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http://www.csus.edu/nufd/dietetic-intecaship


http://www.csus.edu/facs/di
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Agenda for TodayoOs

11:45 1200 pm Zoom meeting open

1200 - 1210 Welcome and Introductions
1210- 12:45 Overview of Programand MS/DI
12:450 12:55 Break

12:59 1:20 Intern Insights

120- 130 Q&A
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Meet the Program Leadership

Nadine Braunstein,

PhD, RD, FAND
(she/her)
Director
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Kellie Arita, MPH, RD Mical Shilts, PhD
(she/her) (she/her)
Coordinator MS Graduate
Fall 2025 Coordinator
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Our 202526 MS/DI Interns
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Programs Avallable at Sac State

DI Only for202627  MS/DI for 202628
Aadzaid KIS af MsinaWdRien & Food

degreeand DPD A Must have a DPD
Verification Statement /4 ification Statement

by start of the program bv start of proaram
A Seeking 3 interns : -

A Other 7 from202527 A Sezkmg 7 MS/DI
MS/DI class students

+MS Iin Nutrition & Foodnly
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DI Concentrations

Disease Prevention and Advocacy and
Health Promotion Public Policy

Integrated by working with CA state agencies,
school districts, WIC, CAND Advocacy
Summit, assignments, classes, projects

All interns will receive exposure to both.
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DI Program Description

10 interns 39 weeks, 1100 supervised
Augustc May practice hours

Monday class  TuesdayFriday ~ 2-week winter break + a
days onsite, 3240 few days before the CAND

hrs/week Annual Conference
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Program Benefits

wVariety of practice experiences
wEXpansive networking opportunities
wPractice with culturally diverse populations

wTlaught by preceptors, local and national guests/experts
wSacramento State faculty and former interns
wField trips

wThe WELL (gym and recreation)
wStudent Health and Counseling Services

wJean Inman materials, practice exams
wFood service test preparation meeting
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Program Outcomes

A 100% dyear pass rate of RD Exam since 2018
A Graduate Employmen® More jobs than there are RDs to fill them
A Where are our alumni now?

0 School districts, WIC, inpatient clinical, private practice, policy at
nonprofit orgs,dialysis clinics, eating disorders, universities, and
many more!

20192020, ot e e %
o cuieg e
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Rotations

H

wAcute careg 12-15 weeks
wLong term care 2 weeks

wOutpatient clinical 6 / “
weeks (Outpatient, Renal) = gy
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Rotations

wHospital setting, school district, or
nonprofit organization
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Rotations
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Rotation Locations

Tahoe
National Forest__

Grass VaIIeyQJ- 180/ Incline
Yuba City

Lakeport

o Clearlake 9

Lincolne < Auburn

9 QR s & Eldorado
Folsom
9 acramento

[505)
o Santa Rosa Q 9

National Forg

v Elk Grove
“'Vacaville

Sonomae  © Napa (5

* Walnut Creek

San Rafael © 9 & Concord ?Stockton
y2

Berkele

oSan Francisco >Qakdale

X Modesto

o Fremont
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Rotation Schedule

F5
Elk Growve
usp

Clinical 1+2 Clinical 1

Lodi Memorial Kaiser Morse

Elective
Joan - Sutter Sutter - Diabetes Fresenius

ASP Fairfield

unty
Outpatient
SMF

Clinical 2
Kaiser Maorse

QOrientation
FS
5t loseph's
Hospital

Clinical 1+2
Kaiser
Clinical 1+2
San loagquin

Wi

CRP

Fresenius

Fairfield
Fresenius wf Elective

Brentwood/Antioch

hMcDonald
House

Post Acute

LTC Clinical 1
5Sac Post Acute
Clinical 1+2
Sutter
Roseville

Sutter Sac
Clinical 1
Sutter Auburn
Faith

WIC
Sac County

Fresenius

Santa Rosa/Pet.
Elective

Raley's [tentativel

Fresenius

Roseville

WiC
CR

Fresemius
Orange County

9
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Rotation Sites

Adventist Health Lodi Memorial Hospital J

CA Department of Public Health

CA Department of Public HealthwIC

CA Department of Education

Center for Discovery

DaVita Polari#acific Gold Division

%

Eating Recovery Center of California

Elk Grove Unified School District

Fresenius

e .. .. . . . .

