
MEZCOPH Education Committee Meeting 
“Final Meeting Minutes” 

April 6, 2022 
2:00 – 3:00 pm, Zoom: https://arizona.zoom.us/j/86894771259 

Program Directors / Voting Members Present:  Ed Bedrick, Chris Cutshaw, Andre Dickerson, John Ehiri (ex-officio), 
Kacey Ernst, Joe Gerald, Aminata Kilungo, Velia Leybas Nuño, Amanda Sokan, Terry Urbine, Gabriela Valdez, 
Nicole Yuan 

Program Directors / Voting Members Absent: Magdiel Habila 

Other Members Present: Mariah Albertie, Kim Barnes, Gisela Cardenas, Jen Deschenes, Danielle Embry, Melanie 
Fleck, Laura Gronewold, Elsa Loya, Ryan Maldonado, Tanya Nemec, Samantha Pierce, Kristen Pogreba-Brown, 
Michael Tearne  

Guests: Doug Campos-Outcalt, Christine Girard 

Meeting Recording: 
https://arizona.zoom.us/rec/share/7Xjih4Vk578SauMEe2XYzaFp1klJVmtun5BphLY8x4y9kg7vr_gsPdcl5lERr8-
f.nD450HoNby9L0q4S?startTime=1649278631000

• Announcements:

§ Program Updates (Danielle Embry)

 
Danielle gave an overview of new programs and program modifications that have recently been 
approved by UA. 

§ MEZCOPH Course Syllabi on Website/HUB (Danielle Embry)
Course syllabi were removed from the website and placed in the Hub for current students with a NetID
and password to access.  In lieu of the course syllabus, courses on the website link to a course
information page.

§ Assessment Update (Jen Deschenes)

MEZCOPH received a letter from the Provost’s office congratulating us on the progress made in 
program assessment. The PhD programs in HBHP and EPI will be running their comprehensive exam 
rubrics through REDCap.  Jen invited Program Directors who are interested in utilizing this resource for 
their data collection to reach out to her. * 
Comments from the committee: 

Course and 
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§ The next step in assessment for our college will be to use the data collected to make strategic 
improvements to our program. 
 

§ May Convocation Updates (Andre Dickerson, Gisela Cardenas) 
MEZCOPH Convocation will occur on Saturday, May 14th at 9:00am in Centennial Hall. Faculty are 
asked to arrive backstage at 8:30am. Parking in the garage is free. Gisela asked faculty who plan to 
attend to email her. * 
229 students will be participating, 220 in person and 9 virtual, 151 undergraduates and 78 graduates. 
Students will walk to the stage using a longer, universal route. In order to maintain 50% capacity in the 
building, each student may invite 6 guests.   
The December ceremony will likely be combined undergrad and grad at Centennial Hall again.  
Comments from the committee: 

§ It was asked if there will be a reception afterwards. There will be individually boxed 
refreshments available in the courtyard but students will not be encouraged to stay in the area as 
in past years. 

§ Program Directors who are not available to hood graduate students should let Gisela know who 
will be taking their place. *  

Consent Agenda:  (All voting members) 
 

§ Minutes Approval:  March 2, 2022 meeting  
 

 
 
 

§ New Course Proposals: 
§ PHPM 2xx –Introduction to Addiction and Substance Use (Joe Gerald) 

 

 
§ EHS 2xx -Public Health, Climate Change and Resilient Food Systems (Aminata Kilungo) 

 
 

§ EHS 4xx/5xx -Food in 2050 and beyond: Climate Change and Global Health (Aminata Kilungo) 

 
 

§ EHS 4xx/5xx -Food System Preparedness for the Global Emergency Risks (Aminata Kilungo) 
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§ BIOS/STAT 688A/688B –Statistical Consulting (Ed Bedrick)        

 

 
 

A motion was made and seconded to approve the Consent Agenda.   
The motion was approved by a vote of: 10-0 
 

• Old Business: 
 

• Discussion Item: Climate Survey Results –Action Planning (Kacey Ernst) 
 

 
 Kacey gave an overview of the outcomes from the Climate Survey workplace and education forums.  
 Comments from the committee: 

§ There have been discussions about creating a space for faculty to meet and collaborate.  A 
faculty lounge is set up on the first floor but it might be better utilized on the second floor where 
faculty offices are.  

§ The third floor patio could be used more if we invested in low-cost shade covering and privacy 
screens for the patio office windows.  

§ These suggestions can be brought to the Dean’s Council and included in our strategic plan. 
 

• New Business: 
 

• Strategic Enrollment Committee Update (Andre Dickerson) 
 

 
Andre provided an overview of activities by the Strategic Enrollment Committee. The committee 
will use current data and trends to develop recruitment and retention plans and improve student 
success in our academic programs. There are four sub-committees working on separate components 
of the plan.   
 

• Education Strategic Plan (John Ehiri) 
The last strategic plan was developed in 2013 and concluded in 2020. John is coordinating the 
creation of a new strategic plan in collaboration with faculty and staff from across the college. The 
first meeting will be on Monday, April 11th to review the previous plan and determine next steps. 
John invited Education Committee members to send him comments or suggestions for the strategic 
plan. 
 

• Discussion Item: Student Experience in CPH 580 (Doug Campos-Outcalt, Christine Girard) 
Doug Campos-Outcalt and Christine Girard gave an overview of the student experience and 
performance in the MPH IPE capstone course.  Key concerns include: 

BIOS STAT 688 A 
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§ The course relies heavily on group work. Late additions to the class is disruptive to team 
dynamics. In some cases, late additions occur because students are unaware that 580 is a 
required course. 

§ Students are finding old program competencies on Google.  It would be helpful to have 
consistency in posting the most updated competencies to our website. Jen Deschenes will 
connect with Christine and Doug to see how this can be implemented. * 

§ They were unaware of the new One Health concentration and have changed some course 
content to reflect competencies related to this concentration.  

§ Students under-estimate the workload of the class because it is 1 credit.  
§ Students are generally lacking the ability to understand absolute versus relative measures, 

and the ability to apply a theoretical framework to program plans.  Students have difficulty 
offering critical analysis of the research literature. 

Comments from the committee: 
§ John will work with Danielle to find a place on the website where all concentration 

competencies can be easily accessed by students. * 
§ Based on feedback from 580, it would be helpful to review the core MPH courses to see how 

they may be modified to address some of the gaps in student’s knowledge, especially critical 
analysis of the literature.   

§ There is variation in the expectations for a 1-unit courses across the college and students do 
not always prioritize a 1-unit course.  This may be leading to some of the workload under-
estimation. 

§ Committee members agreed to invite Doug and Christine to our May meeting to continue the 
discussion. 

 
Meeting adjourned at 3:18 pm. 
 
Next Scheduled Meeting Date: April 6, 2022 , 2:00 – 3:00 pm, Zoom 
 
*Action Items: 
 

• Program Directors interested in utilizing REDCap for the MS and doctoral assessment data collection 
may schedule a meeting with Jen Deschenes to set it up. (All Program Directors, Jen Deschenes) 

• Faculty who plan to attend the MEZCOPH Convocation on 5/14 should email Gisela to RSVP. Program 
Directors who are not available to hood graduate students will let Gisela know who will be hooding 
students in their department. (Gisela Cardenas, All Program Directors and Faculty Committee 
Members)  

• Jen Deschenes will connect with Christine Girard and Doug Campos-Outcalt to develop a process for 
keeping competencies updated and current on the MEZCOPH website. In addition, John will work with 
Danielle to ensure concentration competencies are located on the website where they can easily be 
found by students. (Jen Deschenes, John Ehiri, Danielle Embry) 

• (carried over from March meeting) Dr. Ehiri will contact the Gen Ed office and report back on the 
expected timeline for submitting and launching new Gen Eds. (John Ehiri) 

• (carried over from March meeting) Joe Gerald and Jen Deschenes will put together a committee to 
review IT options for a revised APR approval process and create a proposed implementation plan. (Joe 
Gerald, Jen Deschenes) 

 
Changes or corrections to the minutes may be submitted to: Danielle Embry, Coordinator, Academic Curriculum and 
Faculty Affairs 
 
 





 


 
 


MEZCOPH Education Committee Meeting 
“Draft Meeting Minutes” 


March 2, 2022 
2:00 – 3:00 pm, Zoom: https://arizona.zoom.us/j/86894771259  


 
 
Program Directors / Voting Members Present:  Ed Bedrick, Chris Cutshaw, Andre Dickerson, John Ehiri (ex-officio), 
Kacey Ernst, Joe Gerald, Aminata Kilungo, Amanda Sokan, Terry Urbine, Gabriela Valdez, Nicole Yuan,  
 
Program Directors / Voting Members Absent: Magdiel Habila, Velia Leybas Nuño 
 
Other Members Present: Mariah Albertie, Kim Barnes, Jen Deschenes, Danielle Embry, Melanie Fleck, Laura 
Gronewold, Tanya Nemec, Samantha Pierce, Kristen Pogreba Brown, Dirk Timmerman,  
 
Meeting Recording: 
https://arizona.zoom.us/rec/share/vC1juG50DFYnm0FLmd7ZaeZHrLlzCl5AFB66KviobsPS4TyS_fVC27q_68ArbM7
f.TGf4Iula4KJydnyt 
 
 
• Announcements: 


 
§ Summer/Fall 2022 Schedule (Danielle Embry)  


The summer/fall 2022 schedules are published for students to plan their schedules. Registration begins 
April 4th.  
 


§ New Course Deadlines (Danielle Embry) 


                                        
The Registrar’s office has changed their priority deadlines for submitting new courses.  New courses for 
summer/fall must be submitted to UA by December 20th and courses for spring/winter must be 
submitted by July 20th. 
Comments from the committee: 


§ When can we submit new Gen Ed courses? They are still reviewing current Gen Ed courses for 
inclusion in the refresh.  New course proposals are expected to open in summer/fall 2022.  Dr. 
Ehiri will contact the Gen Ed office and will report back on the expected timeline for launching 
new Gen Eds. * 


Consent Agenda:  (All voting members) 
 


§ Minutes Approval:  February 2, 2022 meeting  
 


 


Curricular Affairs 
Deadlines.pdf
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§ New Course Proposals: 
§ CPH/GHI 4XX/5XX Healthy Aging for Women (Kacey Ernst)        


 
 


§ CPH/GHI 4XX Dissemination and Implementation Science and Applications in Public Health 
(Gabriela Valdez) 


                                            
 


§ CPH/GHI 554Maternal and Child Health Information and Data Systems for Public Health (Chris 
Cutshaw) 


 
 


§ CPH/GHI 536 Project Design, Implementation & Evaluation in Maternal and Child Health 
(Chris Cutshaw) 


 
 


Comments from the committee: 
§ Kacey gave an overview of the Healthy Aging course. It is developed as a 7.5-week hybrid 


course, looking at healthy aging from a global perspective. There are no prerequisites.  
§ Gaby and John gave an overview of the Dissemination and Implementation course. It is an 


online course developed for UAHS Global programs.  
§ John announced that the MCH courses were part of our graduate certificate in MCH 


Epidemiology.  They were discontinued by the UA and we are re-instating them with updated 
content for the certificate. 


§ It was asked why the courses are prefixed with CPH/GHI.  This is done for accounting purposes.   
 


A motion was made and seconded to approve the Consent Agenda.   
The motion was approved by a vote of: 9-0 
 


• Old Business: 
 


• Discussion Item: Climate Survey Results –Action Planning (Kacey Ernst) 
Kacey gave an update on the current status of climate survey action planning.  The Center for 
Community Dialog ran the Classroom and Workplace forums and feedback from attendees were ranked 
and prioritized. Results from all three forums will be presented at the College-Wide forum on March 
18th from 12-1pm.   
 
The need for mentoring and faculty training were topics brought up in multiple forums. Kacey invited 
comments from the committee about how to incorporate more professional development training into 


CPH_GHI 
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faculty’s workload.  
Comments from the committee: 


§ Trainings may be incorporated into the monthly Faculty Development meetings. 
§ It is useful to think about what barriers prevent faculty from participating and ways to remove 


those to make it accessible.  
§ If professional development was valued as much as teaching/research, more faculty may 


prioritize it.   
 
• New Business: 


 
• Action Item:  Proposed Accelerated BS MPH in Global Health (Gabriela Valdez) 


 


 
Gaby Valdez gave an overview of the proposal for a new AMP in Global Health.  The program can 
be completed in 5 years by double using 12 units toward the graduate and undergraduate programs.  
Comments from the committee: 


§ It was asked if students take all the MPH core courses.  They must satisfy all requirements 
for both degrees. Students take HPS 577 and BIOS 576A + two 500-level HPS global 
health courses in their final undergraduate semester and apply these classes toward both 
degrees. 


§ Since we already have the BS/MPH in EOH on the books, any new BS/MPH AMP does 
not need UA committee approvals.  They are simply sent to Curricular Affairs and added 
as a sub-plan. 


