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1. Summary Description of Courseware

This section identifies the requirements of the 68M10 IMI course, including the tasks to be covered by the courseware, estimated time to complete the lessons, applicable restrictions, target audience, references to be used for course development, and system requirements for the deployment of the course. 
2. Course Architecture

The 39 lessons, 5 end-of-module exams, and 1 course introduction in the 68M10 courseware comprise up to 65.50 hours of instruction. The courseware will be delivered in both CD-ROM and web-enabled versions. Specifically we will be providing two web-versions. One version (web-version 1) will be packaged at the module level and will be optimized for integration with the Army Learning Management System (ALMS). The second version (web-version 2) will be packaged at the lesson level with intended deployment to the Army Blackboard LMS. The CD-ROM version will not require Internet access for the completion of the lessons but if access is available, links are provided for additional optional research. Testing for all versions will require Internet access. Table 1-1 lists the estimated time it will take the average student to complete each lesson. The list includes recommended lesson names, lesson partitions, and lesson numbers. Lesson numbers are only for internal development and review purposes, and will not be visible to the end user.
Table 1-1. Number of Course Hours

	LESSON NUMBER
	LESSON TITLE
	TIME TO COMPLETE (hrs)

	Module 1: Basic Nutrition

	0010
	Course Introduction
	0.75

	1010
	Medical Terminology
	2.00

	1020
	Digestion & Absorption
	1.50

	1030
	Macro & Micronutrients
	3.00

	1040
	Energy Expenditure & Metabolism
	1.50

	1050
	Food Guidance System & Dietary Guidelines
	1.50

	1060
	Lifecycle Nutrition: Prenatal
	1.00

	1070
	Lifecycle Nutrition: Pediatrics
	1.00

	1080
	Lifecycle Nutrition: Older Adult
	1.00

	1090
	Module 1 Exam
	1.75

	Module 1 Total
	15

	Module 2: Clinical Nutrition

	2010
	Diabetes
	1.50

	2020
	Diabetes PE ( Level 3)
	1.00

	2030
	Cardiovascular/HTN
	1.00

	2040
	Cardiovascular/HTN PE (Level 3)
	1.00

	2050
	Modified & Therapeutic Diet
	1.50

	2060
	Modified & Therapeutic Diet PE (Level 3)
	1.00

	2070
	Nutrition Support
	0.50

	2080
	Renal Diet
	0.80

	2090
	Hepatic Diet
	0.70

	2100
	Purine-Restricted Diet
	0.50

	2110
	Nutrition Care Process
	0.50

	2120
	Drug Nutrient Interaction
	1.00

	2130
	Clinical Dietetic Documents I
	2.50

	2140
	Clinical Dietetic Documents II
	2.50

	2150
	Nutrition Screening & Assessment
	3.00

	2160
	Nutrition Screening & Assessment PE (Level 3)
	3.00

	2170
	Module 2 Exam
	4.25

	Module 2 Total
	26.25

	Module 3: Health and Fitness Nutrition

	3010
	Obesity & Weight Management
	2.00

	3020
	Body Fat Analysis Overview
	1.50

	3030
	Performance Nutrition
	2.00

	3040
	Hydration
	1.50

	3050
	Dietary Supplements
	1.50

	3060
	Module 3 Exam
	1.75

	Module 3 Total
	10.25

	Module 4: Food Service

	4010
	Modify Recipes
	1.50

	4020
	Therapeutic Diets and Patient Tray Service
	1.00

	4030
	Prepare Nourishments
	1.00

	4040
	Hazard Analysis Critical Control Point
	1.00

	4050
	Conduct a Facility Sanitation Inspection
	0.50

	4060
	Conduct a Facility Security Inspection
	0.50

	4070
	Food Safety
	1.50

	4080
	Hospital Room Service
	0.50

	4090
	Module 4 Exam
	3.25

	Module 4 Total
	10.75

	Module 5: Field Ops

	5010
	Orientation to Army Medical Field Feeding System
	1.50

	5020
	Detainee Care & Operations
	1.00

	5030
	Module 5 Exam
	0.75

	Module 5 Total
	3.25

	

	 Course Total
	65.50


1.2. Course Purpose

The purpose of the 68M10 Nutrition Care Specialist course is to prepare 10-level Soldiers for their roles, duties, and responsibilities as Nutrition Care Specialists. It contains the necessary subject matter to allow 68M10 Soldiers to care for the nutritional needs of patients and other personnel. The topics include principles of basic nutrition; principles of clinical nutrition; nutrition as it applies to health and fitness; nutrition in food service; and nutrition in field operations. At the completion of this course, the learner should be able to successfully complete the tasks listed in Table 1-3. 

1.3. Tasks Covered by Courseware

The tasks covered by the 68M10 IMI courseware are outlined in Table 1-3. This table identifies each IMI lesson, topic, task title, and the condition and standard for meeting a skill or knowledge requirement. 
Table 1-3. Courseware Task Data

	
	

	Lesson 0010
	Course Introduction

	Task Title:
	Navigate through and identify the goals of this course.

	Condition:
	Using references provided

	Standard:
	With 70 percent accuracy

	Module 1
	

	Lesson 1010
	Medical Terminology

	Task Title:
	Define medical and nutrition care terms to include prefixes, suffixes, word roots, abbreviations and symbols.

	Condition:
	Given a patient

	Standard:
	Defined medical and nutrition care terms to a patient

	Lesson 1020
	Digestion & Absorption

	Task Title:
	Identify how alterations in digestion and absorption affect nutrition status.

