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Education Summary Form
                        Email the complete form to Heena Vyas – Registration Coordinator 


Name:      
	
	Name of Course
	International  Applicants indicate credits as they appear on WES report 
Canadian applicants indicate credits as they appear on your transcript 
	Page # where the course can be found in your course description

	Humanities/Social Sciences (Requirement =12 Credits)

	Acceptable courses include:

Humanities - English, French, History, Philosophy, Logic, Reason, Medical Ethics, Other Languages

Social Sciences -  Psychology; Sociology; Economics; Anthropology; Political Science; Native Studies; Applied Social Sciences (e.g. family studies, family development)

	1. 
	     
	     
	     

	2. 
	     
	     
	     

	3. 
	     
	     
	     

	4. 
	     
	     
	     

	5. 
	     
	     
	     

	6. 
	     
	     
	     

	7. 
	     
	     
	     

	8. 
	     
	     
	     

	9. 
	     
	     
	     

	10. 
	     
	     
	     

	11. 
	
	
	

	12. 
	
	
	

	13. 
	
	
	

	14. 
	
	
	

	15. 
	
	
	

	Natural Sciences - General Chemistry (Requirement = 3 credits)

	Course content should indicate an introduction to the concepts of chemistry, including: Matter; Energy; Abstracts; Formulas and measurement; Atomic structure; chemical bonding; periodic classification; kinetic theory; states and properties of matter; stoichiometry & radioactivity

	11. 
	     
	     
	     

	12. 
	     
	     
	     

	13. 
	     
	     
	     

	14. 
	     
	     
	     

	15. 
	     
	     
	     

	16. 
	     
	     
	     

	17. 
	     
	     
	     

	18. 
	
	
	

	Natural Sciences - Organic Chemistry (Requirement = 3 credits)

	Course content should include: Theories of structure; Bonding, resonance & reaction mechanisms; the synthesis and reactions of the main classes of organic compounds

	19. 
	     
	     
	     

	20. 
	     
	     
	     

	21. 
	     
	     
	     

	22. 
	     
	     
	     

	23. 
	     
	     
	     

	24. 
	     
	     
	     

	25. 
	     
	     
	     

	26. 
	
	
	

	27. 
	
	
	

	Natural Sciences - Microbiology (Requirement = 3 credits)

	Course content should cover the biology of microorganisms including: Techniques; morphology; growth; nutrition, genetics; physiology & metabolism; important aspects of food, soil, dairy, water & sewage, marine & pathogenic microbiology

	28. 
	     
	     
	     

	29. 
	     
	     
	     

	30. 
	     
	     
	     

	31. 
	     
	     
	     

	32. 
	     
	     
	     

	33. 
	     
	     
	     

	34. 
	     
	     
	     

	35. 
	     
	     
	     

	Professional Subjects -   Basic Foods  (Requirement = 3 credits)

	Course content should cover the fundamental principles underlying modern food theory and practice including: The chemical and physical properties governing the selection , preparation, evaluation, and use of food products recognition;  evaluation of food quality; principles of menu planning; cultural aspects of food

	36. 
	     
	     
	     


	37. 
	     
	     
	     

	38. 
	     
	     
	     

	39. 
	     
	     
	     

	40. 
	     
	     
	     

	41. 
	     
	     
	     

	42. 
	     
	     
	     

	43. 
	     
	     
	     

	44. 
	     
	     
	     

	Professional Subjects – Advanced Foods (Requirement = 3 credits)

	Course content should cover advanced study of principles underlying modern food technology, e.g.:  Experimental foods; cultural aspects of foods; sensory evaluation of foods; food chemistry

	45. 
	     
	     
	     

	46. 
	     
	     
	     

	47. 
	     
	     
	     

	48. 
	     
	     
	     

	49. 
	     
	     
	     

	50. 
	     
	     
	     

	51. 
	     
	     
	     

	52. 
	     
	     
	     

	Professional Subjects - Basic Human Nutrition   (Requirement = 6 credits)

	Course content should cover the fundamentals of human nutrition including: Nutrient metabolism and function; food sources of nutrients; nutrient needs throughout the life cycle; influence of economic, socio-cultural, and personal factors on nutrition problems and their solution

	53. 
	     
	     
	     

	54. 
	     
	     
	     

	55. 
	     
	     
	     

	56. 
	     
	     
	     

	57. 
	     
	     
	     

	58. 
	     
	     
	     

	59. 
	     
	     
	     

	60. 
	     
	     
	     

	61. 
	
	
	

	Professional Subjects - Basic Principles of Management   (Requirement = 3 credits)

	Course content should cover management principles: Planning, strategic management; Organizing,  Organizational structure; Leading, Human Resources Management/Motivation/Teams; Controlling, Managing change and innovation

	62. 
	     
	     
	     

	63. 
	     
	     
	     

	64. 
	     
	     
	     

	65. 
	     
	     
	     

	66. 
	     
	     
	     

	67. 
	     
	     
	     

	68. 
	     
	     
	     

	69. 
	     
	     
	     


	Professional Subjects - Communication Arts   (Requirement = 3 credits)

	Course content should include understanding of instructional communications principles and methodology, and application to small and large group instructions and demonstrations; explorations of the use of audio-visual aids and the mass media in this context; techniques in interviewing and counseling

	70. 
	     
	     
	     

	71. 
	     
	     
	     

	72. 
	     
	     
	     

	73. 
	     
	     
	     

	74. 
	     