§ What other colleges are creating AMPS?  This information is available at 
https://grad.arizona.edu/admissions/types/accelerated-masters-programs-amp 


§ Students would apply to the Grad College/SOPHAS for the AMP specifically in their 6th 
semester and must have a 3.2 gpa to be admitted. 


 
A motion was made and seconded to approve the proposed Accelerated BS MPH in Global Health 
The motion was approved by a vote of 9-0.  
 


• Discussion Item: Migrating Student APR to On-Line Forms (Joe Gerald) 
In an effort to improve convenience and efficiency, Joe proposed moving the student APR form to 
an online format, similar to what has been set up for IPE/APE approval. 
Comments from the committee: 


§ Digitally signing documents has been challenging for some. Would it be possible to set 
up a system that faculty could log into and approve documents?  Faculty and staff can 
use Adobe sign and this does not require an account.  


§ IPE and APE do not require a signature.  Students submit the form and faculty log in 
and approve or deny it.  


§ A process similar to how internship abstracts are approved would be useful.  Students 
submit the abstract on the Hub and faculty review it, give feedback and approve it on 
the Hub.  


§ The developer who put together the IPE/APE process is no longer available. 
MEZCOPH does not have a developer to create a similar process but there may be other 
ways to automate APR approval. 


 
To move this forward, Joe and Jen will put together a small group to review options and mock up a 
new system to implement. *  


Accelerated BS MPH 
in Global Health 3+2 Proposal FINAL DRAFT.docx
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• Taskstream Assessment Update (Jen Deschenes) 
Recent feedback from OIA show the college has maintained or improved in its assessment activities. 
Areas for improvement include turning assessment outcomes into action and collecting data on 
direct measures.   
The college is piloting a D2L assessment interface with two core MPH classes this semester, HPS 
577 and EPID 573A.  If it is an effective method for collecting data on CEPH competencies, it will 
be rolled out to other courses.   
 
Jen reminded program directors to collect and submit spring data for MS and doctoral programs.  
She demonstrated a comprehensive exam rubric created in REDCap for Dr. Yuan’s group that 
automates the collection process and houses data in a central location.  Program Directors interested 
in utilizing REDCap for their data collection can meet with Jen to review specifics. * 


 
Meeting adjourned at 2:57. 
 
Next Scheduled Meeting Date: April 6, 2022 , 2:00 – 3:00 pm, Zoom 
 
*Action Items: 
 


• Dr. Ehiri will contact the Gen Ed office and report back on the expected timeline for submitting and 
launching new Gen Eds. (John Ehiri) 


• Joe Gerald and Jen Deschenes will put together a committee to review IT options for a revised APR 
approval process and create a proposed implementation plan. (Joe Gerald, Jen Deschenes) 


• Program Directors interested in utilizing REDCap for the MS and doctoral assessment data collection 
may schedule a meeting with Jen Deschenes to set it up. (All Program Directors, Jen Deschenes) 


 
Changes or corrections to the minutes may be submitted to: Danielle Embry, Coordinator, Academic Curriculum and 
Faculty Affairs 
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Addendum to March 2, 2022 Minutes 


 


• MPH IPE Activities- Revised UAHS Requirement Proposal: 


Kim Barnes and Tanya Nemec proposed to remove the requirement of attending at least one 
UAHS/CTIPH IPE event from the Main Campus and Phoenix Campus MPH degree. Committee was 
asked to vote on the proposal via Qualtrics after the meeting. 
 
A vote of YES – Changes the current policy to remove the UAHS activity requirement 
A vote of NO – Retains the current policy requiring 1 of the 2 activities be a UAHS based event 
 
Proposal was passed by a vote of 6 – 2. 
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Mel and Enid Zuckerman College of Public Health 
University of Arizona 


 
SYLLABUS 


 
Course Number:  BIOS/STAT 688A 
 
Course Title:   Statistical Consulting 
 
Prerequisite:   (complete prerequisite list below) 
 
Credits:   1 


 
Time:  Class meeting: Wednesday 2:30 – 4:00 pm  
     
Location:  Drachman A118  
 
Instructor Name and Contact Information: 
  
  Dean Billheimer, PhD 
  Professor of Biostatistics, College of Public Health 
  Director, Statistics Consulting Laboratory 
  BIO5 Institute 
  1230 N. Cherry Ave 
  Room 261 BSRL 
  dean.billheimer@arizona.edu 
 
UA Box site:   Invitation will be sent by email at beginning of course 
 
Instructor Availability:  By Appointment 
 
Alternate Contact:  Janet Rothers, PhD, rothers@arizona.edu 
  
Teaching Assistant:  None  


 
 
Catalog Description:  
The goal of this course is to teach statistics students to be effective statistical consultants. This is an advanced 
course requiring statistical and scientific maturity.  This course will provide students with strategies to 
effectively and accurately acquire and convey information in verbal and written presentations.  The course also 
describes selection and use of tools and statistical methods to analyze and interpret scientific, business and 
medical studies. 
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Course Description:   
This course prepares students to effectively listen and communicate as statistical consultants. Lectures cover 
common issues that arise during consultations as well as statistical topics that complement and extend previous 
statistics coursework. It is designed to be taken currently with, or preceding, BIOS/STAT 688B. 
 
Course Prerequisites: 
 
Statistics: STAT/MATH 564 (Theory of Probability)  
 STAT/MATH 566 (Theory of Statistics) 
 AND: 
 STAT/MATH 571A (Advanced Statistical Regression Analysis) 
 STAT/MATH 571B (Design of Experiments) 
 OR: 
 BIOS 576A (Biostatistics in Public Health) 
 BIOS 576B (Biostatistics for Research) 
 
Computing: Working knowledge of R, Stata, SAS, S-plus (or equivalent) 
 
Preferred:  Exposure to linear and generalized linear models 
 
 
Course Objectives and Expected Learning Outcomes: 
 
• Course Objectives  
 
During this course, students will: 


1. Identify communication styles to ensure accurate flow of information between the client and the 
statistical consultant. 


2. Develop questioning techniques to identify the needs of the client and to determine appropriate methods 
of analyses. 


3. Prepare to practice statistical consulting in a real-world setting. 
 
• Learning Outcomes: 


 
Upon completion of this course students will be able to: 


a. Participate in real-world, interdisciplinary consulting experiences. 
b. Assist the client to think through their scientific goal using a variety of questioning techniques. 
c. Employ listening skills to formulate direct, responsive answers from the client. 
d. Understand commonly used ‘best practices’ for statistical consulting documentation and computing  
e. Recognize strengths and weaknesses of commonly used statistical methods. 


 
 
Texts or Readings:  
 
Recommended Textbook: 
 
Statistical Consulting: A Guide to Effective Communication, Janice Derr, Duxbury Press, Belmont, CA, 
2000. ISBN-10: 0534362281 
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Other Readings: 
Additional readings are included in UA Box Folder. 
 
Required or Special Materials: For this class you will need access to a computer or web-enabled device with a 
microphone. A webcam is useful but not required. You will also need access to reliable internet, and the ability 
to download and display pdf documents. 
 
Course Requirements:  
Students are required to attend class and actively participate in class discussions.  
 
Grading Scale/Student Evaluation and Policies:  
Students’ final grade is determined by the following components: 


Assessment Methods Due Dates Total Points Percentage of Final Grade 


Class Attendance and Participation Assessed weekly 100 100% 
 
 
Description of each Assessment and Competencies Covered by the Assessment 
 
• MS/PhD Statistics – In-Person Program 


MS Statistics 


1. Describe elements required for effective engagement in statistical collaboration with mentors, 
colleagues, and clients. 


2. Recognize strengths and weaknesses of proposed statistical approaches, including alternative designs, 
data sources, and analytical methods. 


 
PhD Statistics 


1. Describe elements required for effective engagement in statistical collaboration with mentors, 
colleagues, and clients. 


2. Recognize strengths and weaknesses of proposed statistical approaches, including alternative designs, 
data sources, and analytical methods. 


3. Communicate understanding of the assumptions necessary for a given statistical procedure. 
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Course Schedule: 
Week Topic Reading  


1 Introduction, Ground Rules, Consulting Process, Ideals Chapters 1, 2  


2 Reports, Communication, Meetings Chapters 3, 4, 5  


3 Anatomy of a Study Urquhart1  


4 Negotiating, Communicating Statistics Chapters 6  


5 Difficult Situations, Resolution Chapter 8  


6 Measurement in Clinical Trials Senn and Julious2  


7 Sample Size and Statistical Rules of Thumb van Belle8  


8 Split Plot-Repeated Measures           


9 Paradoxes and Fallacies, “Small Data” Problems   


10 Design of Observational Studies  Rubin3  


11 Reproducible Research Stodden4,Baggerly5  


12 Graphics – Tool Cool for School   


13 Guest Speaker – Statistics in Industry   


14 Guest Speaker - Workflows for ‘Big Data” management   


15 Predictive Models Harrell6, Steyerberg7  


XX Likelihood Principle and Interim Analyses   


XX Bayesian Adaptive Clinical Trials   


XX Predictive Inference   


XX Choosing Statistical Methods/Model Selection   


XX Finite Population Sampling   


XX p-value Hacking 
Data Management Basics   


 
 


 
 
These resources are available from UA Box folder. 
1 Urquhart – Anatomy of a Study 
2 Senn and Julious – Measurement in Clinical Medicine 
3 Rubin – The design versus analysis of observational studies. 
4 Stodden – Statistical Challenges in Assessing the Reproducibility of Scientific Research 
5 Baggerly – Forensic Bioinformatics and Reproducible Research 
6 Harrell – Regression Modeling Strategies 
7 Steyerberg – Assessing performance of prediction models. 
8 van Belle – Statistical Rules of Thumb 
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Attendance Policy: All students are expected to attend weekly lectures and participate in discussions.  A 
substantial portion of the course grade is based on participation in class discussions. All holidays or special 
events observed by organized religions will be honored for those students who show affiliation with that 
particular religion.  Absences pre-approved by the UA Dean of Students (or Dean designee) will be honored. 
 
Notification of Objectionable Materials:  Many university research projects involve animal testing, and are 
required to follow IACUC guidelines (http://www.iacuc.arizona.edu/).   If you choose to not participate in 
consulting projects involving animal experimentation, it is your responsibility to notify the instructor and to 
arrange trading with a classmate. 
 
Communications:  You are responsible for reading emails sent to your UA account from your instructor and 
the announcements that are placed on the course web site. Information about readings, news events, your 
grades, assignments and other course related topics will be communicated to you with these electronic methods. 
The official policy can be found at:  https://www.registrar.arizona.edu/personal-information/official-student-
email-policy-use-email-official-correspondence-students 
 
UA Smoking and Tobacco Policy: The purpose of this Policy is to establish the University of Arizona’s 
(University) commitment to protect the health of University faculty, staff, students, and visitors on campuses 
and in its vehicles.  The official policy can be found at:  http://policy.arizona.edu/ethics-and-conduct/smoking-
and-tobacco-policy 
 
University Course Policies:  (please see the following URL): 
https://academicaffairs.arizona.edu/syllabus-policies 
 
Plagiarism:  What counts as plagiarism?  
• Copying and pasting information from a web site or another source, and then revising it so that it sounds 


like your original idea.  
• Doing an assignment/essay/take home test with a friend and then handing in separate assignments that 


contain the same ideas, language, phrases, etc.  
• Quoting a passage without quotation marks or citations, so that it looks like your own.  
• Paraphrasing a passage without citing it, so that it looks like your own.  
• Hiring another person to do your work for you, or purchasing a paper through any of the on- or off-line 


sources. 
 
Gender Pronoun Guideline 
Students may share their preferred name and pronoun with members of the teaching staff and fellow students, as 
desired, and these gender identities and gender expressions will be honored in this course. As the course 
includes group work and in-class discussion, it is critical to create an educational environment of inclusion and 
mutual respect. In this class, to be inclusive of all gender identities and expressions, students will be referred to 
by their first or last names, the pronoun of their choice, or by default, the pronoun “they”. 
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Mel and Enid Zuckerman College of Public Health 
University of Arizona 


 
SYLLABUS 


 
 
Course Number:  BIOS/STAT 688B 
 
Course Title:   Statistical Consulting Practicum 
 
Prerequisite:   BIOS/STAT 688A Lecture, may be taken concurrently (complete prerequisite list below) 
 
Credits:   2 


 
Time:  Class meeting: Wednesday 3:30 – 5:30 pm  
  Client consulting meetings: 


Monday 3:00-4:00 pm  
    Tuesday 3:00-4:00 pm 
    Thursday 1:00-2:00 pm  
     
Location:  Drachman A118  
 
Instructor Name and Contact Information: 
  
  Dean Billheimer, PhD 
  Professor of Biostatistics, College of Public Health 
  Director, Statistics Consulting Laboratory 
  BIO5 Institute 
  1230 N. Cherry Ave 
  Room 261 BSRL 
  dean.billheimer@arizona.edu 
 
Class Wiki:  https://github.com/janetrothers/EPID-613-Consulting-Practicum/wiki 
 
UA Box site:   Invitation will be sent by email at beginning of course 
 
Instructor Availability:  By Appointment 
 
Alternate Contact:  Janet Rothers, PhD, rothers@arizona.edu 
  
Teaching Assistant:  None  
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Catalog Description:  
The goal of this course is to teach statistics students to be effective statistical consultants. This is an advanced 
course requiring statistical and scientific maturity.  BIOS/STAT 688B will provide students with practical 
experience interacting with clients to effectively and accurately acquire and convey information in verbal and 
written presentations.  The course also provides experience in selection and use of tools and statistical methods 
to analyze and interpret scientific, business and medical studies. 
 