	Condition:
	In a classroom environment, given digestion/absorption practical exercises 

	Standard:
	IAW Krause’s Food and Nutrition Therapy, 12th edition

	Lesson 1030
	Macro & Micronutrients

	Task Title:
	Identify the functions and Dietary Reference Intakes (DRI) of the six essential nutrients.

	Condition:
	In a classroom environment

	Standard:
	IAW Krause’s Food and Nutrition Therapy, 12th edition and American Dietetic Association’s (ADA) Nutrition Care Manual

	Lesson 1040
	Energy Expenditure & Metabolism

	Task Title:
	Calculate estimated energy requirements.

	Condition:
	Given a patient

	Standard:
	IAW  Krause’s Food, Nutrition, and Diet Therapy, 12th edition

	Lesson 1050
	Food Guidance System & Dietary Guidelines

	Task Title:
	Evaluate the adequacy of a diet.

	Condition:
	Given an individual’s food record   

	Standard:
	IAW MyPyramid Food Guidance System and the Dietary Guidelines for Americans

	Lesson 1060
	Lifecycle Nutrition – Prenatal

	Task Title:
	List prenatal nutrition requirements.

	Condition:
	Given nutrient needs for prenatal

	Standard:
	IAW Satter’s “Child of Mine"; Brown’s “Nutrition Through the Life Cycle", 2nd edition; and Krause’s “Food, Nutrition, & Diet Therapy", 11th edition

	Lesson 1070
	Lifecycle Nutrition – Pediatrics

	Task Title:
	List pediatric nutrition requirements.

	Condition:
	Given nutrient needs for pediatric

	Standard:
	IAW Satter’s “Child of Mine"; Brown’s “Nutrition Through the Life Cycle", 2nd edition; and Krause’s “Food, Nutrition, & Diet Therapy", 11th edition

	Lesson 1080
	Lifecycle Nutrition – Older Adult

	Task Title:
	List elderly nutrition requirements.

	Condition:
	Given nutrient needs for elderly

	Standard:
	IAW Satter’s “Child of Mine"; Brown’s “Nutrition Through the Life Cycle", 2nd edition; and Krause’s “Food, Nutrition, & Diet Therapy", 11th edition

	Module 2
	

	Lesson 2010
	Diabetes

	Task Title:
	Provide diabetes nutrition guidance.

	Condition:
	Given a patient

	Standard:
	IAW American Diabetes Association standards of medical care in diabetes and American Dietetics Association guidelines

	Lesson 2020
	Diabetes PE (Level 3)

	Task Title:
	Provide diabetes nutrition guidance.

	Condition:
	Given a patient

	Standard:
	IAW American Diabetes Association standards of medical care in diabetes and American Dietetics Association guidelines

	Lesson 2030
	Cardiovascular/HTN

	Task Title:
	Provide cardiovascular/heart healthy nutrition guidance.

	Condition:
	Given a patient

	Standard:
	IAW American Heart Association guidelines

	Lesson 2040
	Cardiovascular/HTN PE (Level 3)

	Task Title:
	Provide cardiovascular/heart healthy nutrition guidance.

	Condition:
	Given a patient

	Standard:
	IAW American Heart Association guidelines

	Lesson 2050
	Modified & Therapeutic Diet

	Task Title:
	Identify nutritional requirements for medical/surgical patients.

	Condition:
	Given medical nutrition therapy (MNT) guidelines  

	Standard:
	IAW ADA Manual of Clinical Dietetics and Krause’s Food, Nutrition, & Diet Therapy

	Lesson 2060
	Modified & Therapeutic Diet PE (Level 3)

	Task Title:
	Identify nutritional requirements for medical/surgical patients.

	Condition:
	Given medical nutrition therapy (MNT) guidelines  

	Standard:
	IAW ADA Manual of Clinical Dietetics and Krause’s Food, Nutrition, & Diet Therapy

	Lesson 2070
	Nutrition Support

	Task Title:
	Identify advanced methods of nutritional support.

	Condition:
	Given a patient that requires nutritional support

	Standard:
	IAW the ADA Manual of Clinical Dietetics and Krause’s Food, Nutrition & Diet Therapy

	Lesson 2080
	Renal Diet

	Task Title:
	Identify the process for providing care through nutritional intervention and management for a patient with renal disease.

	Condition:
	Given a patient

	Standard:
	IAW the ADA Manual of Clinical Dietetics, Krause’s Food, Nutrition, and Diet Therapy, and the National Kidney Foundation

	Lesson 2090
	Hepatic Diet

	Task Title:
	Indentify the process for providing care through nutritional intervention and management for a patient with liver disease.

	Condition:
	Given a patient

	Standard:
	IAW the ADA Manual of Clinical Dietetics, Krause’s Food, Nutrition, and Diet Therapy

	Lesson 2100
	Purine-Restricted Diet

	Task Title:
	Identify the process for providing care through nutritional intervention and management for a patient with gout.

	Condition:
	Given a patient

	Standard:
	IAW applicable references

	Lesson 2110
	Nutrition Care Process

	Task Title:
	Identify components of a Nutrition Diagnostic Statement.

	Condition:
	Given a patient

	Standard:
	IAW applicable references

	Lesson 2120
	Drug Nutrient Interaction

	Task Title:
	Provide guidance on how to avoid drug-nutrient interactions.

