





MINUTES

CALS Curriculum Committee Meeting
Tuesday, March 12, 2013, 12:00PM
250 Agriculture Hall

Present: Francisco Pelegri, Amin Fadl, Jack Kloppenburg, Liv Sandberg, Masarah Van Eyck, Sarah
Pfatteicher

Absent: Jeri Barak, Bill Bland, Randy Jackson, Paul Mitchell, Tim Pearson,

Pelegri motions, Fadl seconds to call meeting to order at 12:01 PM.
Minutes

02/26/13 Minutes

Unanimously approved

New Business

Committee discusses process to review changes in majors. Also discusses old process and opportunities to
implement changes to process.

Committee discusses governance of major and minor changes to curriculum.

Committee is informed of plans by UP&S office to contact each department regarding changes to
curriculum.

Committee discusses cycle of departmental changes to curriculum and length of time allowed to make
updates to curriculum. Four years is current expectation.

Dietetics Program
Committee is informed this program is a professional program, for students interested in RD profession.
Change would drop MHR 300 and replace with two School of Business courses.

Committee reviews letters of support from School of Business administrator. If students are able to enroll
in higher level business courses, they can.

Committee acknowledges change and supports department in change. Committee decides not to vote on
changes and defers to the Dean’s Office.

Food Science

Committee discusses major changes to program characteristics: program has experienced huge growth in
enrollments and has lost about one-third of faculty over last 10 years.
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Committee reviews changes between former and current curriculum sheets.
Committee discusses population of students enrolled in departments various “cores” and “tracks.”

Committee discusses proposal to eliminate the business track. Committee discusses students currently in
track and students intending to enter track and how to advise future students interested in careers in food
and business.

Committee discusses use of individualized major in place of elimination of “track.”

Committee discusses ability for other departments to collaborate to create and support a major similar to
the requirements of the “track.”

Committee discusses link between this proposal and larger themes, direction of CALS.

Committee recognizes need for “track” change. Committee requests department and rest of college
remain engaged in strategic changes at the college-level as to ensure department changes align with
strategic direction of college.

Committee emphasizes need to remain engaged with current and future students displaced by this change,
and potential need for a broad; liberal-arts based major for this population of students.

Announcements

AP Biology

Committee is informed as of SOAR 2013; CALS students with a 4 or 5 on the AP Biology test will be
given equivalency of Zoology 151.

Motion to adjourn by committee, and seconded at 1:26PM
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Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
410

Current course title
Food Chemistry

Current published course description

Lecture. Nature and chemical behavior of food constituents including proteins, lipids, carbohydrates, minerals, water, enzymes,
pigments and flavors.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with

What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013


mailto:sarankin@wisc.edu
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Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject

Will the course number change?
No

Current course number
410

Proposed course number

Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
No

Current title
Food Chemistry

Proposed title (max. 100 chars.)
Proposed transcript title (max. 30 chars.)
Will the crosslistings change?
No
Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
3

Current maximum credits
3

Proposed minimum credits
Proposed maximum credits

Will the grading system change?
No

Current grading system
Proposed grading system

Will the published course description change?
Yes

Current course description

Lecture. Nature and chemical behavior of food constituents including proteins, lipids, carbohydrates, minerals, water,
enzymes, pigments and flavors.

Proposed course description
Nature and chemical behavior of food constituents including proteins, lipids, carbohydrates, water, and enzymes.

Will the prerequisites change?
Yes

Current prerequisites and other requirements
Food Sci 301 or cons inst

Proposed prerequisites and other requirements
Food Sci 301 (BC or better); & Chem 343 & con reg Biochem 501 or cons inst



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?
What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?

No

Current level:
Intermediate

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:
B-Biological Science

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)

None

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course



Justification Changes

Explain the need for the change

Minor change in course description reflects current contents. Change in pre-requisites requested based on (1) instructor's
assessment of student preparedness for coursework (OChem needed and Biochem recommended) and (2) departments new
requirement for performance in our sophomore level course. We feel that a BC is the minimum grade we will accept for students
to continue in our curriculum.

Additional comments (optional)

Attach a syllabus

Additional attachments (optional)(please read "help" text before uploading an attachment)



Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
412

Current course title
Food Analysis

Current published course description
Lecture and lab. Application of quantitative techniques to the determination of composition and quality of food products.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with
What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013
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Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject

Will the course number change?
No

Current course number
412

Proposed course number

Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
No

Current title
Food Analysis

Proposed title (max. 100 chars.)
Proposed transcript title (max. 30 chars.)
Will the crosslistings change?
No
Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
4

Current maximum credits
4

Proposed minimum credits
Proposed maximum credits
Will the grading system change?

No

Current grading system
Proposed grading system
Will the published course description change?

No

Current course description
Lecture and lab. Application of quantitative techniques to the determination of composition and quality of food products.

Proposed course description
Will the prerequisites change?
Yes

Current prerequisites and other requirements
Food Sci 410, or cons inst

Proposed prerequisites and other requirements
Stat 301 or 371 (or equiv)& Food Sci 410, or cons inst



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?

What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?
No

Current level:

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)

None

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course



Justification Changes

Explain the need for the change

Our assessment data suggests our students do not have the level of statistics we want when they graduate. Although a statistics
course is required in our curriculum, it is not required prior to any FS course. We are building statistical skills into FS 412, a lab
class, and now want to require that the statistics course to be taken prior to this course.