Course Description:   
Through class meetings, meeting with statistical consulting clients and statistical consulting projects, students 
will gain hands-on experience in statistical consulting.   It is designed to be taken concurrently with, or 
following BIOS/STAT 688A. 
 
BIOS/STAT 688 Prerequisites: 
 
Statistics: STAT/MATH 564 (Theory of Probability)  
 STAT/MATH 566 (Theory of Statistics) 
 AND: 
 STAT/MATH 571A (Advanced Statistical Regression Analysis) 
 STAT/MATH 571B (Design of Experiments) 
 OR: 
 BIOS 576A (Biostatistics in Public Health) 
 BIOS 576B (Biostatistics for Research) 
 
Computing: Working knowledge of R, Stata, SAS, S-plus (or equivalent) 
 
Preferred:  Exposure to linear and generalized linear models 
 
 
Course Objectives and Expected Learning Outcomes: 
 
• Course Objectives  
 
During this course, students will: 


1. Identify and practice communication styles to ensure accurate flow of information between the client 
and the statistical consultant. 


2. Identify the needs of the client through various questioning techniques, select and apply appropriate 
methods of analysis, and effectively communicate results through oral and written presentations. 


3. Practice statistical consulting in a real-world setting. 
 
• Learning Outcomes: 


 
Upon completion of this course students will be able to: 


a. Participate in real-world, interdisciplinary consulting experiences. 
b. Assist the client to think through their scientific goal using a variety of questioning techniques. 
c. Compose and deliver clear presentation to the client, based on their specific request 
d. Skillfully engage in statistical collaboration with mentors, colleagues and clients. 
e. Suggest preferred methodological alternative to commonly used statistical methods when assumptions 


are not met. 
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Texts or Readings:  
 
Recommended Textbook: 
Statistical Consulting: A Guide to Effective Communication. Janice Derr, Duxbury Press, Belmont, CA, 2000. 
ISBN-10: 0534362281 
 
Other Readings: 
Additional readings are included in UA Box Folder. 
 
Required or Special Materials: For this class you will need access to a computer or web-enabled device with a 
microphone. A webcam is useful but not required. You will also need access to reliable internet, and the ability 
to download and display pdf documents. 
 
Course Requirements:  
Students are required to actively participate in class discussion and activities include collaborative work with 
assigned team members during the semester. Class assignments, including reading assignments, homework and 
course projects, must be completed on time. 
 


1. Class Participation:  Class attendance and class discussion are considered as part of the in-class 
participation grade. 


 
2. Weekly Meetings with University Researchers: Students are required to attend scheduled appointments 


with researchers seeking statistical consulting assistance.  Each student will participate in approximately 
five consulting projects over the course of the semester. 


 
3. Weekly Verbal Summaries: Students will report on consulting meetings in class, prompting class 


participation of best practices. 
 


4. Summary Reports: Student statistical teams will write a summary report for each project to be shared 
with the investigator. 


 
 
Grading Scale/Student Evaluation and Policies:  
 
Students’ final grade is determined by the following components: 
Assessment Methods Percentage of Final Grade 
Class Discussions and Participation 20% 
Written Summaries of Client Meetings 20% 
Verbal Summaries of Client Meetings 20% 
Written Reports to Clients 40% 


 
Due dates: 
Written and verbal summaries of client consulting meetings are due by 2:30 pm (class time) on the Wednesday 
following a client meeting. This will ensure the opportunity to receive feedback from the instructor and 
classmates. A first draft of the client report is due one week after the client meeting, and final reports are due in 
two weeks (i.e. before the next client meeting). If the instructor is delayed in providing feedback on a draft, 
final reports are due withing 5 business days of receiving feedback. 
  
Assignment Format: 
Students are encouraged to use methods of literate programming and reproducible research as described in 
class (e.g. R statistics language/LaTeX document preparation system or Rmarkdown/knitr package.  See 
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http://biostat.mc.vanderbilt.edu/twiki/bin/view/Main/StatReport for an overview).  Investigator meeting 
summaries will be recorded on the Stat Lab course website.  Website pages are the preferred medium for 
documenting progress.  Special documents (e.g., photographs, extensive calculations) may be uploaded to the 
project repositories (e.g. on UA Box).  Project summary reports must be type-written. 
 
Late Assignment Policy 
Timely completion of client reports is an important aspect of professionalism that is expected of students in this 
course. Failure to meet deadlines will result in a deduction of up to 2 percent per day. If it is not possible to 
complete a summary or report on time, student teams must contact the instructor in advance of the due date to 
request an extension. Each situation will be individually evaluated.  
 
Description of each Assessment and Competencies Covered by the Assessment 
 
• MS/PhD Statistics – In-Person Program 


MS Statistics 


1. To demonstrate the ability to skillfully engage in statistical collaboration with mentors, colleagues, and 
clients. 
Client Meetings: During supervised meetings with statistical consulting clients, students will be 
observed interacting with clients and other members of the statistical team.  
Written Reports for Clients: Student statistical teams prepare written reports for clients. These reports 
are reviewed by the instructor before dissemination to clients.  


2. To recognize strengths and weaknesses of proposed statistical approaches, including alternative designs, 
data sources, and analytical methods. 
Class Discussion and Participation: Consulting clients’ statistical problems are presented to the class 
by students on the consulting team. Proposed statistical approaches and alternatives are discussed, and 
their benefits and drawbacks are weighed with respect to the client’s questions and resources. 
Written Reports for Clients: Written reports for clients include a description of the proposed 
approaches along with their strengths and weaknesses.  When appropriate, alternative approaches are 
presented to the client. 


 
PhD Statistics 


1. Apply descriptive and inferential methodologies according to the type of study design for answering a 
particular research question. 
Class Discussion and Participation: Consulting clients’ statistical problems and their technical issues 
and solutions are presented in class by student statistical teams. Results of these analyses are also 
presented in class. 
Written Reports for Clients: Statistical teams apply descriptive and inferential methods to address 
client problems. The results and interpretation of these methods are included in the written reports for 
clients.  
 


2. Communicate understanding of the assumptions necessary for a given statistical procedure as well as the 
ability to determine if the assumptions are met for a given study design or data set. 
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Client Meetings: Student statistical teams communicate ideas of proposed statistical procedures and 
their assumptions to clients during supervised consulting meetings. 
Class Discussion and Participation: During class discussion of client problems, assumptions of 
procedures are examined in the context of client’s problems. 
Written Reports for Clients: Statistical teams apply analysis methods to address client problems. The 
checking of assumptions is conducted as a part of the analysis, and when appropriate, is included in the 
written reports for clients. 
 


Course Schedule: Updated schedule available on Class Wiki 
 
Attendance Policy: All students are expected to attend discussions and assigned consulting meetings.  A 
substantial portion of the course grade is based on participation in class discussions. If you are unable to attend 
a regularly scheduled consulting meeting, please arrange trading with a classmate.  All holidays or special 
events observed by organized religions will be honored for those students who show affiliation with that 
particular religion.  Absences pre-approved by the UA Dean of Students (or Dean designee) will be honored. 
 
Notification of Objectionable Materials:  Many university research projects involve animal testing, and are 
required to follow IACUC guidelines (http://www.iacuc.arizona.edu/).   If you choose to not participate in 
consulting projects involving animal experimentation, it is your responsibility to notify the instructor and to 
arrange trading with a classmate. 
 
Communications:  You are responsible for reading emails sent to your UA account from your instructor and 
the announcements that are placed on the course web site. Information about readings, news events, your 
grades, assignments and other course related topics will be communicated to you with these electronic methods. 
The official policy can be found at:  https://www.registrar.arizona.edu/personal-information/official-student-
email-policy-use-email-official-correspondence-students 
 
UA Smoking and Tobacco Policy: The purpose of this Policy is to establish the University of Arizona’s 
(University) commitment to protect the health of University faculty, staff, students, and visitors on campuses 
and in its vehicles.  The official policy can be found at:  http://policy.arizona.edu/ethics-and-conduct/smoking-
and-tobacco-policy 
 
University Course Policies:  (please see the following URL): 
https://academicaffairs.arizona.edu/syllabus-policies 
 
Plagiarism:  What counts as plagiarism?  
• Copying and pasting information from a web site or another source, and then revising it so that it sounds 


like your original idea.  
• Doing an assignment/essay/take home test with a friend and then handing in separate assignments that 


contain the same ideas, language, phrases, etc.  
• Quoting a passage without quotation marks or citations, so that it looks like your own.  
• Paraphrasing a passage without citing it, so that it looks like your own.  
• Hiring another person to do your work for you, or purchasing a paper through any of the on- or off-line 


sources. 
 
Gender Pronoun Guideline 
It is already UA policy that class rosters are provided to instructors with a student’s preferred name. Students 
may share their preferred name and pronoun with members of the teaching staff and fellow students, as desired, 
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and these gender identities and gender expressions will be honored in this course. As the course includes group 
work and in-class discussion, it is critical to create an educational environment of inclusion and mutual 
respect. In this class, to be inclusive of all gender identities and expressions, students will be referred to by their 
first or last names, the pronoun of their choice, or by default, the pronoun “they”. 
  
 
 
 
 
 








STAFF and FACULTY


SHORT-TERM


Increase the number of common meeting rooms.  Current layout is cubicle based, hard to work 
collaboratively with team, only 2 large meeting rooms.  Increased number will increase collaboration.


Continuing training after the on-boarding to ensure everyone continues to stay informed about 
practices and procedures (such as sexual harrassment, equity, responsibilities for reporting, how to 
report and what to do about it) and other topics where guidlines change over time.


Better, more usablel faculty and student internet (hub) to access current and timely information.







Staff


LONG-TERM
Encourage interprofessional collaborations; cultivate some form of cross-department relationships (many of the units work in 
issolation). need to bring diverse skills together to achieve common goal (of public health).  Cultivate culture of collaboration --
hold small social interaction events to create these relationship.  There are many opportunities to collaborate and potential
partnerships to create.  


Compensation study and concrete ways to address the gap based on the results of the study; including Deep look at 
compensation for adjunct faculty teaching on-line campus; this could have a big impact on their teaching, motivation and 
overall how they feel they are being treated compared to those  faculty teaching same class in full-time, inperson course.  
Look at when there are developments in new or existing programs (e.g, new course within on-line department) all people 
involved are included (faculty, staff and leaadership)  to offer students best experience possible.  Example:  graduate certificate 
programs -- who manages these programs?  
Teaching everyone how to negotiate for themselves and how to stand up for themselves.  Making negotiation a welcome 
action. Creating an atmosphere where negotation is an acceptable practice.
Embedded mental health for students that is accessible to students, to staff also, but particularly students. 







STUDENTS, STAFF & FACULTY - All Long-Term and Short-Term Ideas


SHORT-TERM


1,  Organize informal events for students, faculty to increase communications.  Get to know each other better.  


3.  New students are non-traditional, more mature.  Need to think aobut different tools for education and support to help learning and faculty needs supports.


5.  Seminars on equity and diversity


compile information regarding how to report/communicate behaviors regarding classroom/college experience, on a recurring basis


offering more spaces to facilitate connection across student programs, more connection among online/campus/other student cohorts


make information reporting and communicating unwanted behaviors available to students/staff/faculty and ensure reqd trgs being completed by faculty and staff in those areas


reach out to students more. having smaller group discussions might make students feel closer to a mentor.


mentor/mentee education. how do we provide these skills to be meaningful and safe for both parties? 


stimulate more discussion around difficult topics. have more open discussion instead of hiding from difficult topics. gives students, faculty and leaders a chance to be heard so we know where they stand.


having hard conversations. teachers can bring it into their classes and integrate them in a thoughtful way instead of students having to be that voice to bring it up.


all faculty, students and staff have anti-racism training before students get on campus.


the epi dept should re-evaluate how they teach and talk about ethnicity data.


stimulate more discussion around difficult topics within the classroom and outside of class. have more open discussion instead of hiding from difficult topics. gives students, faculty and leaders a chance to be heard 
so we know where they stand. (combined 3&4)


reach out to students more. having smaller group discussions might make students feel closer to a mentor. mentor/mentee education. how do we provide these skills to be meaningful and safe for both parties? 
(combined 1&2)


end of every semester have a surveys and other techniques like focus groups to evaluate the learning environments, beyond TCE, could be informal in the classroom but needs to be college wide


create more relations between faculity and students, esp undergrad, events that bring people together


empower students, provide information about self advocacy, part of orientation?


have a mandatory orientation for online students that explains resources available to students (there is already oreintation for on campus students)







LONG-TERM


1.  need for more staff and faculty to better support students.  Will help with perception issues.  W/o support perceptions won't change.


