SAINT LOUIS UNIVERSITY.

Program-Level Assessment: Annual Report

Program Name (no acronyms): Brewing Science & Operations  Department:

Degree or Certificate Level: Undergraduate Certificate College/School: Professional Studies
Date (Month/Year): July 2023 Assessment Contact: John Buerck

In what year was the data upon which this report is based collected? 2021-2022

In what year was the program’s assessment plan most recently reviewed/updated? 2022

Is this program accredited by an external program/disciplinary/specialized accrediting organization or subject to
state/licensure requirements? No

If yes, please share how this affects the program’s assessment process (e.g., number of learning outcomes assessed,
mandated exams or other assessment methods, schedule or timing of assessment, etc.): N/A

1. Student Learning Outcomes
Which of the program’s student learning outcomes were assessed in this annual assessment cycle? (Please provide
the complete list of the program’s learning outcome statements and bold the SLOs assessed in this cycle.)

LO 3 = Explain beer style and evaluation.
LO4 = Explain the process used to manage a brewery.

2. Assessment Methods: Artifacts of Student Learning
Which artifacts of student learning were used to determine if students achieved the outcome(s)? Please describe
the artifacts in detail, identify the course(s) in which they were collected, and if they are from program
majors/graduates and/or other students. Clarify if any such courses were offered a) online, b) at the Madrid campus,
or c) at any other off-campus location.

LO3

BREW1000 - Final Project
BREW1500 — Final Project
BREW2500 — Final Project

LO4
BREW1000 — Final Project
BREW?2950 — Final Project

3. Assessment Methods: Evaluation Process
What process was used to evaluate the artifacts of student learning, and by whom? Please identify the tools(s) (e.g.,
a rubric) used in the process and include them in/with this report document (please do not just refer to the
assessment plan).

Instructors have outcomes set up and added to their artifact rubric vis Canvas outcomes. At the end of their courses,

a Canvas Outcomes report was run to collect data about student performance and artifacts used to assess learning
outcomes. Data was used to analyze and make changes as needed to assessment of learning outcomes.
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4. Data/Results
What were the results of the assessment of the learning outcome(s)? Please be specific. Does achievement differ by

teaching modality (e.g., online vs. face-to-face) or on-ground location (e.g., STL campus, Madrid campus, other off-
campus site)?

The Canvas outcomes reported that many of the artifacts had properly assessed student learning outcomes for their
specific courses, but some minor adjustments might be needed; which will be explained further in section 5 of this
report. Most instructors used final projects as their assessment tool and felt it was appropriate for the type of
students in these classes.

More specifically, we found the following for each LO:

LO 3 — 67 total artifacts assessed
e Meets Standard - Student shows ability to demonstration knowledge of — 30 students met this level
e Approaches Standard - Student shows ability to demonstration knowledge of —4 students met this level
e Does Not Meet Standard - Student does not demonstrate knowledge of — 0 students met this level
e Did not report = 33

LO 4 — 38 total artifacts assessed
e Meets Standard - Student shows ability to demonstration knowledge — 0 students met this level
e Approaches Standard - Student shows ability to demonstration knowledge of — 0 students met this level
e Does Not Meet Standard - Student does not demonstrate knowledge of — 0 students met this level
e Did not report = 38

**All courses were taught online, so there is no difference in teaching modality to note**

5. Findings: Interpretations & Conclusions
What have you learned from these results? What does the data tell you? Address both a) learning gaps and possible
curricular or pedagogical remedies, and b) strengths of curriculum and pedagogy.
As discussed in section 4, the data has largely supported that the learning outcomes have been supported by
the artifacts chosen. With this said, faculty are not all reporting assessment data in Canvas. This has prompted
administration to reflect with all faculty directors in SPS to come up with a school wide plan moving forward.

Solution summary = Dr. Matt Grawitch is in the process of developing a school wide assessment tool that will
be implemented in fall of 2023. This new assessment tool will more strictly monitored by program directors.

6. Closing the Loop: Dissemination and Use of Current Assessment Findings
A. When and how did your program faculty share and discuss the results and findings from this cycle of assessment?
The Brewing Science & Operations program employees an external advisory board as part of it oversight
process. All faculty teaching in the program are members of the board. In July of 2023, the board met to
discuss operations, teaching, marketing, etc. A great ad-hoc discussion aaround course delivery and evaluation
was had. As an outcome, all agreed that the program is delivering an applied and up-to-date program of
student to the students.

It was, however, stressed that all faculty will need to report tangible data this coming year to support our
discussion.
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B. How specifically have you decided to use these findings to improve teaching and learning in your program? For
example, perhaps you’ve initiated one or more of the following:

Changes to the °
Curriculum or °
Pedagogies °

Changes to the .
Assessment Plan

Course content

Teaching techniques
Improvements in technology
Prerequisites

Student learning outcomes
Artifacts of student learning
Evaluation process

Course sequence

New courses

Deletion of courses

Changes in frequency or scheduling of course offerings

Evaluation tools (e.g., rubrics)
Data collection methods
Frequency of data collection

Please describe the actions you are taking as a result of these findings.