L

Food Literacy Center

L

Kaiser Permanente Roseville Medical Center

L

Kaiser Permanente Sacramento Medical Center

Kaiser Permanente South Sacramento Medical Ceﬁter

Kaiser Permanente Vacaville Medical Center J

Kaiser Permanente Vallejo Medical Center

Lodi Unified School District

McKinley Park Care Center

_ Meals on Wheels

Mercy General Hospital Sacramento

Mercy San Juan Medical Center

_ Mother Lode Unified School District

' Rideout Adventist Hospital

RoblaSchool District

_ Ronald McDonald House Chatrities of Northern CA

- Sac State WELL Outpatient Clinic

San Joaquin General Hospital

' Sierra Nevada Grass Valley Hospital

_ Sutter Medical Foundation

Sutter Auburn Medical Center

- Sutter Modesto Medical Center

Sutter Roseville Medical Center
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Monday Class Days

Boxte  Hrme _H
August 19-23 Oriental‘ion
Ronald McDonald House |Sat Aug 24 FSM Class with Vicky

Check-in, Anti-Racism - Kellie

Sac State DTN Room 108 2 —Aug -2:00 Imposter syndrome, speaking with patients - Jacquie Fajardo, LCSW, CCM
A Le CtU res 2-Sep No class - Labor Day
Cardiac review, quiz
A Trainings g Cardiac MNT - Cecilia Tam, MS, RD
Sac State DTN Room 108 9-Sep|2:15-3 Check in

A Fleld T“ps Sac State DTN Room 108 16-Sep|12-3pm Diabetes training - Sara Boyd, RD
Ronald McDonald House |*Sat Sept 21 FSM Class with Vicky

Check in

Swallow screen w/ Emma Roses Soriano, MS, CCC-SLP

Sac State DTN Room 108 23-Sep 1:30-3pm Casey Whitmore - Behavioral Health

Ronald McDonald House | *Sat Sept 28 FSM Class with Vicky
Tour of Sac City Unified Schools Production Facility

1 1:30 Karmen Kortie - SimplyThick, IDDSI
Sac State DTN Room 108 pm Kate Christiansen, MS, RD - Renal
Sutter Medical Center Dietitians-
Heather Henry - Preparing for Clinical Rotations
Noor Hakim - Critical thinking + EN/PN
Sutter Medical Center Joan Baca - Regulatory Info
Sarah Rojas, MBA, RDN - CA Medical Facility (CA Prisons)
Clinical preparation
Heile Gantan, Impact Justice - Food in Prisons
Sac State DTN Room 108 21-Oct|**3-6pm **NAD DI Symposium, Sac State presenting**

Sac State DTN Room 108 12-3pm 12-3 Native American Health + Diabetes with Brian Shaw, MPH, MCHES, CPH, CDCES
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Production facility tour
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Farm tours
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CAND Annual Conferences

% Cultural Competence Training Created by Sac State THAWING PRACTICES REVISITED: THE VALUE OF RUNNING WATER
\}

Distetic Inserns for Digtic Studants L:‘ Sutter Health R Rosario, MS, DR, Dietetic Inten" and C Whitmore, MS, RD?
Sutter nier
itr

- Lisa Do'?, Marina Kan'2, Kellie Arita?, RD
SACRAMENTO 1 University of California, Davis - B.S. Clinical Nutrition
STATE 2Sacramento State Dietetic Internship, Sacramento, CA

California State University, Sacramento Dietetic Intemship’ SACRAMENTO

. STATE
Sutter Center for Psychiatry?
Meling Assumetons it YN R ;.o qaitons of water could fil
1 Ff“t"'"‘ 3""‘:‘“ “;‘“"""‘ ""““f"““'l"": "‘z"“ r:‘[”“’ SURT 1,138 Half Barrel 220 standard 80 Almost a standard 20 fi
o mans s ncpay wiisr wate tiuad using a sinpisizh and aach tme was K flon bathtubs x 20 ft x 40 ft pool
recorded by the dietetic intern abserving each session.