2.  Make more financial support for minority students.  Felt I was on my own which was very stressful.
5.  Doing better with faculty on-boarding.  Not alot to acclimate to classrooms, how to get TA, need to mentor, what expectations for new faculty members.Newer faculty need more support 
to address student needs.  Don't have great frameword.


6.  Need incentive for faculty to do more or less.  Needs to be accountability for annual reviews that already happen.


better training for faculty on how to be better mentors and advisors
mentorship program within undergrad (in the works) get connected with faculty
getting more faculty involved in the student experience, specifically online


plan how to periodically survey community to identify issues, focus group/discussions to elaborate on root causes


Bridge gaps. More spaces for students of diverse identities to connect to resources and groups


provide training on mentorships for faculty so faculty can better connect with students, esp. undergrad and online


faculty needs education opportunities, training and support to have and facilitate these difficult classroom conversations within the classroom and with other faculty. 
incorporate anti-racism competencies within the college. 


need more diversity in faculty hires and student recruitment to diversify college population. 


continue to have facilitated forums, circles, everyone getting a chance to talk and within smaller groups. 
need more active native american indian professors.


highlight successes of students and faculty on website to increase diverse recruitment. the website doesn't match to the experience of college.  


create and articulate MEZCOPH values to be held accountable by and reinforce that over time.


need more diversity in faculty hires and student recruitment to diversify college population. ESPECIALLY more active native american professors. (combined 10&12)
mandatory formal mentor training with refresher training (3-5 year refresh)
mandatory faculty office hours and chat options


structure for bad TCEs that provides feedback to students showing commitment to specific action


all faculty should go through teaching training (could link with mentoring), certification and assessment included


mandatory formal mentor training with refresher training (3-5 year refresh) and treacher training (8&11)


combine 1&10 - comphrehensive program for TCE that uses multiple methods of feedback and feedback channels












Administration Building 512 
PO Box 210066 


Tucson, Arizona 85721-0066 
    


Of: 520-621-1856 
Fax: 520-621-9118 


 


March 15, 2022 
 
Dr. John Ehiri, Associate Dean 
Public Health 
PO BOX 245163 
AHSC (#05163) 
Room #: 4335 
 
Dear John, 
 
Once again, I feel the need to emphasize to the campus community the importance of using 
program-wide evidence of student learning to inform decision-making about improvements 
in teaching and curriculum. Although we “passed” our 10 year accreditation review by the 
Higher Learning Commission (HLC), the comments we received indicate that not only do 
they expect continued annual reporting of learning outcomes assessment, but that our 
response rate needs to increase from 70% to 100% of all programs. 
 
Since 2011, program assessment of student learning has been embedded in our Academic 
Program Review.  With the adoption of the assessment software, Taskstream by 
Watermark, the assessment team in the Office of Instruction and Assessment (OIA) can 
now review assessment reporting for all degree programs on an annual basis.  All reviews 
are provided electronically in your Taskstream workspaces and with a formal summary of 
rubric evaluations (1, 3, and 5 years post-APR) sent to the Department Head/Director. A 
summary of all evaluations is shared with me, Gail Burd, Senior Vice Provost for Academic 
Affairs, Teaching and Learning, and the Associate Dean within your college. 
 
Congratulations! You have done a great job in keeping up with assessment reporting in all 
of your programs.  I encourage you to continue to devote time and effort to maintain your 
assessment plan and keep it up to date. If necessary, you also need to make changes based 
on the feedback you have received on your assessment reporting. The 2021-2022 cycle is 
due for submission by Sept. 30, 2022. 


 Standing Requirements 
Assessment 


Cycle 2017-2018 2018-2019 2019-2020 2020-2021 


 BS Public 
Health  


Outcomes Achiev/excel Plan 
Inadeq/needs 


devel   
Needs 


devel/achiev 
Needs 


devel/achiev 


Map Outstanding Findings Inadequate   
Needs 


devel/achiev Approaching 


POA Met Changes Inadequate   Inadequate Achieving 


 DPH Public 
Health  


Outcomes Excellent Plan 
Needs 


development   
Needs 


development Achieving 


Map Excellent Findings Inadequate   
Needs 


development 
Needs 


development 


POA Met Changes Inadequate   Inadequate 
Needs 


development 


 MPH Public 
Health  


Outcomes Excellent Plan 
Needs 


development   
Needs 


devel/achiev 
Needs 


devel/achiev 


Map Outstanding Findings Inadequate   Approaching Approaching 


POA Met Changes Inadequate   Approaching Achieving 
For detailed explanation of criteria and scores, please refer to the rubric 



https://oia.arizona.edu/sites/default/files/2020-05/2019-2020%20Rubric.pdf





 
 
If you need assistance with your assessment efforts, please contact members of the 
assessment team in OIA (Dr. Elaine Marchello or Dr. Ingrid Novodvorsky).  They are 
available to answer your questions and help you with your plan.   
 
Sincerely,   
 


 
 
Liesl Folks, Ph.D., MBA 
Senior Vice President for Academic Affairs and Provost  
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Course & Program Updates 
 
4/6/2022 
 
New Courses 
 
 Recently Approved, effective spring 2022: 


• HPS/GHI 302 Introduction to Program Evaluation in Global Health 
• CPH 539 Human Aging Across Disciplines 
• CPH 535 Human Aging Local & Global 
• HPS 311 Childhood Obesity 


 
Recently Approved, effective summer 2022: 


• GHI 414/514 Intercultural Communication for Health Sciences 
 


Recently Approved, effective fall 2022: 
• GHI 501 Global and Internship Preparation Course for Student Success 
• EPID 454A/554A Healthy Aging in Action I 


 
New/Modified Programs 
 
  Approved by UA for fall 2022 implementation: 


• Accelerated Masters Program (AMP), BS in Public Health/MPH in Global 
Health 


• Undergraduate Certificate in Public Health Emergency and Epidemic 
Preparedness 


o Fully approved by all committees, still waiting on final approval memo 
• Undergraduate Certificate in Safety 


o Fully approved by all committees, still waiting on final approval memo 
• Substantial Changes to MS in Epidemiology 


o reduced units from 42 to 36 and four specialized “tracks” were created 
  


Programs still undergoing approval: 
• Graduate Certificate in Public Health Emergency and Epidemic 


Preparedness 
o Still needs review/approval by Graduate Council and G-CAAC 


• Substantial Changes to Graduate Certificate in One Health 
o Changing admissions gpa to 2.75 and aligning curriculum with MPH-


One Health 
o Still needs to be approved by Curricular Affairs and Graduate Council 


• Substantial Changes to Graduate Certificate in Global Health 
o Changing admissions gpa to 2.75 and aligning curriculum with MPH-


Global Health 







o Approved by Curricular Affairs. Still needs to be approved by 
Graduate Council 


 
Upcoming Programs: 


• Undergraduate Minor in Addiction and Substance Use 
o Finalizing proposal for submission in May. 


• Undergraduate Certificate in Addiction and Substance Use 
o Proposal under development. Plan to include on Ed Committee 


agenda in May. 
• Graduate Certificate in Border Health 


o Proposal under development. 
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Mel and Enid Zuckerman College of Public Health 
University of Arizona 


 
SYLLABUS 


Public Health, Climate Change and Resilient Food Systems EHS 2XX 
 


Semester and Year  
3 Units 


 
Time: Tuesday, Thursday 
 09.30 AM – 10.45 AM 
 
Location: University of Arizona, Mel and Enid Zuckerman College of Public Health, Roy P. Drachman 
Hall, at 1295 N Martin Avenue, Tucson, AZ 85724, Rm A120 
 
Instructor: Yevheniia Varyvoda, PhD 
 
Contact Information: 
Email:   varyvoda@email.arizona.edu 
 
Office:  Roy P. Drachman Hall 
Phone: 520-244-45-69 
 
Instructor Availability: Tuesday 08.00 AM – 09.15 AM at Drachman Hall. Other times by appointment. 
 
Instructor Response Time: 24 hours. Please, follow professional email and communication recommendations 
https://hub.coph.arizona.edu/undergraduate-students/advising/communication-and-appointments 
 
Catalog Description: Food systems are one of the pillars of public health, supporting the livelihoods of billions 
of people and nutrition of every human. Capacity to ensure food security and nutritional adequacy in the face of 
rapidly changing climate conditions will be a major determinant of the next century's global burden of disease. 
With climate-related shocks and stressors, this is a crucial time to explore the concept of food system resilience, 
and actions to protect and improve food security from the public health perspective. Students will be introduced 
to the existing challenges facing food systems across the globe and case studies demonstrating how systems and 
the actors within them cope with the impact of climate change. Featuring topics include how climate change 
affects global and regional food consumption patterns and trends. Students will explore the basics of meal 
planning, food purchasing, and cooking in a warming world. The central component of the course is the students’ 
engagement with subject-matter experts addressing climate-induced issues in policy, practice, and research.  
 
Course Description: The course is divided into two major areas: (i) exploration of health and environmental 
costs of food; (ii) building resilient food systems for human and planetary health. The course consists of fifteen 
modules, and each module will have a quiz to check content knowledge.  
Students are expected to be engaged during the class and participate in class discussions and learning activities. 
The content delivery will include invited speakers, activities such as short lectures, peer-peer interaction, small 
group activities, case studies.  
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Course Prerequisites or Co-requisites:  
There are no course prerequisites or co-requisites.  
Course Objectives and Expected Learning Outcomes: 


 
Course Objectives: During this course students will explore how food connects human and planetary 
health. With a food systems approach identified as a priority area for public health, this course introduces 
the latest research on key concepts, principles, and practices for promoting resilient food systems for 
human and planetary health. Students will learn about the concept of resilience by case study exploration 
of communities affected by climate change and have been experiencing emerging health threats that arise 
from food systems.  


 
Learning Outcomes (Competencies Obtained): 


 
Upon completion of this course undergraduate students will be able to:  
 
1. Understand the interlinkage between food systems functioning and the health status of the population 


in a changing climate. 
2. Identify and describe the impact of climate change on food security (food access, food availability, 


utilization and stability) and the implications for human health. 
3. Understand health effects of the food system. 
4. Describe adaptation and mitigation strategies that effectively address adverse health impacts of climate 


change and generate substantial food security benefits in a just and equitable manner.  
 
Program Competencies Covered (the Bachelor of Science (BS) with a Major in Public Health Program 
level): 
 
Public Health Bachelor’s Degree Foundational Domains 
 
1. The history and philosophy of public health as well as its core values, concepts and functions across the 


globe and in society. 
2. The concepts of population health, and the basic processes, approaches and interventions that identify and 


address the major health-related needs and concerns of populations. 
3. The underlying science of human health and disease, including opportunities for promoting and protecting 


health across the life course.  
4. The socioeconomic, behavioral, biological, environmental and other factors that impact human health and 


contribute to health disparities. 
 


Public Health Bachelor’s Degree Foundational Competencies 
 
1. The ability to communicate public health information, in both oral and written forms, through a variety of 


media and to diverse audiences. 
2. The ability to locate, use, evaluate and synthesize public health information. 


 
Public Health Bachelor’s Degree Cross-cutting Concepts and Experiences 
 
1. Advocacy for protection and promotion of the public’s health at all levels of society.  
2. Critical thinking and creativity.  
3. Cultural contexts in which public health professionals work. 
4. Ethical decision-making as related to self and society. 
5. Teamwork and leadership. 
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Course Notes: All materials for the class will be available on the course’s homepage: d2l.arizona.edu 
 
Required Texts or Readings:  
There are no required textbooks for this course. Students will be provided with assigned readings prior to each 
class from various sources including journal articles, websites, and reports. Suggested resources to consider when 
developing assignments and the term project are listed below.  
 