Additional comments (optional)

Attach a syllabus

Additional attachments (optional)(please read "help" text before uploading an attachment)



Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
432

Current course title
Principles of Food Preservation

Current published course description
Fundamentals of food preservation methods: thermal processing, refrigeration and freezing, control of water activity, chemical

preservation, nonthermal methods and control of food packaging. Sanitation in food processing.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with

What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013
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Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject

Will the course number change?
No

Current course number
432

Proposed course number

Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
No

Current title
Principles of Food Preservation

Proposed title (max. 100 chars.)
Proposed transcript title (max. 30 chars.)
Will the crosslistings change?
No
Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
3

Current maximum credits
3

Proposed minimum credits
Proposed maximum credits

Will the grading system change?
No

Current grading system
Proposed grading system

Will the published course description change?
Yes

Current course description

Fundamentals of food preservation methods: thermal processing, refrigeration and freezing, control of water activity,
chemical preservation, nonthermal methods and control of food packaging. Sanitation in food processing.

Proposed course description

Fundamentals of food preservation methods: post-harvest, thermal processing, refrigeration and freezing, control of water
activity, chemical preservation, nonthermal methods and control of food packaging.

Will the prerequisites change?
Yes

Current prerequisites and other requirements
Food Sci 325 and Food Sci 410 and Food Sci 440; or consent of instructor

Proposed prerequisites and other requirements
FS 410 & FS 440 & FS 325, or consent instructor, or ABE or PAE degree classification and FS 410 & FS 325



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?

What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?
No

Current level:

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)

None

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course

Justification Changes
Explain the need for the change

Course description: Change reflects current contents. Pre-reqs: Change allows BSE students (ABE/PAE) to enroll directly,
without seeking special permission. Support letter from BSE is attached.

Additional comments (optional)
Attach a syllabus

Additional attachments (optional)(please read "help" text before uploading an attachment)
FS 432 support letter.pdf



V=

WISCONSIN

UNIVERSITY OF WISCONSIN-MADISON

January 25, 2012

TO:  Dr. Scott Rankin, Chair, Food Science Department
Dr. Richard Hartel, Vice Chair, Food Science Undergraduate Programming
CALS Curriculum Committee
Biological Sciences Curriculum Planning Committee

FR:  Dr. David Bohnhoff, Chair, BSE Undergraduate Instruction and Program Committee

RE:  Change in Food Science 432 Prerequisites

Faculty in the Department of Biological Systems Engineering fully support a change in Food Sci
432 prerequisites from "FS 410, FS 440, and FS 325, or consent instructor" to "FS 410, FS 440,
and FS 325, or consent instructor, or ABE or PAE degree classification and FS 410 and FS 325".
This or any similar adjustment that streamlines/simplifies the registration process for students on
the "Food Engineering" track of our undergraduate curriculum is very much appreciated.

Biological Systems Engineering
University of Wisconsin-Madison 460 Henry Mall Madison, Wisconsin 53706
608/262-3310 Fax: 608/262-1228 E-mail: bse@wisc.edu www.bse.wisc.edu



Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
440

Current course title
Principles of Food Engineering

Current published course description

Lecture. Application of engineering principles in the analysis of food process operations: material balance, fluid flow, heat
transfer, dehydration, evaporation, separation process.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with

What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013


mailto:sarankin@wisc.edu
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Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject

Will the course number change?
No

Current course number
440

Proposed course number

Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
No

Current title
Principles of Food Engineering

Proposed title (max. 100 chars.)
Proposed transcript title (max. 30 chars.)
Will the crosslistings change?
No
Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
3

Current maximum credits
3

Proposed minimum credits
Proposed maximum credits

Will the grading system change?
No

Current grading system
Proposed grading system

Will the published course description change?
Yes

Current course description

Lecture. Application of engineering principles in the analysis of food process operations: material balance, fluid flow, heat
transfer, dehydration, evaporation, separation process.

Proposed course description

Lecture. Application of engineering principles in the analysis of food process operations: properties of gases and vapors,
psychrometrics, material and energy balances, fluid flow, heat transfer, microwave heating, mass transfer, packaging film
permeability, dehydration.

Will the prerequisites change?
Yes

Current prerequisites and other requirements
One sem each of calc & physics; & Food Sci 301; or cons inst

Proposed prerequisites and other requirements
Food Sci 301 (BC or better); & Math 211 (or equiv); & Phys 103 (or equiv); or cons inst



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?
What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?

No

Current level:
Intermediate

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:
B-Biological Science

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)

None

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course



Justification Changes

Explain the need for the change

Course description: Minor change reflects current contents. Pre-reqs: Change in pre-requisites requested based on (1)
clarification of background requirements (Physics and Calculus) and (2) departments new requirement for performance in our
sophomore level course. We feel that a BC is the minimum grade we will accept for students to continue in our curriculum.

Additional comments (optional)

Attach a syllabus

Additional attachments (optional)(please read "help" text before uploading an attachment)



Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
511

Current course title
Chemistry and Technology of Dairy Products

Current published course description

Chemistry of milk components (i.e., protein, lipids, carbohydrate, salts, enzymes) with an emphasis on chemical and physical
changes that occur during the manufacture of a range of milk products (i.e., ice cream, butter, cheese). Dairy technology and
microbiological quality.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with

What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013


mailto:sarankin@wisc.edu
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mailto:jasmith22@wisc.edu

Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject

Will the course number change?
No

Current course number
511

Proposed course number

Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
No

Current title
Chemistry and Technology of Dairy Products

Proposed title (max. 100 chars.)
Proposed transcript title (max. 30 chars.)
Will the crosslistings change?
No
Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
Current maximum credits
Proposed minimum credits
Proposed maximum credits
Will the grading system change?