	Condition:
	Given a patient with medications

	Standard:
	IAW Krause’s Food, Nutrition, and Diet Therapy

	Lesson 2130
	Clinical Dietetic Documents I

	Task Title:
	Process clinical dietetic documents.

	Condition:
	Given the ADA Manual of Clinical Dietetics, DA Form 1829, Ward Diet Roster, (WDR), DA Form 2927, Telephone Diet Order, (TDO), DA Form 2924, Diet History Record, (DHR), completed and blank menus, Production Planning Report, Special Tally Report, Nourishment and Forced Fluid Roster Report, pencil, and complete and blank nourishment labels.

	Standard:
	IAW TC 8-502 and other appropriate references

	Lesson 2140
	Clinical Dietetic Documents II

	Task Title:
	Process clinical dietetic documents.

	Condition:
	Given the ADA Manual of Clinical Dietetics, DA Form 1829, Ward Diet Roster, (WDR), DA Form 2927, Telephone Diet Order, (TDO), DA Form 2924, Diet History Record, (DHR), completed and blank menus, Production Planning Report, Special Tally Report, Nourishment and Forced Fluid Roster Report, pencil, and complete and blank nourishment labels.

	Standard:
	IAW TC 8-502 and other appropriate references

	Lesson 2150
	Nutrition Screening & Assessment

	Task Title:
	Conduct a Nutritional Screening and Assessment.

	Condition:
	Given a patient, patient's medical data, and the ADA Manual of Clinical Dietetics

	Standard:
	Such that the patient screening obtained both subjective and objective information

	Lesson 2160
	Nutrition Screening & Assessment PE (Level 3)

	Task Title:
	Conduct a Nutritional Screening and Assessment.

	Condition:
	Given a patient, patient's medical data, and the ADA Manual of Clinical Dietetics

	Standard:
	Such that the patient screening obtained both subjective and objective information

	Module 3
	

	Lesson 3010
	Obesity & Weight Management

	Task Title:
	Provide weight management nutritional guidance.

	Condition:
	Given a patient

	Standard:
	IAW applicable standards

	Lesson 3020
	Body Fat Analysis Overview

	Task Title:
	Identify the advantages and disadvantages of body fat analysis methods.

	Condition:
	Given IMI instruction

	Standard:
	IAW applicable standards

	Lesson 3030
	Performance Nutrition

	Task Title:
	Provide performance nutrition guidance.

	Condition:
	Given a patient

	Standard:
	IAW applicable standards

	Lesson 3040
	Hydration

	Task Title:
	Calculate hydration requirements.

	Condition:
	Given recommended hydration and body fluid levels for different ages, environments, and situations

	Standard:
	IAW applicable standards

	Lesson 3050
	Dietary Supplements

	Task Title:
	Identify dietary supplements, ergogenic aids, and their effects on Soldier medical and physical readiness

	Condition:
	Given a patient requesting information on dietary supplements

	Standard:
	IAW applicable references

	Module 4
	

	Lesson 4010
	Modify Recipes

	Task Title:
	Modify recipes.

	Condition:
	Given Army Recipes, the ADA Manual of Clinical Dietetics, and student handouts  

	Standard:
	IAW the specific therapeutic diet preparation guidelines outlined in the ADA Manual of Clinical Dietetics

	Lesson 4020
	Therapeutic Diets and Patient Tray Service

	Task Title:
	Prepare and serve therapeutic and regular food items

	Condition:
	Given modified recipes, ingredients, and appropriate kitchen facilities

	Standard:
	IAW applicable standards

	Lesson 4030
	Prepare Nourishments

	Task Title:
	Prepare nourishments.

	Condition:
	Given recipes, ingredients, scales, blenders, packaging materials and labels prepare nourishments, package and label items for delivery to a ward

	Standard:
	IAW Local Nutrition Care Division Standard Operation Procedure's (SOP) TB MED 530, AR 30-21, Krause’s Food Nutrition & Diet Therapy and FM 4.02-56

	Lesson 4040
	Hazard Analysis Critical Control Point

	Task Title:
	Identify the concepts of Hazard Analysis Critical Control Point (HACCP) and how its procedures apply to nutrition care

	Condition:
	Given IMI training

	Standard:
	IAW Managing Food Safety, U.S. FDA

	Lesson 4050
	Conduct a Facility Sanitation Inspection

	Task Title:
	Conduct a nutrition care facility sanitation inspection.

	Condition:
	Given a fully operational Nutrition Care Facility, NCOIC of Nutrition Care Facility, inspection checklist, clipboard, pen, thermometer, and the TB MED 530

	Standard:
	IAW TB MED 530

	Lesson 4060
	Conduct a Facility Security Inspection

	Task Title:
	Conduct a nutrition care facility security inspection.

	Condition:
	Given a fully operational facility, facility keys, local standard operating procedures (SOP), facility checklist, clipboard, and pen

	Standard:
	IAW applicable references

	Lesson 4070
	Food Safety

	Task Title:
	Identify food safety procedures.

	Condition:
	Given any situation that requires the safe handling of food

	Standard:
	IAW applicable references

	Lesson 4080
	Hospital Room Service

	Task Title:
	Identify concepts of hospital room service.

	Condition:
	Given a situation involving a patient requiring food room service in a hospital

	Standard:
	IAW applicable references

	Module 5
	

	Lesson 5010
	Orientation to Army Medical Field Feeding System

	Task Title:
	Identify the components of the Army Medical Field Feeding System (AMFFS).