# Title Availability 
1.  Romanello, M., McGushin, A., Di Napoli, C., 


Drummond, P., Hughes, N., Jamart, L., . . . 
Hamilton, I. (2021). The 2021 report of the 
Lancet Countdown on health and climate change: 
Code red for a healthy future. The Lancet (British 
Edition), 398(10311), 1619-1662. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


2.  National Academies of Sciences, Engineering, 
Medicine, Division, H., Board, F., Forum, F., & 
Maitin-Shepard, M. (2021). Building a More 
Sustainable, Resilient, Equitable, and Nourishing 
Food System. Washington, D.C: National 
Academies Press. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


3.  Knowlton, K., Sorensen, C., & Lemery, J. (2021). 
Global Climate Change and Human Health (2nd 
ed.). Newark: John Wiley & Sons, Incorporated. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


4.  Pinkerton, Rom, Pinkerton, Kent Ed, & Rom, 
William N. (2021). Climate change and global 
public health (Second ed., Respiratory medicine 
(New York, N.Y.)) 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


5.  Hebsale Mallappa, V., & Shirur, M. 
(2021). Climate change and resilient food systems 
: Issues, challenges, and way forward (1st ed. 
2021. Ed.). 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 
 


 
Recommended Text or Readings:  
These books are recommended to consider when developing assignments and the term project. 


# Title Availability 
1.  Hoffmann, Koplinka-Loehr, Eisemann, Koplinka-


Loehr, C., & Eisemann, Danielle L. (2021). Our 
changing menu : Climate change and the foods we 
love and need. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


2.  Alexander Thomas, Poornima Prabhakaran, Divya 
Alexander, & K. Srinath Reddy. (2021). Climate 
Change and the Health Sector. Taylor and Francis. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


3.   Siegel, F. (2021). The Earth’s Human Carrying 
Capacity Limitations Assessed, Solutions Proposed 
(1st ed. 2021. Ed.). 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


4.  Food 2030 pathways for action. (2021). 
Luxembourg: Publications Office. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 
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5.  Settee, P., & Shukla, S. (Eds.). (2020). Indigenous 
food systems: Concepts, cases, and conversations. 
Canadian Scholars. 


University of Arizona Libraries | 
https://arizona-primo.hosted.exlibrisgroup.com 


 
Required Assignments and Examinations: Schedule/Due Dates  
Students need to complete course’s assignments, participate in the class, present the term project, and take the 
final exam. 
 
Final Examination or Project: This course includes a final exam insert date/time/room. The final exam schedule 
and regulations can be found here: https://registrar.arizona.edu/finals 


The graded course assignments will include post-module quizzes, assignments, and a group term project. Each 
of these will contribute to the final grade as outlined below.  


Assessment Methods  Due Dates A point value Percentage of grade 
Post-Module Quizzes  10 15 percent 
Assignments  25 15 percent 
Term Project  100 20 percent  
Participation  25 10 percent 
Exam  100 40 percent 


 
Description of each Assessment and Competencies Covered by the Assessment 
 
Post-Module Quizzes (10 points each, 15% of final grade) 
Quizzes will be done on the content modules. They will be administered on the online course site in 
d2l.arizona.edu. The format of the quiz will be multiple choice, matching, and true-false types of questions. The 
content of the quizzes will focus on the module content, including the content presented in lectures and reading 
materials. Thus, it is essential that everyone has completed the readings before attending class.  
 
Assignments (25 points each, 15% of final grade) 
Four assignments will be assigned through the semester. The class assignments will be posted and submitted 
through the d2l.arizona.edu course website. The purpose of the assignments is to demonstrate knowledge and 
understanding of environmental (i.e., climate change) and socioeconomic (i.e., the food systems) factors that 
impact human health and contribute to health disparities. The assignments will be case studies analysis, small 
group presentations ‘Arizona’s climate threats’, ‘Arizona’s public health threats’, ‘Arizona’s food system threats’ 
problem-solving, and ‘Health and Environmental Impact of Diet’ analysis. Assignments are designed for students 
to apply the course concepts and demonstrate their ability to use, evaluate and synthesize information related to 
public health. 
 
Term Project (100 points, 20% of final grade) 
During the term project, students will develop an infographic poster: illustration that uses graphic elements to 
present information about food systems and public health under changing climate in a visually striking way. 
Students will work in self-selected groups on a project spanning the semester. This project is designed to be a 
creative and collaborative endeavor for the students on a topic of their choosing. For example, ‘Climate Change 
and The American Diet’, ‘Five strategic actions to build resilient, equitable and nourishing food system’, Reduce 
your foodprint – key action areas’. 
 
The term project culminates in a poster presentation during a scheduled class meeting. The term project will be 
scaffolded with project deliverables throughout the semester. These regular check-in points are designed so the 
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students and instructor have regular contact and feedback to maintain communication throughout the semester. 
Rubrics for the final submission poster session presentation will be available on the course’s homepage.  
 
 
 


Term Project Activity  Due Dates A point value 
Organizational stage: students set up in small groups, choose topics  - 
Research stage: a critical analysis of infographics examples, 
submission of the first draft of infographic content (project scope 
and outline) 


 15 


Drafting stage: students receive feedback on a draft of the 
infographic and/or it’s content from the instructor 


 10 


Designing stage: students receive support on designing their 
infographic, through tutorials, peer support, or design sprints, 
submission of the second draft of infographic poster.  


 25 


Peer review and evaluation from instructor  20 
Final poster presentation  30 
Total 100 points 


 
Participation (25 points, 10% of final grade) 
Active participation is very important for engaging with the course, and the classroom community. Classroom 
participation will be evaluated according to: (i) activeness in the classroom as well as (ii) consistency of classroom 
participation and attendance and (iii) quality of classroom participation.  
 
Exam (100 points, 40% of final grade) 
Students will have one comprehensive final exam in this class. The exam will be based on the class studied 
materials, presentations, and readings. 
 
Grading Scale and Policies:  
 
University policy regarding grades and grading systems is available at http://catalog.arizona.edu/policy/grades-
and-grading-system. 
 


Letter Grade Percent Undergraduate Points 
A 90% - 100% 418 - 465 
B 80% - 89% 372 - 417 
C 70% - 79% 325 - 371 
D 60% - 69% 279 - 324 
E < 60% < 278 


 
Incomplete (I) or Withdrawal (W):  
Requests for incomplete (I) or withdrawal (W) must be made in accordance with University policies, which are 
available at http://catalog.arizona.edu/policy/grades-and-grading-system#incomplete and 
http://catalog.arizona.edu/policy/grades-and-grading-system#Withdrawal respectively. 
 
Course Schedule:  
Advance notice will be provided to any changes in the course content or schedule as possible. Readings 
corresponding with each week are found on the course’s homepage. Readings are tentative and may be adjusted 
as needed.  
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Date Topic Readings Assignments 
Week 1 Introduction to the 


Course 
Fu-Chun M. Accelerating towards net zero emissions: the 
most important global health intervention. Lancet 
Planetary Health. 2021; 5(2):e64-e65.  
doi: https://doi.org/10.1016/S2542-5196(20)30296-5.  
 
Maibach E, et al. Health professionals, the Paris 
agreement, and the fierce urgency of now, The Journal of 
Climate Change and Health. 2021; Volume 1. 
doi:https://doi.org/10.1016/j.joclim.2020.100002.  
 
Jagals, P., & Ebi, K. (2021). Core Competencies for Health 
Workers to Deal with Climate and Environmental Change. 
International journal of environmental research and public 
health, 18(8), 3849. 
https://doi.org/10.3390/ijerph18083849 


Group 
activity 


Exploring Health and Environmental Costs of Food 
Week 2 Understanding 


Climate Variability 
and Change 


The Long-Term Strategy of the United States: Pathways to 
Net-Zero Greenhouse Gas Emissions by 2050. The United 
States Department of State and the United States Executive 
Office of the President, Washington DC. November 2021. 
p. 1-8.  
Full text is available at: https://www.whitehouse.gov/wp-
content/uploads/2021/10/US-Long-Term-Strategy.pdf 
 
Climate Change. Evidence and Causes. (2020). An 
overview from the Royal Society and the US national 
Academy of Science.  
Full text is available at: 
https://royalsociety.org/~/media/royal_society_content/poli
cy/projects/climate-evidence-causes/climate-change-
evidence-causes.pdf 


Quiz 1 
 


Week 3 Access to Health 
and Food  


FAO, IFAD, UNICEF, WFP and WHO. 2020. In Brief to 
The State of Food Security and Nutrition in the World 
2021. Transforming food systems for food security, 
improved nutrition and affordable healthy diets for all. 
Rome, FAO 
https://doi.org/10.4060/cb5409en 


Quiz 2 


Week 4 The Public Health 
Impacts of Climate 
Change 


COP26 special report on climate change and health: the 
health argument for climate action. Geneva: World Health 
Organization; 2021. p. 1-7. 
Full text is available at: 
https://www.who.int/publications/i/item/cop26-special-
report 
 
Ebi K, et al. Burning embers: synthesis of the health risks 
of climate change. Environmental Research Letters. 2021; 
16.4: 044042. doi: https://doi.org/10.1088/1748-
9326/abeadd.  


Quiz 3 
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Full text is available at: 
https://iopscience.iop.org/article/10.1088/1748-
9326/abeadd 
 
Climate change and health research: current trends, gaps 
and perspectives for the future. Geneva: World Health 
Organization; 2021.  
Full text is available at: 
https://cdn.who.int/media/docs/default-source/climate-
change/cop26/final_cop26-research-
web.pdf?sfvrsn=e8fb5dcb_5&download=true 


Week 5  The Food System: 
why it matters for 
public health? 
 


Assunção, R. (2021). Climate change and health impact: Is 
food missing in the equation? European Journal of Public 
Health,31(Supplement_3), European journal of public 
health, 2021-10-20, Vol.31 (Supplement_3). 
 
Fan, S., Headey, D., Rue, C., & Thomas, T. (2021). Food 
Systems for Human and Planetary Health: Economic 
Perspectives and Challenges. Annual Review of Resource 
Economics, 13(1), 131-156. 
 
Health and Climate Network. (2021). Diet and Food 
Systems for Health, Climate and Planet.  
Full text is available at: https://cms.wellcome.org 


Quiz 4 


Week 6 Health Effects of 
the Food System  
 


Food systems for health: information brief. Geneva: World 
Health Organization; 2021.  
Full text is available at: 
https://www.who.int/publications/i/item/9789240035263 
 
WHO. Food Systems Delivering Better Health. A new 
narrative to guide policy and practice for better human, 
ecosystem and animal health and well-being. Geneva: 
World Health Organization; 2021.  
Full text is available at:  
https://www.who.int/publications/i/item/9789240031814 


Quiz 5 


Week 7 Climate Change and 
Food Security 


Von Braun, J., Afsana, K., Fresco, L., & Hassan, M. 
(2021). Food systems: Seven priorities to end hunger and 
protect the planet. Nature (London), 597(7874), 28-30. 
 
Duchenne-Moutien, R., & Neetoo, H. (2021). Climate 
Change and Emerging Food Safety Issues: A Review. 
Journal of Food Protection, 84(11), 1884-1897. 
 
Crippa, M. et al. Food systems are responsible for a third 
of global anthropogenic GHG emissions  
Nat. Food 2, 198–209 (2021). 


Quiz 6 


Week 8 Foods Benefiting 
Climate and Health 


Strid, A.; Hallström, E.; Sonesson, U.; Sjons, J.; Winkvist, 
A.; Bianchi, M. Sustainability Indicators for Foods 
Benefiting Climate and Health. Sustainability 2021, 13, 
3621. https://doi.org/10.3390/su13073621 


Quiz 7 
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Binns, C., Lee, M., Maycock, B., Torheim, L., Nanishi, K., 
& Duong, D. (2021). Climate Change, Food Supply, and 
Dietary Guidelines. Annual Review of Public Health, 
42(1), 233-255. 
 
Ritchie, H. (2020). You want to reduce the carbon footprint 
of your food? Focus on what you eat, not whether your 
food is local. 
Available at: https://ourworldindata.org/food-choice-vs-
eating-local 
Leiserowitz, A., Ballew, M., Rosenthal S., & Semaan, J. 
(2020). Climate change and the American diet. Yale 
University and Earth Day Network. New Haven, CT: Yale 
Program on Climate Change Communication. 
Available at: 
https://climatecommunication.yale.edu/publications/climat
e-change-and-the-american-diet/ 
 
Deloitte. (2021). Food. Climate Change Impact and 
Actions.  
Available at: 
https://www2.deloitte.com/content/dam/Deloitte/global/Do
cuments/worldclimate/gx-wc-food-more-information.pdf 


Toward Resilient Food Systems for Human and Planetary Health 
Week 9 Building a resilient 


future 
WHO guidance for climate resilient and environmentally 
sustainable health care facilities. Geneva: World Health 
Organization; 2021 
Full text is available at: 
https://www.who.int/publications/i/item/9789240012226 
 
USDA. (2021). Pathways to more sustainable, resilient, 
and inclusive U.S. food systems. 
Available at: 
https://www.usda.gov/sites/default/files/documents/US-
Food-Systems-Pathways.pdf 


Quiz 8 
 
 


Week 10 Resilience of the 
Food System 
through 
diversification 


COP26 special report on climate change and health: the 
health argument for climate action. Geneva: World Health 
Organization; 2021. p. 47-50. 
Full text is available at: 
https://www.who.int/publications/i/item/cop26-special-
report 
 
Hertel, T., Elouafi, I., Tanticharoen, M. et al. (2021). 
Diversification for enhanced food systems resilience. Nat 
Food 2, 832–834. 
https://doi.org/10.1038/s43016-021-00403 
 
Mustafa M.A.,Mabhaudhi,T., Massawe, F. Building a 
resilient and sustainable food system in a changing world – 


Quiz 9 
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a case for climate-smart and nutrient dense crops. Glob. 
Food Sec., 28 (2021), p.100477 


Week 11 Nature-based 
Solutions for 
Healthy and 
Resilient Food 
Systems 


Pérez-Cirera, V., Cornelius, S. and Zapata, J. Powering 
Nature: Creating the Conditions to Enable Nature-based 
Solutions. WWF. 2021.  
Full text is available at: 
https://wwfint.awsassets.panda.org/downloads/wwf_power
ing_nature_report.pdf 
 
Albrecht, S., & Wiek, A. (2021). Food forests: Their 
services and sustainability. Journal of Agriculture, Food 
Systems, and Community Development, 10(3), 1-15. 


