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Dear LAWC Voting Members,
 
The purpose of this email is to serve as collegial consultation.  Long Beach City College is submitting
a request for program recommendation of the following programs in Nutrition:  
 

1. Certificate of Achievement, Child Nutrition Management
2. Certificate of Achievement, Nutrition and Fitness Education
3. Certificate of Achievement, Nutrition and Technology
4. Certificate of Achievement, Nutrition and Wellness for Healthy Aging
5. Certificate of Achievement, Nutrition, Wellness, and Healthy Cooking

 
Since your college was listed on the LMI report, we have attached the following for your review:
 

1. Labor Market Information from the Center of Excellence
2. Program Summaries from the faculty 

 
If you have any questions or concerns on this, please reach out to me and the faculty, Koby
Moridzadeh at kmoridzadeh@lbcc.edu.
 
Thank you,
 
Gita E. Runkle, M.B.A., M.A.
LAWC Alternate Voting Member
 
Dean of Career Education 
Long Beach City College
4901 E. Carson St., Long Beach, CA 90808
562.938.4784 | grunkle@lbcc.edu
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Labor Market Analysis: 1306.00 – Nutrition, Foods, and Culinary Arts 
Child Nutrition Management; Nutrition and Fitness Education; 
Nutrition and Technology; Nutrition, Wellness, and Health Cooking 
Certificate requiring 16 to fewer than 30 semester units 
Los Angeles Center of Excellence, May 2025 


Program Endorsement: Endorsed: 
All Criteria Met  


Endorsed: 
Some Criteria Met  Not 


Endorsed  
       


Program Endorsement Criteria 
Supply Gap: Yes  (see below) No  
Living Wage: 


(Entry-Level, 25th) Yes  No  
Education: Yes  No  


Emerging Occupation(s) 
Yes    No  


SUMMARY 
This report analyzes whether local labor market demand is being met by community college 
programs aligned with the identified middle-skill occupations1 or whether a shortage of workers 
exists. Labor market demand is measured by annual job openings while education supply is 
measured by the number of awards (degrees and certificates) conferred on average each year.  


Based on the available data, there does not appear to be a supply gap for the occupations of 
interest. However, the talent oversupply is with the COE’s acceptable margin (the number of 
awards issued is 25% over or under the number of annual openings) and is therefore considered 
“supply met” rather than a “supply gap.” While this program does not meet the traditional 
supply/demand endorsement criteria, there may be demand for these workers from local 
employers that is not reflected in traditional labor market data. For this reason, real-time labor 
market data is included in this report as well – to provide a more nuanced view of the regional 
job market for these middle-skill nutrition and wellness occupations. While entry-level wages are 
lower than the self-sufficiency standard wage in both Los Angeles and Orange counties, two-
thirds of current workers in the field have completed some college or an associate degree. 


Recommendation: Due to two of three program endorsement criteria being met, the Los 
Angeles Center of Excellence for Labor Market Research (LA COE) endorses this proposed 
program. 


 
1 Middle-skill occupations typically require some postsecondary education, but less than a bachelor’s degree. The 
COE classifies middle-skill jobs as the following: 


• All occupations that require an educational requirement of some college, associate degree or 
apprenticeship; 


• All occupations that require a bachelor’s degree, but also have more than one-third of their existing labor 
force with an educational attainment of some college or associate degree; or 


• All occupations that require a high school diploma or equivalent or no formal education, but also require 
short- to long-term on-the-job training where multiple community colleges have existing programs. 
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Key Findings 
Supply Gap 
 265 annual job openings are projected in the region through 2028. This number is less than 


the three-year average of 270 awards conferred by educational institutions in the region. 
• Although there are more awards conferred than job openings, the data suggests 


that the demand has been met for these occupations within the LA/OC region since the 
three-year average number of awards (supply) is within the COE’s 25% margin of 
annual job openings (demand). 


• Over the past 12 months, there were 746 online job postings related to these 
target occupations. The highest number of job postings were for general managers, 
fitness managers, diet clerks, nutrition assistants, and assistant general managers. 


 
Living Wage 
 $17.87 is the typical entry-level hourly wages for dietetic technicians, which is lower than 


Los Angeles County’s self-sufficiency standard hourly ($24.03/hour).2 
 


Educational Attainment 
 An associate degree is the typical entry-level education for dietetic technicians, according 


to the Bureau of Labor Statistics (BLS). 
 35% of workers in the field have completed some college or an associate degree, 


according to national educational attainment data. 
 