At this time, there are no changes to the program.

If no changes are being made, please explain why.

No changes are being made per the advisory board discussion. A stronger review will happen in the 2023-2024

academic year.

7. Closing the Loop: Review of Previous Assessment Findings and Changes
A. What is at least one change your program has implemented in recent years as a result of previous assessment

data?

The addition of BREW2600 — Quality Assurance and Quality Control in the Brewery.

B. How has the change/have these changes identified in 7A been assessed?
With the course only being taught once — and to the faculty that the faculty member did not report data, no
official assessment was completed.

C. What were the findings of the assessment?

N/A

D. How do you plan to (continue to) use this information moving forward?
New Assessment / Data Collection Method: Dr. Matt Grawitch is in the process of developing a school wide
assessment tool that will be implemented in fall of 2023. This new assessment tool will more strictly
monitored by program directors.

IMPORTANT: Please submit any assessment tools (e.g., artifact prompts, rubrics) with this report as separate
attachments or copied and pasted/appended into this Word document. Please do not just refer to the assessment
plan; the report should serve as a stand-alone document. Thank you.

Brew 1000 Final Project Rubric
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BREW100: Final Project Rubric
Criteria

Completeness & Depth

Readability

Organization

Flavor Evaluation Video

@ Brew LO1

Describe and demonstrate the
scientific processes [chemical,
biological and physical] of brewing and
fermentation.

threshold: 5.0 pts.

@ erew LO3

Demonstrate knowledge of beer style
and sensory evaluation.

threshold: 5.0 pts

15 pts
Excellent

Fully answers all guestions, demonstrating thoughtful self-reflection

15 pts
Excellent

Paper is asy to read: the reader can understand sentences clearly
when reading at a normal pace and does not have to reread any
passages. The reader isn't distracted by any problems with grammar,
spelling, and/or punctuation.

15 pts
Excellent

The paperis structured in a way that paragraphs flow easily and naturally:;

the organization of the paper is clear and logical; paper is clearly
structured in a manner consistent with the assignment.

15 pts

Excellent

Video submission describes the home brew beer, addressing aroma
flavor, and aftertaste with descriptive terms and off-flavors.

5 pts 3pts
Meets Standard - Student can describe and demonstrate

all three scientific processes [chemical, biological or

physical) of brewing and fermentation.

5 pts

Meets Standard - Student shows ability to demenstration
knowledge of either beer style or sensory evaluation, but not
both.

Brew 1500 Final Project Rubric

BREW 1500 Final Project Rubric

‘You've already rated students with this rubric. Any major changes could affect their assessment results.

Criteria

Paper

Paper must include:

30 pis

1) An overview of journal entries to tell a 'story’ of your brew.

2) What went well?

3) What problems did you have and how did you address them?

Presentation

Avideo evaluation of your creation using proper terminology and

30 pts

off-flavor descriptions (as needed). The video can be under a minute,

and needs to encapsulate the appearance, aroma. flavar, and

aftertaste of your beer

@ BREW LO1

S pts

| Approaches Standard - Student can describe and demonstrate
| two scientific processes {chemical, biological or physical) of
brewing and fermentation, but not all three.

Ratings

Bpts
Meeds Improvement

Answers most questions, but only on a superficial level.

8pts
Meeds Improvement

Paper is easy to read in some places; reader can understand some sentences
clearly when reading at a nermal pace, though may have to reread several
passages. Recurring problems with grammar, spelling, and/or punctuation

distract the reader in several places.

8pts

Meeds Improvement

There may be some organizational issues; there may be
sewveral instances of poor transition from one idea to another;
still contains all required elements.

8 pts

Needs Improvement

Wideo submission describes the home brew beer. but does not fully
address aroma. flavor, and aftertaste using terms and off-flavors,

| opts

3pts
Approaches Standard - Student shows ability to demonstration
knowledge of either beer style or sensory evaluation, but not both.

brewing and fermentation, but not all three.

&
O
Eb

Pts
Qpts
Below Expectations
15 pts
Minimal or no connection to topic.
Opts
Below Expectations
Recurring problems with grammar, spelling,
and/or punctuation interfere with the reader's 15pts
ability to understand the paper's lines of
reasoning
0 pts
Below Expectations
Major organizational issues exist; paper may lack several 15 pts
elements required by the assignment; there appears to
be little flow among ideas.
0 pts
Below Expectations
Mo video submission, or the video does not 15pts

address an evaluation of the home brew beer,

| Does Not Meet Standard - Student can describe and demonstrate
| only one scientific process ichemical. biological or physical) of

Opts

Does Mot Meet Standard - Student does not

demonstrate knowledge of beer style and sensory -
evaluation.

Total Points: 60

QW
Ratings Pts

18 pis 0pts
Partially Met Did not meet

30 pts
18 pts Opts
Partially Met Did not meet

30 pts

dpts 0 pts

Describe and demanstrate the scientific pracesses [chemical
biological and physical) of brewing and fermentation.

threshold: 5.0 pts

@ REW LO2
Describe the engineering operations components of a brewery.
threshold: 5.0 pts

Brew 1750 Final Project Rubric

Meets Standard - Student can describe and
demonstrate all three scientific processes
{chemical, biclogical or physical) of brewing and
fermentation.

