Administration «- 20 weeks

Normal and therapeutic nutrition —- 20 weeks

Community nutrition -— 2 to 3 weeks

Vacation -- 2 weeks

The remaining seven weeks may be allotted as desired to orientation,

additional staff experience, and electives.
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IX.

X.

PROGRAM.CONTENT

A.

A.

It is required that certain Basic Learning Experiences be included in all

dietetic internships. These experiences are those in which principles

are reviewed or learned and basic skills are developed. These experiences

also include those related to procedures practiced in the organization

sponsoring the internship. The points of emphasis are listed under X.

Recommendations for Learning Experiences.

In addition to the Basic Learning Experiences which provide the foundation

of an internship program, Intensive Learning Experiences to further develop

the interns' knowledge and skills are required. In respect to Intensive

Learning Experiences, only general recommendations are made as the planning

for the experiences should be based on staff review of all of the resources

available within the organization Sponsoring the internship and other re-

sources in the community. These assignments should stimulate the interns

to analyze, evaluate, and to think creatively.

Internship programs should be planned so that there is progressive learning.

Each intern should progress as rapidly as he or she is capable from the bashc

skills to responsibilities similar to those assumed by the staff dietitian.

The intern should assume as much responsiblity as is reasonable, but always

there should be sufficient guidance to make these experiences as meaningful

as possible. Ample time shall be allowed for study, projects, and the wnndng

of reports throughout the program.

RECOMMENDATIONS FOR LEARNING EXPERIENCES

Basic Learning Experiences in the area of Food Service Administration

1. Menu planning, food purchasing, food storage, records of food costs

and nutritional values

To include emphasis on:

a. Application of the basic principles of nutrition in planning menus

within prescribed budgetary allotments to meet individual and group

needs. Also the development of appreciation and skill in planning

menus that are interesting and palatable.

b. Amounts required, quality standards as indicated by specifications,

purchase procedures, and ethics in the purchase of food.

c. Development of skills in promoting safe and sanitary practices and

procedures in receiving and storage of food to safeguard quality

and safety of the food purchased.

d. Practice in record keeping and use of analyses in preparing reports

that provide up to date information concerning the cost and the

nutritive value of the food served.



lam

ssh

in

mmg

mm;

n-

3335

2.

- 5 -

Food production practice and supervision; personnel selection; training

and supervision; sanitation; safety; and cost controls

To include emphasis on:

a. Practice of production of food in quantity for sufficient understanding

of techniques to direct the work of others engaged in quality food

production. This may be accomplished through experience in recipe

standardization and food production procedures.

Instruction of others in the techniques of the production of quality

food products.

Establishment of standards and judging of quality of food products.

Personnel policies of the organization

Employee selection

Orientation and training of employees

Plan for scheduling personnel involved in food production

Continuing programs of sanitation, safety, and cost controls

Food service department organization and layout; equipment use; Specifications;

selection and maintenance; and food distribution and service

To include emphasis on:

a.

b.

Departmental organization

Effective management techniques and cooperative relationships

Layout of food service department

Operation and care of major food service equipment in the food

production unit or units -

Specifications and justification for purchase of at least one major

item of food service equipment

Supervision of the distribution of food to serving units and the

supervision of the serving of food to customers, patients, etc.

Plan for scheduling personnel involved in food distribution and service

Time schedule for food distribution and quality of the food served

as to appearance, temperature, and taste

At least one plan for portion control
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Education

a. The educational function is so integrated into all other areas of

experience, it is assumed this will be an integral part of all

experiences planned. In addition, however, each intern shall:

(1) Attend and participate in at least two classes relative to food

production and service taught to non-professional personnel

B. Intensive Learning Experiences in the area of Food Service Administration

1. To include emphasis on:

a.

b.

Management of a food production unit or units

Management of a serving unit or units for patient food service

and personnel food service (pay cafeteria and coffee shop).

