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. SECTION ONE . / ..
BACKGROUND |, VAR

P , “ »

P

This report presents the results of a statewide survey of elementary teachers
ft___gublfb and p%ivate schools and public school food service managers. The
survey was conducted by the Wisconsin Nutritiomn Education and Training (NET).
program'to assess their nutritioa kﬁowledge.and to ascertain their'opinions on’

various topics relqteﬁ to nutrition education,
L 4 .

The first ;art of the report provides background information. about the Wiscon- .
. sin NET program and about how the survey was condacted, This background
rj'section is_followed by two.major sections, &he first describes the develop—
ment of the nutrition knowledge test an the‘sutvey results for this test.
The second section ptesents the hur?ey £j£didgs regarding opinions about, the
various nutrition education topics.
. b
NET Program )
The-Nutrition Eduqation and Training Program (NET) was created at the national
- level in 1977 by PL 95<166, and began in Wisconsin” in July, - 1978 with the
receipt Jf advance planning funds from the United States Department of Agricul-'
ture. The Fedetel legislation directs the Department of Agriculture to make
! funds available to state educational agencies to (A) instruct students with
regard to the nutritional value of foods and the relationship between food and
human health, (B) train food service personeei in therrinciples and practites
. of food service management, (C) 1instruct teachers ‘in sound principles of

_ «  ’'nutritiom education, and' (D) develop and” use clasgyoom materials and curricula. *
’ - : ., : \ .

’

« In Hiaconsin,~the NET program is administered through the state Depattment of
) Public Instruction (DPI), Food and Nutritioh Services Section. At the local
level, KET services . 'are proviﬂed to public and private schools by means of

'~ contracts with Cooperative Educational Service Agencies (CESA).

4 ~
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The Wisconsin NET program has established the following four broad program
. - b

goals: 7 . . : R

-

1. To facilita‘tg a nutrition education process which i)ermits Wisconsin child-
ren to make informed food choices during their formative years.

2.. To enhance the ‘ability of teachers to integrate sound nutrition informa-
tion into the curriculum, utilizing innovative teaching techniques at each:

.grade level. . . —_—_—

. -
\

3. -To delineate and strengtheﬁ the role of school food services personnel in
. the food service and nutrition education. process .

4, To identify, compile, evaluate and/or develop nutrition education curricu-
lum materials. ° . ' ~

- - ]
The ultimate go:al for the Wiscbnéip NET program which these ’r géals alm to
facilitate is "to assist in providing students .with adequate information.and

in promoting propér attitudés so that they can make informed choices about the

foods they eat." « .
. * .
-~ - A « " . - h . -
Statewide Survey . ' . —_—

The survey of nutritidn knowledge waé designed to assess the knowledge level’s

agd opinibns regarding selected nutrition-related topics of three populations: "
«public school ¢lemen ary teachers, pr(tvate sc‘ho&l elementary teachers, and
“public school food gﬁ

milti-~-CESA regions for the purpose of deliverﬁg NET services to public and

rvice managers. Because Wisconsin is divided into six

about the public ichool elementary teachers and food setvice managers. Data
about the‘se‘ two populations were also ?0 ébe generalized to the state as a
#vwhole, For private school elementary teachers, only information generalizable
to the.state as a whole was sought, because private schools were very unevenly
disgributed among the si:; multi~-CESA regions. A fea!ibl{‘s'ampling ‘plan for,
prlvate‘schc;oi food service managers could not be devglﬁped‘, 80 they were not
included 4h the study. -

-

" -

//

] . : . . . o\ )
"A contract to perf{m ghe‘sampling, mpiling and neﬁssary followy-up was negot-

iated’ with the: Wiscensin Survey Research Iaboraﬁory, University of Wisconsin--

with the Universit)‘r .of yiscotisfn-—nadison Testing and Evaluation Services, -
t f

4
. . g
h. ‘m'” 2 .

- Extgnsioen (HSRL).. Ai‘rangements were made for test scoring and item analyses -

'private schools, the survey was designed to yield inférmation from each region -3

»;




» A sample of 120 public school elemgntary teachers was drawn from each of the

six mult i-CESA regisns »y a method which ensured that each teacher within the ¢
region would have an equal prob ility of being selected. From.a list of . .

private schools throughout Wisco)lsin known to include elementary thachers, 120
schools were selected with pr ability proportional to the estimated number of

‘elementary t‘eachers in ea school. The administrator ‘of each of thest

*

schools was sent a letter e ’laining the sfudy and requegting his/her partici-
pation by sending WSRL a list of their teachers. Sixty-seven private schools
returfed such a, list and 1_12-{;rivate ool elementary teachers were selected
fron ‘these schools by a method ensuring each teacheirM an equal probabilit} of
being selected. All of \the public 3chool's .food service managers were
included in the study;.no sampling was invoived.
. ‘ _ \

Each of the persons so selected was sent a \Ew{y of the appropriate form of the

-

knowledge test and opinion items (the knowledge test items were the same for ,
all groups; some of the gpinion items for’\food service managers anﬂeachers
differed), an optical scan answer sheet, -directions; and a pestage paid .
re’turn-addressed envelop& for returning the )answer sheet. Initial ma‘iling was .
done in early LQpril 1980, and a foll()w-up package was sent two weeks later to

non-respondents. As an incentive to complete the test, all respondents were -

,p'romised an answer key to the test, which was mailed after receipt’ of the/

answer sheet: zExamples of these materials are in Appendices B-F.)

-

il

The response rates after follow-up for the three groups were as follows:

. L
Food Services " Public Schyol " Private School
Managers B - Teachers- Teachers
Number Mailed . 385 . - 720 j B 8 ¥
Number Returned 301 441 . ] 64 - _—
Percent Returned 8% 612 572 e
* ' ' - ’ ’

The returned —answer sheets were cleaned of any -stray. merks and optically
scanned. The tests were scored, the items were subj!ected to standard ftem

analyses, and score distributions for each of the regions were prepired. The

response smumaries for each of the opinion items ‘were also mSulated

- . . T )

3 - ' .

-
-
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* " SECTION TWO
NUTRITION KNOWLEDGE TEST .
).

This- section describes the develogment of the .nutrition lmowledge test and
: <

présents the findings ’of the survey
.

o _—

waest Development . .
As part of the developmental phase for this nutrition k.nowledge test, a search
. Although many tests

was conducted  for existing nutrition knowledge tests.
wére identified, few were found which had been based on an identified concep-
None were found which adequately

i -~

tual framework or a set of ~objectlvedt

matched the Wisconsin NET program phi.lc;sophy and the conceptual model of
Therefore, the Nutritional Sciences Department of

informed food '

choice.
WMimn/htemim, which had a contrac{ so provide technical support to the
Wisconsin NET program, was asked to develop a knowledge test for elementary

ed 1t as part of her Masters Thesis in nutri—

f' teachers. Primary responsibility for the development of this test rested on,
Elaine D Retholtz, who devel
tional sdierllces. i
. v . _
" The first phase of “the development of this test was }o perform a goal analysis .
' which sought to answer the question: "What would we want an individual to be
!Y order to ﬁemonst{a‘te to our satisfaction that he or she
A list of general behavioral objectives
This ligt was subse;uéhtly_ modified

‘able to do or say
could make informed food chodces?"

®
! was generated in answer to this question.
and refined through revi.e;l by the Wiscons¥n NET staff and the University of
Wisconsin nutritional sciences staff associated with the Wisconsin, NET pro-
Once these general behavioral -Sbjectives were judged acofptable, they
(See

gram.
served as the Basis for she development of performance objectives.
These were behaviors which were measurable using a multiple-
It was found that all but one of the twnty‘tvo
A-

.

Appendix A.)

choice tést item format.

general ‘behavioral objectives could be adequately reflected in this format.

mmber of 1items rel&ting “to each of the other’ objectives wére developed
. } 1

choice items were screened for c'ontent validity by a

The resulting multipl {
panel of twenty-six nZt-ritionists, were revised, and weré then reexamined by
T -

8 |
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the Wisconsin NET staff and’ UW-Madison/Extension NET Project staff. The
resulting items were organized 1into two parallel-form tests of 40 items each

with twelve {items in common to both tests. The two forms of the test were

'pilot tested during the fall 1979 Hemester ﬁ!th three separate populations

from the University of Wisconsin - Madison ycampus. These populations were’;

]

90 studenfs in a health educa\'ton class for future teachers, 20 students in a °

nutritional sciences class who had taken one previous college course in nutri-
tign, and 22 graduate students in nutritional sciences who had taken two or
more college Eourses in nutrition. "~ One half of each ~group took one form of
the pilot test, the other half - took the other form. The two forms were
distributéd randomly within each group. ° ’ o .
Thel‘esults ‘of this pilot testing were subjected to several statistical -and
logical analyses, On the average, the graduate students and students having
taken at least one previous .college coursg in nutrition scored nine points
higher than students in the health education class for future teachers, which
indicatéd concurrent validity. An analysis of the ,respgnses.'to the t‘;elve
items which were the same on, both forms of the test indicated that the random
distribution of forms, within each group had beerr successful --' Ghere were no
systematic variations on the twelve common items withip each group between

those receiving one fo&m or the other.

- -

As part of the statistical a:)alyses of the-pilot tests, the test items were
subjected to an item analysis.{ Itetﬂs were revised or eliu;inated on the basis
of this anglysis. Ther final result of this winnowing and sifti‘ng process_was
one test of 42 items, which could be used to assess the utrition knowledge of
elementary teachers or of high school seniors. This, test was used with each
of the three populations surveyed in this study. (See\Appendix B.) .

. \ .

’ ]

\

Findings * - A .

Complete score distribu}ions for each of the target populations are displayed
in Tables l 2 and 3. In general, these score distributions show that the
test was not too hard on too _easy for the respondents, that- there was consid-

erable spread 1in their knowledge levels, but very little region-to-region

’variatidn in the average knowledge scares or their spread, The statewide

average of 29.2 for public school elementary teachers is identical to the

1]
statewide averdge for food service managers, and very close to the average’'of

1

L Y 5
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‘ TABLE | ®

NUTRITION KNOWLEDGE TEST SCORE DISTRIBUTIONS FOR
PUBLIC SCHOOL ELEMENTARY THACHERS BY MULTI-CESA REGION
. R Lad !

Y
v

v

SCORE MULTI-CESA REGION "A
. . o A !
. 1,2 - 4,5 3,8,9 11,12 13,15 16,18 STATBVIDE
. &7 & 6 & 10 & 14 & 17 & 19
. - 4Q ra 1 1
.39 g 1 1
38 _ 2 1 0 1 4
37 2 2 0 3 1 3 11
36— ‘- 2 '0 3 2 .2 0 9
‘35 4 2 A 7 4 4 25
34 6 7 2 5 5 3 28°
33 v 3 3 9 5 - 5. 7 34
32 . 8 .6 . 10 3 4 5 36
31 . 5 7 4 6 6 8 1 30
- 30 9 9 6 9 3 -3 39 .
29 ' -1l 8 8 2 5 4 38
28 6 9 3 7 5 3 33
27 3 3 6 9 4 5 30
26 2 10 - .6 5 -5 4 32
.25, , 4 2 2 g 4 .7 .3 22
24 Y 5° 6 5 3 4 3 26
23 4 2 1 1 2 .0 10
22 0 1 3 0° 2 1 7
21 3 0 2 .0 2~ o\ 7
20 2 0 0 1 3 4 10
19 0 1 0 2 0 3
18 0 1 0 e 1 1
17 =, 1. 1 1 3
16 - 0 . - 0
15 ' . 0 \ 0
14 , 0 ' 0
13 1 . , 1
. . . AN ‘
Number 84 7; 80 - 72 74 54 441
Average 29.3 29.0 29.3 30.0 28.5 29.1 29.2
Medjan 29.6 28.9 ., 29.8 29.9 28.7 29.3 29.4
Std. Deviation 4,55 .00 4.73 -3.91 4.78 4.90 4.48
Reliability 0.68 2 0.58 0.71 0.57 0771 0.73 0.67
(KR'ZO) ] » *
L . ¢ »
. , .
" , { \

JA

-t




LA ]
N .

' . TABLE 2= '

, mrmmq.% KNOWLEDGE TEST SCORE DISTRIBUTIONS FOR
_ FOOD SERVICE MANAGYS BY MULTI-CESA REGION

. 1 i *

MULT [-CESA REGION .

SCORE  _ o .

11,12
& 14

3,8,9
& 10

3,15
& -17

16,18

. 1,2 . 4
’ 7 & 19

3
» 5 STATBWIDE’
&6 :

’!w

o)

Y

42
41
*40
39
38,
37
36
35
34
33
32
31
30
/29
28
27
26
25
24
23
22
21
20
19
18
17

3
14

i3
12

Number
Average
*'Median
§Std. Devtation
Reliability

w

NOOOCOOOFNNMFHOESENWNS mmEWNRNO R ——

45

29.2

28.4
5.90
0.82

(KR-20) \

»

v

N , .
HFO R, ONWWEsEFEFNLWLUULEWLOUNDNNO — O~

ha ¥

.

L

52

29. 1

29.9
5.04
0.75

— O = = DO N WNES VNN WOWWWE N — -

O OO DOWNFNUWLVUMAWVMWWRN—,WESEETE~OOOOD -

52

28.6

29.7
4.79
0.71

57

28.7

28.4
5.23
0.75

)

g

MOOOOO'NP‘HNHO&NNN&*ONMOMMM\&'—‘!—‘OOON

42

-

7/

28 .8 '

28.3
6.82'
0.87

FOFOONWNWNgS  —ERNFUNWWYNN- a.gkh‘h‘

o

4

51

30.8

31.6°
6.03
0.84

—
O WO NS & WO
4

— B
— U~ W W W

et et gt N N =t N N Pt et et s
SN D= NN OOWENND
’

A

299
29.2
29.4

5.62
0.79

\




. TABLE 3

.
I'4

+ NUTRITION KNOWLEDEE TEST SCORE DISTRIBUTION
FOR PRIVATE SCHOOL ELEMENTARY TEACPERS

<

4

i

SCORE

FRRQUENCY

A

38
37
6
%
. 34
33
32
31
30
29
28
. 27
" 26
25
24 -
.23
22
21
20
19
18
.17
16
15

Number
Ayerage
Med{an

—

o--o—-HOHHN(»N(»U\MU\HL\WHNO(»&\NHH/

.

-

Std. Deviation
‘Reliability
(KR-20)

>

-
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28.0° for private school elementary téa"chers. The fact that the ‘averages and .
the medians (the point -that divide& .the score distribution intQ two equal
parts) for each region and each type“é“f respOndent are similar suggests both
that the test has desifab,le measuring a],ities and that the sampling design

worked well. - . £
. r :

The respondents were ‘asked a number of background questions, and several of
them provided information that could be used to estimate the validity of the
nu\t‘tition knowledge test, Food Service managers were asked if’ they were
registered dietitians, and the score distribq,tions of thos'e answering yes were

compared to those answering no. The following table summarizes the results.
. - ‘ ¥ -

R RN N

)
.

- —_—

Registered Dietitian ‘Not & R. D. No Response
; )

35.9 o 29.2 C 26,2
Std. Deviation 6.43 T 6.3l 5.40 .

Number 14 . 257 o 28

—_
. .
- -

- PR

. .
- .~

‘Registered dietitians scored 6.7 points higher on the average than those indi-
4 - v

cating_ they were not RDs, and 9.7 points above those not résponding ‘to " this

background question. Despite the-small number of registered dietitians, their

¢ L od

. average score is higher by a statistically signficant amoun&(p <&.05‘).




&

> - a ’ ¥ . ~ <

-~ ‘ \ ‘-\ ' k
= . 2 - t
) ~  Another background question -asked of the food service managers yielded addi-
R R 4 .
- . - tional evidence of test validity. They were asked the number of college level —
. nutrition courses they had taken. The test score dfstributions for those
re?ding none, one, and two 'or’ more were compared, with the following
resylts., - LT = ! -
. . - - Y ¢
' NUMBER OF- CQOLLEGE-LEVEL NUTRITION COURSES TAKEN BY F.S. MANAGERS
. None - . One . Two or More ' No Respprife. .
"~ T 2 e
Average- Score (X) 28,4 32.3 - 343, - . 26.0
¢
Std, Deviation 5.11 - 5.57 4.84 ' 5.07
Number 206 1% 46 . 33

T T
o

-

These results show that, when compared to food service managers having taken

no college food nutrition courses, those iving taken omeé course scored an

. average of 3.9 points higher, and those ving taken two or more courses

scored 5.8 points higher. This positive relationship is statistiqally.signif-'

. icant (p < .05). : . , .

4 3 y o ' .
evall, these data show a good relationship between predictors of nuteitfon

? lcxowiedge and ri‘n knowledge test scores. - -~
. he B - * ! . ) A -’

. . ‘ .
. . . “y . -\
. : *
‘
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Two of the -backgr_ound questions ‘as)éd food service mgnag'ers showed no signif-
icant evidence regarding the validity of the test. These .were the ‘number (;f
DPI sponso?'ed summer short courses on nutrition they had attended, and the
number of w1scon‘sin School Food Service Assoclation nutrition workshops
attended. The.résults for these two questions are presented below.

- ./ - —

. 1
v —

* 'NUMBER OF DPI SUMMER SHORT COURSES ON NUTRITION
,ATTENDED IN THE PAST FIVE YEARS BY FOOD SENVICE MANAGERS

..

\ None One Two or M;)re_ No Response
Fal < -
Average Score (X) *29.3° 29.2 29.9 . 26.5
Std. Deviation 5.65 -~ 6.08 ' 5.00 " . 5.55
Number : .18 + 715 87 29
) : Y
- D
» . » *
) ) v . > .
k] - -~ :
- - - N
T T

\
NUMBER OF WISCONSIN SCHOOL FOOD SERVICE ASSOCIATION NUTRITION
WORKSHOPS ATTENDED IN :I‘HE PAST FIVE YEARS BY FOOD SERVICE MANAGERS

None One ] Two or More No Resgponse
_Average Score (X) 30.2 28.4 29.8 25.9 '
Std. Deviation « 6.87 5.30 Y 7 5.29
2l
Numbér 73 68 . 128 - 30

0

The above two tables' show that the 'knowledge‘ test scores of food service
managers are unrelated to attendance at either,DPI summer short. courses or at
W.S.F.S.A. nutrition workshops. This 1is not too surprising, because the
conceptual model on which the test was based 1s_diff‘erent from the typical

'
content of such short courseg, or w?rksho.ps.'

~
.

11
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The relattonshlp between teacher test scores and various background informa- -
tion wag similarly examined to provide evidence of concurrent validity for the

nutrition- knowtedge test. The patterns for public school and private school.

'elementary teachers . vere very similar; for clarity, only the results for

pubiic schodl teachez:s a(e presented , .