“ vhich running
y be used. However, thawing Date [item [start Time [End Time [Total Time
n ms under running water results in wasted water /7 |THapia [12:05pm _[3:20pm
resources and increased carbon footprint, A survey dane by a 912 [Shredded Pork |7:30am 820 am
dietetic intern at Sutter Center for Psychiatry (S Chid 12:00pm |2:00 pm
investigated how much water was used 1o thaw common frazen .
proteins. 2_An average time was calculated based on each total time
biage and Teminology : Sess e e collected for thawing the frozen products. g cled sl
an average of 1 hour and 58 minul
cost was calculated based on usage Average time = 1 hr 58 mins or 118 mins with amounts at approximately 94.4 gallons
frequency, duration, water flow rate of kitchen faucet, and

3. The rate of running w: the kitchen faucet was @
the estimated annual water usage lo thaw the:
s s water at an average of 1 hour and 58 minutes and average o X ucts is approximately 17,646 gallons (or 2,359 cu fi) per
‘aure protose ¥ water use was approximataly 94.4 gallons per session, or year. The annual cost in water uilties is estimated ta be around
o by el 410k e oo 17 646 . Pty

Research by Dietetic Interns Identifies Food Stores
with the Best Value for Sacramento State Students

SACRAMENTO ) L. ) ) ot B
STATE Elizabeth Custer, DTR, CSUS Dietetic Interns, & Nadine Braunstein PhD, RD, FAND \
California State University, Sacramento Dietetic Internship

WITHIN 2 MILES FROM CAMPUS = 2+ MILES FROM ¢

ABSTRACT

This study was comploted by dietetic interns to determine food
prices at grocery stores used by California State University,
Sacramento (CSUS) students. The CSUS dietetic interns analyzed
food prices at various local grocery stores based on a modified
Nutrition Environment Measures Survey (NEMS). Lowest priced
stores within two miles from campus were: Trader Joe's for milk,
vegetables, ground meat, beverages, chips, and cereal; Target for

Ton CSUS dietetic interns were placed in groups of two. Each
group was assigned 2-3 local grocery stores where CSUS students
might shop. Interns collected food price data using a modified NEMS
methodology. The NEMS was developed as an observational tool to

effectively assess a variety of factors, such as price and quality, within

grocery stores”. Eleven stores, ranging from one to six miles from

campus, were visited on the morning of August 24, 2018. The
‘< .
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Abstract

For the last three decades, countries have implemented national
dysphagia diets with loosely-defined characteristics, which has resulted in
variability in food and liquid consistencies among healthcare facilities. The
International Dysphagia Diet Standardisation Initiative (IDDS1) evolved as an
effort to provide standardized descriptions and measurements for all
consistencies of dysphagia diets. changes in liguid level consistencies require
new formulations for thickened liquids served in healthcare facilities.

The purpose of this research was to determine a standard ratio for
thickening liquids with Simply Thick® Easy Mix gal thickener that would be
implemented in a 328 bed acute-care hospital. & rotal of 52 liguids were
tested using methodologies outlined in the IDDSI Framework. Mildly and
maoderately thick liquids (levels 2 and 3) were tested using the syringe gravity
flow test. Extremely thick liquids {level 4) were tested using both the spoon
tilt test and the fork drip test.

Liquid volumes ranged from 4 to & cunces. An average of four trials was
used to classify the thickened liquids into their respective liquid levels. Fifty of
the liquids were able to be thickenad to meet mildly and moderataly thick
consistency requirements; all liguids were able to meet extremely thick
requirements either when thickened or using the baseline consistency.

A standard recipe specifying the amount of thickener to add to each
liquid was determinad following tasting. Recipe charts were placad in the
kitchen and nourishment centers on all patient floors. In-service trainings
were deliverad to all nutrition staff.

Dvysphagia, or difficulty swallowing, is a prominent haalth concern in the
elderly population. Up to 8% of the world's population is estimated to suffer
from dysphagia. This population is at increased risk for malnutrition,
dehydration, and aspiration®. Ongoing research in dysphagia treatment is
promising, however, the most commonly recognized intervention usad is
texture modification of food and beverages.