Selection, assignment, and evaluation of work performance of employees

Communication with others at all levels, oral and written

Responsibilities that may be delegated to the food service supervisor

Use of records in planning for and maintaining cost control

Use of records in personnel management

Use of records in financial management, including budget planning

Evaluation of work accomplished in relation to goals set

The fundamentals of management of a small hOSpital department of

dietetics

Education

Participation in educational program for:

(1) Personnel - instruction relative to food service administration

To include opportunities to:

(a) Learn about continuous training program for food

service personnel

(b) Plan at least one class for food service personnel and

lead the group discussion, present the demonstrations

or lectures, etc., and evaluate results

(c) Orient at least one employee to a job new to that employee
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C.

1.

Projects or studies:

Each intern shall complete at least three individual projects or

studies and shall use the type of format recommended by the Journal

Board of The American Dietetic Association for at least one project

report. Each intern shall, in addition, participate in at least

one project in cooperation with another intern or a group of interns.

a.

b. During the period of the twelve-month internship, projects or studies

shall cover a wide range of subject matter areas. All projects or

studies shall be shared with the entire group of interns either by

oral or written reports.

Recommended subject matter areas are as follows.

(1) Analysis of food and labor costs

(2) Communication

(3) Cost controls

(4) Employee work performance evaluation

5) Equipment needs, selection or testing (new equipment)

(6) Financial management, including budget planning

(7) Food acceptance

(8) Food distribution procedures

(9) Food merchandising

(10) Food service department layout and equipment selection

(11) Job analysis

(12) Menu evaluation

(13) Personnel Management or supervisory techniques

(14) Personnel utilization

(15) Portion control

(16) Promotion of safe practices in sanitation

(17) Quality standards and controls

(18) Record keeping (possible use of electronic data processing equipment)

(19) Safety factors

(20) Waste controls

(21) work simplification and/or methods improvement

(22) Other management techniques

Basic Learning Experiences in the area of normal and therapeutic nutrition

To include emphasis on:

a. Techniques of the patient interview and the diet history

b. 'Menu planning for modified diets to conform to diet prescriptions

Reading and interpretation of patients' charts, including laboratory

reports and medical records

d. Instruction of patients as to individual and family dietary patterns

Effective cooperation with physicians and other members of the

medical team through individual consultation, bedside rounds and/or

conferences

r?
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f. Use of "The Handbook of Diet Therapy" as a basis for diet manual

development

g. Nutrition education

It is recommended that each dietetic intern

(1) Attend and participate in at least two classes relative to

nutrition and/or diet therapy taught to groups of students,

patients, or personnel (not dietetic interns).

(2) Develop a lesson plan for one class, lead the group discussion,

and present the demonstration or lecture (students, patients,

or personnel).

D. Intensive Learning Experiences in the area of normal and therapeutic nutrition

1. To include emphasis on:

a. Patient contact and use of various techniques in interviewing and

instructing patients (inpatients and outpatients - varied age groups)»

b. Use of patients' charts as a technique for communicating with

physicians in relation to patients' food intakes

c. Analysis of laboratory findings and social histories in relation

to dietary treatment and total care of individual patients

d. Frequent opportunity for individual consultation with physicians

and other members of the medical team; active participation in

bedside rounds, grand rounds, conferences and lectures related to

medical and dietary treatment. (Emphasis shall be placed on.the

dietitian's contribution to medical rounds)

e. The dietitian's role in metabolic research

f. The need for the cooperation of a Medical Advisory Committee

g. Nutrition education

(1) Students, patients, personnel and/or customers - individual and

group instruction relative to nutrition and diet therapy

To include opportunities for each dietetic intern to:

(a) Plan at least three classes for students, patients,

personnel, or customers relative to nutrition or diet

therapy, lead the group discussion, present the demonstra-

tions or lectures, etc.; and evaluate results

(b) Instruct as many individuals as possible, adapting methods

of instruction to individual needs
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E.

F.

2. Projects or studies:

a. Each intern shall complete at least two projects or case studies

plus the research experience or project indicated in D. l. e.