It was anticip’!uted“,that teachers having taken one or more college-level nutri-.

tion courses wowld score;higher on the test. Such a relatiohship would

provide additional’ evidenee .of concurrent validtty: Score distributions for

those teachers’ re[‘svorting having* t/ken none, one, and two or more collegeg-level 2

netrition courses were tabulated .with the following results. -

L

'considersing" "colle'ge-level nutrition courses" to be thgse which actually

0 — \_—-\

'NUMBER* OF COLLEGE-LKVEL NUTKITION COURSES TAKEN BY ELEMENTARY TEACHERS - -

*4 .None /" One, Two or More No Response
:Q T - ‘' i
Average Score X)) . 29.1 « .30.2 30.4, . 27.4
Std. Deviation 441 4.14 4.25° 5.7
Mamber . % . 324~ 81 10 A,/)?ZS
- . N \ ., /

— = N , 7
Although there isla tendency for“alementary teachers who took one or more
college 1eve1 cutrttion courses to score about one point higher on the test,
the relationship is not significanh Even though a significant relatlonship
be tween mmber of nutrition courses taken and test scores was found when this

test was pi]:o‘t tested with college students, it appears that this relationship

. 18 not nearly so strong for teachers who are several years removed frow.such

college courses. Another possibility. is that} the elementary teachers were ’

included__only a small amount of nutrition content, Sl}ch as a growth and devel-

opment or a)bi-ology course.,

.

Teachers were asked how ‘any years they hal been tea'c'him\ and ‘“how many

. inservices’ in nutritiom. they had attended. The relationships between these

hackground ch\racteristicé; and test scores are shown below. /4

o 3 L 16




NUMBER OF, YEARS TEACHING REPORTED BY

-

PUBLIC SCHOOL ELEMENTARY TEACHERS ' ' ,
. .
' First, 2-5 6-10 . "More ‘Than . No Respgpse
- Years Years 10 years - /
—3— :
- e’ . : . *
Average Score (X)  29.6 ©29.7: 29.4 29.1 24.6
Std. Deviation 3.25 474" b6l 4.35 ' 4.52 ,
" . . -~
Number 8 81’ 108 233 11
£ . . M L4 :
’ »
!

NUMBER OF INSERVICES ON .NUTRITION AT['END’ED
BY PUBLIC SCHOOL ELEMENTARY TEACHERS
: None One or More Within None Within The K No 2eapodse
' The Last Five Years Last Five Yeecg, \ | s
’ One or More Before

Then
Average Score (X) 29.1 * 30.6 27.2% 24.6
Std. Deviation ~ 4.5l J 3.62 5.28 4.52
Number 326 . .89 ' 15 11 e
- 4

*This average\{s significfmtly lower (p £ .05) th(t{ those for the other two

" wfesponses. . - L ’
. ¢ /

’
It was 1nterest1ng to note that there was no relationship betwden test scores

and th? number of years teaching‘ and no significaﬁt relationship between test
scores and teachers'’ _attendance at inservices 1in nutrition within the past
five years. (The writer has no explanation for the lower scores of teachers
who had ‘only atteaded workshops prior to five years ago.) It gppears that
this‘nutritiion knowledge test does not measure the'types of information
covered 1in typical tea"t‘.’her inservices in nutrition. This is not surp_tising. A
becguse the test was constructed to measure information re}‘evadt to the NET

program’'s model of informed food choice.
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Nutrition knowledge test scores were also considered in relation to the respon- g

dents opinions regarding the adequaqy of their knowledge.‘ Teachers responded

-
.

. to the following item.

&

v

¢
Item: "I do mot have sufficient knowledge to teach nutrition to my students."

' e

~ g .

Response: Average Scores (N's in parentheses) for:. ' - .

. * Public fchool , Private School )
= Elem.” Teachers Elem. Teachers’
Strongly agree‘ 26.0 (46) ' 26.9 (13) : —
Agree ' . T 28.2 (117 26.4  (25)
Neutral - 28.6 (63) 26.8 .— (4) »
Disagree 30.5  (196) 0.4 (18)
Strongly disagree . 32.2 (19),//1- 31.5 (4)
No response - __ - (0)

-

The relationship betwpen the respondents' percebtion of the adequacy of their . :
mowledge and their d}tual test scores®s similar for both groups. Those who
disagreed with the item (i;xdicating they thought that they had sufficien
knowledge) scored significantly higher (p < .05) on- the nutrition knowle¢

test than those who agreed. This relationship was stronger for pubiic school -
teachers than it was‘for,érivate school téachers. i o . ¢
. P c . e -

y

The relationship between food service managers

perceptions of thé adequacy of

their kﬁowledge and their test scores were similarly ,d,;termined with the

following item:

A

[y

b}

Ite® ¥ "I do not have sufficient lmoqlédge to teach ndtrition to students'.
- . > -

- .
"Response e Food Service Managers
) ? “ N
'[' : . Average Score Number . . -

Strongly agree 7 26.7 43 . -

Agree ) 28,0, 115 \ \,

Neutral P 28.6 ot 44

Disagree . 3L 7 y ™

Strongly disagree 34.9 25

No response ) 3075 2 N ;
- —./ ' 4
14 _ _X -
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There is a strong positive relationship between the food service managers'
‘kmowledge test scores and their perceptions of ~the adequacy of their knowl-
edge. Those' who disagreed viqh the ‘item scored significantly higher

(p <°.05) than those who agreed. .
. !

\
-

Thé psychometric characteristics of this test wefe examined by calculating
reliability coefficients and \performing item analyses for each subgroup of
interest. As was presented at the bottom pf Tables 17 2 and 3, the reliabil-
ity coefficients for this test (using the Kude.r—Richardson Formula 20 calcula-
tion meth%) ranged.;from 0.67 to 0.79. These differences in reliability
estimates are partially a reflection of the different range or variability of
scores among the groups =-- the gr.eater the va}r-iatgility, the higher the relia-:

bilityNestimate. -

-

~
.

Test reliability 18 a measure of the homogeneity ‘or "sameness" of the items in
the test. These estimates are lower thd® &ould be expected for a typical
achievement test of 42 items, because this test” is composed of items measuring

different aspects of a postulated "informed food choice" model, and these

test items tends to reduce test reliability,

aspects are conceptually different from eacz/ other. Such heterogeneity’ of

The standard error of measurement estimates’ for this test were 2.56, 2.59 and

2,60 for food service managers, public school elementary teachers and private

school teachers re‘\spectiv‘ely. ‘These values are nearly identical. (Conceptuw~ .

ally, this statistic means that if we could test -the same ﬁersons over an‘
over ‘again without thefir knowledge ¢evels changing, two out - of three times
their test- scores wo not vary more - thag 2. 6 pointf "from their "true" \?owl—
edge levels.) - . .

Item analyses were performed to determine how well each item functioned as a
measure of nutritign knc_wledge. ‘When an itan analysis 1s perfoh'xed, the
completed’ tests are arra'nged by total score from high 'to low', and are diy;ldeci
idto grou'pt. " For ejmple, the 441-usable tests from public school elementary
uachers were arranged into five/ roups,.with 79 in the top group with scores

: tanging from 34 to 40, 100 in the next group with scores ranging from 31 to

33, and 80 forth. TFor each item the number of people in each of these five
groups chobsing each 1tem option were recorded and analyzed. The results of.

, . 15 ' .
’ Ve
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* these item analyses for public school elementary teachers, fdod service man- 4
agers* and private school eleuientary teachers are summarized %In Appendix.G. N\

Table 4 displays the details of wme such analysis. . . \
! ) )

In 'Table 4, the item analysis of the rcsponses of public miztﬁentary

teqchérs to item number 1 1is interpreted .as follows. Response (option) D vas

the correct anSwer to this item, and 63 pe;"cent chose that optio;x. This is ’

often called the index of difficuﬁy Ptoportionately, more teachers in the

higher fifths of the score distribution chose option D than teachers in the

lower (4th and Bottom) fifths. This is ne’fl‘ected in the point-biserial cdr-

relatiomw coefficient of 0.21 which indicates a modest positive correlation

be tween the{perortion of teachers in each fifth ciwosing the option and.the

total score. The point-biserial correlations are negative fc;r the incorrect

~

‘options, which 1s as it should be. One expects people who don't knkw much
about nutrition to cl"no\ose /the incorrect options, and those “with more knowledge
not to choose incorrect options. _ Both of the item statistics descrihed above
are Owithin the acceptable/ranges. . e . .
b ) P*. ‘ ’ ~ ’ | .

Table 5 sumuxarizes the diffic\xlty indices (proportior&s of respdndents answer,—
\ng the item correctly) on the 42 items for food service ma‘nagers and public
chool elementary teachers.- (Although the 1item statistics for the private
school teachers were similar to those for the public schbol teachers, they are .
ﬁo\t} included because- the relatively small number of respondents limits the .
generalizability of the individual it,em indices ) The median itetn?ifficulty
index {s about 0.%0 fo,r both food service managel's and public school elemen-
tary te.acbers. Idegily, the difficulty indices for the test itemrs should all

be within the range 0.30 to 8.70. For the teachers, nineteen of the;e indices
‘were above this range and "two were bellow. For food service managers, twenty
'of " these indices were above this range and‘one was baldw. These figures
indicate that a good n?ﬁ‘”f the items were too "easy" for the respondents.
BeCause of the importance of the ,perPormance ob)ectives these 'ecsy" items

were rneasul‘ing, they were retained in the jtest, .

M . -~




OTABLE 4 . _____l : [
ITEM ANALYSIS MATRIX SHOWING REéPONSES TO ITEM OPTIONS
. BY PUBLIC S@§OOL ELEMENTARY TEACHERS IN EACH FIFTH OF TEST SCORE DISTRIBUTION

. .

Ld

By

| Quesation 1. Hl)d.ch of therlloving groups list only nfirients? ,
7 a., meat, protein, calcium * \

.

-

y b. milk, cheese, eggs
c. yeast, sodium, thiamin ’ "
*d. protein, fat, iron

L 1 .
Fifth of Score “ - Test Item Option No. in ____.
' Distribation A B c D* Omit  , Fifth
Top 1 g8 _ 1o 60 0 79
Second 0 17 <14 69 0 100
Third 6 15 9 47 . 0. 2
s . Fourth ) 3 20- ,42 - 8 0 95
. e . . .
Bottom L1200 s T 41 0 90
« Prop. Selecting 0.05 0.17 _~ 0.15 0.63 - 0.00 Wl -
' . Option .o Y ' .
P L Moo ) .
Pt.-Bis. Correl. -0.23\ -0.0% |, -0.09 i0.21 0.0 _
[y ’ . )
*Correct option . N ’ > ( '
’ . ‘ ’i * N o .
- t h e .
: s ~ e * ~y
' " '-‘.. ‘“-'u' _ -
' . s % L4
' . ‘ z
' ; )




e ' . 'TABLES

‘ : : VIR

. DISTRIBUTIONS OF ITEM DIFFICULTY INDICES FROM NET NUTRITION
KNOWLEDGE TEST FOR FOOD SERVICE MANAGERS AND

PUBLIC SCHOOL ELEMENTARY TEACHERS

c»

' - o
. . DIFFICULCY ‘ mmnzn OF TEST ITHMS IN EACH DIFFICULTY RANGE
INDEX RANGE ) . O .
) Food Service Public Schqol
Managers Elementary Teachers
.96 - 1.00 3 3
91 - ,95 5 ‘ 7
.86 - .90 6 - - b
.81 - .85 0 2
t, .16 - .80 . 2 . 3
\ L - .75 6 2 3
o .66 - .70 6 4
.61 = .65 - 3. 3
56 - .60 3 4
.51 - .55 4 \ 3
46 - .50 1 e 1
4l - 45 1 1
— 7 36 - 40 o . Y,
3l s .35 " i
.26 = .30 o4 2 0
) 21 - .25 ‘ e 0 . 2
.16 = .20 ° B B "o,
.15 or less T 0 ’ 0
" ‘Median Index . . 0.70 oY 0.70
. Average fndex 0.69 N 0.70
y . \
. ' . LN \
. / . '
~ . . 22
' " 18
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Table 6 susimrizes the findi\ngs for the poing-biserial correlation coeffici-

ents for the 4& test items. e‘point-biserial correlation cdeffici%r
¢ ' "y item represents the extent to which answering the item correctly “is related

to having high total scores. For exanple. if all of the respondents with high
scores answered the item correctly, and a’ll of those with low scores missed
the item, the correlation would* be very.close to, 1.0. If an equal number of
low;scoring and high-scoring respondents apswered the item correctly, the
'correlation would be ai)pu't'Q.OO.) For _ food servi,ce managers, the_ median
P point-bigerial correlation was 0.32, and for public school elementgry teach-
ers, the mediah correlation was 0.25. Overall, many of these item-total score
correlation coefficients are lower than the ninimum value of 0.30 which is
desirable from a classical test construction point of view. This is particu-
larly true for the re&xlts from the elementary teachers.
. . ' ' N A
The large number of items with low point-biserial correlation coefficients is
due both to the intended heterogeneity of test<item content, and to the rela-
tively low difficalty of many of the items. While this finding 1b disappoint-
: 1ng when viewed from a classical test-construction perspective, it 18 not a

serious flaw.

-

‘.

, ‘.‘ 1 Y »

Because the tests given to the two groups were 4dentical, any differences in

s® ftem ifdices must be attributed to differencee between the two groups (the
kinds: of nutrition knowledge each possesses, the approach they use to answer-
}ﬂ items about .wh‘i.ch they have only partial l;xowledge, etc.). No satisfac-
. tory explanation for the differendes is presently available.

. Overall, the reliability estimate and item.statistics show the Wisconsin NET °
* nutrition knowleége test to have adequate floor and‘ceiling to measure the
varying levels 'of nutrition ‘knowledge statewi:de, and to be-adequate for reli-
ably’ detetting differences between groups. liowever. it does not have suffi- |

cient reliability to be used for making fimm decisions about differences-
between individuals unless the differences im their scores aré greater than
five or six points. Bnpirical evidence for the test’s validity is strong for
o, "food service managers and moderate for elementary teachers. ’
< , ; -
.
‘ ' -
)
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TABLE 6

o ) ' -

DISTRIBUTIONS OF #0INT-BISERIAL CORRELATION COEFFICIENTS

FROM NET, NUTRITION KNOWLEDGE TEST FOR™ FOOD SERVICE
MANAGERS AND PUBLIC SCHOOL ELEMENTARY TEACHERS

?
»

K -
) CORRELATION \
COEFFICIKNT d NUHBE* OF TEST ITEMS IN EACH CORR?AT-ION COEFFICLENT RANGE
RANGE  © - " .
o Food Service ° -~ Public School
Managers- Elementary Teachers
- L e j v h .‘j
> 0.56 or more 0 < 0 } . |
s I »
051 - 055 1 0 -
46 = .50 ‘ 2 1
Co "4l - 45 . 7 . 2
.36 - .40, - ” . v 5
31 - .35 9 3 7
.26 -/,80 7 10
21 £ .25 "6 © . 9
) ~
16 - ,20 4 5
Jdl. - .15 1 5
.06 - .10 N\ ) 1 1
.00 - .05 0 1
i - . s
Med{an Correlatfon 0.32 » ©0.25 |
L )
Average Correlation v . ) 0.26 l
1 e ‘ L L 1
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SECTION THRE.E

- *OPINIONS REGARDING TOPICS RELATED TO NUTRITION EDUCATION

Py . . o
'A? part of the statewide study of the lével of nutritionrrelated fnowledge
which was’'conducted in the spring of 1980 by the Wisconsin NET program, public
school food service managers an’d public. and private school elementary teachers
responded to opinion items regarding various topics related to nutrition edu-
.cation. Because of the diffet{ng roles of food service mapagers apci teachers,
., many of the items for the tv'vo groups dtffei‘ed_. The appl:opriate opinion it%ms
were appended.to the knowledge tests vhich were distributed to each group.
'SPi'ivate school ahd public school teachers responded to the sdme .items.)
gome of the items .measured attitudes' that could influence nutrition education
efforts in general. For example, both teachers and food "service managers
indicated their agreement or disagreement with the statement "Good eating
) habits are important to good health."-'None of the respondents were neutral or
r~ .disagreed with this statement, in fact 83 percent of the teachers and food

service managers strongly agreed. 'These responses ind‘icate‘a pdsitive view-

point which is important to nutrition education.

Effects of Nutrition Instruction ' ' . 8

Opinions regarding tt\e efficacy of efforts to improve studeqts‘ food habits by

increasing their level of nutrition’ knowledge were assessed using th: follow-

ing item: ‘
N Item: "Increased nutrition kndwledge will lead to improved food,
habits, values-and attitudes." ° o
Response Pubfic School Private School Food Sérvice
Elem. Teachers Elem. Tegche‘rs - Managers
Strongly agree 42% 31Z 50%
: Agree .52 . 59 43
» No opinion 2 3 . 3
-Disagree °* 3 6 - ’ 3
Strongly disagree ‘a ' 0 0
.No response "0 0 a .
) 1002 . 99% 100%

No. of respondents  (441) (64) (300)

- ' Note: Percentages may not totLal 100% due to rounding, a = less than 1/2% .

X . . -y

i . 21, 25

~
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‘ According to 'these figures, {lmost all of the teachers and food service mana-
i gers believe that increasing nutrition knowledge willlaffe‘ct food habits.

* . “Such positive attitudes are important to nutrition education.,’

-
- ’ : t.
LN ” (

P ’bpiniona regarding the effect of teaching nutﬁltion in the classéoom were
obtained with the following 1item. (The wordinE }or food service rnanagers is

R shown in parentheses.) . . . \

’

Item: M (teachers) can improve student nutrition k.now].edge by
- teaching nutrition in the classroom."
) .t - * i :
Response ” Public School Private School Foocl Service
Elem, Teachers Elem. Teachers , Managers A
.Strengly agree C 378 7 377 ) . 54%
Agree 57 , 58, 44 .
No opinion 3 *3 . 1
Disagree 2 2 . 1
Strongly disagree a 0 . 0
. %
No resﬁonse 0 0 a
o 100% ) 100% 100% .
! No. of respondents  (441) (64) (300) .-

-~ e

a = less than 1/2%
P

sy The vast majority of both teachers'and food service managers are .very positive’
about the :merovement that can be made by teaching nutrition in.the classroom. .
Such attitudes “should assismtvr.it-ion education activities 1in. the schools.

Teachers (but not food service managers) responded to an additional item
regarding—the effects teaching about nutrition would have on student food
habits, ‘ ) ot




» .
Item: "It is impossible to change food habits by teaching nutrition
.o in the cgasroom‘"
+. Response . Public School Private School .o
: ‘ Elem. Teachers Elem. Teachers
Strongly agree 2% 3% )
- Agree . 10 9 '
No.opinion - 8 9
Disagree ) o 70 67
Strongly disagree 10 . 11
No response . 0 R 0
100% 997 “«
No. of respondents > (441) " (64) ’
.~Note: Percentages may not total 100% dv\e to rounding..
' .

¢

These responses show that the vast majority of” public apd private elementary
school teachers believe that student food habits can be changed by teaching
putrition. ‘ S S
' . . *
The As'ame information was sought in another way from both teachers and food
servipe managers.  In this case, only those teachers whose schools had a, lunch
room respondéd Note that this eliminated 31 percent of the private school'
teache‘r:/'ld 7 percent&of‘ the public school , teachets.)’ ’
; g

- .

