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Program Description, Mission, and Goals

The Master of Nutritional Sciences and Dietetics (MNSD) Self-Supporting Graduate Professional Degree
Program at the University of California, Berkeley, prepares students for a career as a registered dietitian
nutritionist (RDN)?. Registered dietitian nutritionists are healthcare professionals who strive to improve the
nutritional profile of individuals, communities and populations through education, counseling, food and
nutrient delivery, program development and policy change. Registered dietitian nutritionists work in
healthcare facilities, schools, community programs, large foodservice operations, and in many other facilities
and roles

The mission of the MNSD at the University of California, Berkeley, is to prepare graduates for practice as
registered dietitian nutritionists (RDN) through a professional graduate degree program. Using competency-
based learning, graduates will achieve the knowledge and skills to actively contribute to the nutritional
sciences and dietetics field through practice, research, leadership and policy and become dedicated and
inquisitive professionals.

The program mission is congruent with the missions of the University of California, the Rausser College of
Natural Resources, the Department of Nutritional Sciences and Toxicology, and the Scope of Practice for
Registered Dietitians.

The program’s goals and objectives reflect the program mission. The two program goals include:

Program Goal #1: Graduates will apply their knowledge and skills through employment in nutrition and
dietetics or health related fields.

Program Goal #2: Graduates will have a personal commitment to a high standard of professional
behavior.

The nine program objectives can be found in Appendix A. Upon request, outcome data measuring achievement
of program objectives are available to students, prospective students, and the public.

The program’s integration of diverse faculty, professional lecturers, courses, and research will provide students
a deep-rooted foundation in basic sciences and applied dietetics. Students will be exposed to leaders in food,
nutrition, research, education, policy and public health through UC and campus initiatives such as the Berkeley
Food Institute, UC Nutrition Policy Institute, campus Basic Needs efforts and collaborations with local schools,
nutrition programs and medical facilities. UC Berkeley’s reputation as a world class university and its location
in the Bay Area make it uniquely qualified to offer the training and exposure that will cultivate the future
leaders who will shape nutritional sciences and dietetics research, practice and policy.

Courses provide the foundation for the professional training and cover the core content areas of the
profession including nutritional status assessment, clinical nutrition, management and addressing communities
through program development and policy. The courses are designed to prepare students for a graduate-level
of practice and include advanced themes such as quality assurance, resource management, policy evaluation,
global and agricultural food production systems, recommending and administering nutrition-related
pharmacotherapy, and research methods in nutritional sciences. Courses will include experiential learning,

1 1n March of 2013 the Academy of Nutrition and Dietetics and the Commission on Dietetic Registration
approved the optional use of the credential registered dietitian nutritionist (RDN) by registered dietitians. The
RDN is equivalent to the RD credential. This document refers to the registered dietitian as an RDN.
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such as case studies, role playing, simulations, projects, and will prepare students for their capstone project
and supervised practice experiences.

The summer session term following year one is dedicated to completing a capstone project in a metabolic
biology research lab or other nutritional sciences focused lab on campus. As a result of this experience,
graduates will have a strong science background, will have enhanced problem-solving skills, and will have
strong organizational and professional skills.

Student experience and skill development in the courses, laboratories and capstone project will prepare them
for the third component of the program, their supervised practice internships. During the second year students
will enter the professional work setting for their practical training. The experiences allow the students the
opportunity to apply their knowledge and further develop skills related to community program planning,
foodservice management, and clinical care in medical centers.

Requirements for Becoming a Credentialed Registered Dietitian Nutritionist

Beginning in January 2024, the requirements for becoming a credentialed registered dietitian nutritionist
(RDN) include completion of: (1) the accredited academic coursework, (2) a minimum of 1,000 hours in an
ACEND-accredited supervised practice program, (3) a minimum of a master’s degree, and (4) upon satisfactory
completion of these three steps, passage of the Commission on Dietetic Registration credentialing exam. In
some states, graduates also must obtain licensure to practice. Licensure is not required in the state of
California. Information about other states’ licensure requirements can be found on the Commission on Dietetic
Registration website www.cdrnet.org. University of California disclosures about professional licensure and
certification can be found here.