	Condition:
	Given FM 8-505, student handouts, a field environment, and a containerized kitchen  

	Standard:
	IAW FM 8-505

	Lesson 5020
	Detainee Care & Operations

	Task Title:
	Identify both medical and nutritional considerations related to detainee care and operations

	Condition:
	Given applicable references

	Standard:
	IAW AR 190-8, Enemy Prisoners of War, Retained Personnel, Civilian Internees and Other Detainees and ST 4-02.46, Medical Support to Detainee Operations


1.4. Target Audience and Training Prerequisites

The target audience is 10-level Nutrition Care Specialists in the 68M MOS. These Soldiers perform basic clinical dietetic functions in the dietary management and treatment of patients. They prepare, cook, and serve modified and regular food items according to nutrition care treatment plans under the supervision of a dietitian or NCO.
1.5. Security Classification and Distribution Restrictions

The security classification and distribution restrictions for this course are per Basic DLETP Contract #W911S0-06-D-0002.

1.6. Foreign Disclosure Restrictions

The foreign disclosure restrictions for this course are per Basic DLETP Contract #W911S0-06-D-0002.
1.7. Administrative Points of Contact

The administrative points of contact for this course development are provided in the following table. 

Table 1-7. Administrative Points of Contact

	NAME
	TITLE/

ORGANIZATION
	ADDRESS
	TELEPHONE NUMBER
	EMAIL ADDRESS

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


1.8. Simulated Equipment

  None

1.9. Safety, Hazard, or Environmental Considerations

None. The tasks associated with the 68M10 IMI course will be performed on a personal computer. The completion of these tasks will not expose students to significant hazards or safety risks.

1.10. Government-Furnished Information/Course References

The list of content and references provided by the government can be found in the Government-Furnished Information Report. The GFI Report was provided by the contractor to the proponent. 
1.11. Government-Furnished Media Requirements

Table 1-11. Government-Furnished Media

	Type of Media
	Quality

	Lesson Plan
	Lesson plans include objectives and basic highlights of content

	PPT
	PowerPoint files have been provided.

	
	


1.12. Copyright/Proprietary Materials Permissions

No copyright permissions are required for the primary GFI provided. In the event that copyrighted materials are required, Karta will work with the proponent to secure permissions to use the materials, providing the cost is minimal.
1.13. Development Software Requirements

This is the software to be used in developing this course.

Table 1-13. Development Software

	Product Name
	Version
	Vendor Name

	Articulate Presenter 
	‘09
	Articulate

	Articulate Engage
	‘09
	Articulate

	Articulate Quizmaker
	‘09
	Articulate

	PhotoShop
	CS4
	Adobe 

	Illustrator
	CS4
	Adobe

	Flash 
	CS4
	Adobe

	Soundforge 
	9.0
	Sony

	3D Studio Max
	9.0
	Autodesk


1.14. IMI Hardware and Software Requirements

Hardware Requirements: 
· CPU - Pentium IV or equivalent, 1.5GHz or higher speed 
· 512 MB RAM (minimum 50 MB available)

· Virtual Memory shall be set at 1.5 times the amount of RAM.

· Sound Card - Sound Blaster compatible audio card to include the following:

· Max. Recording Depth 16-bit

· Max. Recording Rate 44.1kHz

· Max. Playback Depth 16-bit

· Max. Playback Rate 44.1kHz

Graphics/Media standards:

· Must support a screen resolution of 1024 x 768 pixels (XGA). Compliant computers may not correctly present courseware designed for resolutions higher than 1024 x 768.
· GIF - Graphics Interchange Format

· JPEG - Joint Photographic Experts Group

· PDF - Portable Document Format

· SWF - Flash File Format

· Hard Drive - 1 GB free storage area

· FLV – Flash Video File 

· 128kB/s Broadband Internet connection
· DVD-ROM Drive 
Operating Systems - Windows XP or Windows Vista including the latest service packs and security patches available.

Browser Support Software (Media Players/Plug-Ins): Support Software supported by a full customization of Microsoft Internet Explorer (IE) v7.x, using Internet Explorer Administration Kit (IEAK). 

· Adobe Acrobat Reader v8.0.8 

· Macromedia Flash Player v10.0

· Visual Basic Scripting support v5.0

Internet Web browser - Microsoft Internet Explorer, version 7.x with 128-bit Secure Sockets Layer (SSL) encryption. The default browser should include the following security configuration:

· Download signed ActiveX controls - “enabled”

· Download unsigned ActiveX controls - “disabled”

· Run ActiveX controls and plug-ins - “enabled”

· Allow Cookies - “enabled”

· Allow per-session Cookies - “enabled”

· Active scripting - “enabled”

· Scripting of Java applets - “enabled”

2. Courseware Overview

This section describes the instructional strategies employed in the 68M10 courseware, outlines the course structure, explains the use of assessments, and lists the types of multimedia that will be used in the course.  

2.1. Methods of Instruction  

The 68M10 courseware design relies heavily upon analysis of the GFI supplied to the contractor. In addition, 68M10 SMEs will be relied upon to further structure the course content, sequence, and design. The lesson design strategy for this course is based in part on Gagne’s Nine Events of Instruction for capturing the student’s attention, presenting the content, and providing learning guidance.
The courseware consists of 39 lessons, with each lesson containing one or more topics. Lessons within the module must be taken in the order presented. Each lesson begins with a mentor introducing the lesson and then presenting the lesson objectives. Learners then proceed through the topics of the lesson, moving from presentation screens to activities and knowledge checks. Throughout the lesson, the mentor may appear periodically to provide additional information and support. A series of review questions end each topic. After the student completes the necessary instruction, they are given an activity that serves as a lesson review. 
Lesson Design Strategy

This section describes the components found in each 68M10 IMI lesson.