-

After responding to an item regarding nutrition education activities in class-\

rooms anﬁ lunchroané,‘both groups responded to the following item. '

4 )

Item:"Y "Teaching nutrition in eithqr or both locations will NOT

’ L improve student food habits.
, __%
¢

, ZN\
.o Tesponse . “Elem, Teachers (onlyy ., Food Service
. ‘e - those who indicated their nagers
. school had a lunchroom)
iwblic/ - private L
Strongly agree - 1% ( . R ) S 2 -
Agree Y7 11 P 9
No opinion . g , 14 6
Disagree ‘ . 68 64 !
* Strongly ‘disagree 12 7 I 19
" No response Ceg ’ 0 a
, ~/  TpIE , o7 - 1002
-] A\
s il F'x .
_No. of respondents (411) . (44) (300)
y g

.  Note: Percentages may not total 100% due to rounding.
" .. A = less than 1/2%
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. . To ’urther probe their opinions regarding the efficacy of attempting to change

\ /atudent fo;)d habits, both teachers in schools with lunchrooms and food service

' managers responded &0 an item regarding the best location, classroom or lunch-

) sroom, "for activities designed to improve student food habits". One' possible
L reqyonse' was: - - y N

Y

A,

~ "Neither location--nothing can be done in either location to

change food habits." . .

. In schools having lunchrooms, only 3 percent of the public school teachers and
) ¢7 percent of the pri\.rate‘ school teachers chose this pessimistic optioh. Only

"4 percent of the food service managers selected this response.

L
Overall, a clear pattem of opinion on this topic emerges. The vast majority
(75 to 80 percentS of both teachers and food service managers believe that
both student {mtrition knowledge and food habits can be improved hy means of

.

nutr ition education . ) N _
\ >

\

\

*

1
, Philosophy and Aﬂpr‘oaches Regarding Nutrition Education

Severai of the %pinion items dealt with ”teaching philosophy and approaches
regarding nutritifon education. These items covered the most effective loca-
. tion or combination 'of locations for conducting nutrition education activi-
ties, teaching nlutrition as a separate unit versus incorpo'rating nutrition
knowledge into the ongoing curriculum, and coordination of nutrition education
among teachers, faod service Qan'agers; and pﬁen:s. \|

The legiélation enacting nutritidn education stipulates that both the class-

room and the lunchroom sholild be sites for such" activities, The w?rding of
- the third choice pf the follo_iring item clesely'reflected the wording qf the

legislation d it was gratifying to see the support of the respondents for
Ve this choice. ° \ ‘ '
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. * 2
- Item: "The most effective location for teaching nutrition knowledge
to students is:"
. Responge .Elem. Teachers (only Food Service ’
those who indicated their Managers
school had a lunchroom)
Public . Private :
- ‘ (a) Classroom N 192 112 8%
(b) Lunchroom a 0 1
(e) Classroom with 56 61 d 59
the lunchroom : :
as a learning . .
laboratory :
(d) Either location~- 24 25 32.
both can be . ) T
equally effective - !
4 No Response a - 2 . a
~EN ' 1007 99% - T00%
‘ No. of respondents (411) . (44) (300) . :

]

Note:' Percentages may not total 1002 due to rounding, ot
a = less than 1/2%

-

The second item concerned with location was similar in wording to the previoué

item. The only difference was that the focus was on change in stude\’ food

- habits rather than on change in knowledge. : . -
( .
* Item: "The most effective location ;or activities designed to i.mprove
student food habits is:" .~ .
Response Elem. Teachers (only ° - Food Service '
- those who indicated their Managets }
school hdd a lunchroom)
Puplic Private -
(a) Classroom 112 4% 5% -
. (b) Lunchroom 2 4 © s .
. (c) Classroom with 51 . 55 59
’ the lunchroom ) .
5 . as a learning ' : ' -
laboratory ‘
(d) Either location-- 23 30 27
“=both”“can be ’
equally effective
(e) Neither location-- .3 ¢’ 4 . ’

nothing can be done )
in either locatioa Lot |
to change food habits : o ..

No Response a_ 0 a .
. . 100% L00% 1007 .
No. of respondents . (411) (44) (300)

a = less than 1/2%
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The respomse pattern is very similar to the previous item, with the majority

of the respondents supporting. activities in .the classroom with the lunchroom

used as 8 leatning laboratory. Se.ven percent or less of the respondents were

pesstmisiric about the 1influence of such activities on student food habits.
. » | - '

Teachers and food service managers both sesponded\to items regarding coopera-

tion with vdrious groups in nutrition education. Foii\!smice managers’

' opinionp regarding such gooperation with both parents and~teachers were very

. positim as their responses below indicate: , .
. ’ )
Item: "It 'is dmportant to coerdinate my [food service manager] nutrition
N efforts with . . ." : J
‘ o
Coordingtion with:
. : Res,ohse Parents ) Teachers
. . d StroTzBly agree 152 182
Agree 49 52 -
No opinion 24 21
Disagree ’ 10 7
Strongly disagree a a
, No response . 1 . |
. o, . . L - 1007 100%
a = less than 1/2% . . ‘

» ’ , _
The respanses of public and private elementary school teachers to the items
regarding the ‘importance df cooperation were similar enough that only those of ™
the public school teachers will he displayed. The responses of public school

elesnenfary teachers were as follows:

Item: "It 1s importan? to coordin te my nutrition education efforts

with . . ." —_
' ; & ) - ‘ Coordination with:
- : - Food Service
" ... Response ‘ Parents Personnel*
Strongly agree T 247 % o
Agree . 59 ) 40 ) T
No opinion 14 29
. Disagree ° - 3 ve 22
- Strongly disagree 0 : 2
) ¢ No response . - ’ 0 : T a v
' , . 1002 1002 .
- . / ° *0nly teachers from aschools with lunch’ programs responded Y
' a8 = less than 1/22

Q . ’ . !
ERIC 3 s 90
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Al though tea::heqs, like ,food service managers, bel.‘l.evezié is {important to
coordinaat'e nutrition education with parents, they do not share the same opig-
ion regarding re:oiprocal coordination with food service managers. Seventy
percent of the food service managers agreed that it was important to ;:oordi-
nate nutrition education effortd with teachers, whereas only 47 percent of ti':e
teachers agreed that it was 1mportont to coordinate such efforts with food'
service personnel.‘ﬁ ' - i

The philesophic thrust ‘of the Wisconsin NET program 1is” to encourage the incor~
poration of nutrition information, as appropriate, into the major ongoing cur-
riculum areas such as science, social‘ studies, health, and so forth. The
typical alternative to this approach 1is to teach nutrit¥on as a separate unit
in the curriculum, which would require allocating instructional time to nutri-
tion which was formerly used for the other subjects. Because it is a common
saying among educators that we only know how to add to.the curriculum, and not
how to subtract things from® it, the Wisconsin NET program wanted to avoid
having‘ nutrition compete for time as a separate unit. ’

) >
. ,

Good educational arguments can be made for either teaching nutrition‘as a
separate unit or for incorporating it into other areas of the curriculum. To

asgess teacher opi%gﬂ. on this topic, they were asked the following 1item.
Item: "It is more effective to teach nutrition as a separate unit rather
! than integrating it into other diseiplines such as life sciences .

or social sciences.”

.* Responge Public School Private School
] ’ . Elem. Teachers Elem. Teachers
. B UZL v A|‘ )
Strongly agree 8% 9 %
Agree 31 31 )
No opinion . 16 - 19 . :
, - Disagree R 1 . 39 o
‘%  Strongly disagree - 5 6° -
ongly 8 '/
- No response 0 -0 Y
. No. of respondents (441) cot (64) ‘
~ L]
"o .
‘ -~ ~ » B . -
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( . These responses show that teacher support for the two viewpoints is nearly
equally divided geh 39 perceut of the public school teachers favoring the
separate unit approach and 45 percent in agreement with the integration into
otper disciplines approach. The. corresponding percentages of private school
teachers were 36 percent and 45 percent, respectively, indicating that both
groupa of teachers hold very similar view;. If those ch#sing "no opinion" are
. eli-inated fro- constdetstion. the majority of those exprgsing an opinion
.\ avored incorporatirw nutrltion into the other disciplines.
B s

‘Tv;)_‘opinion 1t5n; dealt with the amount of materials and resources avallable
_  to teachers ands food service managers, and the amount 'of time available to

thq~ for nutrition education activities. ¢ v*

" N
The first item, dealing with materials and inservice a:'ailability, was intend-
ed to assist in needs Meﬁtification Its wotding, and the responses of

teachers and food service nanagers were as follows:

L]

*

Item: '(Teachera) "1 have adequate materials. 1nserv,j.ce programs, and
re_sourcge to help me teach nutrition.” N
A . * (FPood Service Managets) ". . . to help me use the cafeteria as
] a learning laboratory.” ) . /
Resbonse ‘" Public Schevol Private School Food Service
. Eleni Teachers Elem. Teachers Managers
)
\
Strongly agree 5% 0% - 2%
Agree 32 o 20 22
No opinion N 11 20
Disagree 61 (\ , 49 *
Strongly disagree 12 1(3 6
( No glkeponse ‘ ) ‘ 0 . a_ o
/ o I 100% * 100%
No. of reepondeutl (441) (64) (300)
, . Tote: Percentages may not Cotal 100%.due to téunding error. .
o * a = less than 1/2% ] R S
9 ‘ ) ‘ )

Note that the majority of each group disagreed with the statement, indicating

they believe that they dp not have adequate materialg, inservice programs,

etc., for ,the- to teach m'xt‘r‘ition. Private school teachers api;ear to have the
J. '\ »’ , , 3

Q ‘ . . - . . 32
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fewest resotfces available. (The di.t"fereoces between the responses of the
public and private. school teachers are statistically significant at the .05
level.) . . .

» ]

1
-

. Tbe nount of time teschers and food service managers had avai]ke for nutri-’
tion education activities wasg aacertained with the second item, which follows.

T Item: "I have enough time or flexibility id my schedule to be active
in nutrition education.” N ]
—/
&espoise Public School - Private School Food Service
. Zzleui. Teachers Elem. Teachers Managers
. Strongly agree 4% , 2% - 1Z
‘Agree 36 o C36 3 15
No opinion 12 ) 12 - . 10 ’
Disagree 38 38 . 51
Strongly disagree 8 ’ 11 ) 22
% ' .
’ .
No response . 2 . 2 1
100% 1012 1002
No. of respondefits - (441) © (64) (300)

T
“<a

. v i . Y
4 Note: Percentages Hay not total 100% due te rounding.
o - P

[}

“

The respousés of public and pr ivate ochool teachers -are very similar -- 38 to
40 percent of them have enough time or flexibiliaty. Far fewer food service
managers have enough time -eonly 16 percent agreed that they had enoughs time
or flex‘iBility, to be active in nutrftion education. _‘ (This .difference is

stat’istically significant at\t};e .05 level.) «/ )
'l‘o obtai.n an estimate of how much nutrition education elenentary school stu-
dents received teachers responded to the following item: ' .
\ . e
" . . ,

29 33




.

-

v

Ttem: "Approxiutely how many hours of nutrition education did _each
: student taught by you receive during the last year?"

l‘ - L4
Responoe, Public School Private School .

Elem, Teachers Elem. Teachers
- ¢

1 - 2 hours -\ 21 30
.3 +5 hours 31 20
% - 10 hours ¢ 24 9
More t!un 10 hours 11 .. 8
No response . . ) 2

. 1002 100%

No. of respondents (%41) (64)
o <.

4 : A

These f(t’o show a definite, statistically significant difference be tween
the amount of nutrition education received by public and private. school ele-
-entary omdent\q The typical. (medfan) number of hours of nutrition education
in public schools m be tween three and five houzs, vhereas the typical amount
was one to two hours in private schools.” A far larger percentage of private
school students received no nutr}ti‘on education: 31 percent of the private
school teachers reported no nutrition education occurred last year, whereas 12
percent of ‘the public school teachers reported no instruction.

’

It 1is possible .that this difference in the amount of nutrition education
occurring in the two typee of echools may be due to curriculum differences and
to the spount of materials \and otHer resources available, rather than to
differences in the availability of time. Both\ groups of teao?\.ere,ha&"reported
very similar amounts of time available, but only 20 percent of the private
,oQool teachers reported they had "adequate materials, inservice programs and
resources” for teaching nutrition, v?ereas percent of the public school

teachers reported such resources were_adequate.

-

-y [
. . .
. . L] i

Food service managers responded to a similar item but, due to ambiguities
subsequently found in its wording, the responses were judged not valid and are

.

not reported. °
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P'erceptionl of Nutrition Knowledge RN

[4

To provide mfomtion to assist in the validation of the knowledge test, both
teachers aud food service mnawl were asked to rate how much they thought
they knew about nutrition.

Item: *¥ do not have sufficient knovledge to teach nutrition to
(my) students.”
’ -
Response Public School - Private School Food Service
Elem., Teachers Elem. Teachers Managers

Stronaly agree A . l0% 207 v 14% _
Agree 27 . 39 . 38 :
¥o opinion 14 ' 6 . 15 i
Disagree ‘ 44 28 - _ . 23
Strongly disagree 4 6 - 8 . )
No responsge , 0 . . 0 1

99% ) 997 - ~99%
No. of respondents (441) (64) (300)

\ Note: Percentages may not total 100} due to rmfnding. )

+

’ )
‘( the responses among the three groups.

s . . 3
Although the difference is nc;'t stitiaticall§ significant, more public achool
teachers disagreed with this dtatement than did either private school teachers
or food service managers, mggesting that a larger percentage of them are ’
confident of the adeqﬁacy of their knowledge. The average nutritio owledge
test scores for the three groups were: . 29.2, 28.0, and 29.2 for public schr:»o;
teachers, private school teachers, and fo;>d' service managers respectively:

‘The difference of 1.2 points for the private school teachers approaches sta=

tistical significance, and quite possibly represents a small, but real df f-
ference. It is quite probable that the respondents were taking into account
their knowledge about how to teach nutrition as well u their perceived level

,of nutrition knowledge, and that this accounts for soue of the differences in

.
r

As reported earlier, there was & positive relationship between the respon-
dents' perceptiohs of. their level of nutrition knowle&ge and their knowledge
test scores., Thg details are shown on page 14 of this report.

L)
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Because' nutrition education in a local school should 1nvolve cooperation’

between teachers and food service workers, it was important to ascertaln the
pé.rceptions these groups had of gach other .; Teachgrs' percéptions of the food
service workers in their school .were obtait;ed vﬂ;th this item. - (Only teachers
from schools with lunch programs:respondgd ) }-

Item: ""Food service personne} in my school have sufficient knowledge
to teach nutrition to my st students." v ’ o '

. ¢ - . ) = i »

Res ponse Elementary Teachers (from schools
.with lunch programs) . )

. . Public Pr iv‘a te

2

Strongly agree 3% 4%
Agree - “ 18 16
No opinion -© 36 - 39
" Disagree .29 . . 39
Strongly disagree 12 2
No response ( _a_ 0
. £ 100% 100%
No. of respondents {411) ’ . (48) .
' 4 = less than 1/2%
. L 4

L
P

Note that a large percentage of teachers either had no basis foz judging, or
were diplomatic and chose the "no opinion' response. Of those expressing an
opir;ion, the majo;ity did not -believe that food service personnel in their
school had sufficient knowledge to teach nutrition to thelr students.
should be noted that this is ‘not their appraisal of food service managers, but
of the whole staff of food service ‘workers . .

-

s‘he perceptions ~fdod service managers have of teachers’ nutrition knowledge
were dssessed with the followinf item.- ’

C; '
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Item: ° ™Teachers in my school have sufficient knowledge to teach nm

. . to students." ° -
Response ’ - Food Service
. ‘ . __Managers

- Strongly agree 6% .
" . Agree . 39
, No opinion . 31
Disagree 22

Strongly disagree 2 |

. No response ) _a *
. ’ 100Z
No. of respondents ) t300)

'ess than 1/22 .

A large percentage of the food sérvice managers chose the '"no opinion"

h
2

response, “similar to ‘the- way teachers responded on the previously discussed
item. However, the major{t_y of those expressing an opinion had a favorable
assessment of the knowledge level of their school's teachers. Such opinions,
combined with the finding reported earlier that 70 percent of the food service
J managers believe it important to coordinate nutrftion education efforts with
teachers, provide support for cooperative efforts. However, the perceptions
of food service managers regarding teacher views of them must still be consid-

ered These were assessed with the following ttem for food service managers. -

~
D N ! -

i\‘\'* = i:._?
- Item: "Teachers view me as z knowledgeable partner-in nutrition education.” o
. ) - 8
Response . Food Service
Managers .
Strongly agree ‘ 5% : . . ,
Agree .30 °
- No opinion § 48
. Disagree 11 . .
Strongly disagree *5
, -
No response - - _2
: ’ 10172
No. of respondents 300

Note: percentages do not total 100Z due )
v to rounding

\ ~ ,
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Note that nearly one-half of the -food service managers. did not express an
Ppinion on this topic. Also, 16 percent had the perception that they were not
viewed as a knowledgeable partner “in nutrition education by teachers. Thus,

. communication and cooperation will have to be fostered between these .two
groups in a majority of the schools if the NET program ob_wuves of cooper-
ative nutrition education activities and using the "lunchroom as a leabning
laboratory are to be achieved. As regards this flast activity, it is occurring
in about half of the schools having lunchroomg/, as 1is shown' by the responses
to the following item. : ' .

[

Lunchroom as a learning laboratory

3

Item: "How many times during the last year did you use the lunchroom as a
learning laboratory?" .

?

Response Food Service
Managers
- None 1 Y 0,
‘1 - 2 times 20 - . ,
) - 3 -5 times 14 R
) 6 - 10 times .. 6
More than 10 times . 7 ‘ )
’ ‘ . . No response - 2 .
) S o s . 1002

No. of respondents (300) - .

s o, .
a = less than 1/2% .

‘

a . - .
';[:f?ercent e(g\e schools, such activities occurred at least three times,
- is probably frquently enough to have an effect. Although it is encour-
aging ta see this high a level of an educational use of the lunchroom, there
is still ml:h‘mqior improvement . .

Another factor linked to mutrition and nutrition education is the qualby of.
the lufch program and its utilization by students. Slightly under 500,000
‘ students participate in the school lunch program in W{sconsin schools. This
' is about 46 percent of the number who dould partici‘pate. Teachers in schools

with lunch programs were.asked to rate its quality. . .