	     
	     

	75. 
	     
	     
	     

	76. 
	     
	     
	     

	77. 
	     
	     
	     

	78. 
	     
	     
	     

	Human Nutrition – Upper Level   (Requirement = 3 credits)

	Advanced level courses on specialized areas of nutrition beyond introductory, e.g.: Family nutrition, maternal and infant nutrition, nutrition seminars and readings courses.

	79. 
	     
	     
	     

	80. 
	     
	     
	     

	81. 
	     
	     
	     

	82. 
	     
	     
	     

	83. 
	     
	     
	     

	84. 
	     
	     
	     

	85. 
	     
	     
	     

	86. 
	     
	     
	     

	Human Nutrition - Clinical/Therapeutic Nutrition  (Requirement = 3 credits)

	Course content should include principles of nutritional support in clinical conditions emphasizing practical application;  metabolic and functional changes in selected diseases as a basis for the implementation of dietary modifications

	87. 
	     
	     
	     

	88. 
	     
	     
	     

	89. 
	     
	     
	     

	90. 
	     
	     
	     

	91. 
	     
	     
	     

	92. 
	     
	     
	     

	93. 
	     
	     
	     

	94. 
	     
	     
	     

	95. 
	     
	     
	     

	96. 
	     
	     
	     

	Human Nutrition - Community Nutrition  (Requirement = 3 credits)

	Course content should include the role of the community nutrition programs at the municipal, sub-national and international level; Assessment of nutrition needs of a community or target group; Planning, implementation, and evaluation of nutrition programs; Structure of a health care system; Role of the interdisciplinary team in healthcare

	97. 
	     
	     
	     

	98. 
	     
	     
	     

	99. 
	     
	     
	     

	100. 
	     
	     
	     

	101. 
	     
	     
	     

	Food Services – Organization and Management of Food Services  (Requirement = 3 credits)

	Course content should address application to food service of management and organization principles; styles of leadership; motivational devices; delegation of authority and responsibility; work improvement and productivity; Personnel selection; resistance to change

	102. 
	     
	     
	     

	103. 
	     
	     
	     

	104. 
	     
	     
	     

	105. 
	     
	     
	     

	106. 
	     
	     
	     

	Food Services - Quantity Food Production and Management  (Requirement = 3 credits)

	Course content should cover management responsibilities in quantity food production including: Menu planning; purchasing; preparation; storage and service; distribution systems and marketing; cost control; sanitation; safety control

	107. 
	     
	     
	     

	108. 
	     
	     
	     

	109. 
	     
	     
	     

	110. 
	     
	     
	     

	Food Services ( 3 additional credits) 

Credits can be either from one of the two preceding courses, or from Foodservice Facilities, Cost Control and Accounting, or Personnel.  

	Foodservice Facilities

Course content should include equipment selection and integration into food service system;  Utility requirements and maintenance; safety and sanitation of equipment;   OR

Accounting and Finance
Course content should include current accounting principles and their implication for published financial reports of business enterprises for use by management in planning, control and decision making;   OR

Personnel   

Course content should include problems and analytical tools involved in maintaining the effective work force with particular emphasis on:

Manpower planning and policy; employee selection; job analysis and evaluation; performance appraisal; manpower research methodology; collective bargaining; labour legislation

	111. 
	     
	     
	     

	112. 
	     
	     
	     

	113. 
	     
	     
	     

	114. 
	     
	     
	     

	115. 
	     
	     
	     

	116. 
	     
	     
	     

	117. 
	     
	     
	     

	118. 
	     
	     
	     

	119. 
	     
	     
	     

	120. 
	     
	     
	     

	121. 
	
	
	

	122. 
	
	
	

	Supporting Sciences

	Biochemistry

Course content should include fundamentals of protein, carbohydrate, lipid and nucleic acid metabolism including enzymology and intermediary metabolism

AND Physiology 

Course content should include the organization, functions, and regulation of various systems in humans or vertebrates including the nervous, endocrine, skeleton-muscular, circulatory, respiratory, urinary, digestive and reproductive systems (Requirement = 9 credits in total; with a minimum of 3 credits in each course )

	123. 
	     
	     
	     

	124. 
	     
	     
	     

	125. 
	     
	     
	     

	126. 
	     
	     
	     

	127. 
	     
	     
	     

	128. 
	     
	     
	     

	129. 
	     
	     
	     

	Supporting Sciences (Requirement = 3 credits from any one of the following)

Acceptable courses include Advanced Social Science (e.g. ethics);  OR Statistics;  OR Computers

	130. 
	     
	     
	     

	131. 
	     
	     
	     

	132. 
	     
	     
	     

	133. 
	     
	     
	     

	134. 
	     
	     
	     

	135. 
	     
	     
	     

	136. 
	     
	     
	     

	137. 
	     
	     
	     

	List any additional courses/subjects that appear on your official transcript that you have not already listed.

	138. 
	     
	     
	     

	139. 
	     
	     
	     

	140. 
	     
	     
	     

	141. 
	     
	     
	     

	142. 
	     
	     
	     

	143. 
	     
	     
	     

	144. 
	     
	     
	     

	145. 
	     
	     
	     

	146. 
	     
	     
	     

	147. 
	     
	     
	     


Email the completed form to:

Heena Vyas, Registration Coordinator

Email: heena.vyas@collegeofdietitians.org 
� HYPERLINK "mailto:heena.vyas@collegeofdietitians.org" �heena.vyas@collegeofdietitians.org�
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