Traditionally, health care facilities in the United States have followed the
Natignal Dysphagia Diet (NDD), which over time has shown to potentially
provide inconsistent results due to difficult to interpret guidelines and
impractical measurement standards. In a measure of acouracy, 23 speech
language pathologists (SLPs) were instructed to thicken several solutions to
meet their perceptions of all three thickened liguid levels under the NDD
[nectar, honey, pudding). When the results were analyzed with a viscometer,
the s5LPs were shown to lack replication reliability among samples in the same
liquid levels®. variability in thickening standards is a risk to patient safety, and
supports the need for universal standardization.

The International Dysphagia Diet Standardisation Initiative (IDDSI)
evolved in effort to address the inconsistency seen among many national
dysphagia diets. New levels for solids and liquids were determined using
standardized measurements that are intended to be easily replicated among
health care professionals. with the shift in thickened lquid level standards,
many acute and long-term care facilities across the United States are
evaluating their formulations for thickened liquids in order to meet the new
standards.

Determining Standard Formulations for Thickened Liquids in Acute Care
Rachel A. Comstock RD and Nadine S. Braunstein PhD, RD, CDE, FAND
California State University, Sacramento Dietetic Internship

A total of 52 liguids wers tested using the testing methods outlined in the
IDDSI Framework?. Each liquid was thickened using Simply Thick® Easy Mix
gel thickener to meet three liquid levels under IDDSI {mildly thick, moderately
thick, extremnely thick]. All liquids were tested at room temperature with the
excaption of cold shelf-unstable beverages (i.e., milk), and hot liquids (i.e.,
coffee, tea, broths).

Mildly and moderately thick liquids [levels 2 and 3) were tested using the
syringe gravity flow test. & 10 mL Luer tip syringe with the plunger removed
was used for 2ach flow tast. 10 mL of thickened liquid was placed in the
yringe while the nozzle was covered. A timer was set for 10 seconds and the
nozzle was released at the start of the 10 seconds. The nozzle was covered at
the 10 second mark, and the measurement of the remaining liquid in the
syringe was recorded. Liquids were classified as mildly thick if they fell
between 4 and 8 mm on the syringe, and were classified as moderately thick
if they fell batween & and 10 mm on the syringe. The syringe flow test method
can be seen in Figure 1 below.

Extremely thick liquids [laval 4) were tested using both the spoon tilt test
and the fork drip test. During the spoon tilt test, liquids were classified as
extremely thick if they slide cohesively off a spoon tiled sideways with little to
no residue on the spoon. The liquids were then tested using the fork drip test.
They were classified as axtremely thick if the liguid satin a mound on top of
the fork without any liquid dripping or dolloping through the tines. The two
tests can be seen in Figure 2 below.

All iquids were thickened using increasing increments of “pumps” until
they wers able to meet the measurements for each level above. One pump of
thickener was equivalent to 6 ounces. The number of pumps required to
achieve each level was recorded. Four total trials were completed for each
liquid.

Figure 1 IDDSI flow used to Miibcliy Thick and Leved 3
Modembely Thick Liouids as outlined in the IDDSI Framework!

3 Makase e &
prispe—

4, Stop o8 10 necosds

arip to mezsurs Level

Level 4: Use IDDS] fork-drip |
spoon-tilt tests instead

&
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Results of the flow tests were averaged and rounded to the nearest
quartzr of a millimeter to determina the appropriate liquid level. Tabla 1
below shows the resulting average measurements for 3 of the 52 liquids.

Liquid volumes ranged from 4 to & ounces. Fifty of the 52 of the liquids
were able to be thickened to meet mildly and moderately thick consistency
requirements; all liquids were able to mest extremely thick requiremeants
either when thickened or using the baseline consistency.

Following testing, a standard recipe was created specifying the amount of
thickener (in pumps) to be added to each liquid in order to meet each level.
Recipa charts were then created to be posted in the hospital kitchen and
nourishment centers on patient floors. & sample recipe chart for 3 of the 52
liquids can be seen below in Table 2.