No

Current grading system
Proposed grading system

Will the published course description change?
No

Current course description

Chemistry of milk components (i.e., protein, lipids, carbohydrate, salts, enzymes) with an emphasis on chemical and
physical changes that occur during the manufacture of a range of milk products (i.e., ice cream, butter, cheese). Dairy
technology and microbiological quality.

Proposed course description
Will the prerequisites change?
Yes

Current prerequisites and other requirements
Food Sci 310, or consent instructor

Proposed prerequisites and other requirements
Food Sci 410, or consent instructor



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?

What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?
No

Current level:

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)
This course is an elective in Food Science

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course

Justification Changes

Explain the need for the change
Old pre-requisite course no longer exists due to a change in our curriculum. This change simply corrects an invalid pre-req.
Additional comments (optional)

Attach a syllabus

Additional attachments (optional)(please read "help" text before uploading an attachment)



Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
532

Current course title
Integrated Food Manufacturing

Current published course description

Procedures used to process and preserve foods on a commercial basis, with emphasis on concentration, dehydration and
fractionation process, plant sanitation, and automation.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with
What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013


mailto:sarankin@wisc.edu
mailto:jmschroeder2@wisc.edu
mailto:jasmith22@wisc.edu

Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject

Will the course number change?
No

Current course number
532

Proposed course number

Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
No

Current title
Integrated Food Manufacturing

Proposed title (max. 100 chars.)
Proposed transcript title (max. 30 chars.)
Will the crosslistings change?
No
Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
4

Current maximum credits
4

Proposed minimum credits
Proposed maximum credits

Will the grading system change?
No

Current grading system
Proposed grading system

Will the published course description change?
Yes

Current course description

Procedures used to process and preserve foods on a commercial basis, with emphasis on concentration, dehydration and
fractionation process, plant sanitation, and automation.

Proposed course description

Procedures used to process and preserve foods on a commercial basis, with emphasis on concentration, dehydration and
fractionation process, plant sanitation/HACCP/GMP, statistical process control, and environmental impacts.

Will the prerequisites change?
Yes

Current prerequisites and other requirements
Food Sci 321 & 432; or cons inst

Proposed prerequisites and other requirements
Food Sci 432; or cons inst



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?

What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?
No

Current level:

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)

None

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course



Justification Changes

Explain the need for the change

Course description: Minor change reflects current contents.Pre-reqs: After assessing this course in the past few years, we realize
that the material covered in Food Law, Food Sci 321, is not needed for successful completion of this course. This change gives
students more flexibility for taking Food Sci 321.

Additional comments (optional)

Attach a syllabus

Additional attachments (optional)(please read "help" text before uploading an attachment)



Course Change Proposal

Subject Food Science (390) Status Under Review by School/College
Proposer Richard W Hartel

Basic Information

Current course number
550

Current course title
Food Fermentations

Current published course description

Lecture. Chemistry, microbiology, and technology of foods and beverages in which fermentations are important (e.g. cheese,
bread, pickles, beer). Fermentation techniques in developing new foods and food additives. Instrumentation and mechanization
of food fermentations. Field trips.

Chief academic officer of this unit
Scott A Rankin

Designee of chief academic officer for approval authority
Jenny M Schroeder; Judy A Smith

Currently crosslisted with

What is the primary divisional affiliation of the course?
Biological Sciences

When will this change go into effect?
Summer 2013


mailto:sarankin@wisc.edu
mailto:jmschroeder2@wisc.edu
mailto:jasmith22@wisc.edu

Basic Changes

Will the subject change?
No

Current subject
Food Science (390)

Proposed subject
Will the course number change?
No

Current course number
550

Proposed course number
Is this an honors course?

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?

Will the title change?
Yes

Current title
Food Fermentations

Proposed title (max. 100 chars.)
Fermented Foods and Beverages

Proposed transcript title (max. 30 chars.)
Fermented Foods and Beverages

Will the crosslistings change?
No

Current crosslistings
Proposed crosslistings
Will the "repeatability” of the course change?

No

Current repeatability



Proposed repeatability

Catalog Changes

Will the credits change?
No

Current minimum credits
2

Current maximum credits
2

Proposed minimum credits
Proposed maximum credits
Will the grading system change?

No

Current grading system
Proposed grading system

Will the published course description change?
No

Current course description

Lecture. Chemistry, microbiology, and technology of foods and beverages in which fermentations are important (e.g.
cheese, bread, pickles, beer). Fermentation techniques in developing new foods and food additives. Instrumentation and
mechanization of food fermentations. Field trips.

Proposed course description
Will the prerequisites change?
Yes

Current prerequisites and other requirements
Food Sci 310, Chem 341 or 343, Bact 325 or cons inst

Proposed prerequisites and other requirements
Biochem 501 or cons inst



Designation Changes

Will the Liberal Arts and Sciences (LAS) designation change?
No

What change is needed?
What is the rationale for seeking LAS credit?
Will the level of the course change for L&S attributes?

No

Current level:
Advanced

Proposed level:
Will the L&S breadth requirement change?
No

Current breadth:
B-Biological Science

Proposed breadth:
Will the General Education Requirement change?
No

Current GER:

Proposed GER



Additional Information

Explain the relationship and importance of the proposed change to existing or future programs (i.e., degrees, majors
and certificates)

None

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this change affects, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement)

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic unit. The proposal will be sent to the
academic units that support those subjects for review.

Address the relationship of this change to other UW-Madison courses, including possible duplication of content
None

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to the academic units that support those
subjects for review.

Will any courses be discontinued as a result of this change?
No

List course number(s) and complete a course discontinuation proposal for each course



Justification Changes

Explain the need for the change

Title: proposed title better reflects new content and focus of course. Prerequisites: To open this course to a wider campus
audience, prerequisite changed to a single Biochemistry course. Our plan is to open this course to a broader campus audience.
We are also planning to add a 1 credit lab (FS 552) in the future to complement this lecture section.