Splash Screen
The Splash Screen is an animated title page. 
Lesson Introduction

On the Lesson Introduction Page, the student is greeted by the mentor and given a brief introduction to the lesson content. Each module will have a different mentor. The personality of the mentor will be revealed through his or her speech, experiences, physical appearance, and will correspond with the subject matter.
Lesson Objectives

The student is provided with the lesson objectives. Each lesson will instruct students so they can accomplish the objectives by the end of the lesson. The term “objectives” will be used in lieu of the terms “TLO/ELO” since this will have MET-C exposure.
Content Type
The lesson content is delivered through a combination of presentation and interactive screens that encourage student discovery (see Table 3-1, Level 2 Screen Options). The lesson content may consist of one or more of the following instructional strategies:

· Drill and Practice – This strategy will be used to present a variety of content types, followed up with Knowledge Checks that allow students to review, practice, and evaluate their understanding of the instruction presented.

· Demonstration – This strategy will also be used to present a variety of content types, followed up with Knowledge Checks that allow students to review, practice, and evaluate their understanding of the instruction presented.


· Scenarios – This strategy will be used to present a variety of content types. This strategy will provide realistic, content-specific situations that may provide problem statements that direct learners to problem-solving activities.

· Case Studies – This strategy may be used to present detailed information about simulated groups or individuals, followed up with Knowledge Checks that allow students to review, practice, and evaluate their understanding of the instruction presented.
Topic Transitions

The mentor will guide the student from one topic to the next, providing a logical transition. This will help chunk the information for the student, making it more accessible.

Knowledge Checks

Knowledge Checks will be administered during each topic. Knowledge Checks will be associated with the Lesson Content strategies (listed above). For example, Knowledge Checks will utilize the “practice” segment of the Drill and Practice strategy. Knowledge Checks will employ various formats, including multiple choice, drag-and-drop, drop-down list, and hotspot assessments (see Table 3-1, Question Screens).
Knowledge Check Feedback – The various formats of Knowledge Checks will include remedial feedback for both correct and incorrect answers. Students will only have one attempt to answer correctly, although they may return and repeat the activity as many times as desired.
Example of correct answer feedback:

	Question: There are two “types” of digestion. Which type deals primarily with moving food through the GI tract?

Correct Answer Given: Mechanical

· Remedial Feedback: Very good! The other type of digestion is chemical, where enzymes and acids cause chemical reactions to break down or absorb nutrients.


Example of incorrect answer feedback:

	Question: What is defined as the physiological process by which molecules of food are taken from the GI tract into the body?

Incorrect Answer Given: Digestion

· Remedial Feedback: That is incorrect. The process in question is known as absorption. Digestion is the process by which foods are broken down into their component molecules either mechanically or chemically.


Lesson Review

The lesson review will consist of an activity, game, or exercise that helps pull together the principles and concepts learned in the lesson. The format and depth of the lesson review will vary by lesson, depending on the content and the objectives.

Practical Exercise Lessons
As indicated in the SOW, some lessons require elements with Level 3 interactivity. These practical exercise lessons will contain scenario-based activities that require the student to make a series of decisions. Each correct or incorrect decision will lead the student down a corresponding path. Eventually they will arrive at the correct outcome, or at the natural incorrect outcome based on their choices. An after-action report will be provided, allowing the student to understand the results of their choices. Remediation will be provided that encourages the student to think through their decisions, and then provides them the opportunity to try it again.
For a Level 3 activity to be effective, it must be supported by tasks that can be broken into a series of decisions. Those tasks may be based on steps or a set of principles designed to guide actions in a specific situation. If that type of content has not been first given to the student, then creating a corresponding Level 3 experience is not possible. 
2.2. Course Map  

The Course Map below provides a visual representation of the entire course.
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2.3. Lesson Flow Diagram  

The diagram below provides a visual representation of the lesson flow for each lesson within each module.
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2.4. Level 3 Flow Diagram

The diagram below provides a visual representation of a level 3 scenario-based and decision-based activity.
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2.5. Course Structure

Table 2-5a presents the structure of lessons and topics contained in the course, listing the associated objectives. 
Table 2-5a. Lesson and Topic Structure

	TITLE
	LESSON TITLE

LEARNING OBJECTIVES

	

	Define medical and nutrition care terms to include prefixes, suffixes, word roots, abbreviations and symbols.
	Medical Terminology
TLO: Define medical and nutrition care terms to include prefixes, suffixes, word roots, abbreviations and symbols.
ELOs: 
· List components of basic word structure.
· Identify functions of human body systems and terminology associated with each system. 

	Identify how alterations in digestion and absorption affect nutrition status.
	Digestion & Absorption 
TLO: Identify how alterations in digestion and absorption affect nutrition status.
ELOs: 
· Determine how a physical condition may affect digestion.
· List the order of steps in digestion and absorption.

	Identify the functions and Dietary Reference Intakes (DRI) of the six essential nutrients.

	Macro & Micronutrients 
TLO: Identify the functions and Dietary Reference Intakes (DRI) of the six essential nutrients.
ELOs: 

· Define nutrition and nutrients.
· Define Dietary Reference Intakes (DRI).
· List the types, structure, and function of macronutrients. 
· Identify the nutritional function of water.