Community college supply 
 22 community colleges issued awards related to nutrition and wellness in the greater 


LA/OC region. 
 266 awards (degrees and certificates) were conferred on average each year between 


2022 and 2024. 
 


Other postsecondary supply 
 1 educational institution in the LA/OC region has conferred sub-baccalaureate awards in 


programs related to nutrition and wellness over the past three years. 
 4 awards were conferred on average each year by other postsecondary institutions 


throughout the greater LA/OC region between 2021 and 2023. 
 


TARGET OCCUPATIONS 
LA COE prepared this report to provide regional labor market and postsecondary supply data 
related to one middle-skill occupation and one emerging occupation. For full occupation 
descriptions, please see Appendix. 


• Dietetic Technicians (29-2051)3 
• Fitness and Wellness Coordinators (11-9179.01)4 


 
2 Center for Women’s Welfare, University of Washington. (2024). The self-sufficiency standard for California 2024. 
http://selfsufficiencystandard.org/California. 
3 Dietetic Technicians (bls.gov) 
4 Fitness and Wellness Coordinators (onetonline.org) 



http://selfsufficiencystandard.org/California

https://www.bls.gov/oes/2023/may/oes292051.htm

https://www.onetonline.org/link/summary/11-9179.01
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OCCUPATIONAL DEMAND 
Exhibit 1 shows the five-year occupational demand projections for dietetic technicians. In the 
greater Los Angeles/Orange County region, the number of jobs related to this occupation is 
projected to increase by 7% through 2028. There will be nearly 300 job openings per year 
through 2028 due to job growth and replacements. The majority of jobs in 2023 for dietetic 
technicians (79%) were located in Los Angeles County. 


Exhibit 1: Current employment and occupational demand, Los Angeles and Orange counties5 


Geography 2023 Jobs 2028 Jobs 2023-2028 
Change 


2023-2028  
% Change 


Annual 
Openings 


Los Angeles 1,689 1,800 112 7% 208 
Orange 460 493 33 7% 57 
Total 2,149 2,293 144 7% 265 


Detailed Occupation Data 
Exhibit 2 displays the current employment and projected occupational demand for the target 
occupation in Los Angeles County. Positive scores for automation resilience6 reflect a lower-than-
average threat of the occupation(s) being replaced by automation, while negative scores reflect 
a greater-than-average risk of automation. The average percentage of workers aged 55+ 
across all occupations in the Los Angeles/Orange County region is 26%; occupations with a larger 
share of workers aged 55 and older typically have greater replacement needs to offset the 
amount of impending retirements. On average, 81% of workers across all occupations in 
California are employed full-time. 


Exhibit 2: Detailed employment and occupational demand, Los Angeles County7 


Occupation 2023 
Jobs 


2028 
Jobs 


5-Yr % 
Change 


Annual 
Openings 


Auto-
mation 


Resilience 


% Aged 
55 and 
older 


% Full 
Time 


Workers 


Dietetic 
Technicians 1,689 1,800 7% 208 12.8 22% 100% 


 


WAGES 
The labor market endorsement in this report considers the entry-level hourly wages for dietetic 
technicians in Los Angeles County as they relate to the county’s self-sufficiency standard wage. 
Orange County wages are included below in order to provide a complete analysis of the greater 
Los Angeles/Orange County region. 


 
5 Five-year change represents new job additions to the workforce. Annual openings include new jobs and 
replacement jobs that result from retirements and separations.  
6 Automation risk is calculated based on the percentage of time spent on high-risk compared to low-risk work, the 
number of high-risk jobs in compatible occupations, and the overall industry automation risk. 
7 Five-year change represents new job additions to the workforce. Annual openings include new jobs and 
replacement jobs that result from retirements and separations.  
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Los Angeles County  
The typical entry-level hourly wages for dietetic technicians are $17.87, which is below the self-
sufficiency standard wage for one adult ($24.03 in Los Angeles County). Experienced workers 
can expect to earn wages of $22.32, which is still lower than the self-sufficiency standard (Exhibit 
3). 