Additional comments (optional)
The revised version of this lecture course has been taught as a FS 375. The syllabus of this revised course is attached.

Attach a syllabus
FS375 Sp2012 Final Syllabus.pdf

Additional attachments (optional)(please read "help" text before uploading an attachment)
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Food Science 375
Fermented Foods & Beverages
Spring 2012 Semester

Lecture: 1:20 - 2:10 TuTh in Plant Sciences 108

Pre-requisites: Microbiology 101 or 303

Instructors:
Dr. James Steele Dr. Dana Wolle
127B Babcock Hall 226 Babcock Hall
Office hours: by appointment Office hours: by appointment
jIsteele@wisc.edu dwolle@cdr.wisc.edu

Course Description: This course will cover the microbiology and chemistry of a variety of
fermented foods (e.g. cheese, soy sauce, and sauerkraut) and beverages (e.g. beer), with an in
depth coverage of cheese and beer. The course is intended for any student which has completed
an introductory course in microbiology. Students will be exposed to the physiology and genetics
of lactic acid bacteria and yeast, as well as fundamentals of food chemistry.

The long-term vision is for this class to have an associated laboratory, in which the students
would manufacture beer and perhaps cheese and other fermented products (i.e soy sauce). These
course(s) will be an integral part of an undergraduate certificate program in “Fermented Foods &
Beverages”, additional courses would be required in Food Science, Microbiology, and
Marketing. The intent of this course/program would be to train undergraduate students for
positions in the fermented foods and beverages industry.

Text: “Microbiology and Technology of Fermented Foods” (2006), by Robert W. Hutkins.
Blackwell Publishing. ISBN: 978-0813800189. Estimated cost: $200. A copy will be on
reserve at Steenbock Library.

Grading: There will be three in class exams (see schedule below for dates). These exams will
each cover the material presented in the nine lectures prior to the exam. The format of the exams
will be primarily multiple choice and/or matching, however short answer/short essay questions
may also be utilized. The three exams will be weighted equally and the final exam will not be
cumulative. Letter grades will be assigned using the scale below as a guide. Letter grades “cut
offs” will not be based upon a stricter scale than what is presented below.
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Percentage =~ Grade Assigned
90-100% A
85-89.9% AB
80-84.9% B
75-79.9% BC
70-74.9% C
60-69.9% D
<60% F
Schedule
Date Lecture Topic Lecturer Assigned Readings®
1/24 #1. Course Intro and History of Food | Steele Syllabus, Chapter 1
and Beverage Fermentations
1/26 #2. Unifying Themes 1 - substrates, Steele
enzymes, basic microbial physiology
1/31 #3. Yeast Physiology and Metabolism | Wolle Pages 41-43, 277-281, 323-326, and 375-377.
2/2 #4. Unifying Themes continued - Steele
Intrinsic/extrinsic factors
2[7 #5. Introduction to LAB, LAB Steele Pages 20-34 and 43-48
physiology and genetics
2/9 #6. LAB physiology and genetics Steele
continued
2/14 #7. Natural Fermentations — basic Steele Pages 233-253
principles and examples
2/16 #8. Controlled Fermentations - basic | Steele
principles and examples
(Sausage/Vegetables/Bread)
2/21 #9. Engineering Principles Pfleger
2/23 #10. Exam 1- Lectures 1-9
2/28 #11. Beer - Intro and History Wolle
3/1 #12 Beer — Ingredients I: Barley and Wolle
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Date Lecture Topic Lecturer Assigned Readings®
Malt, Water

3/6 #13. . Beer —Ingredients Il: Hops Ryder

3/8 #14. Beer- Wort Production Wolle

3/13 #15. Beer - Fermentation Process Wolle

3/15 #16 Beer — Fermentation Flavor Ryder
Development

3/20 #17. Beer —Packaging and Analysis Wolle

3/22 #18. Beer — Defects Wolle

327 #19. Beer — Future Trends Ryder

3/29 #20.Exam 2- Lectures 11-19 Introto | Wolle
dairy fermentations and dairy lactic
acid bacteria (LAB)

4/2 — 4-8 | Spring Break

4/10 #21. Basic Cheese Manufacture Steele

4/12 #22. Cheese Ingredients Steele

4/17 #23. Microbial Ecology of cheese and | Steele
metabolism of dairy-related LAB

4/19 #24. Cheese flavor development and Steele
defects

4/24 #25. Cheese varieties | Johnson

4/26 #26. Factors affecting starter activity | Steele
and performance

5/1 #27. Cheese varieties Il Johnson

5/3 #28. Gastrointestinal microbiota and Steele
probiotics |

5/8 #29. Gastrointestinal microbiota and Steele
probiotics Il and course evaluations

5/10 #30. Exam 3-Lectures 21-29 Steele
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! All assigned reading are from the text “Microbiology and Technology of Fermented Foods”
(2006), by Robert W. Hutkins. Blackwell Publishing. ISBN: 978-0813800189. The text is on
reserve at Steenbock library.
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New Course Proposal

Subject Interdis Courses (C A L S) (494) Status Under Review by Subject Owner
Proposer Jonathan D Tingley

Basic Information

Course Title
Leading Learning Communities as Peer Mentors

Transcript Title (limit 30 characters)
Leading LCs as Peer Mentors

Three-digit course number
275

Is this an honors course?
No

Is this an individual instruction course such as directed study, independent study, research or thesis (i.e., a
course with no group instruction)?
No

Will this course be crosslisted?
No

Note the crosslisted subjects
What is the primary divisional affiliation of this course?
Interdivisional

Is this a topics course?
No

Can students enroll in this course more than once for credit?
No

If yes, please justify

Typically Offered
Spring



Catalog Information

Minimum credits
1

Maximum credits
1

Grading System
A-F

Course Description (will be published in Course Guide)

Combining student development theory and engaging discussion, this course helps continuing students prepare themselves for
mentoring and leadership roles at UW-Madison. Students will reflect on their experiences in their first year at the University to
gain an understanding of how to assist future first year students with their transition to college and the academic rigor of the
University of Wisconsin-Madison.