	Calculate estimated energy requirements
	Energy Expenditure & Metabolism 
TLO: Calculate estimated energy requirements.
ELOs: 

· Identify the components of energy expenditure.
· Identify methods of measuring energy expenditure.
· Identify methods of estimating energy requirements.

	Evaluate the adequacy of a diet
	Food Guidance System & Dietary Guidelines 
TLO: Evaluate the adequacy of a diet.
ELOs: 

· Identify the purpose and focus areas of the Dietary Guidelines for America.
· Identify the tools used to support education on following the Dietary Guidelines for Americans.
· Identify the anatomy of the MyPyramid Food Guidance System. 

	List pediatric, prenatal, adolescent, and elderly nutrition requirements.

(Divided into three lessons in actual courseware: prenatal, pediatric, and older adult)

	Lifecycle Nutrition
TLO: List pediatric, prenatal, adolescent, and elderly nutrition requirements.
ELOs: 

· Identify the various requirements for prenatal nutrition.
· Identify the various requirements for adolescent nutrition.
· Identify the various requirements for elderly nutrition.

	Provide diabetes nutrition guidance

(With associated PE)
	Diabetes
TLO: Provide diabetes nutrition guidance.
ELOs: 
· Define diabetes.
· Identify types of diabetes.
· Identify strategies for preventing complications of diabetes.
· Identify strategies for meal planning for diabetics.

	Provide cardiovascular/heart healthy nutrition guidance 

(With associated PE)

	Cardiovascular/HTN
TLO: Provide cardiovascular/heart healthy nutrition guidance.
ELOs: 
· Identify the risk factors associated with coronary heart disease.
· Identify the dietary factors associated with coronary heart disease risk.
· List the recommendations for preventing coronary heart disease.

	Identify nutritional requirements for medical/surgical patients

(With associated PE)

	Modified & Therapeutic Diet 
TLO: Identify nutritional requirements for medical/surgical patients
ELOs: 
· Define medical nutrition therapy and diet.
· Identify various types of modified diets.
· Identify various types of therapeutic diets.
· Identify various types of modified mineral diets.

	Identify advanced methods of nutrition support.
	Nutrition Support

TLO: Identify advanced methods of nutrition support.
ELOs: 
· Identify the goals for advanced nutrition support. 

· Identify the purpose of enteral nutrition support. 
· Identify the purpose of tube feeding administration
· Identify the purpose of parenteral nutrition support.

	Identify the process for providing care through nutritional intervention and management for a patient with renal disease.
	Medical Nutrition Therapy: Renal Diet
TLO: Identify the process for providing care through nutritional intervention and management for a patient with renal disease.

ELOs:

· Identify the physiology and function of the kidneys. 

· Identify various types of renal disease.

· Identify types of medical treatment available for end-stage renal disease. 

· Identify nutritional concerns and medical nutrition therapy goals for renal disease.

	Indentify the process for providing care through nutritional intervention and management for a patient with liver disease.
	Medical Nutrition Therapy: Hepatic Diet

TLO: Indentify the process for providing care through nutritional intervention and management for a patient with liver disease.

ELOs: 

· Identify the physiology and function of the liver.

· Identify types of liver disease.

· Identify nutritional concerns and medical nutrition therapy goals for liver disease.

	Identify the process for providing care through nutritional intervention and management for a patient with gout.
	Medical Nutrition Therapy: Purine-Restricted Diet

TLO: Identify the process for providing care through nutritional intervention and management for a patient with gout.

ELOs:

· Identify nutritional concerns and medical nutrition therapy goals for gout.



	Identify components of a Nutrition Diagnostic Statement.
	Nutrition Care Process

TLO: Identify components of a Nutrition Diagnostic Statement.

ELOs: 

· Identify the steps of the nutrition care process.

· Identify appropriate nutrition diagnoses using ADA’s standardized language.
· Identify appropriate nutrition interventions using ADA’s standardized language.

	Provide guidance on how to avoid drug-nutrient interactions.
	Drug Nutrient Interaction 
TLO: Provide guidance on how to avoid drug-nutrient interactions.
ELOs: 
· Define a drug-nutrient interaction.
· Identify ways to prevent DNIs.
· Given a list of medications, select the potential DNI.
· Distinguish the role of the pharmacist, dietician/diet technician, and nurse as it relates to the drug-nutrient program.

	Process clinical dietetic documents

(Divided into two lessons in actual courseware: Clinical Dietetic Documents I and II)
	Clinical Dietetic Documents 
TLO: Process clinical dietetic documents.
ELOs: 
· Identify the components of the DA Form 1829, Ward Diet Roster.
· Identify the components of a Nutrition Screening Progress Note.

· Identify the components of the Patient Food Preference Form.

· Identify the components of DA Form 2924, Dietary History Record. 
· Identify the components of the Production Planning Report.

· Identify the different types of patient menus.

· Identify the components of the Special Tally Form.

· Identify the components of DA Form 2927, Hospital Food Service-Telephone Diet Order.

· Identify the components of the Nourishment Roster.

	Conduct a Nutritional Screening and Assessment

(With associated PE)

	Nutrition Screening & Assessment 
TLO: Conduct a Nutritional Screening and Assessment
ELOs: 
· Identify the components of an appropriate patient interview.
· Identify how to conduct a patient interview to determine food preferences.
· Identify the four different types of dietary assessments. 
· Identify how to conduct anthropometric measurements.
· Determine the nutritional risk of a patient.