Exhibit 3: Earnings for occupation in Los Angeles County 


Occupation 
Entry-Level 


Hourly Earnings 
(25th Percentile) 


Median 
Hourly 


Earnings 


Experienced 
Hourly Earnings 


(75th Percentile) 


Median 
Annual 


Earnings* 
Dietetic Technicians $17.87 $20.63 $22.32 $42,900 


*Rounded to the nearest $100 


Orange County 
The typical entry-level hourly wages for dietetic technicians are $18.20, which is below the self-
sufficiency standard wage for one adult ($27.13 in Orange County). Experienced workers can 
expect to earn wages of $22.73, which is still lower than the self-sufficiency standard (Exhibit 4).  


Exhibit 4: Earnings for occupation in Orange County 


Occupation 
Entry-Level 


Hourly Earnings 
(25th Percentile) 


Median 
Hourly 


Earnings 


Experienced 
Hourly Earnings 


(75th Percentile) 


Median 
Annual 


Earnings* 
Dietetic Technicians  $18.20 $21.01 $22.73 $43,700 


*Rounded to the nearest $100 


Across the greater Los Angeles and Orange County region, the average entry-level hourly 
earnings for the occupation in this report are $17.94; this is below the living wage for one single 
adult in Los Angeles County ($24.03). Exhibit 5 shows the average hourly wage for the 
occupation in this report, for entry-level to experienced workers. 


Exhibit 5: Average hourly earnings for dietetic technicians, Los Angeles and Orange counties 


 
 


$16.87 $17.94
$20.70


$22.44


$29.27


$24.03 


10th Percentile 25th Percentile Median 75th Percentile 90th Percentile


Dietetic Technicians
Self-Sufficiency Standard Wage
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JOB POSTINGS 
There were 746 online job postings related to the target and emerging occupations listed in the 
past 12 months in Los Angeles and Orange counties. Exhibit 6 displays the number of job postings 
by occupation. The majority of job postings (60%) were for fitness and wellness coordinators, 
followed by dietetic technicians (40%). 


Exhibit 6: Job postings by occupation (last 12 months), Los Angeles and Orange counties 


 


Job postings were analyzed for the most common job titles, skills, and employers associated with 
the target occupations in this report (Exhibit 7). 


Exhibit 7: Most commonly requested job titles, skills and employers in job postings, Los 
Angeles and Orange counties 


Top Job Titles Top Skills Top Employers 


• General managers 
• Fitness managers 
• Diet clerks 
• Nutrition assistants 
• Assistant general managers 
• Wellness coaches 


• Food services 
• Nutrition services 
• Membership sales 
• Clinical nutrition 
• Employee performance 


management 


• Gold’s Gym 
• Compass Group 
• 24 Hour Fitness 
• UFC Gym 
• Irvine Unified School 


District 


 


In the greater Los Angeles/Orange County region, 62% of the target job postings listed a 
minimum educational requirement. Exhibit 8 details the number and percentage of job postings by 
educational level. 


Exhibit 8: Education levels requested in job postings for target occupations, Los Angeles and 
Orange counties 


Education Level Job Postings % of Job Postings 


Bachelor's degree 201 44% 


Associate degree 44 10% 


High school diploma or vocational training 214 47% 


 


302


444


Dietetic Technicians


Fitness and Wellness Coordinators
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EDUCATIONAL ATTAINMENT 
The Bureau of Labor Statistics (BLS) lists an associate degree as the typical entry-level education 
for dietetic technicians (Exhibit 9). Furthermore, the national-level data indicates 35% of workers 
in the field have completed some college or an associate degree as their highest level of 
educational attainment. The Bureau of Labor Statistics (BLS) lists the following typical entry-level 
education levels for the occupations in this report: 


Exhibit 9: Entry-level education preferred by employers nationally, Bureau of Labor Statistics 


Occupation Education Level 


Dietetic technicians Associate degree 


 
EDUCATIONAL SUPPLY 
Community College Supply 
Exhibit 10 shows the annual and three-year average number of awards conferred by community 
colleges in programs that have historically trained for the occupations of interest. The colleges 
with the most completions in the region are Long Beach, Golden West, and Mt. San Antonio.  