Does the course have prerequisites or other requirements?
Yes

List the prerequisites and other requirements for the course
Inter Ag 175

Indicate the component(s) that comprise the course. Check all that apply
Seminar

Administrative Information

Chief Academic Officer
Sarah K A Pfatteicher

Designee of chief academic officer for approval authority
Debra K Schiess; Susan K Gisler

If there are additional contacts, please list

WISE Residence Life Coordinator, Jon Tingley, jon.tingley@housing.wisc.edu WISE Program Coordinator, Ann Haase-
Kehl, ann.haase-kehl@housing.wisc.edu

Will any courses be discontinued as a result of this proposal?
No

List course number(s) and complete a course discontinuation proposal for each course

Beginning Term
Spring 2012-2013


mailto:spfatt@cals.wisc.edu
mailto:dschiess@cals.wisc.edu
mailto:sgisler@cals.wisc.edu

Academic/Program Information

Is this course intended for a new academic program for which UAPC approval has not yet been finalized?
No

Which program?

Explain the relationship and importance of the proposed course to existing programs or future programs. (A program is
a certificate, major or degree.)

This course would replace the current peer mentor seminar for INTER-AG 375, WISE Seminar for Peer Mentors, which is a
continuation of the INTER-AG 175 WISE Seminar course. Students who have an interest in mentoring 1st year WISE residents
would take this new INTER-AG 375.

Are any of these programs outside your academic unit?
No

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.

Specify which requirement(s) this course meets, if any (e.g. satisfies third-level language, meets the major's capstone
requirement, fulfills PhD minor requirement).

Do any of these requirements affect programs (degrees, majors, certificates) outside your academic unit?

Indicate the subjects that are most closely aligned with the other academic units. The proposal will be sent to the
academic units that support those subjects for review.



Course Content

Describe the course content
This course teaches students who are Learning Community residents about peer mentorship and how to support other students.

Address the relationship of this course to other UW-Madison courses, including possible duplication of content

There may be other student leadership courses, but this course is specifically for University Housing residents who want to learn
more about peer mentoring. There is no other course for this.

Is there a relationship to courses outside your subject?
No

Indicate the outside affected subject(s). The proposal will be sent to those subjects for review.

List the instructor name and title (list multiple if applicable)

Jon Tingley, Residence Life Coordinator, University Housing Ann Haase-Kehl, Program Coordinator, WISE Residential
Learning Community, University Housing

If the instructor is not a tenured or tenure-track faculty member at UW-Madison, please explain the instructor's
qualifications here. Then, go to the "Justifications" tab and upload the instructor's c.v. in the "Additional
Attachments™ section.

The instructor has a Master's degree in Counseling & Student Personnel and is a professional staff member for the Division
of University Housing.

Attach a syllabus. See "help" for an explanation of what must be included in the syllabus.
Course Syllabus Spring 2013.pdf



Justifications

Explain how this course contributes to strengthening your curriculum

This course is part of a broader Residential Learning Community program at UW-Madison, which includes the Women in Science
and Engineering Learning Community (WISE). Students in the WISE Community enroll in a fall first-year seminar where mentors,
who participants in WISE previously facilitate small group discussion. The mentors help the young women in this community start
a successful career at UW-Madison by addressing common transitional challenges and help support them in meeting challenges
specifically related to being a woman in a STEM field. This course helps second semester students understand what it means to
be a peer mentor by teaching foundational theories of student development and how to apply those theories in their roles with
first year students. This course is intentionally offered in the Spring semester prior to students serving as peer mentors to make
sure that mentors have an adequate foundation to lead first year students. It gives students the opportunity to practice new skills,
apply their knowledge, and gain a greater understanding of themselves so that they can be more effective leaders.

Provide an estimate of the expected enrollment
20

Justify the number of credits, following the federal definition of a credit hour (see help). Include the number of contact
hours or, if contact hours are not an accurate measure of credit, provide an explanation of how credits are measured
This course is designed to meet for 50 minutes each week with outside work assigned each week as well. This meets the federal
definition of 1 credit hour.

If this is a variable credit course, provide rationale

Additional comments (optional)

Additional attachments (optional) (please read &quot;help&quot; before uploading an attachment)
Resume 2012.pdf

L&S Designations

Should the course be reviewed for L&S liberal arts and science (LAS) credit?
No

What is the rationale for seeking LAS credit?
Level of the course, for L&S attributes (value required for all L&S courses and courses requesting LAS credit)

Should the course be reviewed for L&S breadth requirements?
No

Indicate which:

General Education Designations

Should the course be reviewed for the general education requirement?
No

Which requirements?



gy
Leading WISE Learning Community as Peer Mentors — Spring 2013 I)I{I‘l‘ l
Instructor: Jon Tingley, Residence Life Coordinator, WISE Learning Community
Office: Sellery Residence Life Office E-mail: jon.tingley@housing.wisc.edu
INTER AG 375 - Spring 2013 - Thursdays 5:30 p.m. —6:20 p.m. - Ed Gordon Suite

Course Objectives:
Students taking this course will:
e Build an academic foundation for successful service as a peer mentor
e Develop an understanding of first-year academic development theories
e Further develop their understanding of the undergraduate educational experience
e Further develop their understanding of University and community resources to support student development
and a successful student leader experience
e Examine and practice effective mentoring strategies

Required Readings:
e Newton, Fred B. and Ender, Steven C. Students Helping Students. San Francisco, CA: Jossey-Bass Co, 2010.