The MNSD program at UCB is an ACEND- accredited Future Education Model Graduate Degree program. The
program provides the accredited dietetics coursework and supervised practice hours and upon completion,
graduates are eligible for the CDR credentialing examination. The Future Education Model (FEM) integrates the
didactic coursework with supervised practice learning in a competency-based curriculum designed to prepare
nutrition and dietetics practitioners for future practice.

The registration examination requirements are set by the Commission on Dietetic Registration. More
information about becoming an RDN and the RDN exam can be found at http://www.cdrnet.org/certifications/

Graduates will earn the academic designation MINSD.

Accreditation Status

University of California Berkeley’s Nutrition and Dietetics Graduate Program has been granted candidate status
by Accreditation Council for Education in Nutrition and Dietetics (ACEND) of the Academy of Nutrition and
Dietetics.

Students enrolled in programs with candidacy status will be considered graduate of an ACDEN accredited
program and eligible, upon satisfactory completion of the programs, to write the Commission on Dietetic
Registration’s Registration Examinations for Dietitians.

The Graduate Program accreditation standards integrate didactic coursework with supervised experiential
learning in a competency-based curriculum designed to prepare nutrition and dietetics practitioners for future
practice. The program meets the 2022 ACEND Accreditation Standards.


http://www.cdrnet.org/
https://www.ucop.edu/institutional-research-academic-planning/content-analysis/academic-planning/licensure-and-certification-disclosures.html
http://www.cdrnet.org/certifications/

Accreditation Council for Education in Nutrition and Dietetics (ACEND) of the Academy of Nutrition and
Dietetics, 120 South Riverside Plaza, Suite 2190, Chicago, IL 60606-6995, (312) 899-0040 or (800) 877-1600
and https://www.eatrightpro.org/acend.

History and Organizational Structure

The University of California at Berkeley is a land grant university created in 1868 when the governor signed the
Organic Act merging the existing College of California and the Agricultural, Mining and Mechanical Arts College
to form “a complete university”. In 1873 the university moved from Oakland to its present location in Berkeley,
CA. The enrollment at the time was 171 students. Enrollment as of 2021 is approximately 30,000
undergraduate students and 11,500 graduate students.

Agnes Fay Morgan was hired as the first professor of Home Economics in 1916. She held the role of
department chair from 1918-1954. The Department of Home Economics became the Department of
Nutritional Sciences in 1962 and at that time, the building where the department was located was renamed
Morgan Hall in her honor. In 2000, to more closely reflect the breadth of teaching and research being done,
the department name changed to the Department of Nutritional Sciences and Toxicology. The department is
housed in the Rausser College of Natural Resources (RCNR).

A program of study in dietetics and nutrition has been in place since about 1916. Various programs have been
offered through the years, including a “hospital dietitian’s training course” (1934 UCB General Catalog) and a
“curriculum in hospital dietetics” (1954). The latter was a post-baccalaureate program.

The presence of an Academy of Nutrition and Dietetics (formerly known as the American Dietetic Association)
program is first mentioned in the 1966-67 UCB catalog. In 1971 UCB participated in a pilot study to develop a
curriculum for Plan IV and since then it has offered an Accreditation Council for Education in Nutrition and
Dietetics (formerly known as the Commission on Accreditation for Dietetics Education) approved
undergraduate curriculum. In addition, Berkeley had a Coordinated Undergraduate Program in Dietetics from
1973-1992. The Didactic Program in Dietetics (DPD) that is offered today was approved in 1991. It was granted
developmental accreditation in 2001 and full accreditation in July 2002. The dietetic internship in the UCB
School of Public Health closed in April 2007, which left the DPD in the Department of Nutritional Sciences and
Toxicology (NST) as the only accredited dietetics program at UCB. In 2017, an Individualized Supervised
Practice Pathway (ISPP) was established and accredited by ACEND.