5 pts

Meets Standard - Student shows ability to describe
all engineering operations components of a
brewery.

Approaches Standard - Student can describe and
demonstrate two scientific processes [chemical,
biological or physical) of brewing and fermentation,
but not all three.

| 3pts
| Approaches Standard - Student shows ability to

| describe some engineering operations components of a

| brewery.

Does Not Meet Standard - Student can describe and
demonstrate only one scientific process (chemical,
biological or physical) of brewing and fermentation, but
not all three.

0 pts

Does Not Meet Standard - Student cannot describe

the engil ing operations ¢ aofa -
brewery.

Total Points: 60
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BREW2000: Brewing Project Rubric % Q1
You've already rated students with this rubric. Any major changes could affect their assessment results.
Criteria Ratings Pts
Completeness & 15 pts 5 pts Opts
Depth Excellent Needs Improvement Below Expectations | 150t
pts
Fully answers all qusstions, demonstrating thoughtful self-reflaction Answers most questions, but only on 3 superficial level. Minimal or na connection to topic |
Readability 15 pts 9 pts 0pts
Excellent MNeeds Improvement Below Expectations
Report is easy to read: the reader can understand sentences clearly when Report is easy to read in some places: reader can understand some sentences clearly Recurring problems with grammar, spelling, and/or |
reading at a normal pace and does not have to reread any passages. The when reading at a normal place. though may have to reread several passages. Recurring | punctuation interfere with the reader's ability to . 15pts
reader isn't distracted by any problems with grammar. spelling, and/or problems with grammar, spelling. and/or punctuation distract the reader in several understand the paper's lines of reasoning.
punctuation. places.
‘Organization 15 pts 9 pts 0pts
Excellent Needs Improvement Below Expectations |
The report is structured in a way that paragraphs flow easily and naturally: the There may be some organizational issues: there may be several Major organizational issues exist; report may lack several 15 pts
organization of the report is clear and logical: paper is clearly structured in a manner | instances of poor transition from one idea to another; still contains elements required by the assignment: there appears to be little
consistent with the assignment all required elements. flow among ideas
Recording 15 pts 9 pts Opts
Observations Excellent Needs Improvement Below Expectations
Picture//video submission describes the home brew beer. addressing the Picture/video submission describes the home brew beer, but does not | Mo picture or video submission, or descriptions do not address an

fermentation activity and other observations

fully address fermentation activity

evaluation of the home brew beer

: 15 pts

Total Paints: 60
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Brew 2500 Final Project Rubric

Brew 2500 Final Project Rubriz
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Beer Quality Report

Criteria

Completeness

Brew 2600 Final Project Rubric
You've already rated students with this rubric. Any major changes could affect their assessment results.
Ratings
10 pts & pts Opts
Outstanding Needs Improvement Below Expectations

Organization

Raw Data
Collection

Accuracy of
Calculations

Sensory

All criteria listed in requirements is present.

10 pts
Outstanding

Layout of Report is easy to read and flows well.

5 pts

Qutstanding

All required daily readings were made and tasting notes
recorded.

15 pts

Qutstanding

All or most of the calculations are accurate and precise to 2
decimal places and rounding was held off until the final
calculation. Original data is included on a separate sheet or
page and work is shown.

20 pts

Outstanding

Lists out 15 or more specific descriptors of appearance,
aroma, taste, mouthfeel, and aftertaste. Organizes
descriptors by category using full sentences to describe
the brand.

Generally complete, but missing some required criteria.

& pts
Needs Improvement

Report is cluttered in its lay out. Information is scattered.

2.5pts
Needs Improvement

Some days were missed during fermentation or tasting notes

tracking.

7.5 pts

Needs Improvement

Some of the calculations are accurate and precise to 2
decimal places, but rounding was before the final
calculation. Original data is not included on a separate
sheet or page or work is not shown.

10 pts

Needs Improvement

Lists 9 - 14 flavor descriptors of appearance, aroma, taste,
mouthfeel, and aftertaste. Fails to organize the
descriptors by category using full sentences to describe
the brand.

Missing more than 3 elements listed in requirements.

0 pts
Below Expectations
Report is laid out in a way that makes it difficult to read.

0 pts

Below Expectations

Most or all of the required readings and tasting are
missing.

0 pts

Below Expectations

Few of the calculations are accurate and precise to 2
decimal places, but rounding is inconsistent. Original
data is not included on a separate sheet or page or
work is not shown.

Opts

Below Expectations

Lists less than 8 flavor descriptors of appearance, aroma,
taste, mouthfeel, and aftertaste. Fails to organize the
descriptors by category using full sentences to describe
the brand.

Total Poines: 38

10 pts

10 pts

5 pts

15 pts

20 pts

Total Points: 60

March 2023



Brew 2750 Final Project Rubric
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