Recommended Readings (on Learn@UW):
e Steinem, G. If Men Could Menstruate. Ms. Magazine, October 1978
e Kantrowitz, B, and Scelfo, J. Science and the Gender Gap. Newsweek Magazine, September 2006
e Barres, B. Does Gender Matter?. Nature, July 2006

Course Expectations:

e Students are expected to engage with the course material in some way. This means completing assigned
homework, discussing readings in class, and sharing insights regarding class discussion. You can discuss these
things in multiple ways including: in class time, with the #WiscWISE hashtag on Twitter, or on Learn@UW.

e Arrive on time for class and be prepared to start when class starts. You may get dinner and bring it to the room
before class, but you need to be ready for class when it starts.

e Expressing differences of opinion are encouraged, but must be done so in a dialogue format.

e Be reflective of your experiences, thoughts and opinions: this will make the course more enjoyable and
meaningful for all of us.

e You may leave your cell phone on during class for emergencies, please silence your phone before coming to
class. If you need to take an emergency call, please step outside of the room.

Academic Integrity:

Students are expected to follow all academic integrity expectations outlined by UWS Chapter 14 Academic Disciplinary
Procedures. Examples of misconduct include cheating, plagiarism, unauthorized collaboration, etc. The policies can be
viewed at: http://students.wisc.edu/doso/acadintegrity.html

Disability Access:

Federal and State law as well as University of Wisconsin policies require the University to provide reasonable
accommodation in its academically related programs to students with disabilities, including students with learning
disabilities. If you require assistant, please contact the McBurney Disability Resource Center
http://www.mcburney.wisc.edu/information/staff.php or consult with the course instructor.

Inclusion & Equity:

This course is grounded in the values of social justice which include the goal of full and equitable participation of all
groups in a society that is mutually shaped to meet their needs. Social justice includes a version of society that is
equitable where all members are physically and psychologically safe and secure. Because of this, all participants in this
course are expected to treat other individuals in the course with respect, dignity, and full validation of their humanity at
all times.


http://students.wisc.edu/doso/acadintegrity.html
http://www.mcburney.wisc.edu/information/staff.php

DRAFKT
Attendance and Participation:

Students are expected to complete all assigned work on time, to attend class, and to participate in class discussion.
Attendance for this course is mandatory and will be taken for every class meeting. Any class period that is missed by a
student must be cleared with the instructor at least 24 hours prior to the class. It is up to the judgment of the instructor
whether or not the absence is excused. Unexcused absences will result in 5% taken off the final grade per absence. More
than 3 unexcused absences will result in an automatic grade of “F” for the course.

Reflective Journals

You will be asked to complete a reflective journal almost every week; these will count as half of your participation grade.
The purpose of this activity is to help you reflect on your experience in the course and as a student. Good leadership
techniques and style develop from continuous reflection and during our hectic schedules; it is often difficult to allow
ourselves the time necessary to learn from our experiences. The reflections help provide a structured outlet to help you
discuss how the material relates to your experience as a student and as an individual. A goal of this discussion is to assist
you in becoming more self-aware and self-directed, an essential life and career skill, and to think critically and
expansively about one’s work as a mentor and emerging leader.

Assignments
Assignment should be typed, double spaced, in Times New Roman (or similar) size 12 point font with 1” margins. All
assignments should be submitted to their respective dropbox on Learn@UW.

Mentor / Role Model Interview
You will identify a person whom you feel has been a mentor or role model for you and you will interview that person
outside of class for 20-30 minutes (can be in-person, phone, Skype). You will submit a 4 page paper reflecting on the
following questions:

e Why did you choose to interview this person?

e What was something the interviewee shared that reinforced something you learned in this course?

e Did the interviewee share anything that surprised you?

e What else did you learn from this project?

Resource Tour

You will work in groups to identify a campus resource related to the WISE Community and present it to the class. You
should prepare a presentation (including a handout) that you will give to the class while we walk to the campus
resource. The presentation should be in the form of a 1.5 — 2 page outline. There is a rubric on Learn@UW.

Grading Policy
Late work will be accepted with one letter grade deducted per day the item is late, before grading.

Attendance / Participation..............cccceveeereeen.. 750 points
Mentor / Role Model interview............................ 150 points
RESOUICE TOUL ... 100 points

Grading Scale

90% - 100%........ccuovvuiviiiiiiiiiicniicsiiciiciiei A
80% = 89%b....uvovuviiiiiiiiiiiiiiicicic B
70% = 79%.ccccviiuiiniiiiiiiiiiiiiiiciicsicsic C
60% = 69%....cccuviviiiiiiiiiiiciic D
SBO0%....ccuiiriiiiiiiiiiiiiicticsc F

Extra Credit
There will be extra credit opportunities available throughout the semester; they will be announced in class.