With the launching of the MNSD in 2023, the undergraduate DPD and ISPP will slowly be phased out. The last
cohort to enroll in the DPD will be the entering cohort of fall 2023.

The MNSD is housed within the Department of Nutritional Sciences in the Rausser College of Natural
Resources.

Career Opportunities

A registered dietitian nutritionist is a health professional who assists people of any age to attain optimal
nutrition status. RDNs are trained in foods, food preparation and nutrition, as well as associated topics in social
sciences, education, business and management. This background prepares the RDN to apply the science and
art of human nutrition to individuals and groups from diverse cultures, with varying nutrition concerns and
needs. There are many different specialties within the field of dietetics, and RDNs often pursue more than one.
Some of the major areas include:


https://www.eatrightpro.org/acend

Business and Industry. RDNs may be employed to work in a variety of fields including sales/promotion
(marketing), worksite wellness programs, product development, and social media. For example,
supermarkets hire RDNs to work in the areas of consumer education & food safety.

Clinical Dietetics. As a member of a health care team, a clinical RDNs assesses nutritional needs, develops
individual dietary plans, educates and counsels patients and works with the multidisciplinary team to
improve patient health. Clinical RDNs may work in hospitals, nursing homes, or outpatient settings.
Community Dietetics. As a member of the community health team, the community RDNs assesses
nutritional needs of population groups. These RDNs plan and coordinate nutritional aspects of programs
aimed at improving health and preventing disease in the community.

Education. RDNs in this field plan, implement, and evaluate educational experiences for dietetic, medical,
dental, nursing or other health students as well as nutrition classes for preschool and K-12 students. They
are employed by universities, acute care facilities or community programs. Advanced preparation in
nutrition and education is generally required

Food Service Management. As part of the management team these RDNs plan, organize, direct and
evaluate food service systems. They are actively involved in budgeting, employee training, personnel
management, recipe development, establishing and maintaining policies and standards, etc. They may
work in schools, senior centers, healthcare facilities, corporate foodservice operations, prisons, hotels or
restaurants.

Private Practice/Consultation. For this field prior experience in dietetic practice in any one of the above
areas is often necessary. These entrepreneurial RDNs are usually self-employed and provide advice on
services in nutritional care, food service management or consumer education.

Research. This field requires advanced preparation in research techniques and, often, an advanced degree.
Typically, a research RDNs would work closely with the other investigators in planning and implementing
projects that investigate nutrient needs, functions, interactions, etc., in humans or animals. Research
activities may be incorporated in all areas of dietetics.

Dietetics is a rewarding profession with an encouraging future. The salary range for RDN’s is from about $52,000-
$114,000 with the median being approximately $72,000 for all RDNs and $82,000 for those working in the Pacific
geographical region (Academy of Nutrition and Dietetics, Compensation & Benefits Survey, 2021). Salaries vary
by years in the field, years in position, position held and location. Employment opportunities nationwide are
excellent. The current emphasis on nutrition and health, and preventative health, in this country enhances
‘marketability’ of the RDN and identifies the RDN as the only health professional whose primary expertise is
nutrition. For more information, consult the Academy of Nutrition and Dietetics website at www.eatright.org.

Curriculum

The MNSD integrates the ACEND dietetics coursework and supervised practice training into one seamless

competence-based graduate degree program. The coursework for the program meets dietetics accreditation
requirements and prepares students for entry-level practice as an RDN. The graduate program competencies

are the foundation for the coursework and rotations (Appendix B).