Table 1- Example fiow test results; averages of four trials rounded to the nearest quarter of
2 millimeter for Levels 2 and 3 of IDDSI

Ligid 2 inge test
Mikdhy Thick for ¥
i mm) Thick fin mm)
Juice, Cranberry Grape (102 ] 4325 BS
Gatarade, all flavars (12 az.) 45 ]
Glucerna, all flavors [Boz) 5.0 BS5

Table 2 Exarnple recipe chart including type of liquid, volume in cunces, and pumps of
thickener required to achieve Levels 2-4 of IDDSI

Liguit olume | Pumps for Fumps for Pumgps for
[noz) Thick [Leveiz) | ModeratetyThick | Extremery Thick
fLever3) [uewe 2]

Juice, Cranberry R ) N .
Grane
Gatarade (2 12 3 & 12
Flavars)
Glucerna (2l

8 1 2 5
favors)

with increasing awareness of IDDSI, acute and long term care facilities
may benefit from early preparation for successful transitioning. Determining
standard recipes for thickened liquids under the IDDS| Framework is essential
for successful implementation since many liquids thickened under the NDD do
not meet the requirements for IDDSI1 guidelines. Food service staff would likely
benefit from education on IDDSI testing methods to properly carry out testing
in their respactive facilities.

References

1 Cichero, LAY, Steele, €., Duivestsin, J. et al. The need for irtemational terminciogy and
gefinitions far texture-modified foods and thickened liquids used in dysphagia
management: Fourdstions of 3 global intiative. Curr Pryz Med Rehabil Res. 2013;
1:280-51. i om0, 1007 1 "

2. Glzszium D. and Deem J. Thickener viscosity in dysphagia
amarg speechangusgs pathalogiz. Dyzphagiz. 199613
10.1007/PLODO0SSTS

Dysphagia Diet

ion Initiative 2016.

Funcing Bisciasure: Simpy Thick® arowided ihe thickener used Suing iz | Roehel Comstack

resesrcn. Na other 5 were  Simpdy Thick!
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Policy Activities

Meeting with legislative staffers and lobbyis

Public Policy Workshop (now Advocac
Summit¢ next is Spring 2026

Community convening sponsored o ACRAMENT
State Senator Richard Pan See gTﬁTE ©
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Assignments/Projects

A Clinical
I Casestudy report and presentation
I Journalarticle report and presentation
A Food service
I Theme meal, sustainability project, audits,
etc.
A Schools
I Nutrition education class creation and
delivery
A Policy
I Legislativebill review andletter to
assemblyman
I Publicpolicy eventsreport
I Nutrition and food policy in the news
presentation
A Infographic critique and creation
A Cultural foods assignment & potluck
A Clinical classs, modules,Canvasdiscussios,
participation

§ SACRAMENTO
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How do | pay for the internship?

Course enrollment in graduate level classes

Fall:
I NUFD 221/ Advanced Clinical Nutrition A

I NUFD222 6 Advanced Community Nutrition and Nutrition Education

I NUFD223 0 Advanced Food Service Management and Administration
|

I NUFD 2950 Field Study

Spring:
I NUFD221Bd Advanced Clinical Nutrition B
I NUFD224 6 Advanced Community Nutrition and Policy
I NUFD 2959 Field Study

§ SACRAMENTO
M STATE
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Graduate Enroliment

A Once selected/matched to theSac StateDietetic Internship
Program,interns are admitted to theuniversity through the
Office of Graduate Studies.

A Internship fees are based on graduate fees and other costs

\\ SACRAMENTO

bl STATE
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Tuition & Feed 2025-26

Tuition (estimate)} 10 Graduate Credits (and supervised practice
credits)

California resident $11,571

Non-resident $19,131
Application feed $50

CSUS graduate application fee (only if matched$95
Background check and drug screen$93

My Clinical Exchange $39.50

Trajecsys $100

No Federal Education Loans Available for DI (

N




Fees- continued

A AND student membership $58
I NAD student membership $15
| State and local meetings $400-$600
A Professional liability insurance$45
A Transportationd varies
I Auto Insuranceo varies
A Health insurance

I TB tests, proof of vaccinationgncluding COVID)titers,annual
flu shot

A Housing off campus $800-$1200/month

\\ SACRAMENTO
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Admission Requirements

A Requirements:
I Overall DPD GPA 3.0 or greater

I MNT grade(s) of B or higher within 5 years within start date

I Completed an ACENEaccredited Didactic Program In
Dietetics (DPD)

Y SACRAMENTO
M STATE
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**Personal StatemenRequirements*

Describe your interest in the dietetics profession.