Exhibit 10: Regional community college awards (certificates and degrees), 2022-2024 


TOP Code Program College 2021-22 
Awards 


2022-23 
Awards 


2023-24 
Awards 


3-Year 
Average 


1306.00 
Nutrition, 
Foods, and 
Culinary Arts 


Citrus 6 2 3 4 


East LA 21 16 15 17 


Glendale 6 8 5 6 


LA City 4 1 6 4 


LA Harbor 3 1 2 2 


LA Mission 4 7 7 6 


LA Southwest 2 4 1 2 


LA Trade-Tech 3 - - 1 


Long Beach 16 20 22 19 


Mt San Antonio 25 29 20 25 


Pasadena 3 1 6 3 


Rio Hondo 1 1 3 2 


Santa Monica 11 8 9 9 


West LA 5 2 2 3 
LA Subtotal 110 100 101 104 


Coastline - - 1 0 


Cypress 3 - 2 2 


Fullerton 13 12 8 11 
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TOP Code Program College 2021-22 
Awards 


2022-23 
Awards 


2023-24 
Awards 


3-Year 
Average 


Orange Coast 11 9 10 10 


Saddleback 12 12 10 11 


Santa Ana 2 1 4 2 


Santiago Canyon - 4 7 4 
OC Subtotal 41 38 42 40 


Supply Subtotal/Average 151 138 143 144 


1306.20 
Dietetic 
Services and 
Management 


Glendale 23 15 3 14 


LA City 6 6 9 7 


Long Beach 23 7 16 15 
LA Subtotal 52 28 28 36 


Fullerton - - 4 1 


Orange Coast 3 6 5 5 
OC Subtotal 3 6 9 6 


Supply Subtotal/Average 55 34 37 42 


1306.60 Dietetic 
Technology 


Long Beach 4 7 6 6 
LA Subtotal 4 7 6 6 


Orange Coast 4 4 2 3 
OC Subtotal 4 4 2 3 


Supply Subtotal/Average 8 11 8 9 


1309.00 Gerontology 


East LA 5 6 6 6 


LA Mission 2 - 4 2 


Pasadena 1 6 10 6 
LA Subtotal 8 12 20 13 


Coastline 3 4 - 2 


Cypress 4 5 3 4 


Golden West - - 114 38 


Saddleback 14 14 11 13 
OC Subtotal 21 23 128 57 


Supply Subtotal/Average 29 35 148 71 


Supply Total/Average 243 218 336 266 


Exhibit 11: Regional community college awards (certificates and degrees), 2022-2024 
Award Type # of Awards % of Awards 
A.A./A.S. degrees 129 49% 
Certificates 91 34% 
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Award Type # of Awards % of Awards 
Noncredit awards 45 17% 
 266 100% 


Other Postsecondary Supply 
For a comprehensive regional supply analysis, it is important to consider the supply from other 
institutions in the region that provide training programs for dietetic technicians. Exhibit 12 shows 
the number of awards conferred by this institutions in relevant programs. Due to different data 
collection periods, the most recent data is from 2021 to 2023. Between 2021 and 2023, other 
postsecondary college institutions in the region conferred an average of 4 sub-baccalaureate 
awards. Sub-baccalaureate awards include associate degrees, postsecondary awards, and other 
academic awards that typically take fewer than four years to complete. 


Exhibit 12: Other regional postsecondary awards, 2021-2023 


CIP Code Program 
Postsecondary 
Institution 


2020-21 
Awards 


2021-22 
Awards 


2022-23 
Awards 


3-Year 
Average 


19.0501 


Foods, Nutrition, 
and Wellness 
Studies, 
General 


University of 
Massachusetts 
Global 


4 7 2 4 


Supply Total/Average 4 7 2 4 
 


Exhibit 13 shows the proportion of community college awards conferred in the greater Los 
Angeles/Orange County region compared to the number of other postsecondary awards for the 
programs in this report. The majority of awards conferred in these programs are awarded by 
community colleges in the greater Los Angeles/Orange County region. 


Exhibit 13: Percentage of community college awards compared to other postsecondary 
institution awards in the Los Angeles/Orange County region 
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APPENDIX: OCCUPATION DESCRIPTIONS 
LA COE prepared this report to provide regional labor market supply and demand data related 
to one target occupation and one emerging occupation: 


• Dietetic Technicians (29-2051) Assist in the provision of food service and nutritional 
programs, under the supervision of a dietitian. May plan and produce meals based on 
established guidelines, teach principles of food and nutrition, or counsel individuals.8 


• Fitness and Wellness Coordinators (11-9179.01) Manage or coordinate fitness and wellness 
programs and services. Manage and train staff of wellness specialists, health educators, or 
fitness instructors.9 


 
8 Dietetic Technicians (bls.gov) 
9 Fitness and Wellness Coordinators (onetonline.org) 


Community 
College 
Awards


99%


Other 
Postsecondary 


Awards
1%



https://www.bls.gov/oes/2023/may/oes292051.htm

https://www.onetonline.org/link/summary/11-9179.01





P a g e  10 | 10 


Contact information:  
Luke Meyer, Director 


Los Angeles Center of Excellence 


Lmeyer7@mtsac.edu  


If for any reason this document is not accessible or if you have 
specific needs for readability, please contact us and we will 
do our utmost to accommodate you with a modified version.  