Courses provide the foundation for the professional training and cover the core content areas of the

profession including nutritional status assessment, clinical nutrition, management and addressing communities
through program development and policy. The courses are designed to prepare students for a graduate-level
of practice and include advanced themes such as quality assurance, resource management, policy evaluation,

global and agricultural food production systems, recommending and administering nutrition-related

pharmacotherapy and research methods in nutritional sciences. Courses will include experiential learning, such

as case studies, role playing, simulations, projects, and prepare students for their capstone project and
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supervised practice experiences.

The summer session term following year one is dedicated to a capstone project in the metabolic biology
research labs or other nutritional sciences focused labs. During this experience, students will investigate
nutritional science themes and connect research with their coursework. Students will investigate important
topics such as: the effect of calorie restriction on oxidative stress, the effect of fructose on circulating levels of
cytokines, how epigenetic factors influence energy metabolism, links between brown adipose tissue and
obesity risk, and more. The research capstone experience will culminate in a poster and presentation.

Student experience and skill development in the courses, laboratories and capstone project will prepare them
for the third component of the program, their supervised practice internships. During the second year students
will enter the professional work setting for their practical training. The experiences allow the students the
opportunity to apply their knowledge and further develop skills related to community program planning,
foodservice management and clinical care in medical centers. Students do not need to find their own
internships. Students will always be regarded as students and in the process of learning, and they will never be
used as a replacement for an employee during these experiences.

Courses and Course Descriptions

Coursework and Capstone Project (40 required units)
NST 208, Foods (4)
NST 201, Metabolic Regulation (2)
NST 210, Research Methods & Analysis in Nutritional Sciences (4)
NST 235, Food Systems Management (4)
NST 245, Counseling in Nutritional Sciences (2)
NST 261, Nutritional Assessment and the Lifespan (4)
NST 262, Medical Nutrition Therapy (4)
NST 266 Nutrition in the Community (3)
NST 294, Dietetics Professional Practice Seminar (2)
NST 295, Capstone Project in Nutritional Sciences (11)

Internship, Supervised Practice (26 required units)
NST 400, Professional Preparation: Supervised Practice in Dietetics
(approximately: 4-5 weeks of community nutrition, 2 weeks of campus community nutrition, 4-5 weeks
of outpatient nutritional care, 6-7 weeks of institutional foodservice management, 16-17 weeks of
clinical nutrition)

Course Title: NST 208, Foods with Laboratory

This course is designed for students to explore the fundamentals of food. The course will begin by discovering
the science of foods; the functional role of foods as ingredients; and the impact on food quality, acceptability
and compatibility as measured by sensory evaluation methods. Students will then integrate their knowledge of
chemistry and food science by modifying recipes for wellness and disease prevention and management.
Students will explore food preparation techniques and world cuisines to further their appreciation of foods,
eating patterns and food trends across cultures. Students will apply principles of food safety and sanitation to
the procurement, storage, and production of foods. This course is designed to prepare MNSD students for
supervised practice internships and a career as a Registered Dietitian Nutritionist. Units: 4

Course Title: NST 201, Metabolic Regulation
This course will provide a graduate-level view of metabolism spanning the physiological, biochemical and
molecular aspects of metabolic homeostasis. The course will emphasize four areas: history of metabolism
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research across primarily mammalian species; past and current available methodological tools to understand
metabolism; established and emerging principles of metabolic regulation, with lessons learned from classic
physiological and biochemical investigations, isotope tracing and modern molecular techniques and the clinical
assessment of metabolism and targeting of metabolic regulation/signaling, including the therapeutic
application of diet, pharmaceuticals, cell therapies, tissue culture/engineering, and genetic medicine. Units: 2

Course Title: NST 210 Research Methods & Analysis in Nutritional Sciences with Laboratory

This course will familiarize students with current methodologies of assessing nutritional status through
molecular biology, clinical/biochemical analysis, and dietary experimentation and analysis. Upon completion of
this course, students will understand the work of a nutrition scientist, including asking scientific questions and
generating hypotheses, using creativity and critical thinking to develop experimental design and execution of
laboratory procedures, as well as interpreting data and presenting (written and oral) findings from results
obtained. Throughout the course, students will perform several nutritional assessments and compare and
contrast the results to those obtained from a controlled analytical method or specimen. Units: 4