What about our program specifically interests you?

Describe your interest in our emphases: Advocacy and Public Policy and/or Disease Prevention and
Health Promaotion.

Describe your ability to work independently.

What qualities do you have that make you a good match for CSU, Sacraniémyo3ac State?

8,000 characters or approximately 1,000 WORD LIMIT

+ MS/DI: Research Interests

\\ SACRAMENTO
B8l STATE
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*xkx*DO NOT use Al to write your Personal
Statement*****x*

You can describe yourself better than Al can

It iIs OK to use Grammarly to check the grammar in your
personal statement

§ SACRAMENTO
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Priorities on Applications

Work experience related to dietetics (especially clinical, but also FS and Comm

Volunteer experience

Overall DPD GPA (Intern avg. is 3.45)

Strong personal statement (that includes our questions)

Strong letters of recommendation (especially from supervisor)

Extracurricular activities, including sports

Leadership role(s)

SACRAMENTO
RA STATE




|deal Intern Characteristics
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Our Ranking Process

. **Your application WILL NOT be reviewetlyjou DO NOT pay
the $50applicationfee and provide the documentation
uploaded in DICAS as a supplementary documé&ht

. Applications are reviewed by the DI Director and scored by at
least 2 people

. People with top scores will be invited for a 26in. Zoom
interview end of January early February

. We follow the ACEND guidelines/timeline for extending offers

§ SACRAMENTO
M STATE
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Application Deadlines

A DICAS application completd Due Fri January 16, 2026, 9:59 pm PT
A Include in the DICAS application

I Documentation of

receipt(scan or pd

A https://commerce.cas

paying the application fee of $5@savethe
Nand include as a supplementary document

nnet.com/csusacevent?CNAME=DIETETIC

I Personal Statement responding to the CSUS prompts

\\ SACRAMENTO
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https://commerce.cashnet.com/csusacevent?CNAME=DIETETIC
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DICAS Portal for MS/DI and DI Only Open

Program Description

Start Year: 2026 DPD Verification Statement: Required

Deadline: January 16, 2026 Degree Available: Master's

Program Type: Dietetic Internship (DI) Start Term: Fall

This is the DICAS portal for people applying to the Sacramento State University MS/DI
program. The application deadline is Friday January 16, 2026 at 9:59 pm PT/11:59 pm CT. We
are seeking 7 students for the MS/DI who will be applying for the 2026-2028 class, where the
first year will focus on coursework and your project/thesis, and the second year will mainly
consist of dietetic internship rotations to complete supervised practice hours in rotations
such as clinical, food service management, out-patient, renal, schools, long-term care, and
elective. In addition to DI rotations in year 2, students will take MS courses and complete
their project/thesis.

The program will have a VIRTUAL Open House Monday November 10, 2025 from 12-1:30 pm
where you can learn more about the program. Check the program website for details about
how to RSVP. The Open House will be recorded and posted on the website as well.

§ SACRAMENTO
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Master of Science Iin
Nutrition & Food

Dietetic Internship Open House

11/10/2025
Mical K. Shilts, PhD
Graduate Program Coordinator

Department of Nutrition, Food & Dietetic




SACRAMENTO STATE

NUTRITION, FOOD &
DIETETICS PROGRAM

The Sacramento State Master of Science
in Nutrition and Food (NUFD) program
prepares students for leadership and
advocacy in nutrition programs and policy.
Students apply nutrition and food research
to improve individual and community health
by developing strategies to promote food
access, health equity, and dietary change.