- L. 38
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Item: - "My school has a high quality “lunch ptog:aug/(good food, pleasant
atmogphere) ." . . i . .
Responge achérs (from schools
Public . Private
Strong].f agree ) 12% A ] . 18% ’ R
Agree ; - © 51 . - 57,
No opinion , 10 _ L7
Disagree T 22 S ST .
" Stronglygdisagree , 4. ' R T
; . /: . , o
Yo Jesponse . a o 0
/ . - 100% . T00%
.+ No. of respondents (411) . T (44)
L )
,;' a = less than 1/2% .
\ - -~

It ,i—é encouraging to note ’that a clear majority of the teachefs judge:l their
,.f"scit'xool's lunch program to besof higl; quality; *The gsz of the public school
‘ teachers who did mot consider their school's linch program to beof high qual-

ity tepre;ent a continuing concern not just of the NET'program, but of the

@hole School Food and Nutrition Services Section within the Wisconsin Depart— T
" ment“of Public Instru‘ctiot_l, which has as part of its mission assisting schools

to have high quatity lunch programs’ ; ‘

) B . ) : q/
The last opinion item regardiag the lunch pt:ograd wag .the following.

v
\

Item: "Students shoild be encouraged to eat more school lunch.” _

}
Response Food Service - ’ .
Managers

, : . Strongly agree 617 : i
;o Agree - 35 ) I

No opinion 2 - . e
< | Disagree o . 1 -

Strongly disagree ) 0 ) -

No response - 1 ' (\
. ’ 100% )

No. of respondents (300) . *

a = less than 1/2%

N ®
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Unfortunately, the ambigulty of the wording of this ltem was not’noticed until

) after the survey was sent ' out. This item was intended to, refer “to. .student
. participation in ‘the school lunch program, and not to their consuming more.
It 1s hoped that "the interpretations of the food service managers were such

L. . , that their responses indicate strong generalized suppoct, for the schpol lunch
q_ Pl'osl‘am- - : S L
T ) Summary of Findings DI

v ~ L) :
- . . Y R
-, A » . v ’ 1

-

Thé’ vast major'ity T?S to 80 percent) of teachers and food service mandgers
believe that both student nutrition knowledge ‘and’, ;;_'ir food habits can be
improved by\ans of nutritio,d education activities in-‘q\e classroom.

<. .. /

Slightly more than one-hal"f of the teachers and fpod service managers balieve
. that the most effective locations for nutrition education activities are the

. " “classroom with the lunchroom as a learning laboratory. .

-

o ) . e
The majority of teachers and food ‘service managers were supportive -of the

coordination of nutrition education with parents. A majority of food service
]

manager-; also endorsed such coordination with teachers, but less than half of

the teachers supported such coordination with food service mgnagers.
. . x

1 N . -
, Teacher opinion {s nearly evenly divided between teaching nut‘r’ition as a-sep-
" arate unit and integrating it into other disciplines (such as life science or
social science), with slightly more public and pr ivate school teachers favor-
ing integrating nutrition into the other disciplines. m 17 percent of the
teachers did not express a preference. ."‘-‘ T
. . , o
. ’
. A majority of both teachers and food’ service managers indicated they did not
.have adequate thaterials, inservice programs, and resources to help them teach
nutrition. Private school teachers appear to be the yzors‘q,off in this regard,
with 69 percent of them reporting this problem. » R

-

=

The availabi,lity of time and schedule flexibility_;ﬁ% permit nutrition educg-
tion ‘activity is wuch lhore of a problan for food ser“i'.ce managera than for -
teachers. Seventy-three percent -of " them reported this problem, whereas 46

\ . b . * 4,. . 1,'»«' * .
. +« O

.
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percent of the public énd 49 percent of the private school teacherg,yreported

-. " inenfficient time and flexibility.

- .y

~

‘Public schoo{students are more likely to receive nutrition education'instruc-
tion than are private school students, According to teachdr responses, the’
typical amount of nutrition education experienced by public school student‘s

R

was between three and five hours, with 35 percent receiving six or mere hours

a year. For private school stydents the typical amount of such instruction .
was between one andeo hours, while only 17 percent réceived six or mo’re‘hours ‘
a year. q . . - .

Fot;ty-eight percent of "the pub.lio school teachers were confident that they had
sufficient knowledge to teach 'nutrition. Re percentages of ¢6bnfident private
s¢hool teachers and food ser\}ﬂé manageys were smaller. 34 percent a‘ 33 5

. 4
)

pércent respectively.’ N o

Food service mAnagers' pergptions of the nutritiol. knowledge level of

teaé’hex;s in their schooIs were similar to the teachers self -assessnents; 45

percent of- them judged the teachers as having adequate knowledge to teat!h
'nutrit.ton fehile 48 percént of the teachers 80 rated thenrselves. Because of

relatiyely large proportion o{ food service managers who expre.ssed no
nion, thigghs a clear majority dnearly two to one) of those who expressed

4. . \ . " " « .
L]
I} . k4

v Teachers were generally not as positive about the k.nowledge levéls of the food
service personnel in thgir schools., ¥Forty-one percent of both tLhe public and

the’ private school teachers did not believe these workers had sufficignt know- .

vl 'L ledge to teach nutrition to students.  Because of the 1arge percentage of
. teachers who did not express an g)inion,, this i5 a clear rnajority (over— two to
l‘ one) of those who-expressed an opinion. - g

[
A «

) . e

' ) . .

Thirtv-five percent of food service ma'nagers.'did"‘not believe that teachers
viewed them as knowledgeable partners in nutrition education. This is over
. two t.imes the percentage who consider themselves viewed as .knowledgeablg

r 4
partners, Nearly half (48 percent) of the food service ganagers did not

. express an opinion ,on this subject. .

1

W



’ J&fty*one percent of the food service managers reported that they did not use
the lunchroom in their schools as a 1earning laboratory. Of the 47 percént
; who reported using the lunchroom as a learning laboratory, about four-tenths
. of them had used it once or twice, three-tenths had used it three to five N
’ times, and three—tenths had psed 1t six or more time§ in this’ganner. , {ﬂ
. , E .
Slightly less than half of the students (about 46 percent) attending school
participate in the school lunch program. (This is a little less than 500 000
gtlidents daily.i The typical lunch program in Wisconsin 1s of high quality,
»- according to the teachers' responses. Sixty-four percent of the publ1é and 75'
percent of the private.%chool teachers 1in schools with lunch programs judged \\
their school's lunch program to be of high quality.  Almost all of the food
service managers expressed the opinion that students should be encouraged to

-

éat school lunches. ' .

4 - - N -
Discussion
A ’
Eiementary teachers in both public and private schools and public school food
service managers hold opinions which are supportive of the principles associ- .
ated with nutrition ucation. They endorge the concept that good eating
habits ate important to od health. They also are strong believers in the
efficacy of nutrition educatign in {improving both students' knowledge and .

. their food habits. .

S
<

. -

Teachers and food- service managers endorse using both the cPassroom and the
lunchroom as sites for'nutrition educatio: activities. The majority of each
group favored activities in the classroom with the lunchroom used as a learn-
ing laboratory. Such attitudes should faci1itate impIementing the intent of
the .federal legislation authorizing the NET program which stipulates that
both sites should be used, and that ‘the 1unchroom should be a learning labora-
’tory. However, in over half of the schools having lunch programs, the lunch-

.~ room is not being used as a 1earning laboratory, and in only one*fourth of the

1 ., schools TréFsuch activities occurring at least three times  in, a year. Thus;

there is much room for improvement in this area. ’ ) . T e
~ \ » ' - w
. X . ' o .
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The NET legislatlon also specifies that nutrition education activities should
include the pa\ents, and that they should involve cooperative efforts between
the food service staff and the ‘teachefs. The principle of including parents
in nutritt[m education activities was éndc;;sed by a majority of both teachers
and food service\managers. A majorit.y of food service managers also endorsed
_the principle of coordination -of nutrition_ education efforts with teachers.
However, tegchers were less enthusiastic about cootdinat’ion of their nutrition
education efforts with food service personnel; nearly one-third were nan_com-
mittal about such coordination and only slightly less than half would agree
with such éoordination. This indicates that special efforts will have to:.be
made to encourage teachers to work cooperatively with food service ’personnel,
and to it:crease the nutrition educat!.on abilities of food service personnel to

prepare them better to assume this role.
. g
t -

-

Teachers' coordination ‘and cooperation with feod service personn'éll'are also

. probably inhibited by the perceptiong te:achers have of the levels of knowledge

of food service personnel, and by their perceptions of a partnership relation-
ship with food service managers. Only about one-fifth of the teach.ers pelip\;g_
food service staff have sufficient knowledge to teach nutrition to students,
and only about one-third of the food service managers reported that/teachers
viewed them as a knowledgeable partner 1in nuttéion education, although both
scoral comparably well on the nutrition knowleige test., These findings sug-
gest ‘that the NET program should make special efforts tp break down any exigt-

ing barriers between teachers ‘and food service personnel and to encourage

- -t
cooperative nutritien education activi@ ) :
» P) ~ N . ‘\

Another thrust in the legisdation authorizing the NET program is the provision'k
of scienttfically daccurate materials and {nformation to school.e and teachers.h
"lgt‘\ere is evidence of need for materials on the part of food.service managenrzs
and teachers, especially those 4n private schools, as over half of the food
service managers and publ.tc school teachers repqrted not having adequate
materials, 1inservice programs and resources, and over two-thirds of the pri-
vate school ‘teachers reported sthe same Thus, the program s efforts to locate
and provtde gdbod materialsa and develop inservice materials are addressing a
genuine need, which is recogntzed by a majority of the potential beneficiaries

of these effortf .

-
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The Uisco'nsin NET program has chosen’to encourage the. incorporation of nutri-
tion information and éoﬁcepts into the ongoiné curriculum. * The opinions of
Wiscomsin teachers regarding the best uans of including nutrition educgtion
in the curriculum are nearly evenly divided betwebn two different approaches.

JA significant fraction did not express an opinion, but of those expressing‘ an

opinion,'a slight majority favored integrating nutrition into the other disci-
" plines, and a very strong minority favored teaching nutrition as a separate

- unit. Because good ed¥cational arguments can be made for both viewpoints, the

Wisconsin NET program will have to accommodate both of them, as well as en<’
"ourage the undecided teachers to integrate nutrition into the ongoing cur-
riculpm, rather than to try to find space for it fas separate utity in an
already overcrowded sghedule. '

- y - -
~ -

The survey revealed\that more nutrttion education was occurring in public than

in private schools. The 't
€

ical number of hours of nutrition education exper-
ienced by public school
one-third ofvgxe studep
schooler “the typical nm
two, and a’ little than one-fifth of the studeats received gix or more
hours a year. The d ference in the amount of nutrition education occurring
in public# and pt’ivate schools may “be attributable to diEEerences in curricu-
lum, thé ayhlability of. materials and resource?,E and/or the teachers' confi,-
dence in the adequacy ¢f their knowledge regarding this topic:
Ap ,,

The lunchroou'x has great' potential for reaching a large number of students.
Slightly under 500, 000 students participate in the school lunch program in

Wisconsin in a typicaLday. This is about 46 percent of the students attend-

, ing school on. a typical day. Clear majorities of both public and "private

’

[

‘as a learning laborato‘ry.. If the 'typically high quality of the lunch program’

school. ’,,teachers rate“the quality of their schodl' s lunch program as high, and '

food setvig,e’ managers ‘were nearly'unanimous in agreeing t?at students should
be - encouragéd to participate in the school lunch .progr;z "Thus, the overall
environment appears conducive to- high f)articipation. H

less than ha)lf of the schools with lunch programs are also usipg the lunchroom

" 18 contiriued and the lunchroom is also a site for cooperative nutrition educa-

tion experi#ces, a large number of students will be reached.
: e .

=

' 40 .
o , . 44 ~

nts was between three and five hours, with about
receiv"ing six or more hours a year. In pz*ivate o

r of hours of such instruction was be tween one and\ ,

wever, only slig‘ltly .
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APPENDIX A

General Behaviora) Objectives‘ang Performance Objectives - . ¥
descriBing the Informed Food‘Chojfé/uodeP° 3 .

‘ General Behavioral Objective o

WBAT: The student~will be abie to

. -

- EXPLAIN WHY WE NEED FOOD - : ' L

Given questions about why we "need food TSWBAT identify. by circling, __
responses which indicate thatawe need‘food for energy, growth.
maintenance and repair,

LIST THE FUNCTIONS OF THE MAJOR CLASSES OF NUTRIENTS
EXPLAIN WHAT A NUTRIENT IS - . .

Given 1ists of several groups of substanges (either foods or e e

nutrients) TSWBAT distinguish thosé groups which contain °

- both foods and nutgients from those groups-which contain ., -
only nutrients by tircling the groups which contain only
nutrients. -

Given the name of a nutrient which is said to be deficient in
L an imfVidual's diet, TSWBAT identify the deficiency disease
associated with such a deficiency by C1rc1ing the correct
response .

NOTE: ‘deficiencties present in U.S. populations shouid be
emphasized. e.g.:—ivon - anemie -

Given a list of statements, TSWBAT 1dent1fy. by circiing. those
_ which describe functions of nutrients.

-t

CLASSIFY FOOD SOURCES_OF 'THE' MAJOR NUTRIENTS

" Given the name of a nutrient and a list of foods, TSWBAT identify

the food(s) in which the nutrient is found by citrcling the .
correct response. :

ESTIMATE NUTRIENT REQUIREMENTS WITHIN A GENERAL RANGE -FOR SELF
AND THOSE INDIVIDUALS FOR WHOSE DIETS HE OR SHE IS RESPONSIBLE

Given-a.description of several different quantities of a nutrient -
source (food) TSWBAT_identify by circling, the amourt of the

.  food(s) that most closely represents his or her daily require-

~  mént for that nutrient (or the requirehent for a child,
elderly person, or Other indiv1dua1 for whom she or he may
be responsible).

EXPLAIN WHAT A CALORIE IS AND HOW IT RELATES TO ENERGY

Given a a_list of definitions, TSWBAT identify, by c1rciing, the
correct definition of a Ca]orie

\

n Nutrition Education and Training Program !'Nutrition Knowledge Test

w45 - e

"

Peffgruance Objective .o . T

1/80




PO 5.2 . Given a choice of different Caloric values per gram of carbohydrate,
) , praotein and fat, TSWBAT® identify, -by circling, responses which
) “indjcate-that fat has a little over twice*the calories found
in protein and carboh?ﬁrate SRR

PO,.5.3: Given-a list of nutr#ents “TSWBAT distingyish ‘those which provide ,
; énergy from, those whi¢h do not by circling the energy
.. - .supplying nutrients (thls may Inclu:l\ilcohol as a.source
. . . of calories) ° e

. PO 5.4 .Gjven questions gpncern1ng Caloric balance, TSWBAT recognize that
- excess‘energy. whetier consumed as fat, carbohydrate, or ) .
protein, will bé, stored in thé body as fat. o S

PO 5.5 Given a list of factors, TSWBAT distinguish- those which have an.
e ~ influence on energy requirement from those which do not by
S . clrcling’those which 1nfluence4euergy requirements

"GBO 6§ -~ SELECT A DIET CONTAINING THE AMQUNTS OF NUTRIENTS HE OR SHE
. REQUIRES WITHIN HIS OR HER ENERGY NEEDS

PO 6.1 Given a common food which is of low.nutrient density and a list
of alternate fuods, TSWBAT ‘substitute the more nutrient dense
food present in the 1ist by circling it. ¢

PO 6.2 Given a description of ‘a diet or a heal, TSWBAT evaluate its
adequacy, by using 'a daily food guide.

_ GBO 7 EXPLAIN THE RELATIONSHIP OF NUTRIENT AND ENERGY REQUIREMENTS
. TO PHYSICAL, PSYCHOLOGICAL AND ENVIRONMENTAL STRESSES -

PO 7.1 Given descrlptlons of individuals in varying physical, psychdﬁogical
: and/or environmental stresses, TSWBAT identify the nutrient(s)
most affected by circling them. Examples of stress may include:
pregnancy, lactation, growth, aging, cl1mate anorexia, smoking,
and alcohol.

GBO 8 SUBSTITUTE NUTRITIONALLY EQUIVALENT FOODS FOR FOODS WHICH ARE
UNACCE LE, UNAVAILABLE,,OR TOO EXPENSIVE

PO 8.1. Given the name of a common food which is said to be dhacceptable,
unavajlable, or too expensive, TSWBAT substitute a nutritionally
equivalent food by circling this food from a list of alternates.

e

i

PO 8.2 Given labels of several different foods and the label from a
common food which is said to be unavailable, unacceptable, or
too expensive, TSWBAT choose a nutritionally equivalent food

‘ or choose the.most economical of the nutritionally equivalent
foods by circling them.

- PO 8.3 - Given ingredient 1ists of several different forms of the same food
(e.g. cerealsor fruit juices/drinks) TSWBAT identify the
. most prominent ingredient by circling it. |

L]
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GBO 9

PO 9.1

PO 9.2

PO 9.3

GBO 10 -

}
PO 10.1.

?0 10.2

GBO 11

PO 11.1

PO 11.2

IDENTIFY RESOURCES FOR RELIABLE NUTRITION INFORMATION )
DI$TINGUISH PERTINENT}NUFRIT?ON INFORMATION FOUND IN AVAILABLE SOURCES |

Given a list of resoufces including profess1onals other individuals,
print and electronic media, TSWBAT identify those résources
which are the mgst relfable sources 'of autrition information
by circling ch%;i

Given a statement dea\{ng with nutrition, TSHBAT distinguish pertinent
nutrition information from other unfoundedgor irrelevent infor-
mation by judging whether several statements based upon the
statement are true or false. . , “

Given a list of books and pamphlets TSWBAT_identify daily food
guides as useful resources for information on nutrient sources

by circling them. - .

EVALUATE ONE¥S OWN DIET USING FACTS ABOUT NUTRIENT REQUIREMENTS
FUNCTIONS, SOURCES; AND HEALTH INMPLICATIONS ,

EVALUATE NUTRITION INFORMATION AND ALTERNATE DIETS USING FACTS
ABOUT NUTRIENT REQUIREMENTS, FUNCTIONS, SOURCES AND
HEALTH IMPLICATIONS

Given a description of one day's diet which is described-as a
typical or usual diet for an individual, TSWBAT evaluate the
adequacy of the diet by circling the nutrients which are~low '
or in excess) in the diet and/or c1rc?1ng the food sources .
which may be added (or restricted) in order to improve the
overall quality of the diet. (Diets which are nutritionally
adequate may also be used. ).

Givén a description of a popular reduc1ng diet, TSWBAT”~ evaIuate R
(same as above) also for diets representing other cultures . . .

ANALYZE WHY HE OR SHE, CHOOSES CERTAIN.. FOODS-QVER OTHERS INCLUDING - '
"TRADE-OFFS" (1i.e. WHAT ADJUSTMENTS OF INTAKE MAY BE MADE IN
ORDER TO ACCOMMODATE THE INCLUSION OF CERTAIN FOODS)

* ANALYZE THE RELATIVE BENEFITS AND RISKS OF HIS OR HER FOOD CHOICE:

The student will be given a description of an individual's food
intake for breakfast, lunch, and snacks. The student will then
. be asked questions concernfng what food choices would be best
for the rest of the day as well as the acceptability of the
snack food choices. TSWBAT djfferentiate between judging the
quality of an individual food and judging the quality of the
overall diet.

Given descriptions of situations in which an individuai must make a
food choice, TSWBAT identify the possible benefits or risks
involved in making that decision and will identify them by
gircling. (May include effects of alcohol consumption.)

)
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680 12  DESCRIBE HOW HIS OR HER FOOD CHOICES MAY AFFECT HIS OR HER STATE
, OF HEALTH AND/OR FEELING OF WELL BEING 1

PO 12.1 Given questions about the effects of excess sugar consumption,

TSWNBAT identify dental caries as a possible consequence.

. PO 12.2 Given questions about the effects of consumption of excess

Calories, TSWBAT identify obesity as a consequence. .

PO 12»3‘ TSWBAT 1dent1fy'adverse effects of obesity on an individual's
sense of we]] being by circling these adverse effects.