Course Title: NST 235, Food Systems Management

This course will provide students an opportunity to discuss and apply the organizational and management
principles within institutional food service systems. Topics will range from production and delivery systems,
management of resources, quality assurance, equipment, layout, marketing, personnel management and fiscal
management. Students will apply concepts through laboratory experiences, projects and engagement with
institutional settings. Units: 4

Course Title: NST 245, Counseling in Nutritional Sciences

This graduate-level course will focus on effective nutrition counseling strategies and applying behavior change
theory. Students will address behavior change by applying the Nutrition Care Process and utilize appropriate
Medical Nutrition Therapy and theory-driven interventions. Integrated practice will occur through mock
counseling sessions and role playing activities for various populations and conditions. This course is designed
to prepare MNSD students for supervised practice internships and a career as a Registered Dietitian
Nutritionist. Units: 2

Course Title: NST 261, Nutrition Care Process and the Lifespan

This graduate-level course will teach students how to utilize the Nutrition Care Process of the Academy of
Nutrition & Dietetics as a framework to explore nutritional care throughout the lifespan. Students will
determine nutritional status by considering anthropometrics and physical assessment, biochemical data,
clinical findings, dietary intake, complimentary and integrative therapies, and physical activity. Disease
pathophysiology, diagnosis, medical and pharmacological treatments, and nutritional therapies and nutrition-
related pharmacotherapy will be discussed for conditions common across the lifespan. Students will be
responsible utilizing medical terminology and documentation and for identifying relevant current research to
support their nutritional recommendations. This course is designed to prepare MNSD students for supervised
practice internships and a career as a Registered Dietitian Nutritionist. Units: 4

Course Title: NST 262, Medical Nutrition Therapy

This graduate-level course will address nutrition as a component of disease treatment. The Nutrition Care
Process of the Academy of Nutrition & Dietetics will be used as a framework to explore disease
pathophysiology, diagnosis, medical and pharmacological treatments and nutritional therapies. Students will
examine and apply an understanding of complementary and integrative nutritional therapies on drugs,
disease and heath. The conditions that will be studied include cardiovascular disease, upper and lower Gl
disease, hepatic disease, renal disease, diabetes, diseases of the pancreas, cancer, HIV/AIDS, pulmonary
disease, and critical illness. Students will be responsible utilizing medical terminology and documentation and
for identifying relevant current research to support their nutritional recommendations. This course is designed



to prepare MNSD students for supervised practice internships and a career as a Registered Dietitian
Nutritionist. Units: 4

Course Title: NST 266 Nutrition in the Community

This graduate-level course addresses nutrition in the context of the community and population. It explores
nutrition programs that serve various segments of the population and the relationships of these programs to
nutrition policy at the local, national, and international levels. The course provides an opportunity for
community assessment, program planning, implementation, and evaluation. The history, science, current
issues and innovations involved in improving nutrition among various communities will be presented.
Nutritional concerns, including food security and global health, will be discussed. This course is designed to
prepare MNSD students for supervised practice internships and a career as a Registered Dietitian Nutritionist.
Units: 3

Course Title: NST 294, Dietetics Professional Practice Seminar

This course is intended to enhance student understanding and appreciation of professional responsibilities and
conduct as future dietetic professionals. Current topics in the field of nutritional sciences and dietetics will be
discussed. The course will provide a platform for students to begin to prepare for the registered dietitian
nutritionist credentialing examination. Units: 2

Course Title: NST 295, Capstone Project in Nutritional Sciences

The Capstone course gives students the opportunity to synthesize their graduate level course work by
connecting their academic knowledge from their coursework to a capstone research project. Students will
learn new research techniques and approaches and broaden their exposure to nutrition research. The project
will entail a technical research poster and presentation of their work. Units: 13