Quiz 10 
 


Week 12 Technology-based 
Solutions for 
Healthy and 
Resilient Food 
Systems 


McClements, D. J. et al. (2021). Building a Resilient, 
Sustainable, and Healthier Food Supply Through 
Innovation and Technology. Annual Review of Food 
Science and Technology.12:1, 1-28 
 
Rosenthal, A., Maciel Guedes, A., Dos Santos, K., & 
Deliza, R. (2021). Healthy food innovation in sustainable 
food system 4.0: Integration of entrepreneurship, research, 
and education. Current Opinion in Food Science, 42, 215-
223. 


Quiz 11 


Week 13 Indigenous food 
systems for health 
and well-being 


Lovell, S., Hayman, J., Hemmelgarn, H., Hunter, A., & 
Taylor, J. (2021). Community Orchards for Food 
Sovereignty, Human Health, and Climate Resilience: 
Indigenous Roots and Contemporary Applications. Forests, 
12(11), 1533. 
 
Carrasco-Torrontegui, A., Gallegos-Riofrío, C., Delgado-
Espinoza, F., & Swanson, M. (2021). Climate Change, 
Food Sovereignty, and Ancestral Farming Technologies in 
the Andes. Current Developments in Nutrition, 
5(Supplement_4), 54-60. 
 
Lunsford, L., Arthur, M., & Porter, C. (2021). African and 
Native American foodways and resilience: From 1619 to 
COVID-19. Journal of Agriculture, Food Systems, and 
Community Development, 10(4), 241–265. 
https://doi.org/10.5304/jafscd.2021.104.008 


Quiz 12 


Week 14 Health, Food and 
Climate Change 
Communication  


Vandyck T, et al. Integrate health into decision-making to 
foster climate action. Environmental Research Letters. 
2021; 16(4), 041005.  
doi: https://doi.org/10.1088/1748-9326/abef8d.  
 
Kotcher, J., Feldman, L., Luong, K.T., Wyatt, J., Maibach, 
E. Advocacy messages about climate and health are more 
effective when they include information about risks, 
solutions, and a normative appeal: Evidence from a 
conjoint experiment. The Journal of Climate Change and 
Health 2021 Vol. 3 Pages 100030 


Quiz 13 
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DOI: https://doi.org/10.1016/j.joclim.2021.100030  
 
Anthony Leiserowitz. (2020). Building Public and Political 
Will for Climate Change Action 
Available at: 
https://environment.yale.edu/news/article/building-public-
and-political-will-for-climate-change-action 


Week 15 A futures 
perspective of 
health, climate 
change and food 
systems  


Kickbusch, I. (2021). Visioning the future of health 
promotion. Global Health Promotion. 
https://doi.org/10.1177/17579759211035705 
 
Erin C Lentz, Food and agriculture systems foresight 
study: Implications for gender, poverty, and nutrition, Q 
Open, Volume 1, Issue 1, January 2021, qoaa003, 
https://doi.org/10.1093/qopen/qoaa003 


Quiz 14 


Final 
Exam 


 


 
Classroom Behavior Policy: 
To foster a positive learning environment, students and instructors have a shared responsibility. We want a safe, 
welcoming, and inclusive environment where all of us feel comfortable with each other and where we can 
challenge ourselves to succeed. To that end, our focus is on the tasks at hand and not on extraneous activities 
(e.g., texting, chatting, reading a newspaper, making phone calls, web surfing, etc.). 
 
UA Smoking and Tobacco Policy: The purpose of this Policy is to establish the University of Arizona’s 
(University) commitment to protect the health of University faculty, staff, students, and visitors on campuses and 
in its vehicles. The official policy can be found at: http://policy.arizona.edu/ethics-and-conduct/smoking-and-
tobacco-policy 
 
University-wide Policies link: 
Links to the following UA policies are provided here: https://academicaffairs.arizona.edu/syllabus-policies  


• Absence and Class Participation Policies 
• Threatening Behavior Policy 
• Accessibility and Accommodations Policy 
• Code of Academic Integrity 
• Nondiscrimination and Anti-Harassment Policy 
• Subject to Change Statement 


 
University of Arizona Indigenous Land Acknowledgement 
We respectfully acknowledge the University of Arizona is on the land and territories of Indigenous peoples. 
Today, Arizona is home to 22 federally recognized tribes, with Tucson being home to the O’odham and the Yaqui. 
Committed to diversity and inclusion, the University strives to build sustainable relationships with sovereign 
Native Nations and Indigenous communities through education offerings, partnerships, and community service. 
 
Additional Resources for Students  
 


UA Academic policies and procedures are available at http://catalog.arizona.edu/policies  
 
Campus Health 







Rev. July 28, 2021 


http://www.health.arizona.edu/ 
Campus Health provides quality medical and mental health care services through virtual and in-person 
care. 
Phone: 520-621-9202 
 
Counseling and Psych Services (CAPS) 
https://health.arizona.edu/counseling-psych-services 
CAPS provides mental health care, including short-term counseling services. 
Phone: 520-621-3334 
 
The Dean of Students Office’s Student Assistance Program 
http://deanofstudents.arizona.edu/student-assistance/students/student-assistance 
Student Assistance helps students manage crises, life traumas, and other barriers that impede success. The 
staff addresses the needs of students who experience issues related to social adjustment, academic 
challenges, psychological health, physical health, victimization, and relationship issues, through a variety 
of interventions, referrals, and follow up services. 
Email: DOS-deanofstudents@email.arizona.edu 
Phone: 520-621-7057 
 
Survivor Advocacy Program 
https://survivoradvocacy.arizona.edu/ 
The Survivor Advocacy Program provides confidential support and advocacy services to student survivors 
of sexual and gender-based violence. The Program can also advise students about relevant non-UA 
resources available within the local community for support. 
Email: survivoradvocacy@email.arizona.edu 
Phone: 520-621-5767 
 


Campus Pantry: Any student who has difficulty affording groceries or accessing sufficient food to eat every 
day, or who lacks a safe and stable place to live and believes this may affect their performance in the course, is 
urged to contact the Dean of Students for support. In addition, the University of Arizona Campus Pantry is open 
for students to receive supplemental groceries at no cost. Please see their website at: campuspantry.arizona.edu 
for open times. Furthermore, please notify me if you are comfortable in doing so. This will enable me to provide 
any resources that I may possess. 
 
Communications:  You are responsible for reading emails sent to your UA account from your instructor and the 
announcements that are placed on the course web site. Information about readings, news events, your grades, 
assignments and other course related topics will be communicated to you with these electronic methods. The 
official policy can be found at:  https://www.registrar.arizona.edu/personal-information/official-student-email-
policy-use-email-official-correspondence-students 
 
Plagiarism: What counts as plagiarism?  
• Copying and pasting information from a web site or another source, and then revising it so that it sounds like 


your original idea.  
• Doing an assignment/essay/take home test with a friend and then handing in separate assignments that contain 


the same ideas, language, phrases, etc.  
• Quoting a passage without quotation marks or citations, so that it looks like your own.  
• Paraphrasing a passage without citing it, so that it looks like your own.  
• Hiring another person to do your work for you, or purchasing a paper through any of the on- or off-line 


sources. 
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MEZCOPH Committee on Inclusion and Equity - Optional Syllabus Language 
 
Gender Pronoun Guideline 
It is recommended that instructors address, in one way or another, pronoun usage in their classroom, and that this 
be done the first day of class. It can be done in a fashion each instructor prefers, but for many, the following 
statement could work: 
 
“It is already UA policy that class rosters are provided to instructors with a student’s preferred name. Students 
may share their preferred name and pronoun with members of the teaching staff and fellow students, as desired, 
and these gender identities and gender expressions will be honored in this course. As the course includes group 
work and in-class discussion, it is critical to create an educational environment of inclusion and mutual respect. 
In this class, to be inclusive of all gender identities and expressions, students will be referred to by their first or 
last names, the pronoun of their choice, or by default, the pronoun “they”.” 
 
The application of this guideline in all instructional settings involving group interactions is strongly encouraged, 
but the means of carrying it out are left to each faculty member. 
 
Preferred Gender Pronoun: This course affirms people of all gender expressions and gender identities. If you 
prefer to be called a different name than what is on the class roster, please let me know. Feel free to correct 
instructors on your preferred gender pronoun. If you have any questions or concerns, please do not hesitate to 
contact me directly in class or via email (instructor email). If you wish to change your preferred name or pronoun 
in the UAccess system, please use the following guidelines:  
 
Preferred name: University of Arizona students may choose to identify themselves within the University 
community using a preferred first name that differs from their official/legal name. A student’s preferred name 
will appear instead of the person’s official/legal first name in select University-related systems and documents, 
provided that the name is not being used for the purpose of misrepresentation. Students are able to update their 
preferred names in UAccess. 
 
Pronouns: Students may designate pronouns they use to identify themselves. Instructors and staff are encouraged 
to use pronouns for people that they use for themselves as a sign of respect and inclusion. Students are able to 
update and edit their pronouns in UAccess. 
More information on updating your preferred name and pronouns is available on the Office of the Registrar site 
at https://www.registrar.arizona.edu/ 


 
Confidentiality of Student Records: http://www.registrar.arizona.edu/personal-information/family-
educational-rights-and-privacy-act-1974-ferpa?topic=ferpa 
 
Content Advisory Guideline 
It is recommended that instructors use “content advisories” when assigning certain kinds of course materials. The 
purpose of these advisories is to alert students to the possibility of unexpected exposure to content evocative of 
prior traumatic experiences. So alerted, students can talk with the instructor about alternate materials, if such is 
possible, since students will remain responsible for requirements of the course. The policy is not meant to restrict 
course content in any way, but to provide ample information about course content in advance, enabling students 
with legitimate concerns to plan better. Students are encouraged to speak with the instructor at the beginning of 
the semester prior to course content engagement to voice concerns. 
 
Instructors may adopt the University of Arizona General Education existing policy recommendation (referred to 
as the “Notification of Objectionable Materials”) dated August 2016 that states: 
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Notification of Objectionable Materials: This course will contain material of a mature nature, which may 
include explicit language, depictions of nudity, sexual situations, and/or violence. The instructor will provide 
advance notice when such materials will be used. Students are not automatically excused from interacting with 
such materials, but they are encouraged to speak with the instructor to voice concerns and to provide feedback. 
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Mel and Enid Zuckerman College of Public Health 
University of Arizona 


 
SYLLABUS 


Food System Preparedness for the Global Emergency Risks EHS 4XX/5XX	
 


Semester and Year  
3 Units 


 
Time: Tuesday, Thursday 
 9.30 AM – 10.45 AM 
 
Location: University of Arizona, Mel and Enid Zuckerman College of Public Health, Roy P. Drachman 
Hall, at 1295 N Martin Avenue, Tucson, AZ 85724, Rm A120 
 
Instructor: Yevheniia Varyvoda, PhD 
 
Contact Information: 
Email:   varyvoda@email.arizona.edu 
 
Office:  Roy P. Drachman Hall  
Phone: 520-244-45-69 
 
Instructor Availability: Tuesday 08.00 AM – 09.15 AM at Drachman Hall. Other times by appointment. 
 
Instructor Response Time: 24 hours 
 
Catalog Description: At the aggregate level, climate variability, rising number of active violent conflicts, 
infectious diseases, human environmental damage have shaped the vulnerability of food systems and nutrition 
determinants of health. The aim of the course is to provide an overview of the ways food systems have been 
impacted by the global risks and introduce strategies that individuals and communities can utilize to enhance the 
ability to prepare for, recover from, and adapt to unexpected challenges. The course is designed to be practical, 
relevant, stimulating, and equipped with a range of preparedness-specific solutions drawn from real-world 
examples. The course expands students’ experiential learning through examining the strengths and limitations of 
responses to address food systems’ emergency needs and defend vulnerable communities.  
 