1680 13 BE ABLE TO CONSTRUCT A NUTRITIONALLY ADEQUATE DIET FROM THE

AVAILABLE FOOD SUPPLY WITHIN A SPECIFIED BUDGET FOR SELF
. AND TbE INDIVIDUALS FOR WHOSE DIETS SHE OR HE IS RESPONSIBLE

(This GBO camnot be directfy tested) \ .

4

;- GBO 14 LIST SEVERAL HAYS IN WHICH FOOD INFLUENCES SOCIAL INTERACTIONS*

PO 14.1 Given descr1pt1ons of social interactions in which food and/or
s . ' alcohol are a part, TSWBAT identify the hidden messages
which are being transmitted and/or‘the basic assumptions _
behind the association of certain foods with certain N
situations.

-GBO 15 REROET WHICH AESTHETIC AND SENSORY QUALITIES INFLUENCE THE

SELECTION OF DIFFZRENT FOODS BY DIFFERENT*INDIVIDUALS*

PO 15.1 Given ¥, 1ist of different reasons wﬁ& individuals reject or
select a foqd' TSWBAT identify by circling, those which’®
involve the aesthetic and _sensory qualities of the food.

GB0 16 IDENTIFY THOSE SITUATIONS IN HHICH FOOD IS USED AS AN OBJECT OF 7
EXPRESSIVE BEHAVIOR*

PO 16.1 Givem a descr1pt1on of varfous situations in which food is & part, .
TSWBAT identify, by circling, those situations in which food

is used as an object of express1ve behavior. .

GBO-li/ DESCRIBE HOW CULTURAL, SOCIAL, ECONOMIC, AND PSYCHOLOGICAL FACTORS
INFLUENCE FOOD INTAKE AND CHOICE

PO 17.1 Given examples of food advertisements, TSWBAT identify by circling \
the psychological factors which are used to sell the product.

PO 17.2 Given %ﬁtcriptions of individuals who are consuming various
s, TSWBAT identify by ctrcling, any cultural, social
.economic or psycho]og1ca1 factors which Have 1nf1uenced
the individual's food choice. .

B0 18 IDENTIFY THE WAYS THAT INHABITANTS OF THIS PLANET ARE INTER- .
X . DEPENDENT ON FINITE RESOURCES THAT INCLUDE FOOD* .

PO 18.1 Given a list of different forms of protein, TSWRAT identjfy, by,
circling, the form which uses the least food resourtes tox\\
produce.
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PO 18.2 Given statements éoncern1ng malnutrition, TSWBAT distinguish ,
common my ths from facts by circling the myths

PO 18.3 Given a plant source of protein and a list of other plant
proteins, TSWBAT identify which foed items may be used
to complement the prote1n in order to improve protein qua];ty -

GBO 19  ENUMERATE THE FOOD DISTRIBUTION FACTORS THAT INFLUENCE THE
’ : NUTRITIONAL QUALITIES OF THE DIET OF A POPULATION ==

' PO 19.1 G1ven a list of various factors said to influence the nutritional
' qualities of the diet of a population, TSWBAT identify.by
cireling, those that are related to food distribution
(e.g. transportation, refrigeration).

PO 19.2 Given a list of various facters said to influence she
Coe : nutritional quality of the diet of a populawion if
advanced- technology did-not exist, TSWBAT identify by
- circling, the naturaI_?actors (e.qg. c11mate geography,
' population size). .

L

GBO 20  DEMONSTRATE HOW BEST TO SELECT, PREPARE AND STORE FOODS IN ORDER
© o TO OBTAIN OPTIMUM NUTRITIONAL VALUE

LIST SOME OF THE ADVANTAGES AND DISADVANTAGES ASSOCIATED' NITH
PROPER AND IMPROPER FOOD HANDLING AND PROCESSING

IDENTIFY MAJOR FACTORS THAT AFFECT COST, QUALITY, AVAILABILITY,
PND VARIETY OF FOODS IN THE MARKETPLACE* “
v

en a list of nutr1ents and a list of cond1t1ons 11gh4 heat,
d oxygen, water) TSWBAT identify the factors to which each
Aﬂutr1ent is susceptable. ,

PO 20.2 Givan a list of foods prepared in different ways, TSWBAT identify
> the food which has retained the most nutrients by circling it.

PO 20.3 Given a list of statements which are characterigtics of food
processing, TSWBAT classify those which ar advantages and
those. which are-disadvanigges.

PO 20.4 ﬁjven a description of food handling pract1ces TSWBAT 1dent1fy
by circling, those which may cause food contamThatfon or
speilage. .

PO 20.5 Given a description of changes in the quality, ava11ab1]1ty, or
market price of an item over different seasons, or in different
forms of the same item, TSWBAT identify by circling, the
major factors affect1ng the changes in these variables.

20 20.1

GBO 22 ,IDENTIFY THOSE CONDITIONS ROR NHICH A DIET-DISEASE LINK HAS BEEM
DETERMINED

PO 22 1 Given a 1ist of diet- d1sease links, TSWBAT 1dent1fy, by circling,
the 11nk which is most certain.*

[ ’ 1)
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. GBO 21  IDENTIFY THE BIOLOGICAL PROCESSES INVOLVED IN MAKING NUTRIENTS
. AVAILABLE TO THE BODY* .

PO 21.1 "Given descr1pt1ons of various b1o1og1caT processes, TSWBAT 1dent1fy
by ¢ireling, those whlch describe digestion, absorption, and
metabolism.

2 - 'S
.
‘ -~
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- | - - - APPENDIX B . -

Wisconsin NET Nutrition Knowledge Test - Level 2, Form B \

. Instructions: Quest1ons 1-42 have only one correct answer. Choose the correct
answer and fill in theupppropr1ate circle on your answer sheet.

%

1. Which of the following groups list ONLY nutrients?
a. meat, protein, calcium
b. milk, cheese, eggs v
c. yeast, sodium, thiamin
d. protein, fat, iron N ¢
2. . Which of ‘the:following is NOT a nutrient function? o

) ., a. regulation of body protesses
, b supply of energy ) ’
. lubrication of body Jo1nts
d aid in night vision - d

3. - Which of the following is general]y the_§§§§fsource of Vitamin A’
a. cottage. cheese .
b. fruits and vegetables
c. grains - . .
d. poultry and fish- :

o - , . \

4. * . " Which of the following is a good source of iron?
a. beef . \ - - ,
b. cantaloupe ’ . ) N
.. c. milk -_
d. popcorn -
5. .1f a typical adult needed to satisfy but not exceed his/her Recommefided

Dietary Allowances (RDA) for Vitamin C from one food source, she/he’
could consume: * . . :
a. one tablespoon of grapefruit Juice
b. gne cup of grapefruit Ju1ce
.- c. one quart of grapefru1t Juice

. L3

6. A kilocalorie (Calorie) is a easure of: ‘

a. the amount of heat required to digest the food we eat.,

b. the energy value of food.

. C food quality. o
} | d. the amount o fat ga1ned from overeating. s
7. Which of the following groups conta1n only nutrients wh1ch D0 NOT
provide Calories?
a. vitamins, mineral$, water T N

b. protein, minerals, .water - .
c. fat, vitamins, carbohydrate
d. carbohydrate, proteins, fat

. .
« 4 ey e
- - ‘~. R

W o .
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Which of the following statements is true?
.a. Even if you are on a weight reduction diet, it doesn't matter

how much protein you eat since protein doesn't have any Calor1es

b. Eating half of a grapefruit after each meal will help you burn
away excess Calories. ’

c. Energy intake in excess of an 1ndiv1dua1 S requ1rement is
stored in the body as fat.

d. Most obese individuals have glandular abnormalities.

Which of the follow1ng contains- the most Calories per gram7
a. vitamins

b. protein
¢. carbohyrate
©d. fat Y

Karen is trying to lose weighty but is concerned that she eat the
proper amounts of all the nutrients she requires. Which food would
provide the most vitamins and minerals in the fewest Calories?

a. jello . v
* b. banana bread

-C. cantaloupe A .

Which-of the follow1ng meals contains foods from each of the basic
four food groups? - -
a. chicken, broccol1, rice, milk
b. spaghetti, meat sauce, bread, butter, tea
c. hamburger, bun, fries, coke »
d. spinach salad with tomatoes and carrots, 011 and vinegar,
melba toast, milk

Who is LEAST likely to be at risk for iron deficiency? * '
a. ‘infants and growing children o
b. pregnant and lactating women -
c. an 18 year old woman ° .
d. a pest ménopauSal woman

-

Which of- the following ‘is true about bregnancy7

a. The only nutrient requirement which 1s 1ncrea§ed dur1ng pregnancy

is iron.

b. Pregnant women should gain between 25 and 30‘pounds dur1ng pregnancy.

c. Pregnant women peed not worry about increasing nutrient 1ntake
the fetus will take what it needs “anyway.

d. Pregnant women who dare obese should restr1ct Caloric intake so
_that they don't gain any weight.

Individuals who do not get any sunlight, may be at risk for a deficiency
" of which nutrient? )

a. vitamin Bj2 *

bi vitamin C_ . -
c) vitamin D

d. folic acid-

P |

-
3

4
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15. . Jane is tired of serving orange juice as a source of Vitanin C
Which of the fol loy\n ng would be the best substi tute?
" ORANGEJUICE = . A PRUNE JUICE -
NUTRITION INFORMATION : NUTRITION INFORMATION
(per serving) : (per serving)
Serving size = V2 cup Serving size = %2 cup
Servings per container = § Servings percontainer = 2
CALORIES ........... (") ' CALORIES ....... ve..100 .
PROTEIN ........... 1gm . *PROTEIN .. ......... 1gm '
CARBOHYDRATE .. 13gm CARBOHYDRATE .. 24 gm .
FAT .ornn ogm ’ . FAR........... .....0gm '
PERCENTAGE OF U.S. RECOMMENDED DAILY PERCENTAGE OF U.S. RECOMMENDED DAILY
ALLOWANCES (U.S. RDA) . * ALLOWANCES (U.S. RDA) .
PROTEIN............... 0 RIBOFLAVIN(B) ....... o PROTEIN...... S * RIBOFLAVIN (B3} .......
VITAMINA ............. 4 NIACIN................. 2 VITAMINA ......... ... * NIACIN........convnnee.
VITAMING ............ 90 CALCIUM .............. 0 . VITAMINGC ....... v--e4 CALCHUM ..............
THIAMINE(B)). ......... 6 IRON...........: S 0 THIAMINE(BY).......... * IRON....... e
: *CONTAINS LESS THAN 2% OF THE U.S. RDA
OF THESE NUTRIENTS
B. STRAWBERRIES © c. . APPLE JUICE
NUTRITION INFORMATION NUTRITION INFORMATION -
-~ (per serving) - per Serving)
Serving Size = Y2 cup , - Serving size = 2 cup
Sevvings per container = 4 L . Servings per container = 8
- -CALORIES ............ 45 ’ CALORIES ............ 60 -
PROTEIN ........... Ogm S PROTEIN ........... Ogm
. CARBOHYDRATE ... 7gm CARBOHYDRATE .. 15gm
FAT ...l ogm FAT .., Ogm

- L}

. {
PERCENTAGE OF U.S. RECOMMENDED DAILY : , PERCENTAGE OF U.S. RECOMMENED DAILY

ALLOWANCES (U.8. RDA) " ALLOWANCES (U.S. RDA)
PROTEIN............... 0 RIBOFLAVIN(Bi)-....... 3 PROTEIN............... 0 RIBOFLAVIN(B) ....... ’
VITAMINA ............. * NIACIN................. 3 VITAMINA ............. 0 NIACIN.................
VITAMING ............ 73 CALCIUM ........... L2 VITAMINC ............. * CALCIUM..............
THIAMINE(B))......... * IRON................... 4 THIAMINE(By).......... * IRON......... eaveeaeas

*CONTAINS LESS THAN 2% OF THE U.S. RDA *CONTAINS LESS THAN2% OF THE U.S. RDA
OF THESE NUTRIENTS ‘ OF THESE NUTRIENTS °

-

’ . /
r -

-
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* 16. ", Which of "the following cereal products contains proportionately

the MOST sugar? - '

c.

! e )
( / d.

b.

Ingredients: Whole Wheat, Rolled Oats, BHT )
Ingredients: Whole Wheat, Brown Sugar, Coconut 011, Raisids,
oney, Sesame Seeds, Cinnamon, Salt, and Soy Lecithin

Ingredients: Wheat Bran, Milled Yellow.Cern, Sugar, Malt,
§3it Coconut 0i1, Sodium Ascorbate (V1tam1n C) N1ac1nam1de,
Reduced Iron, Pyridox1ne Hydrochlor1de (vitamin Bg) Thiamine
Mononitrate (V1tam1n B1), BHA (a preservative), Folic Acid
and, Vitamin Bj2 ,

Ingredients: Sugar, Hheat Corn Syrup, Partially Hydrogenated °
Sog'b—ean 01T, Honey, Salt, "Caramel Coloring, Sodium Acetate, ~ ~

Sodium Ascorbate (V1tam1n C), Vitamin A Palmitate, Niacinamide, -
Reduced Iron, Lecithin, Pyridoxine Rydrochloride (Vitam1n Bg), -
Riboflavin (Vitamin Bz), Thiamine Hydroeh]or1d§ (Vitamin 81? ‘e
Folic Acid and Vitamin D2 :

17. " The following is a dtet eaten by a boy in the 6th grade

Breakfast 1 cup corn'grits

Lunch: 1 - 2" square cornbread

1 Tbsp. sugar
1 cup mitk -
s cup orange juice

1 cup pork and beans’
1 cup mitk . ) \

‘ % cup collard greens ’ . <
. ,
Dinner; 2 halves candied yams ~
3% oz. fried pork chop. .
. 1-cup milk L, )
s cup peas v L
% cup fruited jello .
. f Snacks: % cup custard
f(f 1 pear ./
' . 2 oatmeal raisin cookies
.1 banana
This diet is:
* a. inadequate - low in protein
b. inadequate - low tn vitamin A
c. inadequate - low in calcium -
d. nutritionally adeqqg;e -

4

Il.l_

-
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. 18. John loves citrus fruifbut because of a truckers' strike, he .
e can't find any in the ermarket. Which of the following locally *= _°
.7 ‘. grown foods would be the closest numu'unaﬂ equivalent?
* a. apple cider ’
b. broccoli )
Cc. carrots = : S
d. grapes - '

4

b RS T Debbie dislikes carrots. What food would be the best sa.ghtute- ]
- if she wantéd to be sure to get the ‘nutrfents contained in carrots?

- <~ . - a. jbples ¢
. b. Hrapes . ‘
' "~ c¢. spinach : ‘a . . ‘ -\
. - d. celety ’ T~ f o ¢
-9 ) q L ’ ¢ - I s
. EE ‘ .
A - Questions 20 - 22 ccmce/m the 6ouowmg dce,t . -

o . " Michael is 28 and has been a laeto-ovo vegetarian for 4 years. ﬁ
. .7 The fdllowing ¢ a typical day's diet: . ’

39
. Bredkfast: NhoTe vﬁ’\eat bread with honey _
- . oatmea] nd raisins .
A mﬂk ' ;

¢

Lunch y t butter sandw1ches (2) R
h . apple Jjuice L. 2 ct
' _granola bar . S -l
. D1nner . . Rice and bean cafserole. o
/-/ Whole wheat’ brea with butter .
. herb tea N Ca
A’ 'Snacks: * Marning: yogurt .
_ . N Afternoon .graham crackers w1th milk
\ P ‘4
20. This diet 1s low in:” - ’
a: pmotein / T A
b. carbohydrate / / : -
c. calcium . - .
y d. vitamin A : .
r~ “ 7
2. ~» If Michael has been eating a diet similar to. th1s one since he becamé -
a vegetarwn, he might bﬂat risk for a deficiency of whick nutr1ent?
DA & ‘as vitamin C ‘
A 2 b’ thiamin . LT , v
* * ‘ c. vitamin 81,2' M . , P :/
: \d. protein N : .
22. To rove” this 1et Michael. should add T
rewers' : ) . ¢ <
L C b poultry. or f1sh . b '
; c.” vegetables or fruit ‘
- ] o .. ‘. ’ .

A =
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Questions 23 and 23 concesin the foffowing diet:

Nancy is 5'9" tall, on the track team of her high school, and A
practices daily. So 73? today, she has eaten: *

~ . Breakfast: orange jujce, 2 eggs, home fries, 2 slices toast, 2% milk

Lunch: - macaroni and cheése, broccoli, 2% milk
s . : :
‘ ' Snacks: cheese .Danish | . »
. carrot cake with cream cheese frosting, 2% milk

23. . ‘ Which of the fol]ow1ng is true about Nancy's diet?.
R a. Nancy's diet is probably appropr1ate for her age and

.o activity level.

> b. Nancy should cut down on her cholesterol inteke g;nce
o she is probably at risk. .

c. Nancy should cut down on her catories: she's probably
- gaining we1ght
. Nancy should increase her protein intake since she 3
in, training

¢
Q.

24, ) Nancy s choice of snacks is:
a. okay as long as she maintains her activity level.
b. unwise since they provide excess catories.
c. unwise because it will, ruin her appetite.
.a‘: 34
- 25. a2 Which the fol]ow1ng 1s GZST closefy assoc1ated w1th sugar
v cons ijon?

agglental caries *f #
eart disease . '
, . obesity g ‘ . N

26. 7 . Obesity is associated with ‘increased risk for all of the .
. following EXCEPT: - - ' o
a. hypertension \\\,42 :

*b. gallstones-
c. ulcers ’ : '
d. didbetas . .
27. - * Andy is 2 yeadrs old anl:l refu €s to eat his spinach. His mother tells .
" Andy that if he eats some spinach, he can have dessert. Andy
immediately eats some spinach. What has happened?
. a.'Andy has learned to 1ike spinach.

- ‘< b. Andy's mother has found an appropriate way to get Andy té

= ‘ . * eat his spinach.

. Andy has learned that desserts are fattening,

c
. d. Andy ha§_learned that by refusing to eat vegetables he can
get somethfhg he loves ‘at. - e

., »
.
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An example of the &ay in which ThesenSory qualities of a food
may affect its consumption is: .
a. Bill eats whole grains because they are nutritious.
b. Joan decides to buy some ice cream because it soothes her il
iore throat’ \ -
c. Lynn eats raisins because they arehigh in iron. SH
d. Tony takes a sandwich with him because he.can't affor™d to buy Tunch:

It's Jamie's birthday, and her mom has spent the day preparing
Jamie's favorite dinner. This is an example of:

a. using food as a means of expressing feelings.

b. the effect of culture on food choice.

~c. using food as a nutrient source. N
"Parents who care use Pal" (Breakfast Cereal). Which of the
following is being used to sell Pal?. . .

a. The nutritional content of Pal compared to other brands.

b. The psychological desire to be.a good parent.

¢. The economical consideration: Pal is cheaper than other brands.

d. The taste factor: Pal tastes better than other brands.