Food Security
& Policy
Nutrition
Nutrition, Education
Food & Dietetics

A dynamic discipline serving
the nutrition and food needs
of individuals, families
& communities

Food Production
& Management

The program is designed to:

Provide career advancement opportunities
In federal, state and local food access and
nutrition education agencies

Compl ement the Sacr amen:
Dietetic Internship for those on the path to
become Registered Dietitian Nutritionists



Two Program Options

S SACRAMENTO
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MS + DI
Admission Requirementsimm

wRegionallyaccredited wNutrition & metabolism »3.0 last 60 units wOverall DPD GPA 3.0
wlnternational* wLifecycle nutrition wMNT grade(s) B or higher
wCommunity wDPD Verification
Nutrition/Education Statement
wFood Service
Management/Production
wStatistics/Research
Methods

s SACRAMENTO
8 STATE
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https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html
https://www.csus.edu/international-programs-global-engagement/application-admissions-process/graduate.html

The program includes specialized coursework in nutri
science, advanced community nutrition, behavioral
nutrition, and food and nutrition policy plus a wide arr:
of interdisciplinary electives to be tailored to interests
and career goals.

SACRAMENTO
oMl STATE
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MS NUFD Program Requirements
(30 units)

Core courses (18 units)

wNUFD 200 Research Methods

wNUFD 213 Advanced Nutrition with Community Program Applications
wNUFD 222 Advanced Community Nutrition and Nutrition Education
wNUFD 224 Advanced Community Nutrition and Policy

wNUFD 225 Food Production and Sustainability Policy

wNUFD 500 Culminating Experience

wHealth Economics

wStrategies for Optimal Aging
wPolitical Environment of Policy Making
wGrant Writing

wWNUFD 221A/B Advanced Clinical Nutrition
wNUFD 223 Advanced Food Service
wNUFD 295 Field Study/Internship

*Select Interdisciplinary electives with advisor approva

b i

BNA-GoRfe



Program Requirements
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Nuteitips, Foost

Graduate Student Research Showcase

§ SACRAMENTO
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NUFD Faculty Research

A Dr. Braunstein A Dr. Shilts
. " : I Behavioral nutrition, intervention
I Health & nutrition policy, food development, telehealth,
systems, health disparities, community nutrition, and dietary
complementary & alternative assessment
medicine, and chronic disease A Dr. Thompson

I Sustainability, retail, food service &
beverage management, and food

A Dr_ MUlaSi Sensory science
! . A Dr. Wie
i Qualitative research on - .
" I Food safety regulations, knowledge
nutritional outcomes from a sharing in food protection

cultural perspective and programs, and food sustainability
malnutrition assessment

using nutritionfocused

physical examination
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Year/ Number Title Units
Semester
\SS Y1 Fall NUFD 213 Advanced Nutrition Science with 3
‘ Community Program Applications
SACRAMENTO NUFD 222 Advanced Community Nutrition and 3
STATE Nutrition Education
*Elective 1 3
— | Y1 Spring NUFD 224 Advanced Community Nutrition and Pol 3
Summer: Thesis NUFD 200 Research Methods 3
progress ;
Elective 2 3
strongly
recommended Y2 Fall NUFD 225 Food Production and Sustainability Poli 3
NUFD 223 Advanced Foodservice Management 2
and Administration
MS NUFD + NUFD 221A Advanced Clinical Nutrition A 3
Dietetic NUFD 295 Field Stud TBA
Internship 1e1d SR
starts Y2 Y2 Spring NUFD 500 Culminating Experience 3
‘ NUFD 221B Advanced Clinical Nutrition B 1
NUFD 295 Field Study TBA

*Full list of electives


https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
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https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
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https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/
https://catalog.csus.edu/colleges/social-sciences-interdisciplinary-studies/family-consumer-sciences/ms-nutrition-food/

Application Due Date

V Only apply to one
program: MS/DI or MS

Master 0s + DI

DICAS
Application portal open Oct. &
Application Fee
Deadline Jan. 6
3 references

N N -l
MS NUED.20287 Cohort



Current Tuition & Fees Per Semester

Registration Fees per semester, Fall 2025 & Spring 2026

Units 6 or less 6.1 or more
Tuition Fees $2,340.00 $4,032.00
Mandatory Campus Fees $1,282.00 $1,282.00
TOTAL $3,622.00 $5,314.00