Course Title: NST 400, Professional Preparation: Supervised Practice in Dietetics

This course will allow students the opportunity to apply their knowledge from their academic courses, build
and practice skills and demonstrate competency as an entry-level registered dietitian nutritionist under the
supervision of a qualified professional. Units: 2-12, 26 required

NST 400 Rotation Descriptions:

Institutional Foodservice Management: In the Institutional Food Service, Production, and Management
Rotation, interns develop skills in marketing, procurement, storage, preparation, delivery, service, quality
and management. Interns practice and operate equipment, conduct sanitation audits, apply HACCP
guidelines, plan menus, assess customer service, and apply management skills. Rotation activities include
a menu planning project, taking meal orders, patient tray preparation, delivery and satisfaction analysis,
food safety and quality audit, a waste and sustainability report, an in-depth themed meal project and a
quality improvement project.

Clinical: The first 8 weeks of this rotation focuses on practicing the nutrition care process with
populations with less complex medical conditions impacted by diet including obesity, diabetes,
hypertension, cardiovascular disease, neurological conditions, and gastrointestinal disorders.. The second
8 weeks of this rotation focuses on practicing the nutrition care process with populations with more
complicated conditions such as renal disease, cancer, hepatic disease, and critical care. Interns apply
nutrition support. This rotation includes coverage in the Intensive Care Unit. This rotation may be split
between multiple facilities. Larger assignments include three mini-case studies, a larger case study with
an oral presentation and research review, a quality improvement audit, an in-service to the
multidisciplinary team and staff relief.



Outpatient Nutritional Care: This rotation focuses on developing skills to provide nutrition services to the
community at large through nutrition counseling and nutrition education. Interns spend 3 weeks in an
outpatient medical facility. Major projects include providing nutrition counseling, teaching nutrition-
focused classes, development of an education material and understanding billing and coding.

Community Nutrition: This rotation focuses on developing skills to provide nutrition services to the
community at large through participation in community-based nutrition programs. Major projects include
program planning and implementation (needs assessment, intervention, evaluation, marketing), and
participation in nutrition-related policies.

Campus Community: The goal of this rotation is to participate in Cal campus community by designing,
implementing and evaluating nutrition programs for the campus population.

Admission Requirements

Admissions will include a holistic review including an examination of undergraduate coursework,
extracurricular experiences, the personal statement and an interview. All applicants will be ranked per the
Graduate Division’s policies.

1. Abachelor’s degree or recognized equivalent from an accredited institution
2. Asatisfactory scholastic average of a minimum grade-point average (GPA) of 3.0 (B) on a 4.0 scale
3. Prerequisites include one course of each of the following:

e Introduction to nutrition (taken within the last 5 years)

e Statistics

e Psychology or sociology or anthropology

e General chemistry

e Organic chemistry

e Biochemistry

e Physiology

e Microbiology

e Two additional foundational science courses in chemistry or biology*

¢ Five foundational science laboratories that include 2-3 chemistry labs and 2-3 labs in the
areas of biology, microbiology, molecular or cellular biology, physiology or anatomy or other
science labs (not including food science lab)

e Nutrient Metabolism (A course that covers macro and micronutrient metabolism. Students
may take this course while in the program for additional fees but it is highly recommended
that it is taken prior to admission. If a student feels they have taken a similar course, they
have the opportunity to submit a syllabus and request to waive the requirement. A quiz to
assess for understanding may be required.)

e Metabolic Basis of Human Health and Diseases (Students may take this as a prerequisite or
while in the program for additional fees. If a student feels they have taken a similar course,
they have the opportunity to submit a syllabus and request to waive the requirement. A quiz
to assess for understanding may be required.)