A severe-deficiency of iron will result in which condition?
3. anemia

. b. beri beri
c. pellagra’
d. seurvy

Which of the following is.the, BEST example of protein complementation?
a. eating bacon and eggs ' . )
b. eating beans and rice
c. eating peas and carrots
d. eating nuts and raisins

To improve the protein quality of bread, it could be eaten with:
a. butter > Y N .
b. gelatin

_*c. peanyt butter

L

- 5‘

*Which of the following sources of protein requires the LEAST
food resources to produce? :
a. beans . ’ .
b. beef
c. eggs
d. poultry , o

Not long ago, fresh ordnges and grapefruit were delicaciés in
Wisconsin.- Today, they are available yedr round. This is a result of:
a. widespread use of preservatives. |
. increased marketability in the north.

. improved transportation sys,ems.
. increased awareness of.the Importance of vitamin C on the part
of Northerners. , '

( »

b
c
d

iy

‘ ' , / ) ~
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- 36. . Which of the fo]]owing nutrierfts is most susceptib]e to losses © °
in waten? .
¢ T a. vitamin A o o ¢ .
g .t b.vitaminD . . ’
% c. vitamin Bg s ‘
’ d. vitamin E . ’ )
37. Food contamination may result from: ,
a. mixing mitk and citrus fruits.
- “b. simmering foods uncovered on a stove.
. c. using baking soda when cooking vegetables.
- d. using the same cutting board for raw poultry and vegetables

38. * .« " An example of a benefit-risk re]ationsh1p is: .
a. ‘Sodium nitrate prevents the growth of dangerous spores in
. meat, but may also be carcinogenic. o
b. Artificial food colors .increase the marketab11ity of food
by making it more acceptable.~
c. White flour has most of the nutrients pemoved during processirg,
but a few are then added back.
d. Fresh fruit is available out of season.when shipped from
*  other markets but may taste sweeter.

39. ** Which of the following nutrients is most susceptible to
destruction by expasure to oxygen?
a. vitamin C
b. vitamin D '
c. ‘protein ’ . : 4
. + d. magnesium ” | .
40. Hhich of these is most certain? °
+ a. Too much chalesterol causes atheroscleros1s
b. ‘Not enough vitamin C causes colds.
c. Too many calories cause obbsity.
d. Too much coffee causes hypertension.

41. - In:order to be absorbed, what must happen to proteins?
. a. They must be broken down to amino acids. -
b. They must be converted to glucose.
s c. They must be attached to vitamin C. .
' d. Nothing - they are absorbed as eaten. .

42, , The primary function of digestion is:
. a. to sepaate nutrients from enzymes.
b. to break down food into a simple form so that it can
be absorbed into the body.
c. to break down food to the point where bacteria may act on it.
» d. to eliminate toxic chemicals from the body by means of defecation.

-
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r APPENDIX C: Food Service Manage} Opinion 1tems - N

. 1tems 43-59 have no right or wrong answer. Choose the response that most closely
represents your fee]ings about the statement.

" 43. 6ood eating habits are important to good health.
a. strongly agree ~ d. disagree
b. agree . .e. strongly disagree . : o
G. no opinton ’ . ’ . . *
A ’ . -
44. Increased nutrition knowledge will lead to improved food habits, values and
attitudes. - .' : . :
a. strongly agree d. disagree : e
b. agree e. strongly disagree -
. c. no op1n1on . .
45. Teachers can improve student nutr1tfon ]edge by teach1ng nutrition in
) -the <lassroom. .. ’
a. strongly agree . d. d1sagree
b. agree e. strongly disagree
c. no opinion’
46. The most effective location for teach1ng nutrition K ]edge to students is:
~a. the classroom c. the classroom with the 1unchroom as a learning .
b. the ]unchroom laboratory .
* . d..either ]ocat1on - both can be equally effective
47. Teaching nutrition in either or both of these locations will NOT 1mprove
student food habits.
a. strongly agree d. disagree
b. agree ' e. strong]y d1sagree
¢. no opinion i
48. The most effective location for act1v1t1es designed to improve student food
habits is:
a. the classrodom - d. either location-both can be equally effective
b. the lunchroom e. neither location-nothing ‘can be done in either
c. the classroom with the location to change food habits
lunchroom as a learn- -
ing Taboratory. . . .o . s
49. 1 % not have sufficient knowledge to teach nutrition to students.
a. strongly agree : d. disagree
b. agree \ . e. strongly disagree
c. no opinion > X «
50.- Teachers in my schoolthave sufffcient knowledge to teach nutrition to students.
a. strongly agree d. disagree
b. agree . e. strongly disagree

51.

« ¢. no opinfon

.1 have adequate materials, inservice programs and resources to help me use the

cafeteria as a learning laboratory.
a. strongly agree d. disagree

L

. b. agree e. strongly disagree -

c. no opinion
55
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57.

52.

53.

5.

56.

53.

59.

Wisconsin Nut¥fition Education and Training Program - Nutr1t1on\Know1edge Test 1/80 C
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} have enough time or flexibility«in my schedule to be active in nutrition

education,

a. strongly agree
b. agree AN

d. disagree

.

_C. no opinion
It ¥s important to coord1nate my nutr1t1on education efforts w1th parents.

a. strongly agree
b. agree w
c—Jpo opxn1en . v

d- d1sagree

It is 1mportant to coordinate my nutr1t1on educationfefforts with teachers.

a. strongly ‘agree
b. agree '
c. no opinion v

.d. disagree’

Students should be encouraged to eat school lunch.

a. strongly agree
b..agree - C e .
c. no op1n1on

d. d1sagree

It is 1mportant that students part1c1pate in planning schoo] lunch programs.

a. strongly agree
b. agree _
¢..no opinion ‘

d. disagree

Approx1mate]y how many‘hours of nutrition-related classroom instruction did

"--‘10 ..

you part1c1pate in during the last year?

How many times dur1ng the 1ast year did you use the lunch room as a learning

e. sthongly disagree

e, strong]y d1sagreq

e.. strongly disagree

e. strdgg]y.disagree

., e. strongly disagree

a. none : d. 6-10 hours
~b. 1-2 hours . . e. more than 10 hours
c. 3-5 hours

¢

laboratory? _ .

a. none d.=6-10 times .
b. 1-2 times e. more than 10 times

c. 3-5 times :

The teachérs view me as a knowledgeable partner in nutrition education.
: \ ) .

e. strgzg}y disagree

a.‘strongly agree
b. agree )
c. no opinion

d. disagree

»
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. APPENDIX D Teacher Opinion Itens

Items 43-60 have no right or wrong answer. Choose the response that most closely repre-

sents your feelings about the statement.

43. Good eating habits are importaq_vto good hea]th

a. stongly agree d. d1§agree .
b. agree . e. strongly disagree,
c. no opinion

44. Increased nutritign know]edge w111 lead to improved food habits, values- and

att1tudes - ‘
"« . 4. strongly agree d: disagree' . o
b. agree - e. strongly disagree

Cc. no opinion
45. T can improve student nutrition knowledge by teaching nutrition in the classroom.

a. strongly agree d. disagree

b. agree e. strong]y disagree
' c. no opinion —
. 46. 1 do not have Suff1c1ent knowledge “to teach nutrition to my students. /
i a. strong]y agree "d. disagree’ S : !

b agree

e. strongly disagree .
47. I have adequate mater1als, 1nserV1ce programs and resources to help me ' teach

. d. disagree
b. agree ° . e. strongly disagree
c. no opinion

48, It is more effective to teach ‘nutrition as a separate un1t rather than integrating
it into other disciplines such as life sciences or social sciences.

a. strongly agree d. disagree
b. agree e. strongly disagree
<. no opinion . !

49, It is impossible to.change student food habits by teaching nutrition in the

classroom.
2. strongly agree d. disagree
b. agree e. strongly disagree

Cc. no opinion y

50. Approx1mate1y how many hours of Nutrition education did each student taught by *
~you receive during the last year?

j a. none - - d. 6-10 hours .
b. 142 hou e. more than 10 hours
c. 3- v
51. It is i ' t0 coordinate my nutrition education efforts with parents.
a. strongly agree - d. disagfee‘ \
b. agree . / e. strongly disagree

- no opinion
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52. | have enough time or flexibility in my schedule to be active in nutrition educat1on.

a. strongly agree ‘d. disagree .
* b. agree -e. strongly disagree .
c. no opinion : :

.53. Does your school have a school lunch program? If yes, respond to statements
54-60. ,If no, do NOT respond to these statements.

a. yes b. no (skip 54- 60)

54. Food service personnel in my school, have suff1c1ent knowledge to teach nutr1gng
to my_students.

N

a. strongly agree d. disagree .
b. dgree e. strongly disagree :
- c. no opimion
__55. It is important to coord1nate my nutkition education efforts w1th food ‘service .
personnel. ,
a. strongly agrege ' d. disagree
b. agree ’ e. strongly disagree

~ €. no opinion
56: It is important that students participaté'iq planring school Tunch programs.

a. strongly agree B d. disagree
b. agree e. strongly disagree
¢. no opinion , ’

57. My school has a high quality lunch program (good food{ pleasant atmosphere).

a. strongly agree d. disagree -t
b. agree - e.. strongly disagree
c. no opinion ~

58. The most effective location for teaching nutrition knowledge to students is:

~ - ~

a. the classroom . c. the classroom with the Tunchroom as a learning laboratory.
b. the lunchroom d. either location-both can be equally effective.
59. Teaching nutrition in either or both of these Tocations will NOT improve student
food habits.
a. strongly agree d. disagree
b. agree . e.‘§tron91y disagree

c. no opinion ; L
60. The most effective location for activities des1gned to improve student food

habits is:
a. the classroom d. either location-both can be equally efféctive
b. the lunchroom e. neither Tocation-nothing can be done in either location.

c. the classroom with the to change feod habits.
lunchroom as a learn- .
~ing laboratory

/o
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APPENDIX E: Letters and Directions

Smkfof\Vwmmsm DEPARTMENT QF . PUBLIC INSTRUCTION

\ . . Barbara® Thompson, Ph.D.
’ o =% State Sugprintendent

. Dwight M. Stevens, Ph.D.
. v * ; ' T ar Deputy State.Superintendént,
April 16, 1980 DIVISION FOR MANAGEMENT, PLANNING AND FEDERAL SERVICES
Archie A. Buchmiller, Ph.D., Assistant Superfntendent

Dear Teacher:
) ‘ )
As part of a study of nutrition education needs in Wisconsin,  the Nutrition
Educatian and Training-program is conducting a survey to determine the knowledge .
Wisconsin. elementary teachers and food,service managers have about nutrition. -
As a result of a random selection process, you were chosen as part of a
representative statewide sample of elementary teachers. :
=THe enclosed test was designed to cover the broad range of knowledge a person .
well prepared in nutrition would.have. The test shi]d take no longer than 20
to 30 minutes to complete. Because this test is comprehensive it may be
di fficult for. someone who has not received specific training or other exposure
to nutrition information. A

If the test appears di fficult, please complete it anyway. We recognize that

it is a natural desire to want»to do well on a test. Please respond to the ’
test only on the basis of what you presently know, and do not seek information
from anyone else or from any written sources. Just do tpe-best that you tan

on your own, regardiess of how easy or difffcult the ¥€St appears to you. Your
answers will never be identified with you pers

Answers to'the test will be coded b Wisconsin Survey Research Laboratory,
and once in the data file they canfiot be linked to individuals or schoolg. The
number in the left-hind corner of the self-addressed, postage paid envelope is
so that we will know you have returned the answer sheet and need not be
contacted again. :

So that you can see how well you did on the test, we will send you an answer
key after we.have received your completed answer sheet._ I'gnore the directions
on the test and mark your answers on your copy of the test as well as on the
answer sheet, so-that you can check your answers. ’

If you have any questions about this study, please call Frank Evans, (508)266-1863.
or Mary Jo_ Tuckwell (608)266-7475. . .

Thank you for your cooperation in this study:

-Sincerely, .

TF ik B G

Frank B. Evans, Ed.D.
Eva]uationggpecialist
Nutrition Educatton and Training Program

63

126 Langdon Street Madison Wisconsin 53702
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DEPARTMENT OF PUBLIC INSTRUCTION

- Barbara Thompson, Ph.D.
, . : State Superintendent
— . : Dwight M, Stevens,’ Ph.Q.
- < Depury State Superintendent
-Aprik 16, 1980 7 DIVISION FOR MANAGEMENT, PLANNING AND FEDERAL SERVICES -
4 . .

Archie A, Buchmil®, Ph.D., Assistant Superintendent

Dear Food Servjce Hanager: ‘ T T )

. . - * - ’ .

As part of a study of nutridion education needs in Wisconsin, the Nutrition
Educatfon and Training program is conducting a survey to determine the knowledge
Wisconsin food service managers and elementary teachers have about nutrition.

As a result 6f a random selection process, you-were chosen as part of a -
representative statewide sample of food service managers. ,

The enc1osed test was designed to cover the broad range of knowledge a person
well prepared in nutrition would have., The test should take no Tonger than 20
to 30 minutes to complete. cause this test is comprehensive it may be .
difficult for.someone who has not received specific tra1n1ng or other exposure |
to nutr1t10n 1nfbrmat10n "

If the test appears difficult, .please complete it anyway. We recognize that
it is a'natural desire to want to do well on a test. Pledse respond to the
test only on the basis 'of what you presently know, and do not seek {nformation
from anyone else or from ang written sources. .Just do the best that you can
on your own, regardiess of how easy ar difficult the test appears to you. Your

answers' will never be identified with you personaﬂy

Answers to the- test will be coded by the Hisconsin Survey Research Laboratory,

and once in the data file they cannot be linked to individuals or schools. The -
number in the left-hand corner of the self-addressed, postage paid ‘envelope 1s

so that we will know you have returned the answer sheet and need not be

contacted again.

So that you can 'see how well you did on the test, we will send you an answer
key after we have received your completed answer sheet. Ignore the directions
on the test and mark your answers on your copy of the test as weﬂ as on the
answer sheet,\so that you can check your answers #®

If you have any questions about this study, p1ease call Frank Evans, (608)266 1863
or "Mary Jo Tuckwell (608)266-7475. _ ’

Thank you for your cooperation in this study!

Sincerely,

S . i -
J}.‘ﬁclwh J), _('L'(L-. -
Frank B. Evans, Ed.D. ’

Evaluation Specialist
Nutrition Education and Treining Program

126 Langdon Street. Madison, Wisconsin 53702 - .o
60 &

T - - 64

.




-

. DIRECTIONS - .

Food Service Managers
- Nutrition Knowledge Test Level'2C -

Use a black lead pencil. (Pens don't work as well.) Becausé the answer sheet
will be processed with optical scanning equipment, please do not make any
‘stray marks on it. Also, please do not fold or crease the answer sheet.

v e

1. Do not put you name on the answer sheet.

" 2., Leave the Idéntification Number blank. ™~

=3, Code the Special Codes tters A through J) with the answers wh1cﬁ.app1y

to you,,using the foll codes:
A. Size of food service operat1on: B. Are you a Registered Dietitian?. -
£0.1 to 5 person operation ' 0. no i
\ 1. 6 to 10 person operation 1. yes
\.2. larger than 10 persons
C. College level nutrition courses D. D.P.1. Summer Short Courses.on
taken: R * nutrition attended. in the 1ast
) » 5 years: .
0. none . .
1. one . 0. none °
2. two or more . - 1. one -~
: 2. q;o or more
E. Wisconsin School Food Service . I - J. Code the CESA region for your
/ Association nutrition workshops school. Use a zero before the
attended in the last five years: . single digit numbers’ (for
example, 01, 02, 03, 09).
0. none - ’
1. one

2. two or more po

sheet are filled in comple¥ely. (Mark your answers on your test,; too, so

4. Answer the test and opini:gbitems, making sure the circles on'the answer
that you can check tgsm ldter with the answer key which will be sent you.)

5. Return the answer sheet in the enve]ope prov1ded Do NOT FOLD the answer
sheet. .
THANK YOU FOR YOUR ASSISTANCE IN THIS STUDY!

-
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. . DIRECTIONS 7

. E]ementary Teachers
Nutr1t1on Knowledge Test Level 2B

U?p a black lead pencil. @ens don't work as well.) Because the answer.sheet
will -be processed with optical scanning equipment, please do not make any’
stray marks on it. Also, please do not fold or crease the answer sheet.

1. Do not put your hShE on the answer sheet.

2. Leave the Identification Number blank. . -

3. Code the Spec1a1 Codes (letters A through J) with the answers which
app]y to you, using the following codes:

-

_ A, Grade Tevel taught: : &
~ 0. non~graded, continuous, progress, or similar Qrgan1zation
1. ;Q\u§ K- 3, self ontained- ¢lassroom .
. 2. gradk® 4 - 6, self tontained classroom ¢
. -3. grade 7 - 8, self contained classroom
by 4. grade K - 3, departmentalizg¢d
5. grade 4 - 6, departmentalifed
a 6. grade -7 - 8, departmentaligzed

other (p]ease explain on spparate page and return with the optica]

.9
" scan answer sheet)

-«

< B.. Number of years teaéhihg:

0. first year

1. 2 - 5 years )

2. 6 - 10 years '
3. more than 10 years

D. Inservices in nutrition:

_0. non
1. one ©r more inservices in nutriti
2. one or more inservices in nutriti
-but none in the past five years

.C. Col.lege *level nutrition courses
taken:

0. none
1. ore
2. two or more,

14

on within the past five years
on more thah five years ago,

Use a zero before the sxng]e

. 1 -J. Code the CESA region for your school.
. digit numbers {for example, 01, 02, 03,

09)

4. Answer the test and opinion ijtems, making sure the circles on the answer

sheet are filled in completely.
that you can check them later

5. Return the answer sheet in thef;nvelope prov1ded DO NOT FOLD the answer

sheet.

"% THANK-YOU FOR YOUR ASSISTANCE .IN THIS STUDY!

is

(Mark your answers on your test, too, so
with the -answer key which will be sent you. )

"‘
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APPENDIX F: Test Answer Key

LI

; ' 2
State 9{ Wisconsin DEPARTMENT OF.PUBLIC INSTRUCTION,
: ‘ Y N ) Barbara Thompson, Ph.D.
State Superintendent
! e , ' S " Dwight M. Stevens, Ph.D.
- . ‘ ' Deputy State Superintendent
¢ : . DIVISION FOR MANAGEMENT, PLANNING.AND FEDERAL SERVICES

v . L . Archie_A. Buchmiller, Ph.D., Assistant Superintendent

- ¢

Dear Test Participant:.

Thank you for returning your answer sheet for the Nutrition Education and
Training Program survey. The answers to Forms 2B and 2C of .the Nutrition
Knowledge Test are listed below.

1. d 22, ¢ .
2. ¢ 23. a .
N 3. b 24, a
) : 4, a - 25, a
) 5. b 26. ¢
6. b 27. d
7. a 28.' b
8. ¢ 29, a ,
. .]g. d gg.. b ¥
. c — . a :
11. a :32. b ' =
- 12. d 33. ¢
13. b 4. a ,
( 14, ¢ 35, ¢
. 15. b 36. ¢ .
16. d4-. «37. d
) 17. 4 38. a
N . : 18. b 39, -.a
/ 9. ¢ 40. ¢ ’
. 2G. d . &
— 2. a g b .
Sincerely, . - ;
EDWARD J. POST, DIRECTOR -
Food and Nutrition Services L
7 {Mrs.) Mary Jo Tuckwell, R.D., MPH . "
Nutrition Education, Coordinator Lo
MJdT:svw )
"‘ + i ° _h 3 L] * .
\‘{ " - 3 .