KN SACRAMENTO
BAl STATE
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Program Website

Department Of

NUFD Website

www.csus.edu/nufd

Nutrition, Food &
Dietetics

College Of Sodal Sciences &
Interdisc plinary Studies

s P Nusrition, food & Dletatics

Sac State Promotional

research: Video (Credit:
Strong Regional Academy of
Support for Nutrition &
Locally Sourced Dietetics)

Food

Program Overview

Inforrnationad Fhyes ¢
Department of Nutrition, Food &
Dietetics
Miission
The Department of Nutrition, Food & Dietetics
(NUFD) provides high-qualty experiential learming to
diverse Sacamento State students so that they Oicdactic Pregram in hetetics (DPO}
become empowered professionals In thelr 4
community who kead disease prevention, 4 Oiffurence Setwesn NLFD and Ditetics 70
austainehility, food access, and health promotion for
Indhviduats, familles, and communities.

Oiversity, Equity & inchusion Staterment FO¢

S5 Daggrow in Nutkion & food

Otutic msrrahip

Qur programs offer options for students Interested in PR WL A——
pursuing nutrition, food, dietetics, or healthrelatad

Qareers.

Cartiicate in Grocery Manugerment
ME in Nutrition & foad
55 Do in Mutrition & food (NLFDY Qagree 8
Dutetics Concantrion (3M0)
Mincr in Nutrition & foad
Cortificate in Grocary Managerment Shedie an Adiuirg Appantrent
Owtetic rernalip (O0)
aculty Advicrs
MS Nutritien & Food

NLFD Posr Marsicr



http://www.csus.edu/nufd
http://www.csus.edu/nufd
https://www.csus.edu/college/social-sciences-interdisciplinary-studies/nutrition/masters-nutrition.html

MS NUFD Information Sessions

Graduate Program Information Sessions & Advising

Sessions cover an overview of the Graduate Program and application tips. At the end of each
Information Session, one-on-one advising will be available.

Please contact Dr. Mical Shilts emaw if you need additional assistance.

Date Time Session Zoom Link

Sept.19 12pm Information Session RSVP at nufd@csus.edu
Oct. 7 4dpm Information Session RSVP at nufd@csus.edu
Dec. 4 9am Drop-in Q & A

RSVP at nufd@csus.edu

Graduate Program Information Sessions & Advising

Presentation Slides | ‘ Info Session Recording



http://www.csus.edu/nufd
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Academic Affairs

Updates in Office of Grad Slam Protected
Response to Graduate Competition Writing Time
COVID-19 Studies 2023

Announcements

Welcome to the Office of
Graduate Studies

Attention: The Office of Graduate Studies will be

closed to the public Friday, October 28, 2022

During this closure, we will not be accepting walk-ins

and our telephone line will be down. We will offer a

one-hour office hour hosted by Zoom from 2:00 -

3:00pm. Please see the right-side navigation for our Resources

Zoom Office Hour instructions and access link. For

non-urgent inquiries, please email our office at either For Graduate Students
grad admissions@csus.edu (Future Students) or
grad degreeservices@csus.edu (Current Students).
We will begin responding to emails on Monday,
October 31, 2022.

Upcoming Administrative Day Closure 10-28-22 ror
Prospective & Newly Admitted Students
Current Students

We are available via telephone at (916) 278-6470
Monday - Friday from 9 a.m. - 3:00 p.m. Financial Opportunities (Scholarships & Fellowships;

The Office of Graduate Studies serves as both the CSU Immunization Requirement



https://www.csus.edu/graduate-studies/
https://www.csus.edu/graduate-studies/
https://www.csus.edu/graduate-studies/

NUFD Faculty Advisors

Nadine Braunsteirbraunstein@csus.edu
Jennifer Campbellennifer.campbell@csus.edu
Urvashi Mulasimulasi@csus.edu

Mical Shiltsshiltsm@csus.edu

Kelly Thompsorkelly.thompson@csus.edu
Seunghee Wievie@csus.edu

Graduate Program Coordinator, Mical Shilts
DPD Director, Jennifer Campbell

DI Director, Nadine Braunstein

NUFD Department Chair, Seunghee Wie
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