PLEASE NOTE: The course outline below is subject to change — please make note of changes when announced in class or
via e-mail.
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Course Outline: Leading Learning Communities as Peer Mentors

Dates:

Readings and Assignments

Jan. 24
Welcome and overview of the course

Welcome back activity
How to use your book: Students Helping Students
After class: Complete Journal #1 for next week

Jan. 31
Understanding your talents:
Strengths Quest

Guest — Virginia Olin — Strengths Quest
Before class: Complete Strengths Quest activity (L@UW)
After class: Complete Journal #2 for next week

Feb. 7
Visit with Lily Yeh

Visit with Lily Yeh: Meet in Sellery Main Lounge

Before class: Read Ch. 1: Peer Educators on College Campuses

After class: Watch Video posted at L@UW for journal
Complete Journal #3 for next week

Feb. 14
Student maturation & the impact of peers

Before class: Read Ch. 2: Student Maturation & the Impact of Peers
During class: Complete Journal #4 Journals collected today

Feb. 21
Enhancing cultural proficiency

TED: The Danger of A Single Story
Before class: Read Ch. 3: Enhancing Cultural Proficiency
After class: Complete Journal #5 for next week

Feb. 28
Interpersonal communication skills

Before class: Read Ch. 4: Interpersonal communication skills
After class: Complete Journal #6 for next week

Mar. 7
Problem solving with individuals

Before class: Read Ch. 5: Problem Solving with Individuals
After class: Complete Journal #7 for next week

Mar. 14
Understanding Group Process

Before class: Read Ch. 6: Understanding group process
After class: Complete Journal #8 for next week

Mar. 21
Leading groups effectively

Before class: Read Ch. 7: Leading Groups Effectively
During class: Complete Journal #9. Journals collected today
Mentor / Role Model interview due today

Mar. 29
Spring Break!!

Enjoy your break!

April. 4
Understanding others’ talents

Guest — Virginia Olin — Strengths Quest
Before class: Complete Strengths Quest activity (L@UW)
After class: Complete Journal #10 for next week

April. 11
Strategies for academic success

Before class: Read Ch. 8: Strategies for Academic Success
After class: Complete Journal #11 for next week

April 18
Using & referring campus resources

Before class: Read Ch. 9: Using Campus Resources & Referral Techniques

After class: Complete Journal #12 for next week

April 25
Being an ethical leader

Before class: Read Ch. 10: Ethics and Strategies for Good Practice
After class: Complete Journal #13 for next week

May 2
Resource Tours

Resource Tours today
Journals collected today

May 9
Resource Tours

Resource Tours today
Course evaluation




111 CARKOSKI COMMONS

MANKATO, MN 56001

JON TI NG LEY EMAIL: JONTINGLEY@GMAIL.COM
WEB: jontingley.com TEL: 608 2128156

EDUCATION

Master of Science in Counseling and Student Personnel, College Student Affairs Track (CACREP Accredited)
Research Concentration: Methods for Improving Campus Climate for LGBTQI Students
Minnesota State University, Mankato e Mankato, MIN e May 2012

Bachelor of Arts in Journalism and Media Communications emphasis in Advertising & Public Relations
University of Wisconsin-Milwaukee e Milwaukee, WI ¢ May 2010

HIGHER EDUCATION AND STUDENT AFFAIRS ADMINISTRATION EXPERIENCE

GRADUATE HALL DIRECTOR, RESIDENTIAL LIFE ¢ MNSU e 7/2010- PRESENT
e Supervise 4 Community Advisors in a 200 bed residence hall with upperclassmen and intercultural floors
¢ Assist Area Directors in planning, implementation and management functions of one residence community
e Support student staff by getting to know and interacting directly with residents in the system
e Co-advise National Residence Hall Honorary
¢ Building LGBT student roommate matching process as collaboration between LGBT Center and ResLife
e Presented 3 topics at UMR-ACUHO conference on technology, gender neutral housing and LGBT student support
e Serve as conduct hearing officer by conducting hearings, investigating incidents and determining outcomes
¢ Created ongoing training and development sessions for Community Advisors
¢ Organized training schedule for Community Advisors who are hired mid-year
e Acts as Liaison between University Security and Residential Life while acting as Hall Director on Duty
e Facilitated Leadership 101 course for residents
* Presented to professionals on uses for social media including programming and professional development
¢ Assists in recruitment, interviewing and selection of undergraduate, graduate and professional staff members
¢ Develops large scale events including topics on inclusion, International students and personal success

GRADUATE INTERN, LGBT CENTER ¢ MNSU e 8/2011- PRESENT
¢ Developed a “Gender in Society” learning community
¢ Assisted in planning and operations of National Coming Out Week events
¢ Performed online needs assessment to gauge student interest in LGBT Center student groups
¢ Created and lead OUTSpoken student group based on issues facing LGBT students
¢ Created assessment tools for LGBT Center including use of Qualtrics surveys and clickers

RESIDENTIAL PROGRAMS INTERN, UNIVERSITY HOUSING ¢ UWM e 2/2010 - 6/2010
¢ Created Staff Development archive for professional staff
¢ | earned basic duties of Hall Director Position
e Participated in University Housing Program Committee to implement mission-based programming model
e Developed programs for residents based on intimate partner violence, sexual health, sexuality and substance use