 


DATA SOURCES 


• O*NET Online 
• Lightcast (formerly Emsi)  
• Bureau of Labor Statistics (BLS) 
• California Employment Development Department, 


Labor Market Information Division, OES 
• California Community Colleges Chancellor’s Office 


Management Information Systems (MIS) 
• Self-Sufficiency Standard at the Center for Women’s 


Welfare, University of Washington 
• Chancellor’s Office Curriculum Inventory (COCI 2.0) 


Important Disclaimer: All representations included in this report have been produced from primary research and/or 
secondary review of publicly and/or privately available data and/or research reports. Efforts have been made to 
qualify and validate the accuracy of the data and the reported findings; however, neither the Centers of Excellence, 
COE host District, nor California Community Colleges Chancellor's Office are responsible for applications or 
decisions made by recipient community colleges or their representatives based upon components or 
recommendations contained in this study. 
© 2024 California Community Colleges Chancellor's Office,  
Centers of Excellence for Labor Market Research, Economic and Workforce Development Program 
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Long Beach City College Collegial Consultation 
Nutrition Curriculum

October 14, 2025



Program Name: Child Nutrition Management Certificate of Achievement 

Career Technical Education: CTE  

Department: Family and Consumer Studies 

Program Area: Nutrition and Dietetics 

Current Year: 2025 

Home CAP: Health, Science & Technology 

 

Catalog Description: This certificate prepares students for entry-level employment in community and clinical settings focused on children's nutritional health and development from birth through adolescence. This program offers a multidisciplinary approach to understanding child nutrition, emphasizing the role of early intervention, public health programs, and culturally responsive practices in promoting lifelong health. The certificate is ideal for individuals pursuing careers in pediatric care, WIC and other public health nutrition programs, Head Start, school nutrition and food services, early childhood education, Community-based health and wellness initiatives, and other agencies that serve youth and families. 

Program Requirements: This program can be completed in two semesters (Fall and Spring). Required Core Courses Total: 19 units 

NUTR20 Nutrition and Life  3   Yr 1 Spring  

NUTR21 Food selection and meal preparation   4  Yr 1 Spring   

NUTR24 Food Safety Sanitation and Equipment  3  Yr 1/Fall  

NUTR34 Advanced Nutrition Care  3  Yr1/Fall  

CDECE45 Child and Adolescent Development  3  Yr 1/Fall  

CDECE19 Health Safety and Nutrition 3  Yr 1 Spring 

 

Proposed Sequence:   

Year 1 Fall = 9 units 

Year 1, Spring = 10 units 

Required Core Courses Total: 19 units 

 

Codes: 

· Top Code:  

· *1306.00 (Nutrition, Foods, and Culinary Arts) 

· CIP Code:  

· 19.0505 (Foods, Nutrition, and Wellness Studies) 

· SOC Codes:  

· 25-1192 (Family and Consumer Sciences Teachers);  

· 29-1031(Dietitian Nutritionist);  

· 29-2051(Dietetic Technicians);  

· 21-1094 (Community Health Workers) 

· 39-9011 Childcare Workers; 25-2011 Preschool Teachers, Except Special Education 

 

Program Student Learning Outcome(s): 

 

PSLO1: Apply culturally responsive nutrition knowledge, educational strategies, and communication skills in entry-level roles supporting children and families. 

PSLO2: Evaluate the nutritional needs of children from birth through adolescence and develop age-appropriate plans that promote healthy growth and development. 

 




Program Name: Nutrition and Fitness Education Certificate of Achievement 

Career Technical Education (CTE)  

Department: Family and Consumer Studies 

Program Area: Nutrition and Dietetics 

 

Catalog Description: This program prepares students with essential knowledge in nutrition, physical activity, and wellness promotion. Students will explore the fundamentals of healthy eating, exercise science, behavior change, and community health education. This certificate equips graduates to educate individuals and groups on developing healthier lifestyles and preventing chronic disease through nutrition and fitness strategies. It is ideal for those seeking careers in community health programs, fitness and wellness coaching, healthcare support roles, or personal enrichment. The certificate also serves as a foundation for further study in nutrition, exercise science, and public health. 