	Provide weight management nutritional guidance
	Obesity & Weight Management 
TLO: Provide weight management nutritional guidance
ELOs: 
· Identify the methods of measuring obesity.
· Identify the causes of obesity.
· Identify the methods of treating obesity.

	Identify the advantages and disadvantages of body fat analysis methods.
	Body Fat Analysis Overview
TLO: Identify the advantages and disadvantages of body fat analysis methods.
ELOs: 
· Identify the variables affecting body composition measurement outcomes.
· Identify methods for evaluating body composition.
· Identify methods for assessing body fat.

	Provide performance nutrition guidance
	Performance Nutrition 
TLO: Provide performance nutrition guidance.
ELOs: 
· Identify how nutrition relates to performance.
· Identify the role of carbohydrates, proteins, and fat in performance.
· Identify the importance of nutrition for a performance event.
· Identify nutrition recommendations for specific sports.

	Calculate hydration requirements.
	Hydration
TLO: Calculate hydration requirements.
ELOs: 
· Identify the importance of hydration.
· Determine daily fluid and electrolyte requirements.
· Identify the need to hydrate before, during, and after exercise.
· Identify the dangers of water intoxication.

	Identify dietary supplements, ergogenic aids, and their effects on Soldier medical and physical readiness
	Dietary Supplements 
TLO: Identify dietary supplements, ergogenic aids, and their effects on Soldier medical and physical readiness.
ELOs: 
· Define dietary supplement and ergogenic aid.
· Identify the uses and side effects of commonly used supplements.
· List resources that contain reliable information on dietary supplements.

	Modify recipes.
	Modify Recipes 
TLO: Modify recipes.
ELOs: 
· Identify the parts of a production recipe report.
· List the basic principles for modifying therapeutic diets.
· Identify principles for modifying consistency.

	Prepare and serve therapeutic and regular food items.

	Therapeutic Diets & Patient Tray Service

TLO: Prepare and serve therapeutic and regular food items.
ELOs:
· Identify the information required for the production planning report.
· Identify kitchen safety, sanitation, and personal hygiene standards.
· Identify proper use and care of kitchen equipment.
· Identify proper preparation and serving methods for modified food items.

	Prepare nourishments.
	Prepare Nourishments 
TLO: Prepare nourishments.
ELOs: 
· Identify types of nourishment.
· Identify the steps in the nourishment preparation process.
· Identify the steps in the process of patient nourishment delivery.

	Identify the concepts of Hazard Analysis Critical Control Point (HACCP) and how its procedures apply to nutrition care.
	Hazard Analysis Critical Control Point 
TLO: Identify the concepts of Hazard Analysis Critical Control Point (HACCP) and how its procedures apply to nutrition care.
ELOs: 
· Define Hazard Analysis Critical Control Point.
· Identify the risks associated with foods.
· Identify steps to the HACCP process approach.

· Identify methods to manage potentially hazardous foods.

	Conduct a nutrition care facility sanitation inspection.
	Conduct a Facility Sanitation Inspection 
TLO: Conduct a nutrition care facility sanitation inspection.
ELOs: 
· Identify the steps to inspect food in dry storage.
· Identify the steps to inspect food in refrigerated and heated storage.
· Identify the steps to inspect food preparation.
· Identify the steps to inspect procedures handling PHFs.
· Identify the steps to inspect food service personnel and hygiene facilities.
· Identify the steps to inspect garbage and refuse disposal procedures.
· Identify the form used to conduct a facility inspection.

	Conduct a nutrition care facility security inspection.

	Conduct a Facility Security Inspection 
TLO: Conduct a nutrition care facility security inspection.
ELOs: 
· Identify the areas included in the security checklist.
· Identify the requirements for conducting a security walkthrough.

	Identify food safety in accordance with applicable references
	Food Safety
TLO: Identify food safety in accordance with applicable references

ELOs:

· Identify food pathogens, biological toxins, and emerging pathogens and issues.
· Identify food contamination, allergens, and foodborne illnesses.
· Identify safe food handling.

· Identify the flow of food in food serving establishments.
· Identify food safety management systems.

· Identify sanitary facilities and equipment in food establishments.

· Identify cleaning and sanitizing procedures.

· Identify integrated pest management in a food facility.
· Identify food safety regulation and standards.
· Identify employee food safety training procedures.

	Identify concepts of hospital room service.
	Hospital Room Service

TLO: Identify concepts of hospital room service.

ELOs:

· Define hospital room service

· Identify the objective of the room service menus.

· Identify the process of room service.

	Identify the components of the Army Medical Field Feeding System (AMFFS).
	Orientation to Army Medical Field Feeding System 
TLO: Identify the components of the Army Medical Field Feeding System (AMFFS).
ELOs: 
· Identify major functions of the modular field kitchen (MFK).
· Identify major functions of the food sanitation center (FSC).
· Identify additional equipment requirements for the AMFFS.

	Identify both medical and nutritional considerations related to detainee care and operations.
	Detainee Care & Operations
TLO: Identify both medical and nutritional considerations related to detainee care and operations.
ELOs: 
· Identify the different categories of detainees.
· Identify the ethical and cultural considerations of detainees. 
· Identify the different types of hunger strikes and medical concerns for each.
· Identify the role of nutrition care in detainee operations.