PROGRAM COORDINATOR, UWM RECREATION CENTER ¢ UWM e 5/2007-7/2010
e Responsible for all promotion, marketing, program development and reservations for the Union Recreation Center
e Co-supervised a 15+ person student staff and the day-to-day operations of the center
e Co-planned and directed a three-stage remodel of the Recreation Center.
¢ Created and implemented a full training program for staff including a training manual and 2 day training seminar
¢ Devised various assessment tools in the areas of customer satisfaction, staff development and program quality
¢ Developed comprehensive marketing and e-marketing campaigns for Union Programming and other UWM events
¢ Created a student band concert series
¢ Developed and maintained several partnerships with campus departments including the LGBT Resource Center,
First Year Center, and University Housing
e Assisted with the implementation of campus-wide events such as PANTHERFEST and UWM'’s Family Weekend
e Created promotional materials for the proposed UWM Union renovation
e Created a programming blog and Facebook/Twitter/Youtube accounts to promote events
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111 CARKOSKI COMMONS
JON TINGLEY MANKATO, MN 56001
EMAIL: JONTINGLEY@GMAIL.COM
WEB: jontingley.com TEL: 608 2128156
STUDENT MANAGER, UWM FIRST YEAR CENTER ¢ UWM e 2007
¢ Provided guidance in the creation of UWM’s First Year Center
¢ Responsible for the day-to-day supervision of 30+ staff
¢ Assigned over 4000 first-year students to their mentors
¢ Created standards for Campus Ambassadors to operate by and methods to track their interactions with students

¢ Assisted Campus Ambassadors with programming ideas and implementation
¢ Coordinated with faculty to introduce first-year students to the space

VICE PRESIDENT, STUDENT ASSOCIATION OF UWM ¢ UWM e 2006-2007

¢ Voice of UWM students to the Wisconsin government and national student organizations

¢ Chaired the Senate Finance Committee, which allocates roughly $7 million of segregated student fees

e Managed UWM Student Association Executive Branch budget

e Supervised initiatives of executive cabinet members such as early textbook adoption and neighborhood relations

LGBTQ ISSUES DIRECTOR, STUDENT ASSOCIATION OF UWM ¢ UWM e 2005-2006
e Served as liaison between UWM Students, LGBT Resource Center, and the Wisconsin government
e Successfully brought “Gay? Fine by Me!” initiative to UWM with the assistance of the LGBT Resource Center
¢ Collaborated with local LGBT organizations and made their programs accessible to UWM students and the
campus community

KEY COMPETENCIES GAINED THROUGH WORK EXPERIENCE

e Supervision and Leadership ¢ Advising and Helping Skills ¢ Assessment & Evaluation
¢ Collaboration & Teamwork ¢ Equity/Diversity/Inclusion ¢ Critical & Creative Thinking
e Student Learning & Development e Technology / Media Skills ¢ Professional Communication

HONORS AND AWARDS

¢ 2012 Oshkosh Placement Exchange Minority & Friends Network Travel Grant nominee

e 2009 Wisconsin College Personnel Association’s Undergraduate Student Leader Award recipient
¢ 2009 UWM Union Director’s Award: Outstanding Student Employee Award recipient

¢ 2008 UWM Division of Student Affairs Outstanding Student Employee Award recipient

e 2008 UWM Union Director’s Award: Department of the Year Award recipient (Union Programming)

CAMPUS AND COMMUNITY INVOLVEMENT

Midwest Bisexual Lesbian Gay Transgender Ally College Conference Delegation Leader, MNSU, 2012
Program Committee Member / Liaison / Presenter, UMR-ACUHO, 2010-2011

Winter Welcome Week Committee, MNSU, 2010

Be On the Safe Side Director Search and Screen Committee, UWM, 2010

Office of Student Life Open House Planning Committee, UWM, 2009

Spring Revival Planning Committee, UWM, 2008 and 2009

Union House Party Planning Committee, UWM, 2008 and 2009 (chair in 2009)

UWM Student Leadership Retreat, UWM, 2007 and 2008

UWM 50th Anniversary Celebration Planning Committee, UWM, 2006

UWM Senate Finance Committee Chair, UWM, 2006

United States Student Association Congress, Portland State University, 2006

Fair Wisconsin Vote No Task Force, Milwaukee, 2006

UWM Hunger Clean-up, UWM, 2005, 2006 and 2007

UWM Rak-A-Thon, UWM, 2005, 2006 and 2007

UWM Vice Chancellor of Student Affairs Search and Screen Committee, UWM, 2006
Growing Power volunteer program, 2006

Neighborhood Housing Office Steering Committee, UWM, 2005-2006

United Council General Assemblies, UW-System colleges, 2005
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REFERENCES

Nicole Faust, Current Supervisor

Area Director, Crawford Residence Community
Department of Residential Life

Minnesota State University, Mankato

111 Carkoski Commons

Mankato, MN 56001

(507) 389-6090

nicole.faust@mnsu.edu

Kenneth White, Summer Assistantship Supervisor
Area Director, Gage Residence Community
Department of Residential Life

Minnesota State University, Mankato

111 Carkoski Commons

Mankato, MN 56001

(507) 389-1023

kenneth.white@mnsu.edu

Dr. Rebecca Grassl, Past Supervisor
Assistant Director, Student Union
University of Wisconsin-Milwaukee
Union 330

2200 E Kenwood Blvd.

P.O. Box 413

Milwaukee, WI 53201

(414) 229-3728

hillr@uwm.edu

Dr. Penny Rosenthal, College Student Affairs Faculty
Department of Counseling & Student Personnel
Minnesota State University, Mankato

107 Armstrong Hall

Mankato, MN 56001

(507) 389-2423

penny.rosenthal@mnsu.edu

Dr. Richard Auger, Advisor / School Counseling Faculty
Department of Counseling & Student Personnel
Minnesota State University, Mankato

107 Armstrong Hall

Mankato, MN 56001

(507) 389-2423

richard.auger@mnsu.edu

Jessica Flatequal, Internship Supervisor
Director, LGBT Center

Minnesota State University, Mankato
194 Centennial Student Union

Mankato, MN 56001

(507) 389-5131
jessica.flatequal@mnsu.edu
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