 

Program Requirements: This program can be completed in two semesters (Fall and Spring). Required Core Courses Total: 17 units 

 

NUTR20  Nutrition and Life  3   Yr 1 Fall  

NUTR26  Sports Nutrition  1  Yr 1 Spring  

NUTR255  Vegetarian Lifestyle  1   Yr1 Fall   

NUTR256  Nutrition and Healthy Weight  2  Yr 1 Spring  

NUTR261  Cooking for Wellness  1  Yr 1 Fall  

KINPP 4  Lifetime Wellness Principles  3  Y1 Spring  

KINPP 12  Techniques of Physical Fitness  2  Y1Spring 

 

Complete ONE of the following: 

NUTR24 Safety Sanitation & equipment 3  Fall Y1 

KINPP75 Exercise Science & Fitness 3  Fall Y1 

Total 16 units 

 

Proposed Sequence:  

Year 1 Fall = 8 units including elective 

Year 1 Spring = 8 units 

Total Units = 16 

 

Codes: 

· Top Code:  

· 1306.00 (Nutrition, Foods, and Culinary Arts) 

· CIP Code:  

· 19.0501 (Foods, Nutrition and Wellness Studies, General) 

· SOC Codes:  

· 25-1192 (Family and Consumer Sciences Teachers);  

· 29-1031(Dietitian Nutritionist);  

· 25-3021 (Self-Enrichment Teachers);  

· 21-1094 Community Health Worker;  

· 39-9031(Exercise Trainers and Group Fitness Instructors) 

 

Program Student Learning Outcome(s): 

PSLO 1:  Demonstrate foundational knowledge of nutrition and exercise science 

PSLO2: Apply principles of healthy eating and physical activity to promote wellness 




Program Name: Nutrition and Technology Certificate of Achievement 

Career Technical Education (CTE)  

Department: Family and Consumer Studies 

Program Area: Nutrition and Dietetics 

  

Catalog Description:  

This program prepares students in the field of Nutrition and Dietetics to integrate emerging technologies into nutrition practice. Students will explore artificial intelligence (AI), nutrition-focused software, and digital tools used in clinical, community, and foodservice settings. Through applied learning, students will develop the skills to interpret data, personalize nutrition recommendations, and use technology to enhance patient education and care outcomes. The program is ideal for those seeking to stay competitive in the evolving healthcare landscape, with a focus on evidence-based, technology-enhanced approaches to nutrition. 

 

Program Requirements: This program can be completed in two semesters, Fall and Spring. Required Core Courses Total: 19 units 

NUTR20 Nutrition and Life  3   Yr 1 Fall  

NUTR21 Food Selection and Meal Preparation  4  Yr 1 Spring  

NUTR26 Sports Nutrition  1   Yr1 Fall   

NUTR32 Therapeutic  3  Yr 1 Spring  

NUTR256 Nutrition and Healthy Weight  2  Yr 1 Fall  

COSA 55 AI and Machine Learning Foundation  3  Y1 Fall  

COSA 60 Fundamentals of Generative AI  3  Y1Spring 

Total 19 units 

 

Proposed Sequence:   

Year 1 Fall = 9 units  

Year 1 Spring = 10 units 

Total Units = 19 

 

Codes: 

· Top Code:  

· 1306.00 (Nutrition, Foods, and Culinary Arts) 

· CIP Code:  

· 19.0501 (Foods, Nutrition and Wellness Studies, General) 

· SOC Codes:  

· 25-1192 (Family and Consumer Sciences Teachers);  

· 29-1031(Dietitian Nutritionist);  

· 25-3021 (Self-Enrichment Teachers);  

· 21-1094 Community Health Worker;  

· 15-1299 – Computer Occupations, All Other 

 

Program Student Learning Outcome(s): 

PSLO 1:  Utilize nutrition software and AI tools (e.g., ESHA, ChatGPT) to analyze dietary data and generate evidence-based nutrition recommendations. 

PSLO2: Apply ethical and culturally responsive practices to develop and deliver digital nutrition education using telehealth platforms and technology-based communication tools. 