. [MC ‘ 126 Langdon Street Madison, Wisconsin 53702
B . 63 N .

’.! M ’ ~ -
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' APPENDIX G
ITEM STATISTICS FOR WISCONSIN NET NUTRITION KNOWLEDGE TEST L
-, - . \ |
1. Which of the following groups | hst ONLY nutrients? R
2 a. meat, protein, <alcium e
. b. milk, cheese, eggs ,
c. yeast, sodium, thiamin .
. d. protein, fat, iron T
' o , Item-Total No. In |
= Group A _Percent Selecting Each Option Pt. Bis. Cor. | Group
| ‘ A 8.] < | Db+ | it ,)
Food Serv. Managers 8% . 28% 10% 52% 2% 0.41 299 .
Publ. Sch. E1. Teach. | 7 15> | 63 ° 0 0.21 M
Priv. Sch. E1. Teach. | 3 27 20 48 2 0.30 64
* Indicates Correct Option- ‘
a = less Than k% -
- .
2. , Which of the following is NOT a nutrient function?
a. regulation of body processes P
" b. supply of energy '
c. lubrication of body joints
d. aid in night visdon
. Item-Totdl | No. In
Group Percent Selecting Each Option* _ Pt. Bis. Cor. | Group
. A B |. c* ) \Qnit :

d Serv. Managers 15% 105~ 48% 25% l_% 0.39 299
bl. Sch. E1. Teach. | 14 5 | s0 31 a . 0.22 A0
v. Sch. BV Teach. | .2 N " ¥, o £ 0.30 64
* Indicates Ctm'ect Option ' b

3 = less, Than 151 - :
Q . K N ‘ t
68
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| i . \ )
. g . ° 4 ! MY ’
~ )
. ' | /
-3 . -Which of the following is generally the BEST source of Vitamin A?
. . a. cottage cheese
. _ b.' fruits and: vegetables .
X Cc. grains
RS d. poultry and fish - _ .
. ; . e "jl ) -
, ) : e Item-Total .| Mo. In
- group . Percent Selecting Each Option . Pt. Bis. Cor. Group ;
(%) , N R .
\ Al B ¢ D Gnit - ‘
Food Se\'l\'v. nanagers" 6% 87% 3% LY a 0.32 - 299
Publ. Sc‘..'n. Teach. |.10 66 . 10 13 a 0.39 L. 441
T — : ——t { T 2 :
Priv. Sch. B1. Teach. | 15 | 55 [ a7 | 9)’ "0 0.24 6 .
: R | | »
. Indicatks Correct Option ) ' : -+ .
2 = Less Than 1% A . ‘ ' '
J . \ )
s, Hhich of the fol'lowfng is.a good sburce of iron? -,
' Dol .a. beef Co L~ .
. L * “*b. cantaloupe T ‘ ‘ i
’ c.milk . Y
d. ‘popcorn o N H ‘ ’
' . y % : |
- - . . .. ° .’ . [
- : : . - . - . _4‘
) : e e ' . Item-Total ¥No. In
<  eroup | ] ' Psrcent Sg‘!ec}jng Each Optfon . Pt. Bis Coi'. ,Grgup J
. IR RV L2 B T B D ] Omit o
Food S¢rv hnager‘ 87% 7% 54 | 0% 1% 0.18 299j
. d : . . *1
Publ. Sch El Teach 76 12 -1 P12 ©oal . }) 0:24 A4 j
Priv. SOE1. Teach: | 5 | 13 [ | 2 0 000 - | e
' ﬁi <7 i_ . *:‘
* Indicates Correct Optioh o S |
a = less Th?l 3% . ‘ - |
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5. If a typical adult needed to satisfy but not exceed his/her Recommended
Dietary Allowances (RDA) for Vitamin C from one food source, she/he
could consume: . . d
. a. one tablespoon of grapefruit juice
' b. one cup of grapefruit juice
L c. one quart of grapefruit juice .
—=at -
e L. Item-Total No. In
Group Percent Selecting Each Option Pt. Bis. Cor. | Group .
o - A “' B*. ) ¢ D Giit
Food Serv. Managers 7% | 89% 4% | L o-- a 10.07 299 L
Publ. Sch. El. Teach. | .9 | 84 7 . - a 0.15 441
Priv. Sch. E1. teach. 3 ‘89 8 -- 0 +.0.08 ‘ 64
. — . -
* rndica‘cesq Correct Option \ / N
a = Less Than %% -
. ) ' . / ’
- -3
6 A kilotalorie (Calorie) is a measure of: )
* & 73, the amount of heat frequired to d1gest the food we eat.
. b.gfthe. energy value of food. e .
~ cf\food quality. ) o o
d. the amount of fat gained { from overeating 2 .
© - - 4 |, dtem-Total | Mo. In
Group Percent Selecting Each Option Pt. Bis.l,t‘,or. Group
! - . A - 8% % . D Onit .
jood Serv. Managers | «@5% | &7% | 1% | 7% 03’ 0.35 299
Publ. Sch. E1. Teach. | 42 56 a p o1 a 20.13 401
Priv. ‘Sch. El. Teach; 53 44 0 3 0 0.26 64

a = Less Than %%

L]

'

* Indicatés Correct Option
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Which oi*the following groups contain only nutrients which D0 NOT

“

provide Calories? "
a. vitamins, minerals, water
b. protein, minerals, water _
c. fat, vitamins, carbohydrate
d. carbohydrate, proteins, fat
. | - :
/'f . . Item-Total " MNo. Im
Group Percent Setecting Each Option Pt. Bis. Cor. | Group
: - -
A+ 3 ¢ D Onit .
- * .
‘food Serv. Managers 94% 4% 0%kt 0% 1% 0725 299
Publ. Sch. E1. " Teach. 93 6 0 | -a a, . 0.27 441
PI"IV. Sch. E]- Tych- 95 3 0 2 e 0 0.38 q;

* Indicates Correct Option
a = Less Than %%

Which of the following stateménts is true?

a. Even if you are on a wéight reduction diet, it doesn’ t matter
how much protein you eat since protein doésn't have any Calories.
b. Eating half of a grapefruit after each meal will help you burn
away excess Calories.
c. Energy intake in excess of an indw1dua1 3 requn'ement is
stored in the body as fat. . ' -
d. Mast obese individuals have glandular abnormahtxes
‘- - .
. Itéem-Total 2‘:0 In
Group . -, Percent Selecting Each Option Pt. Bis. Cor. .u'p
, A B , ¢* | o Onit
a E y
Food Serv. Managers . 2% 6% 89% 1% i "L 041 299
‘ -
Publ. Sch. E1. Teach.'| 3 s | e 1 a 0.27 441
Priv. Sch. E1. Teach. | 2 % 5\>. 92 2 0 0.29 64
. : — 7 : -
* Indicates Correct Option
. & = Lless Than X% - -
o8 ]
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I
§. Which of the following contains the most Calories per gram?
a. vitamins
b. protein
c. carbohyrate . -
d. fat
, . Item-Total No. In
Group Percent Selecting Each Option ) Pt. Bis, Cor. | Group
A 3 c D* Omit
Food Serv. Managers 12 5% 25% 68% 1% 0.37 299
. >
.Publ. Sch. El. Teach. L2 4 36 59 1 0.30 44)
i’riv. Sch. El. Teach. 0 0 38 63 0 0.36 64

* Indicates Correct Option
.a = Less Than %%

Karen is trying to lose weight, but is eoncerned that she eat the

10.
proper amounts of all the nutrients she requires. Which food would
provide the most vitamins and minerals in the fewest Calorfes?
a. jello ' , p
b. banana bread -— e
c. ‘antaloupe < '
* i’k -
. - Item-Total No. In
> roup Percent Selecting Each .Option - Pt. Bis. tor. | Group
B~ A 3 cr b | onit .
Food Serv. Managers "6% 5% {' 88% - a ! 0.26 7 299 )
Publ. Sch. E1. Teach. | 8 5 8 | -- | 1 0.26 441
Priv. Sch. El. Teach. |~ T4 n 5 |, - 0 0.34" 64
- ’ )

* jindicates Correct Option
& = Less Than XX

Q

69
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1. Which of the following meals contains foods from each of the basic
- four food groups? _ : ' )
~ .3, chicken, broccolf, ree, mi I

b. spaghetti, meat sauce, bread, butter, tea '

= - €. hamburger, bun, fries, coke - . .
d. spinach salad with tomatoes and carrots, oil and vinegar,
melba toast, milk ’
: a
: . Iteh-Total | No. In
Group Percent Selecting Each Option Pt. Bis. Cor. | Grou
T o Al 8 T ¢ |- Oait
Food Serv. Managers 94% 3% a 2% 12 - 0.23 299
Publ. Sch. E1. Teach. | 94 NSE 4 i 0.14 441"
Priv. Sch. El. Teach. 94 0 3 0 0.20 B4
* Indicates Correct Option.
2 = less Than k%
. ,
" 12, Who#®s LEAST likely to be at risk for iron deficiency?
. - a. infants and g;-owing' children
' b. pregnant-and lactating women )
- C. @n 18 year old woman _ ~ -
d. a post menopausal woman
o . - .
' N Iten-Total | Mo. In
Group - Percent Selecting Each Option Pt. Bis. Cor. | Group
A 8 c D* Oait
Food Serv. hn&gersS 22 e | e 523 a 0.45 | 299
Publ. Sch. E1. Teacp. | 24 7 1 58 a |™ 0.6 W
» ¥
Priv. Sch. ). Teasgh. [ 19 | m 8 63 .| 0 0.32 64 o
1 . g - s
tes Correct Option.
Less Than X3 ~. , - 4




13. !

Which of the following is true about pregnancy?
a. The only nutrient requirement which is increased during pregnancy
: is iron. - .
b. Pregnant women should gain between 25 and 30 pounds duxing pregnancy.
c. Pregnant women need hot worry about increasing nutrient\intake:
th& fetus will take wkhat it needs anyway.
d. Pregnant women who arg obese should restrict Caloric intake so
that they don't gain‘any weight.

- : ' Iten-Total | Mo. In
Group - Percent Selectiny Each Option Pt. Bis. Cor. ‘Group
A B* ¢ D Omit oS
Food Serv. Managers | (24% 295 | 7% 39% 1 | 0.30 | 299
'Publ. Sch. EV. Teach. | 26 36 10 27 a 0.18 441
Priv. Sch. El. Teach. | 16 38 1|3 2 0.32 64
* Indicates Correct Option
a8 = Less Than %%
14. } Individuals who do not get any sunlight may be at risk for a deficiency
of -which nutrient? )
a. vitamin B2 .
b. vitamin C . Vd
z. vitamin D ' V .
. folic acid .
- ¢
: Item-Total No. In
+ L 4 i
Graup _ Percent Selecting Each Option Pt. Bis. Cor. Qroup
" A 8 c* D Omit
- - = R
Serv. Managers 9% 243 | 62% PR I [ 0.44 299 .
bl. Sch. El. Teach. 9 18 - | 66 8 0 0.38 441
! . 2
iv. Sch. El. Teach. 20 20 45 14 //0 0.37 64

* Indicates Correct Option

a = Less Than X%
N

o



£

Jane is tired of serving orange juiceas a source of Vitamin C.

Which of the following would be the best substitute?

e 15,
ORANGE JUICE
- NUTRITION INFORMATION
. {per serving)
Serving slze = Vs cup

Ssrvings percontainer = 8

PROTEIN ........... 1om
, CARBOHYDRATE .. 13gm .~
FAT ....... v Ogm
PERCENTAGE OF U.S. RECOMMENDED DAILY
ALLOWANCES (U'S. RDA}
PROTEN............... O RIBOFLAVIN(B).......
VITAMINA ....... e NIACIN.wo..enneeeenens 2

THIAMINE (B1)...... eeen6 JRON.......ceuunn.... ..0
B. STRAWBERRIES ]
NUTRITION INFORMATION
. {per serving)

Serving Size = V2 cup
Servings per container = 4

PROTEIN ........... ogm ~
WHYWTE ...7gm
[} SO, ...0gm
PERCENTAGE OF U.S. RECOMMENDED DAILY
ALLOWANCES (U.S. RDA)

VITAMINA .....cc..oes® NIACIN...coueeeeen...n.
VITAMING ............ 73 CALCIUM ..............
THIAMINE (B))........... * MRON..........oeeen.ne.

*CONTAINS LESS THAN 386 OF THE U.S. RDA
' OF THESE NUTRIENTS

RIBOFLAVIN(B) ..... .3

A. PRUNE JUICE -
NUTRITION INFORMAXION
(per serving)
Serving size = ¥; cup
Servings psr container = 2
CALORIES .......... . Y00 .
PROTEIN........ ... 1gm
CARBOHYDRATE ..24gm
FAY oeeiviinnen... ogm
PERCENTAGE OF U.S. RECOMMENDED DAILY .
ALLOWANCES (U.S. RDA)
PROTEIN.... ........... ® RIBOFLAVIN(B,)) .......*
VITAMINA ............. * NIAGIN.....c.une...... \a
VITAMINC ......... ee..4 CALCIUM .............. 2
THIAMINE(BY)..........* SRON.....c.cvevvunnnnn. §
*CONTAINS LESS THAN 2% OF THE U.S. RDA
OF THESE NUTRIENTS
C. APPLE JUICE
NUTRITION INFORMATION
(per serving)
Serving size = ¥z cup
Servings per container = 8
CALORIES ............ 60 )
PROTEIN ........... Ogm
CARBOHYDRATE .. 15gm
FAT ..cotiiiiinnnnns ogm
PERCENTAGE OF U.S. RECOMMENED DAILY
ALLOWANCES (U.S. RDA) -
PROTEIN............... 0 RIBOFLAVIN(B))....... *
VITAMINA . ............ 0 NIACIN.......c.cee.e.. *
VITAMINC ............. * CALCIUM .............. *
THIAMINE (B)).......... ® RON....%ccieieennnnnn. 4

*CONTAINS LESS THAN2% OF THE U.S.RDA
OF THESE NUTRIENTS

o Item-Total | No. In
Group Percent Selecting Each Option Pt. Bis. Cor. | Group
A B* c D, Omit '
=
Food Serv. Managers 29 | 9v. | 1%’ -- 0% 0.34 299
mb‘o &bo no T“c.‘. 2 '93 4 - - a 0.3] 44‘
Priv. Sch. E1. Teach. | 5 84 1} - - 0 0.31 61

v

* Indicates Correct Pption
a = less Than X%

ERIC  \
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which of the following cereal products contains proportionately
the MOST sugar?

a. Ingredients: Whole Wheat, Rolled Oats, BHT

b. Ingredients: Whole Wheat, Brown Sugar, Coconut 0il, Raisins,
Honey, Sesame Seeds, Cinnamon, Salt, and Soy Lecithin

c. Ingredients: Wheat Bran, Milled Yellow Corn, Sugar, Malt,
Sait, Coconut 0i1, Sodium.Ascorbate (Vitamin C) Niacinamide,
Reduced Iron, Pyridoxine Hydrochloride (Vitamin Bg) Thiamine
Mononitrate (Vitamin Bj), BHA (a preservative), Folic Acid
and Vitamin B2 ’ .

. Ingredients: Sugar, Wheat, Corn Syrup, Partially Hydrogenated
Soybean 0il1, Honey, Salt, Caramel Coloring, Sodium Acetate,
Sodium Ascorbate (Vitamin C), Yitamin A Palmitate, Niacinamide,
Reduced Iron, Lecithin, Pyridoxine Hydrochloride (Vitamin Bg),
Riboflavin (Vitamin B2), Thiamine Hydrochloride (Vitamin Bl?
Folic Acid and Yitamin D2 i

*

6roup

: - Item-Total
Perce;nt Selecting Each Option Pt. Bis. Cor.

é\ ¢ | o Onit

Food Serv .'Hanagers

17% 22 | 75 1%

Publ. Sch. El. Teach.

17 1

Priv. Sch. El. Teach.

N

* fndicates Correct Option.

a = Less Than k%




17.

Thet-fonowing is a diet eaten by a boy in the 6th grade:
Breakfast: 1 cup corn grits .
' 1 Tbsp. sugar ‘
1 cup milk .
— % cup orange juice .
Lunch: 1 - 2" square cornbread-
= ' 1 cup pork and beans
1 cup milk _
g % cup collavd greens
\
Dinner: 2 halves candied yams
35 0z. fried pork chop N
1 cup milk
) cup peas
J cup fruited jello
L Snacks: - % cup custard :
T T . 1 pear ! _ ¢
2 oatmeal raisin cookies . )
1 banana
This diet is:
a. inadequate - low in protein
b. inadequate - low in vitamin A
- c. inadequate - Tow in calcium
d. nutritionally adequate
. Item-Total No. In
Group Percent Select‘!!‘g Eagh Option Pt. Bis, Cor, | 6roup
A B cC. '|. D= Gait
_ Food Serv. Mamagers 19% a3 | o2z 75%" a 0.25 299
" Publ. Sch. E1. Teach. | _19° 5. 2 13 o 0.27 44
Priv. Sch. E1. Teach. 20, 5 0 . 75 0 0.09 64
- - . -
. * Indicates Correct Option S
a2 = Less Than &%
* 77'

74 -

¢




18.

John loves citrus fruit, but because
can't find any in the supermarket.
grown foods would be the closest nutritional equivalent?

of a truckers' strike, he
Which of the following locally

= a. apple cider )
b. broccoli
¢c. carrots
d. grapes
I1tem-Total No. In
Group o Percent Selecting Each Option | Pt. Bis. Cor. | Group
A 8* ¢ | D it
food Serv. Managers 17% 59% - 9% 14% 1% 0.45 299 )
publ. Sch. E1. Teach. | 19 36 .30 34 ¥, 0.34 441
priv. Sch. El. Teach. | 33 22 8 8 0 0.38 64
* Indicates Correct Option
a = Less Than X%
19. Debbie dislikes carrots. What food would be the best substitute
if she wanted to be sure to get the nutrients contained in carrots?
a. apples .
b. grapes ’
.c. spinach
d. celery
£
Item-Total No. In
Group Percent Selecting Each Option Pt. Bis. Cor, | Group
A B8 |V cr D Onit
pod Serv. Managers 12% 2% 76% 9% 2% 0.32 299
publ . Sch. El. Teach. | 12 2 66 19 1 0.28 a4
priv. Sch. E1. Teach. | 13 2 639 [ 16 2 —0.17 6

a = lLess That) X%

*= Indicates Correct Option.