Course Description: This course is designed to improve understanding of emergency risks affecting the food 
system and planning strategies to address threats and hazards by public health professionals. The course structure 
reflects the procedure of emergency and disaster risk management framework: (i) prevention; (ii) mitigation; (iii) 
response; and (iv) recovery to enhance the life relevance of the course.  
 
Course Prerequisites or Co-requisites:  
There are no course prerequisites or co-requisites.  
 
Course Objectives and Expected Learning Outcomes: 
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Course Objectives: During this course students will explore types of emerging risks food systems face across 
five categories: economic, environmental, geopolitical, societal, and technological. Students will be introduced 
to the best practices of food system preparedness and encouraged to discuss how capabilities are used to prevent 
or mitigate disruptions. Examination of the course’s materials will help to understand what contributes to food 
system resilience – i.e. why some households, communities, and systems fare better than others in the face of 
disturbances. Through the overview of the regional and local food systems, students will be able to develop 
elements of preparedness strategies addressing the unique needs of the diverse population of Arizona. The 
course’s practical assignments lead to improved understanding of food and nutrition needs during emergencies.  
 


Learning Outcomes (Competencies Obtained): 
 


Upon completion of this course undergraduate students will be able to:  
 


1. Identify global persistent and emerging risk categories. 
2. Explain the role of public health professionals in improving food system preparedness. 
3. Understand the role of food emergency management in maintaining health and well-being.  
4. Understand procedures for assessing, managing, and communicating food system risks in the context of 


emergency situations. 
5. Identify opportunities for enhancing short- and long-term food system resilience.  
6. Discuss best practices in developing and implementing food system preparedness actions in terms of 


public health.  
 


Upon completion of this course graduate students will be able to:  
 


1. Summarize the most prominent advances made recently in the food system preparedness and its link to 
public health in the context of the persistent and emerging risks.  


2. Understand and assess potential risks of natural and human-induces hazards threaten food security, 
especially in vulnerable communities. 


3. Consider the capabilities required across the food system to prevent, protect against, mitigate, respond to, 
and recover from the threats and hazards that pose a public health risk.  


4. Develop communication strategies to facilitate food emergency preparedness for a community. 
5. Analyze community food emergency response capacity in a given scenario.  


 
Program Competencies Covered (BS/MPH/DrPH Program level): 
1. Students should be able to locate, use, evaluate, and synthesize public health information 
2. Assess population needs, assets and capacities that affect communities’ health 
3. Design a population-based policy, program, project or intervention 
4. Apply systems thinking tools to a public health issue 
5. Integrate knowledge, approaches, methods, values and potential contributions from multiple professions 


and systems in addressing public health problems 
 
Concentration Competencies Covered (MPH Concentrations/MS/PhD Programs): 
1. Conduct situation analysis across a range of cultural, economic, and health contexts 
2. Articulate the importance of using needs assessments to inform health promotion efforts 
3. Describe sentinel events in humans, animals, and the environment for detection of hazardous exposures 


and prevention of long-term negative effects 
4. Identify and communicate to the appropriate people the need for resources to minimize health and safety 


risks 
5. Select and utilize appropriate tools of Environmental Health Sciences (may include exposure science, 


risk assessment modeling, risk management, risk communication and others depending on the project 
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Course Notes: All materials for the class will be available on the course’s homepage: d2l.arizona.edu 
 
Required Texts or Readings:  
There are no required textbooks for this course. Students will be provided with assigned readings prior to each 
class from various sources including journal articles, websites, and reports. Suggested resources to consider when 
developing assignments and the term project are listed below.  
 


# Title Availability 
1.  


 
FAO. 2021. The impact of disasters and crises on 
agriculture and food security: 2021. Rome. 
https://doi.org/10.4060/cb3673en  


https://www.fao.org/documents/card/en/c/cb36
73en/ 


2.  FAO. 2021. The State of Food and Agriculture 
2021. Making agri-food systems more resilient to 
shocks and stresses. Rome, FAO. 
https://doi.org/10.4060/cb4476en  


https://www.fao.org/documents/card/en/c/cb44
76en/ 


3.  Azam-Ali, S.N. The ninth revolution: 
transforming food systems for good : Hackensack, 
NJ : World Scientific, 2021. 


University of Arizona Libraries |  
https://arizona-primo.hosted.exlibrisgroup.com 


4.  Kickbusch, Ganten, Moeti, Kickbusch, Ilona, 
Ganten, Detlev, & Moeti, Matshidiso. (2021). 
Handbook of Global Health (1st ed. 2021. ed.). 


University of Arizona Libraries |  
https://arizona-primo.hosted.exlibrisgroup.com 


5.  FSIN and Global Network Against Food Crises. 
2021. Global Report on Food Crises 2021. Rome. 


https://www.fsinplatform.org/sites/default/files
/resources/files/GRFC%202021%20050521%2
0med.pdf 


 
Recommended Text or Readings:  
These books are recommended to consider when developing assignments and the term project. 


# Title Availability 
1.  Eric Holdeman. (2022). FEMA Releases 2021 


National Preparedness Report. Government 
Technology, Government technology, 2022-01-02. 


University of Arizona Libraries |  
https://arizona-primo.hosted.exlibrisgroup.com 
 


2.  International Food Policy Research Institute. (2021). 
Global Food Policy Report 2021: Transforming 
Food Systems after COVID-19. 
https://doi.org/10.2499/9780896293991 


https://www.ifpri.org/publication/2021-global-
food-policy-report-transforming-food-systems-
after-covid-19 


3.  Owen, G., E. Kinkaid, L. Bellante, S. Maccabe. 
2021. State of the Tucson Food System Report: 
Assessing the impacts of the COVID-19 pandemic 
in southern Arizona 2020-2021. Center for Regional 
Food Studies, University of Arizona. 
https://crfs.arizona.edu/  


https://crfs.arizona.edu/ 


4.  Boyacι-Gündüz, C. P., Ibrahim, S. A., Wei, O. C., & 
Galanakis, C. M. (2021). Transformation of the 
Food Sector: Security and Resilience during the 
COVID-19 Pandemic. Foods, 10(3), 497. 


University of Arizona Libraries |  
https://arizona-primo.hosted.exlibrisgroup.com 
 


5.  von Braun, Joachim, Koasar Afsana, Louise Fresco, 
and Mohamed Hassan. 2021b. Food Systems: Seven 
Priorities to End Hunger and Protect the Planet. 
Nature 597: 28–30. 
https://doi.org/10.1038/d41586-021-02331-x. 


University of Arizona Libraries |  
https://arizona-primo.hosted.exlibrisgroup.com 
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Required Assignments and Examinations: Schedule/Due Dates  
Students need to complete course’s assignments, participate in the class, present the term project, and take the 
final exam. 
 
Final Examination or Project: This course includes a final exam insert date/time/room. The final exam schedule 
and regulations can be found here: https://registrar.arizona.edu/finals 


The graded course assignments will include post-module quizzes, four assignments, and a group term project. 
Each of these will contribute to the final grade as outlined below.  


Assessment Methods  Due Dates A point value Percentage of grade 
Post-Module Quizzes  10 15 percent 
Assignments  25 15 percent 
Term Project  100 20 percent  
Participation  25 10 percent 
Exam  100 40 percent 


 
Description of each Assessment and Competencies Covered by the Assessment 
 
Post-Module Quizzes (10 points each, 15% of final grade) 
Quizzes will be done on the content modules. They will be administered on the online course site in 
d2l.arizona.edu. The format of the quiz will be multiple choice, matching, and true-false types of questions. The 
content of the quizzes will focus on the module content, including the content presented in lectures and reading 
materials. Thus, it is essential that everyone has completed the readings before attending class.  
 
Assignments (25 points each, 15% of final grade) 
Four assignments will be assigned through the semester. The class assignments will be posted and submitted 
through the d2l.arizona.edu course website. The purpose of the assignments is to demonstrate knowledge of the 
essential public health services and their application to the food system preparedness for the global emergency 
risks. The assignments will be focused on planning a ration for vulnerable population based on food and 
nutritional needs in an emergency situation; development of a situation report with chosen topic e.g. ‘Impact of 
COVID-19 on a tribal food system in Arizona’; design of one-week emergency food provision in accordance with 
the Dietary Guidelines for Americans 2020-2025; design of risk communication strategy to facilitate food 
emergency preparedness (develop key messages for people along the food supply chain; choose appropriate 
channels and platforms). Assignments are designed for students to apply the course concepts and demonstrate 
their ability to analyze, synthesize and evaluate information related to food system emergency preparedness and 
management. 
 
Term Project (100 points, 20% of final grade) 
Students will complete the term project ‘Community Food Emergency Response Capacity’. The aim of the term 
project is to implement an inventory of resources available to Z (selected) community in the event of a food 
emergency. The main intent is to identify (i) current community infrastructure and emergency food response 
capacity (e.g. local food vendors, local emergency food storage sites, emergency mass care and feeding facilities); 
(ii) local harvesting resources (e.g. individual and family gardens, community greenhouses, local farms, local 
hunting, fishing and gathering resources); (iii) recommendations for advancing local, accessible, adequate food 
supplies for emergency preparedness.  
Students will work in self-selected groups on a project spanning the semester. The term project culminates in a 
presentation during a scheduled class meeting. The term project will be scaffolded with project deliverables 
throughout the semester. These regular check-in points are designed so the students and instructor have regular 
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contact and feedback to maintain communication throughout the semester. Rubrics for the final submission poster 
session presentation will be available on the course’s homepage.  
 


Term Project Activity  Due Dates A point value 
Step 1. Organizational stage: students set up in small groups, select 
a community for analysis 


 - 


Step 2. Collection of primary data (inventorying current food 
conditions within a food system) 


 15 


Step 3. Analysis of data (analysis of the resources available to 
community in the event of a food emergency) 


 10 


Step 4. Findings, conclusions, and recommendations (advancing 
food emergency response capacity of the community) 


 25 


Step 5. Presentation of the survey  30 
Peer review and evaluation from instructor  20 
Total 100 points 


 
Participation (25 points, 10% of final grade) 
Active participation is very important for engaging with the course, and the classroom community. Classroom 
participation will be evaluated according to: (i) activeness in the classroom as well as (ii) consistency of classroom 
participation and attendance and (iii) quality of classroom participation.  
 
Exam (100 points, 40% of final grade) 
Students will have one comprehensive final exam in this class. The exam will be based on the class studied 
materials, presentations, and readings. 
 
Grading Scale and Policies:  
University policy regarding grades and grading systems is available at http://catalog.arizona.edu/policy/grades-
and-grading-system. 


400/500 Co-Convened Courses: As this course consists of undergraduate and graduate students, different 
requirements will be used for each group.  


Students enrolled in the 400 - level course will be expected to demonstrate knowledge of the global persistent and 
emerging economic, environmental, geopolitical, societal, and technological risks to the food system. They will 
also be expected to understand the role of public health professionals in improving food system preparedness and 
determine procedures for assessing, managing, and communicating food system risks in the context of emergency 
situations. 
 
Students at the 500 - course level will be expected to lead presentations and discussion sessions, be more analytical 
in their assignments, and to think more critically about the assigned readings and thought questions, beyond what 
has been presented in class materials. Graduate students are expected to exercise a higher level of analysis and 
evaluation, moving beyond memorization and toward deeper understanding and application relative to their own 
research or practice experience and goals. As such, graduate students will have a greater involvement/expectation 
in class and discussion forums, requiring increased depth of response. Graduate students are further expected to 
independently seek out new information related to the food system preparedness to the modern challenges and 
introduce novel ideas and discussion points to the class via an in depth investigation of the literature beyond 
concepts introduced by the instructor. This will require use of additional readings and reflections to synthesize 
creative concepts for paper presentations and discussion activities. Conversely, undergraduate students will be 
expected to primarily draw upon assigned readings for presentation, discussion, and reflection. There are no 
separate grading scales are used for undergraduate and graduate students.  
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Letter Grade Percent Grading Points 


A 90% - 100% 418 - 465 
B 80% - 89% 372 - 417 
C 70% - 79% 325 - 371 
D 60% - 69% 279 - 324 
E < 60% < 278 


 
Incomplete (I) or Withdrawal (W):  
Requests for incomplete (I) or withdrawal (W) must be made in accordance with University policies, which are 
available at http://catalog.arizona.edu/policy/grades-and-grading-system#incomplete and 
http://catalog.arizona.edu/policy/grades-and-grading-system#Withdrawal respectively. 
 
Course Schedule:  
Advance notice will be provided to any changes in the course content or schedule as possible. Readings 
corresponding with each week are found on the course’s homepage. Readings are tentative and may be adjusted 
as needed.  
 


Date Topic Readings Assignments 
Week 1 Introduction to the 


Course 
Reichstein, M., Riede, F., & Frank, D. (2021). More 
floods, fires and cyclones - plan for domino effects on 
sustainability goals. Nature (London), 592(7854), 347-
349. 
 