Program Name:  Nutrition and Wellness for Healthy Aging 

Career Technical Education: CTE  

Department: Family and Consumer Studies 

Program Area: Nutrition and Dietetics 

Current Year: 2025 

Home CAP: Health Science & Technology 

 

Catalog Description: This program prepares students with essential knowledge and practical skills to support the nutritional health of older adults. It covers aging-related dietary changes chronic disease management food security and culturally competent care. Students will learn evidence-based strategies to promote longevity independence and quality of life. Ideal for those in healthcare community nutrition or aging services the certificate can lead to jobs in senior meal programs long-term care wellness coaching or serve as a foundation for further study in nutrition or gerontology. 



Program Requirements: This program can be completed in one semester (Fall or Spring). Required Core Courses Total: 11 units 

NUTR20 Nutrition and Life  3   Yr 1/ Fall Spring 

NUTR22 Food & Culture in the US  3  Yr 1/ Fall Spring  

NUTR 32, Therapeutic Diet 3 Yr 1/ Fall, Spring 

SW 26, Introduction to Gerontology 3 Y1/Fall, Spring 

NUTR254 Nutrition for Adults and Aging  1  Yr 1/Fall Spring  

NUTR255 Vegetarian Lifestyle  1  Yr1/Fall Spring  

NUTR256 Nutrition and Healthy Weight  2  Yr 1/Fall/Spring  

NUTR261 Cooking for Wellness  1  Yr 1/Fall/Spring 

Total 17 units 

 

Proposed Sequence:   

Year 1 Fall = 17 units 

OR 

Year 1 Spring = 17 units 

Required Core Courses Total: 17 units 

 

Codes: 

· Top Code:  

· 1306.00 (Nutrition Foods and Culinary Arts) 

· CIP Code:  

· 19.0505 (Foods Nutrition and Wellness Studies) 

· SOC Codes:  

· 25-1192 (Family and Consumer Sciences Teachers);  

· 29-1031(Dietitian Nutritionist);   

· 29-2051(Dietetic Technicians);  

· 21-1094 (Community Health Workers) 

 

Program Student Learning Outcome(s): 

PSLO1: Analyze the nutritional needs of older adults and create dietary recommendations that promote healthy aging prevent diseases and enhance overall well-being. 

PSLO2: Evaluate the diverse dietary needs and food preferences of older adults from various cultural backgrounds to support inclusive and effective nutrition care.                             




Program Name: Nutrition, Wellness, and Healthy Cooking Certificate of Achievement 

Career Technical Education (CTE)  

Department: Family and Consumer Studies 

Program Area: Nutrition and Dietetics 

 

Catalog Description:  

This program provides students with the knowledge and hands-on skills to prepare balanced, health-supportive meals that promote wellness and help prevent chronic disease. Emphasizing safe, practical, and culturally responsive food preparation, the program integrates nutrition science with culinary techniques to meet diverse dietary needs in personal, community, and professional settings. This certificate prepares students for entry-level opportunities in nutrition, foodservice, and community wellness, while also supporting lifelong healthy eating practices. 

 

Program Requirements: This program can be completed in two semesters (Fall and Spring). Required Core Courses Total: 11 units 

NUTR20 Nutrition and Life 3 Yr1 Fall 

NUTR24 Sanitation, Safety, and Equipment 2 Yr 1 Fall 

NUTR255 Vegetarian Lifestyle 1  Yr1 Spring   

NUTR256 Nutrition and Healthy Weight 2 Yr 1 Spring  

NUTR260 Cooking Cultural Foods , 1  Yr 1 Fall  

NUTR26 Cooking and Wellness 1 Y1 Spring  

NUTR262 Cooking for Singles 1 Y1Spring 

Total 11 units 

 

Proposed Sequence:   

Year 1, Fall = 6 units  

Year 1, Spring = 5 units 

Total Units = 11 

  

Codes: 

· Top Code:  

· 1306.00 (Nutrition, Foods, and Culinary Arts) 

· CIP Code:  

· 19.0501 (Foods, Nutrition and Wellness Studies, General) 

· SOC Codes:  

· 25-1192 (Family and Consumer Sciences Teachers);  

· 29-1031(Dietitian Nutritionist);  

· 29-2051 (Dietetic Technicians);  

· 25-3021 (Self-Enrichment Teachers);  

· 21-1094 Community Health Worker; 25-1071 (Health Specialties Teachers, Postsecondary); 