2.6. Supplemental Materials and References

All references to be used in the development of this course are outlined in the GFI Report submitted to the proponent. Additional material will need to be approved. 
2.7. Testing
In order to receive credit for completing each module, students are required to pass a module post-test. The post-test design strategy for the 68M10 IMI courseware focuses on the mastery of each enabling learning objective in the module. The test questions will be stored in a test bank. Each post-test attempt will randomly draw questions associated with each ELO. Each ELO will receive equal representation on every instance of the post-test. The test bank will include original questions as well as questions used in Knowledge Check and Topic Review activities within the lessons. All questions will be based directly on material the student received in the lessons. 
Students will have one attempt to answer each question on the post-test before submitting it and moving on to the next question. Once the question has been submitted, the student cannot return to that question. Question-level feedback will not be presented to the students, but rather they will receive a cumulative post-test score. 
A score of 70 percent or more is required to pass the module post-test. If the student fails the post-test attempt, they will be required to review all of the lesson content before attempting the post-test again. The maximum score that will be recorded for the second post-test attempt will be 70 percent. To clarify, even if the student scores 100 percent on the second post-test, the recorded score for that attempt will be 70percent.
If the student fails both post-test attempts, they will be required to contact their training administrator to continue.

2.8. Design Components

The 68M10 IMI course will consist of the following design components intended to enhance the student’s learning experience: 

· Photographs

· Animation

· On-screen text

· Sound effects

· Spoken audio

· Linked documents

3. Distributed Learning (dL) Design Specifications

The standard Army GUI is used for this courseware, integrating design standards to enhance the presentation of instruction and to ensure consistency. These standards are described in this section. 

3.1. Screen Design and Presentation

Standard screen layouts have been developed and are shown in Table 3-1. 

Table 3-1. Screen Layouts

	SCREEN
	DESCRIPTION
	ILLUSTRATION

	Standard Screens: Screens that are used repeatedly throughout the courseware, serving the same purpose in each lesson. Note that all lesson screens will contain the lesson title and page title.

	Splash Page
	Gives the lesson title
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	Objectives
	Gives the lesson objectives
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	Introductions
	Provides audio and graphics for each introduction
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	Summaries
	Provides audio and graphics for each summary
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	Instructional Screens: These are various screen layouts that may be used to present the 68M10 IMI courseware. 

	Level 2 screen options:

	Text Left/Graphic Right
	Split screen with graphics and text divided equally on the screen
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	Text Top/Graphic Bottom


	Split screen with graphics and text divided on the screen
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	Tabs
	Used to provide standard terms and definitions necessary throughout a lesson
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	Process
	Provides information about a sequence of steps
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	Labeled Graphic
	Provides hotspots for presenting information about an image
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	Circle Diagram
	Presents information that is easily organized into related segments or tiers
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	Timeline
	Presents information in a timeline format
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	Media Tour
	Provides a slide show of images with corresponding captions
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	FAQ
	Presents questions and answers in a FAQ-type format
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	Pyramid
	Presents information that is easily organized into related segments or tiers
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	Guided Images
	Walks the user through specific areas on an image and the corresponding information
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	Question Screens: Screen layouts that may be used for check-on-learning questions. 

	Multiple Choice Single Answer
	Multiple-choice question with single correct answer and an optional graphic
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	Multiple Choice Multiple Answer
	Multiple-choice question with one or more correct answers
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	Fill in the Blank
	A single short answer question, requiring the user to type in an answer that exactly matches on the acceptable answers
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	Word Bank
	Presents the user one question and several choices in a drag and drop format
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	Matching Drag and Drop 
	Gives the user a static set of choices on the left, and a set of potential matches on the right. The user must drag and drop to make a correct match.
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	Matching Drop-Down
	Presents one question, and then multiple statements that each have a drop-down list next to them containing the potential matches
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	Sequence Drag and Drop 
	Presents a list of items that the user must drag and drop into the correct order
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	Sequence Drop-Down
	Presents a list of items that the user must place in the correct order by using drop-down lists 
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	Numeric Questions
	Presents a short-answer question in which the user type in the response; response is restricted to numbers
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	Hotspot Assessment
	Presents an image and requires the user to click the correct area of the image
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3.2. Conventions for Icons and Buttons

The standard Army GUI will be employed for this course. Conventions for icons and buttons for the Army GUI may be found in the ATSC Graphical User Interface for Task-based Development Student Guide v1.1. 

3.3. Conventions for Text

Standard text conventions for menus, instructional text, headings, tests, and directions used in the 68M10 IMI course are shown in Table 3-3. These text conventions will be consistent throughout the courseware. However, in some instances, it may be necessary to make adjustments when the standard color or font size would conflict with a particular graphic. 

Table 3-3. Standard Text Conventions

	TYPE
	MENUS
	TOPIC CONTENT
	TOPIC TITLE
	TOPIC HEADING
	HYPER TEXT WORDS

	Text Font
	Articulate
	Articulate
	Articulate
	Articulate
	Articulate

	Size
	12 pt
	12 pt/bold
	12 pt/bold
All caps
	12 pt/bold
	12 pt/bold

	Text Color
	Gold
	Black
	Gold
	Gold
	Black


4. First Lesson

The first lesson deliverable will be a complete lesson, consisting of presentation and activity screens, Knowledge Checks, and a lesson review activity. This topic will demonstrate how the combination of interactions is used to capture the student’s attention, allow for part and whole task performance, and motivate and engage the student. An additional showcase of activity template types will also be provided so that the proponent can see beforehand all of the interactions to be used in the courseware.
An example of the GUI to be used in the first lesson and throughout the course is shown in Figure 4-1.

Figure 4-1.
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