1)

r ' ) ‘
deAtionA 20 - 22 concenn the following diet:

Michael is 28 and has been a Iacﬁp ovo vegetarian for 4 years.
The following is a typical day's diet:

. Breakfast: Whole wheat bread with honey
" oatmeal and raisins
milk
Lunch: Peanut butter Sandwiches (2)
apple juice
- granola bar
Dinner: Rice and bean casserole
Whole wheat bread wiwh butter 2
herb tea T
Snacks: ibrn1ng yogurt =~
Afternoon: graham crackers with milk -
20. This diet is low in:
- .a. protein ) .
b. carbohydrate R
c. calcium
d. vitamin A

- Ttem-Total No. In

Group Percent Selecting Each Option Pt. Bis. Cor. | Group

A B ¢ C D+ Onit
Fogd Serv. Managers 24% 5% 6% 633 |° 2% 0.30 " 299
Publ. Sch. E1. Teach. | 27 - | 7 n 55 a “0.46 . 44
Priv. Sch. E1. Teach. | 33 8 16 44 0 0.32 644y
* Indicates Correct Optéon—— -\
a = Less Than &f
. ) ‘
\,

76




NOTE : Qﬁestions 21 and 22 refer to the diet on the preceéing page.

s
21, If Michael has been eating a diet similar to this one since he became
a vegetarian, he might be at risk for a deficiency of which nutrient?
a. vitamin C

b. thiamin
c. vitamih B12
-d. protein -
’ . ' Item-Total No. In
* Group Percent Selecting Each Option . Pt. Bis. Cor. | Group
Ar ] < D Onit
Food Serv. Managers 59% 6% 14% 20% 1% 0.31 293
Publ. Sch. El. Teach. 51 9 . 18 21 a 0.43 441
Priv. Sch: E1. Teach. | 4 2 R VI R 2 B 0.44- | 64
* Indicates Correct Option =
a = Less Than %%
' N
22. To improve this diet, Michael should add: . '
a. brewers' yeast !
b. poultry or fish
c. vegetables or fruit
o Item-Total | Mo. In
Group ~ Percent Selecting Each Option Pt. Bis. Cor. | Group
A 8 Cw D Oait )
Food Serv. Managers | 5% 243 | 70% a 12 | 0.35 f 299
Publ. Sch. E1. Teach. | 7 | 3 . 6 0 a 0.44 - 441
Priv. Sch. E1. .Teach. 3 39 56 2 0 - 0.38 64
* Indicates Correct Option . T
a = Less Than k%
o - .
. - 80




V. . . * N
i ’

1 -

&= -

Questions 23 and 24 concern the 60L£6uing diet' et S

Nancy.is 5'9" tall, on the track .team of her h1gh school, and -
practices daily. So far today, she .has eaten:

. Breakfast: orange juice, 2 eggs, home fries, 2 slices toast, 2% milk

A 4
Lunch: . macaroni and cheese, broccoli, 2% milk
) . Snacks : cheesé¢ Danish
.. carrot cake with cream Cheese frost1ng, 2% milk L !
23. Which of the follow1ng is true about Nancy's diet?
a. Nancy's diet is probably appropriate for her age and
) activity level. -
. b. Nancy should cuf down on her cholesterol intake since :
> she is probably at risk. .
c. Nancy should cut down on her calories: she's probably

*

- : gaining weight
d. Nancy should increase her protein intake since shé's
in training.

Y

. Item-Total .| No. In
) 3 ]
Group Percent Selecting Each Option Pt. Bis. Cor. | Group
~ | A 3 1 ¢. D, Oait "|
Food Sgrv. Mamagers 30% | 183 | iy 33 | 3 0,32 299
Publ. Sch. E1. Teach. | 33 12 15 39 1 0.26 41 .
Priv. Sch. E1. Teach. | 33 20 8 39 0o 0.42 64
] _ e
* Indicates Correct Option . , i
= Léss Than k% : -
f ' -
~ . a \
78 . '
81
. * ' f f




- A . '
! L * NOTE: 'Question 24 refers to the diet on the previous page.) o e
3 N P - T~
24, ™ . Nancy's choice of smacks is: . - -
g B okay as long as she ua%ntams her act1v1ty leve]. =
: b. unwise since they provide excess .caloriess
. c. unwise because it will ruin her app?etn:e. :
2 ) ]
R - ] i . ) . * * Item-Total No. In
- . . 1} 3
: Qroup Percent Selecting Each Option Pt.‘Bis:.. Cm'.. _Group
A* 8 ¢ D Omit
Food Serv. Managers 1 saz. | aex | 9%t - 1% - 0.28 299,
Eb] sch. E1. Teach. | 52 | 2 5 - a 02z | a8
Priv. Sch. E1. Teach. |- 61 8 | 2 b - 0 0.27 T
s . . . . L
j *'Iﬁdi'c‘ates Correct Option’ . ’ ; . o
a = Less .Than %% — . T o : ]
1 . . ~ . - : S T
' © S : . .
i' " 25. which of the following is MOST closeTy assoc1ated with. sugar
. consumption? . . - .
~a. dental caries : ' ’ o v .
] - . - b. heart disease : o . T
" : - . c. obesity : ] .
i ) 9 & . - . ——/
, . . , Item-Total .No. In-
'Group : Percent Select‘ing Eac.h Optioh - Pt. Bis.' Cor. Gy;oup
1. A« | 8 ¢ D Onit | R
F};od Serv’/Hanager; - 643 .| & | sex ) = o e 0.20 |, 299
. Schi El. Teach. | 63 | . 1. 3 | ] a 0.27 . | W4
v. Sch. El.TTeach. 66 | s | 30 | .« ] ‘o, 037 .| e
* Indicates Correct Option - ‘ o : o < |
g(lj‘ess Than %% ‘o ) B N . :




S L%, " Obesity is associated with increased risk for all of the 4
T v following . '
’ ) a. hypertenswn - - .
T b. gallstones - . ' : ' ' -
- 7 . * €. ulcers . Lo e ‘ )
. d. diabetes . . ’ .
5 HENS . .
* h ] © - - Item-Total | MNo. In
e6roup . ‘ _Percent\Se!ec;ing Each Option 1 Pt. Bis. Cor. Group_ 4
' s 8 [ ¢}, D Oait |
Food Serv. Managers | 183 | 263 | s1% 65 |- 0% | 0.3 299,
" Publ. Sch, El. Teach. | 11 *|[ 26 | sg 5 | a N 441
Priv. Sch. 1. Teach. f 11 7| 33 s | %6 0 | o 6|
Y+ Iadicates Correct Option . : ' - ~ A )
d = Less Than kX . \- . i . L
. . e - . S ST ;
we, v . .
L 27. ' .Apdy is 2 years. old and refuses to eat h1s spmach Hi‘s mother tells.
' v . " Andy that if he eats some spinach, he can have des$rt.- Andy
Y : * immediately eats sgme spinach:.. What has happened? , " S
. o .. Andy has learned to like spisach. .. o T
s - & b. Andy’ s ‘mother has found - an appropr1ate wa_y to get Andy to - . - )
~& . - %" eat his spimach. N
, R c. Andy has:{edrned that desserts are_fattening. .
- . d. Andy has, learned that-by refusing to eat vegétab'les he can [
. \ . get somefhmg he loves to-eat.. s -
R L1 ‘ » - -
[ ] —— ’ -- : 7 v %
L N : 1. N ‘ Item-TotaT | No. In
Group * -'-‘ ne Percent Selecting Each Option . - P\; Bis. Cor. | Group ’
. Food Serv. Managers 3% -36% 0% 5%% a | .03 . - 299
* i - ° - * . - * & ; . - ‘ "
Publ..Sch. ET. Teach. | o o [ e o | .
Priv. Sch. E1. Teach. | o, | 2 0o -4 722 @ v | e
- 4 . B ) . e
* Indicates Correct Option ‘ N I = N
“ as= l.ess Than 5% y 3 . P f\
. . . ‘" ) i o . .ng?. .
— — “ - L. ’ 80 4 . ..’
) B 4 . v . L 3




<

/ ., | . -
- 28. An example of the way in which the .sensory qualities of a food
may affect its consumptiom is:
a. Bill eats whole grains because they are nutritious.
. " b. Joan decides to buy some ice crea because it soothes her
sore throat.
3 . Lynn eats raisins because they are high in iron. -
d. Tony takes a sandwich with him because he can t afford to buy lunch.
- A ) -
- : -Item-Total No. In
Group Percent Se’!ectina°Each Gption Pt.Bis. Cor. { Group
™ EC c 0 .| oait N
— — -
Food Serv. Managers 6% 70%. 16% 6% 2% o;1 * {299 -
Publ. Sch. El. Teach. 1 93 « 4 2 I a ,\) 0.25 44) %,
Priv. Sch. E1. Tegh. | 3 o 5 2 0 0.47 o
S g o
* Indicates Correct Option. ' )
a = Less Than %%
. - o .
-29. It's Jamié’'s birthday and her mom has spent the.day preparing o
P - Jamie's favorite dinner. - This is an example of:
a. using food as a means of expresging feelings. v .
, b. the effect of culture on food chdice. A
i ~ €. using food as a nutrient source.
/ . .
L]
, ‘ ‘ SO T Item-Total | No. In '/)
{s ° 6roup . Percent.Seleeting Each 70pt170n Pt. Bis. Cor. | Group
- 3 B c D Onit . ‘
an - ' ' o | 29 L
Food -Serv. Managers | 9%% '5% 2% | - a * 0.19
4 - B - L -

&M. sch. El. Teach. t 95 4 a -- a 0.14 ' 44
ﬁ-iv. Sch_.'E‘I. Teach. o4 . ! 6. B 0 ) - 0 0.00 ' © 64 |-.‘ . ‘
-~ ‘s < 0

. Q
'\mdicates Correct Option ‘v S
eal.ess Than&% o N
. - . : ' ° ' > - . ‘. 5 ¢
s A , . - ] 3 I . .: "
\’ 81’ 84 b - "
J .




"Parents who care wse Pal* (Breakfast Cereal). Which of the
following is being used to sell Pal?
. ~a. The nutritional ‘content of Pal compared to other brands.
) . b. The ‘psychological desire to be a good parent.
co c. The economical consideration: Pal is cheaper than other brands.
’\ d. The tasteﬂﬁctom Pal tastes better tsan other brands. ' i
* -

3

o < TN \
. - , Itém-Toh\ No. 1n
Group. Percent Selecting Each Option Pt. Bis. Cor. Y} Group
A B* . B Omit ) '
Food Serv. Managers 163 | 759 1% 7% 1% 0.46 -299
Publ: Sch. E1. Teach. 9 a M- . 2 0.1 = | am
R '_g Teach, | % | ©o 2 2 0.03 64
* Indicates Correct Optic;h S , ‘
= Less Than %% ‘ A
® - . - .

"\ 31. ] - e _® » ,.:. . . ) - P '1 ~

A severe deficiency of iron will result in.which condition?

a. anemja ) ‘ ,
PN b. berj beri
. c. pellagra PR
d. scurvy
ST L - 7 Ttem-Total | Mo. In
-~ . . . - 1
.- Group . Percent Selecting Each.Option Pt. Bis., COr.. Group
)T ar | ¢ D Gait | .
Food Serv. Managers 7% {1 1% 1%4 2% 0% 022 | 299
"'PubT. Sch. EV: Teach, | 95 Y ° 2 1, 2 a 441
’ — ~ —— X <
| Priv. Sch. El. Teach. | o4 3 L 0~ |7 3 0 ' \ 0.18( 64 -
. » . ' ! ,‘ !
* lMicates Correct’ Option o ' R LoAE
a = Less Than X% . e ]
~ Ld - ) - ‘ v
* . L4 * sﬁ N .
Q 85 4 ; .
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*

Hmch of the fo]]owing is the BEST examp]e of protein comp]ementation?

satmg bacon and eggs
b. éating beans and rice. -
c. eating peas-and carrots .
d. eating nuts and raisins

’

i4

©

Item-Total

—

Percent Selecting Each Option

| -B* ¢

D

Onit

Pt. Bis. Cor.

1%

1%

Food Serv, Mamagers:

m'bll_ Sch. ET. Teach.

Priv. Sch. ET. Teath. 25

e &
.

- Indicates Correct Option
a = Less Than XX

I
.

® Yo improve the protem quali ty of breag, it could be eaten with:

a. butter
b.'gelatin’
¢. peanut butter

Item-Total

Percent Selecting Each Option pt. s, Cor,

"B c* )

Cnit

‘Food: Serv . ‘Managers o | 99

Publ . Sc((n.j]each-. 1 %
Priv. SchoF1> Teach, o | w -

* Indicates Correct Option
ar= Less Than %1




3. ' ¢ Which of the fo'l'lowmg sources of protein reqmres 'the LEAST

food resources to produce?
a. beans
b. beef
. eggs
d poultry r}
. . Item-Total { MNo. In
Group Percent Selecting Each Option - Pt. Bis., C{r. Group
A* 8 .C - D { Oait
Food Serv. Managers 89% 1% 8% 2% 1% 0.25 ° 299
Publ. Sch. ET. Teach. 86 2 + 9 2 . 1 0.20 - 441
Priv. Sch' El. Teach. 9 g - 6 2 0 0.17 64
* Indicates Correct 6ptioq - )
‘a = Less Than k3% -
. - . d -
\
35, Not long ago, fresh oranges and grapefruit were delicacies in
Wiseonsin. Today, they are available year'round. This is a result of:
a. widespredd use of preservatives.
b. increased marketability in the north.
c. improved transportatwn systems.
N d. increased awareness of the importance of v1tamm C on the part
B of Northerners.
. - . Item-Total No. In
eroup Pércent Selet':ting Exch Option Pt.‘ Bis. Cor. | Group
A B | . ¢ D Oait '
Food Serv. Managers 3% e 33| 14y 2% 0.4 299
ubt. Sch. E1. Teach. | 4 {/ s 87 . 4 0 0.18 441
d : L
) ] ] o -
"iv' &h' n,. TGGCh. 5" ')‘ 8 . 77 ]1 . 0 0'23 . §4
. - ’ A
* Indicates Correct Option. .
a = less Than 4% - -
SO B A




36.. " Which of the following nutrients is mast susceptible to losses -
in waten? ’
"a. vitamin A %t -
b. vitamin D
. €. vitamin Bg B
L d. vitamin E ‘
] , . - Item-Total No. In
: " Ppercent Selecting Each, Opgion Pt. Bis. Cor. | Group
, Group —
: A B ¢t | o Gait | 7
- . & - [
d Serv. Managers | 461 83 ng | 121 3 L 0326 299
bl. Sch. EV. Teach. | 41 | 1 25 20 3. 0.17 441
“‘1V. Sch. E]: Teach. 4] mn- ' 27 19 3 0.29 64
* Indicates Correct Option
= less Thah %% . , .
. 1 ¥
37. Food contamination may result from: <
a. mixing milk and citrus fruits. A
b. smmermg foods uncovered on a(stove. —
c. using baking soda when cooking vegetables. !
d. using the_same cutting bdard for raw poultry and vegetables
Item-Total No. In
"o t Pt. Bis, Cor. | Gro
&roup . Percent Select¥ag Ea:tt Option .\4 , UJI
- A \B c p* Omit i .
Serv. Managers 14 )2% a’ 9% a 0.25 | %%
1. §Ch. El. Teach. 7 N 5 2 86 ) 0 ’ ’0.2‘2 447
v. Sch. E1. Teach. ) ; 64
8 3 6 .83 » -0 0.46 : o
. —4 .L § o = ’
A Indicafes Correct Option ; ‘
8 = Less Than k% ] s
— - -a i —— s *.‘ _ _7ﬁ.f‘___




38. An example of a benefit-risk relationship is:
a. Sodium nitrate prevents the growth of dangerous spores in
meat, but may also be carcinogenic.
. b. Artificial food colors increase the marketability of food
by making it more acceptable. ‘ !
c. White flour has most of the nutrients removed during processing, - t
but a few are then added back.. . . '
d. Fresh fruit is available out of season when shipped from
- other markets but may taste sweeter.
- A
Item-Total No. In
' Opti Pt. Bis. Cor. | Grou
Group . _ Percent Selecting Each Option is. Cor p,‘!
v ) : A 1+ B . C D Oait |
. ' t
" Food Serv. Managers 70% - 20% . 7% 3% - a 0.40 299 |
‘bl. Sch. B1, Teach. | 7 5| 6 ] 2 a 0.39 | 44
| — = - e —— = p—— Pe ——— .‘_"l": . - >
Priv. Sch. E‘l.. Teach. 0 | 16 . . . 0.62" 64
* Indicates Corect Option .
a = less Than %%
V. | | ,
39. Which of the following nutrients is most suscepfible' to
destruction by exposure to oxygen?
- a, vitamin C
b. vitamjn D .
c. protein .
- d. magnesjum o \ .
; - . :
Item-Total No- In
B D Percent S)L'lectino Each Option Pt. Bis. Cor. | Group
Group . h
1 B c D Oait
" Food Serv. Managers 535 | 12z | 183 15% 3% 0.42 299
Publ. Sch. EV. Teach. | 41 | 14 17 |, 8 | 1 0.35 P 441
PF‘V. .&ko Eio Tacho - 34. . \'\]2 . ’ i] \33 . 3 0.31 64
'_ : ~ I i
* Indicates Correct Option ., ' J .
& =less Than % - - &£
- . ’/’// .
86
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40. Which of these is most certain? - A
a. Too much cholesterol causes atherosc]eros1s '
b. Not enough vitamin C causes colds. ,
c. Too many calories caase obesity. ! -
. d. Too much coffee causes hypertension. J
\ . ¢ |
\ . Item-Tota) No. In
Group , Percent Selecting Each Option Pt. Bis. Cor. | Group
K cx D Bnit |
' 1 & ) 299 *
Serv. Managers 16% 3% 74% 5% 3% 0.39
. Sch. El. Teach. | : 73 6! . 0.25 iy
Av. Sch 3 Teach. | 19 | .5 | .6 6 | o | 0.3 64
% : : . - - —
Indicates Lorrect Option )
= Less L% ZE
¢ . '
-
41. In order to be absorbed, what must happen to protems?
a. They must be broken down to amino acids.’
b. They must be converted to glucose.
c. They must be attached to vitamin C. -
d. Nothing - they are absorbed as_eaten.
W N
S/
- - Item-Total No. In
. § ] 3 -
Group FL Percent ’Se.ecting Each Option Pt. Bis. Cor. (imup
~ A* 8 - ¢ - D Onit i
—— T, )r /,
d Serv. Managers 67% 8% . 132 | 23% 1% - 0.§0 ] 299
bY. Sch. E1. Teach. | g 9 a 10 | o 0.30 [
;iv. Sch. E].J Teach. 80 . 9 0 .9 2 0.44 ‘64

Y — v 0 \ T

Indicates Correct Option
% Less Than gz :

. .‘ ( ' ‘
Q ’

1 :
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42, ' The primary function of digéstion is:
«  a. to separate nutrients from enzymes.
b. to break down food into a simple form so that it can
be absorbed into the body.
c. to break down food to the pointhere bacteria may act on it.
d. to eliminaté toxit chemicals from the body by means of defecation.
. ' \. ¢
/ -
Item-Tota! No. In
t Selecting Each Option Pt. Bis. Cor. | Group
Group Percent. Selec ng ch Op
' A B* < ) Gait
Food Serv. Managers - 5% 92% 2% 1% 1% 0.20 299
Publ. Sch. BT Teaeh: 15 o7 1 0 0 0.05 . 4
\ )
Priv. Sch. E1. Teach. 0 95 0 3 9 0.41 64
* Indlcates Correct Optmn
= Less Than %% .
[
\
/
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