During the period of the 52-week internship, projects or studies

shall cover the following subject matter areas and all project or

study reports shall be shared with the entire group of interns.

b. Recommended subject matter areas are as follows:

(1) Case studies (individual patients)

(2) Diet manual organization, development, and method for g

keeping contents current 5%

(3) Techniques of teaching “,

(4) Communication

(5) Nutritional analyses of food intakes

Basic Learning Experiences in the area of Community Nutrition 3

1

SB,

1. To include emphasis on:

a. Functions of community agencies as related to nutrition

b. Role of nutritionists and dietary consultants in community and

state agencies and ways in which cooperation between hospital

dietitians and nutritionists can benefit patients after they

return home

Intensive Learning Experiences in the area of Community Nutrition

1. To include emphasis on:

Experience in a community or state agency or program working with

a nutritionist, dietary consultant, social worker, or public health

nurse. If there are no possibilities available, each intern shall

complete a special study in this area

a.

XI. CLASS INSTRUCTION

A. In addition to the practical experiences planned for the interns, there shall

be at least 125 hours of class instruction throughout the major portion of

the internship. Class hours included in courses taken on a college campus

for graduate credit may be applied toward the 125 hours, but at least 45

hours shall be planned for group discussion related to the practical experi-

ence in progress.

Class instruction shall be defined as a meeting together of a group of interns

to share reports on pertinent literature or evaluation of experiences, to

discuss current practice in food service administration, nutrition, diet

therapy, or education, to listen to speakers on pertinent subjects or to

observe procedures that have some relationship to the food service depart-

ment. These meetings may be planned as seminars, group discussions, lec-

tures, or field trips. (The hours of credit for field trips shall be

either the number of hours spent in observation or one-half the total

number of hours required for the trip).
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The class program shall be supervised by a dietetic staff member. It is further

required that the majority of the members of the dietetic staff participate in

some way in the intern class program and that there is in attendance at each

class at least one dietetic staff member who is competent in the area being

discussed. It is further recommended that the dietetic interns be given

considerable responsibility in conducting the sessions. Classwork shall be

planned to Supplement the material covered at the undergraduate level and to

relate theory to actual practice. Insofar as possible class hours shall be

included in "on duty" time.

Adequate up to date reference material must be available in conveniently located

libraries, including medical libraries.

General topics recommended for inclusion in the class program are:

Professional ethics

Hospital organization and inter~departmental relationships

The American Dietetic Association

Food service administrationw
a
r
—
I

Selection, orientation, training, and supervision of employees

Storage of food, equipment and supplies

Waste prevention

Work simplification and methods improvement

a. Communication

b. Department of Dietetics records

c. Department of Dietetics organization

d. Financial management

e. Food distribution and service systems

f. Food merchandising

g. Food production and service

h. Human relations

1. Menu planning and evaluation

j. Physical layouts ; d equipment

k. Purchasing

1. Safety

m. Sanitation

n.

o.

p.

q.

5. Nutrition and diet therapy

Establishing desirable relationships with patients

Feeding psychiatric and mentally retarded patients

Formula preparation and formula room management

Geriatric nutrition

Infant and child feeding

Normal nutrition, including evaluation of the nutritional adequacy of

both normal and modified diets

. Nutrition in pregnancy and lactation

Therapeutic modifications of the normal diet
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Public Health nutrition and dietetics

Rehabilitation and home care programs

Food protection

Nutrition research
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10. Nutrition education for students in allied professions

ll. Techniques of teaching, including visual aids

12. Evaluation of teaching tools and methods

13. Combating nutrition misinformation

14. Journal review

15. Continuing education

 

 

iXII. CURRICULUM DEVELOPMENT

i It is recommended that the procedures explained in A GUIDE TO CURRICULUM PLANNING

IN DIETETIC INTERNSHIPS be used as the basis for continuing curriculum development.

Cooperative planning by all staff members is essential for the effective coordination

of internship experiences and Classwork.

flII. EVALUATION OF INTERN'S WORK PERFORMANCE

Interim and final conferences to evaluate the work performance of each dietetic

intern on each assignment shall be regularly scheduled between the supervising

dietitian or dietitians and the dietetic intern. Written evaluations shall be

discussed at the final conference and shall be signed by both the supervising

‘ dietitian and the dietetic intern.

Revised

3/4/63
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