*Examples include General Chemistry Il or Organic Chemistry Il, Introduction to Biology or
AP biology, cellular and/or molecular biology, anatomy or others taken in the chemistry or

biology departments.
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4. ltis preferred if students apply with 2 or fewer outstanding prerequisites as long as they can show
they will be able to complete the courses prior to the start of the program. This excludes the
Nutrition Function and Metabolism and Metabolic Basis of Human Health and Disease courses that
can be taken while in the program for an additional program fee.

5. Volunteer or work experience (preferred but not required and relevant experience is preferred)

Satisfactory interview

7. Minimum of 3 letters of recommendation, 2 of which must be from a professor attesting to the
student’s potential for success in graduate studies

8. Satisfactory statements

o

a. Statement of Purpose: Please describe your aptitude and motivation for graduate study in your
area of specialization, including your preparation for this field of study, your academic plans or
research interests, and your future career goals. Please be specific about why UC Berkeley
would be a good intellectual fit for you.

b. Personal History Statement: Please describe how your personal background and experiences
influenced your decision to pursue a graduate degree. In this section, you may also include any
relevant information on the following (Please note that the Personal History Statement should
not duplicate the Statement of Purpose):

*How you have overcome barriers to access higher education

*How you have come to understand the barriers faced by others

*Your academic service to advance equitable access to higher education for women, racial
minorities and individuals from other groups that have been historically underrepresented in
higher education

*Your research focusing on under-served populations or related issues of inequality

*Your leadership among such groups

9. Evidence of English language proficiency, TOEFL (score of a minimum of 90 with a 22 or higher in
reading and listening, 26 or higher in speaking and 24 or higher in writing) or IELTS, unless a degree
was earned from either a regionally accredited U.S. college/university.

10. Given the placement in professional training facilities, students will need to comply with all facility
requirements. Facility requirements are outlined in the section titled, “Continued Admission
Requirements”

11. Students are ineligible if they completed MNSD graduate courses for undergraduate credit

Application Process

Online application: UC Berkeley Graduate Application

Application Review Process: Admissions will include a holistic review including an examination of
undergraduate coursework, extracurricular experiences, the personal statement and an interview. All
applicants will be ranked per the Graduate Division’s policies. The program director and at least one other
individual (program coordinator, workplace preceptor, lecturer, capstone coordinator or Senate faculty
member) will review applications and select qualified applicants for an interview.

Invitation to Interview: Selected applicants will be invited for an interview. The program director and at least
one other individual (program coordinator, workplace preceptor, lecturer, capstone coordinator or Senate
faculty member) will conduct brief, approximately 30 minutes, interviews with eligible applicants. An interview
allows for assessment of communication skills, readiness to enter the professional workplace, understanding
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of the RDN credential and the nature of the program including the placements in the professional work setting
environment and that a CDR credentialing exam still needs to be passed before one can earn the RDN
credential.

Invitations to interview will be sent through email. The program director will provide the applicant with
available dates to participate in the interview process. Applicants will have one week from the date of
interview notification to accept the invitation to interview.

Accepting the Offer of Admission

Students who have been admitted into an entering class are required to take certain steps to secure their
admission into the program. The deadline to complete these steps will be provided by the program director
following their completed application and interview. Please see the Applying to Graduate Admissions page for
additional information.

Continued Admission Requirements: Facility Requirements

Continued admission is contingent upon meeting facility requirements, which includes, but is not limited to the
following:

1. Background check: evidence of a clear criminal background check.

2. Clear drug screen: A 10-panel drug screen to detect the use of cocaine, opiates, marijuana, barbiturates,
benzodiazepines, phencyclidine, amphetamines, methaqualone, methadone and propoxyphene.

3. Proof of required immunizations: A copy of your immunization record (date and dose of immunization
or official lab result and date) in English.

Test Requirement

TB 2 skin tests, 1-3 weeks apart within the last 12 months or negative
Quantiferon test within the previous 12 months

Hepatitis B Positive titer. The hepatitis B vaccination series is long and requires ample
planning.

Measles, Mumps, Rubella | Positive titer or 2 