Kruczkiewicz, A., Klopp, J., Fisher, J., Mason, S., 
McClain, S.,   Sheekh, N. M., Moss, R., Parks, M., 
Braneon, C. (2021). Opinion: Compound risks and 
complex emergencies require new approaches to 
preparedness. Proceedings of the National Academy of 
Sciences, 118 (19) e2106795118; 
DOI:10.1073/pnas.2106795118 
 
Guo, J., Mao, K., Yuan, Z., Qin, Z., Xu, T., Bateni, S., . . 
. Ye, C. (2021). Global Food Security Assessment during 
1961–2019. Sustainability (Basel, Switzerland), 13(24), 
14005. 


Group activity 


Week 2 Global Risks 
Landscape  


The Global Risks Report 2022, 17th Edition, is published 
by the World Economic Forum.  
Available at: 
https://www3.weforum.org/docs/WEF_The_Global_Ris
ks_Report_2022.pdf 
 
Ludwig, D., Blok, V., Garnier, M., Macnaghten, P., & 
Pols, A. (2021). What’s wrong with global challenges? 
Journal of Responsible Innovation, 1-22. 
 
Atwoli, L., Baqui, A., Benfield, T., Bosurgi, R., Godlee, 
F., Hancocks, S., . . . Vázquez, D. (2021). Call for 
Emergency Action to Limit Global Temperature 
Increases, Restore Biodiversity, and Protect Health: 


Quiz 1 
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Wealthy Nations Must Do Much More, Much Faster. 
Neurology, 97(14), 658-660. 


Week 3 Food and Nutrition 
Security in 
Emergencies 


Fan, S., Cho, E., Meng, T., & Rue, C. (2021). How to 
Prevent and Cope with Coincidence of Risks to the 
Global Food System. Annual Review of Environment 
and Resources, 46(1), 601-623. 
 
Clay, L., Slotter, R., Heath, B., Lange (Leach), V., & 
Colón-Ramos, U. (2021). Capturing Disruptions to Food 
Availability After Disasters: Assessing the Food 
Environment Following Hurricanes Florence and María. 
Disaster Medicine and Public Health Preparedness, 1-8. 
doi:10.1017/dmp.2021.145 
 
Blay-Palmer,A.;Santini,G.; Halliday, J.; Malec, R.; 
Carey, J.; Keller, L.; Ni, J.; Taguchi, M.; van Veenhuizen, 
R. City Region Food Systems: Building Resilience to 
COVID-19 and Other Shocks. Sustainability 2021, 13, 
1325. https://doi.org/10.3390/su13031325  


Quiz 2 
 
Assignment 1 
‘Planning a 
ration’. 
Estimate food 
and nutritional 
needs in 
emergency 
situation.  
 


Week 4 Emergency and 
Disaster Risk 
Management 


Ahmad, J., & Sadia, H. (2021). Natural Disasters. In 
Handbook of Global Health (pp. 2335-2346). Cham: 
Springer International Publishing. 
 
Ollove, A., & Hamdi, S. (2021). Activating the local food 
system in emergency food response. Journal of 
Agriculture, Food Systems, and Community 
Development, 10(2), 255–257. 
https://doi.org/10.5304/jafscd.2021.102.006 
 
Clark-Ginsberg, A., Easton-Calabria, L., Patel, S., 
Balagna, J., & Payne, L. (2021). When disaster 
management agencies create disaster risk: A case study 
of the US's Federal Emergency Management Agency. 
Disaster Prevention and Management, 30(4/5), 447-461. 


Quiz 3 
 
 


Week 5  Understanding 
Food System 
Vulnerabilities 


Bublitz, M., Czarkowski, N., Hansen, J., Chapot, L., 
Whatford, L., Compston, P., Tak, M., Cuevas, S., Garza, 
M., . . . Häsler, B. (2021). A Global Media Analysis of 
the Impact of the COVID-19 Pandemic on Chicken Meat 
Food Systems: Key Vulnerabilities and Opportunities for 
Building Resilience. Sustainability (Basel, 
Switzerland),13(16), 9435. 
 
Estiningtyas, W., Mulyani, A., Sumaryanto, & Kartiwa, 
B. (2021). Assessing the vulnerability of food farming 
system to support climate change adaptation: A case 
study in Java, Indonesia. IOP Conference Series. Earth 
and Environmental Science,648(1), 12093. 
 
Peracchio, L., & Tussler, S. (2021). Pandemic Reveals 
Vulnerabilities in Food Access: Confronting Hunger 


Quiz 4 
 
In-class 
exercise 
‘Development 
of a situation 
report’ 
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Amidst a Crisis. Journal of Public Policy & Marketing, 
40(1), 105-107. 


Week 6 Mitigation 
Strategies for Food 
Security Under 
Emergencies 


National Academies of Sciences, Engineering, Medicine, 
Division, H., Board, F., Forum, F., & Maitin-Shepard, M. 
(2021). Building a More Sustainable, Resilient, 
Equitable, and Nourishing Food System. Washington, 
D.C: National Academies Press. 
 
Subhashni Raj, Sam Roodbar, Catherine Brinkley, & 
David Walter Wolfe. (2022). Food Security and Climate 
Change: Differences in Impacts and Adaptation 
Strategies for Rural Communities in the Global South and 
North. Frontiers in Sustainable Food Systems, 5, 
Frontiers in sustainable food systems, 2022-01-01, Vol.5. 
 
Mekonnen, A., Tessema, A., Ganewo, Z., & Haile, A. 
(2021). Climate change impacts on household food 
security and adaptation strategies in southern Ethiopia. 
Food and Energy Security, 10(1). 


Quiz 5 


Week 7 Preparedness: 
Emergency Food 
System 


Hiatt, E.; Belliard, C.; Lloyd Call, M.A.; Jefferies, L.K.; 
Kener, M.A.; Eggett, D.L.; Richards, R. Household Food 
and Water Emergency Preparedness Practices Across the 
United States. Disaster Med. Public Health Prep. 2021, 
1–9.  
 
Fung,G.J.; Jefferies,L.K.; Call, M.A.L.; Eggett, D.L.; 
Richards, R. Comparison of Emergency Preparedness 
Practices between Food Assistance Program Participants 
and Non-Participants in the United States. Int. J. Environ. 
Res. Public Health 2021, 18,12937. 
https://doi.org/10.3390/ ijerph182412937  
 
Caruso C. (2019) Emergency Food System: Soup 
Kitchens and Food Pantries. In: Kaplan D.M. (eds) 
Encyclopedia of Food and Agricultural Ethics. Springer, 
Dordrecht. https://doi.org/10.1007/978-94-024-1179-
9_390 


Quiz 6 


Week 8 Food Safety in 
Emergency 
Situations 


Duchenne, R., Ranghoo-Sanmukhiya, V., & Neetoo, H. 
(2021). Impact of Climate Change and Climate 
Variability on Food Safety and Occurrence of Foodborne 
Diseases. In Food Security and Safety (pp. 451-474). 
Cham: Springer International Publishing. 
 
Odimayomi, T., Proctor, C., Wang, Q., Sabbaghi, A., 
Peterson, K., Yu, D., . . . Whelton, A. (2021). Water 
safety attitudes, risk perception, experiences, and 
education for households impacted by the 2018 Camp 
Fire, California. Natural Hazards (Dordrecht), 108(1), 
947-975. 
 


Quiz 7 
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Morgado, M., Jiang, C., Zambrana, J., Upperman, C., 
Mitchell, C., Boyle, M., . . . Sapkota, A. (2021). Climate 
change, extreme events, and increased risk of 
salmonellosis: Foodborne diseases active surveillance 
network (FoodNet), 2004-2014. Environmental Health, 
20(1), 105. 
 
Dan Flynn. (2019). Letter From The Editor: Extreme heat 
danger and food safety: What could go wrong? Food 
Safety News [BLOG], Food Safety News [BLOG], 2019-
08-18. 


 
Week 9 Healthy Emergency 


Food Preparation 
and Consumption 


Sulaiman, N., Pieroni, A., Sõukand, R., & Polesny, Z. 
(2022). Food Behavior in Emergency Time: Wild Plant 
Use for Human Nutrition during the Conflict in Syria. 
Foods, 11(2), 177. 
 
Rathnayake H.A., Navaratne S.B., Navaratne C.M., 
Madushika N.V.G.S. (2021) Development of a Legume 
Based Disaster Resilient Emergency Food Product. In: 
Amaratunga D., Haigh R., Dias N. (eds) Multi-Hazard 
Early Warning and Disaster Risks. Springer, Cham. 
 
Ghorbani, E., Dabbagh Moghaddam, A., Sharifan, A., & 
Kiani, H. (2021). Emergency Food Product Packaging by 
Pectin-Based Antimicrobial Coatings Functionalized by 
Pomegranate Peel Extracts. Journal of Food Quality, 
2021, Journal of food quality, 2021-01-20, Vol.2021. 
 
Larison, L., Byker Shanks, C., Webber, E., Routh, B., & 
Ahmed, S. (2021). The Influence of the COVID-19 
Pandemic on the Food Supply in the Emergency Food 
System: A Case Study at 2 Food Pantries. Current 
Developments in Nutrition, 5(10), Nzab115. 


Quiz 8 
 
Assignment  
‘Design of one-
week 
emergency food 
supply in 
accordance with 
the Dietary 
Guidelines for 
Americans 
2020-2025’ 
 
 


Week 10 Food Systems 
Response to 
Emergencies 


Ollove, A., & Hamdi, S. (2021). Activating the local food 
system in emergency food response. Journal of 
Agriculture, Food Systems, and Community 
Development, 10(2), 255–257. 
https://doi.org/10.5304/jafscd.2021.102.006  
 
Oskorouchi, H., & Sousa‐Poza, A. (2021). Floods, food 
security, and coping strategies: Evidence from 
Afghanistan. Agricultural Economics, 52(1), 123-140. 
 
Umar, M., & Wilson, M. (2021). Supply Chain 
Resilience: Unleashing the Power of Collaboration in 
Disaster Management. Sustainability (Basel, 
Switzerland), 13(19), 10573. 


Quiz 9 
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Week 11 Recovery 
Capabilities of the 
Food Systems 


Daher, B., Hamie, S., Pappas, K., Nahidul Karim, M., & 
Thomas, T. (2021). Toward Resilient Water-Energy-
Food Systems under Shocks: Understanding the Impact 
of Migration, Pandemics, and Natural Disasters. 
Sustainability (Basel, Switzerland), 13(16), 9402. 
 
Clay, L. (2020). Field report: Issues in the post-disaster 
food environment during the immediate response to 
Hurricane Florence. Disaster Prevention and 
Management, 29(3), 379-389. 
 
Dobie, S., Schneider, J., & Szafranski, A. (2019). Going 
beyond the Waffle House index: Using food systems as 
an indicator of community health and sustainability. 2019 
IEEE International Symposium on Technologies for 
Homeland Security (HST), 1-6. 


Quiz 10 
 


Week 12 Communicating 
Public Health Risks 
in Food-related 
Emergencies 


Cardinal C, Davis P, Scarbrough A, Martinez J, 
Ratnapradipa D. Communication strategies to facilitate 
emergency preparedness for Generation Z and college 
food pantries: Lessons from the COVID-19 pandemic. J 
Emerg Manag. 2021 Special Issue on COVID-
19;19(7):99-107. doi: 10.5055/jem.0578. PMID: 
34723371. 
 
Savelli, C., Garcia Acevedo, R., Simpson, J., & Mateus, 
C. (2021). The utilisation of tools to facilitate cross-
border communication during international food safety 
events, 1995-2020: A realist synthesis. Globalization and 
Health, 17(1), 65. 
 
Immel, A., Sipos, Y., Khan, A., & Errett, N. (2021). 
Getting the food out: A content analysis of the online 
communication of Seattle food banks during the initial 
response to COVID-19. Journal of Agriculture, Food 
Systems, and Community Development, 10(4), 1-16. 
 
Armstrong, C., Cain, J., & Hou, J. (2021). Ready for 
disaster: Information seeking, media influence, and 
disaster preparation for severe weather outbreaks. 
Atlantic Journal of Communication, 29(3), 121-135. 


Quiz 11 
 
Assignment  
‘Design of risk 
communication 
strategy to 
facilitate 
emergency 
preparedness’ 


Week 13 Leveraging the 
Potential of Nature 
for Food and Health 
in Emerging Risks 


Li, X., & Siddique, K. H. M. (2020). Future Smart Food: 
Harnessing the potential of neglected and underutilized 
species for Zero Hunger. Maternal & Child Nutrition, 
16(S3). 
 
De Silva, D., Ekanayaka, K., Rajapaksha, R., & 
Dharmarathne, R. (2021). Local Responsiveness to 
Changes in Climate: A Case of Underutilized Marine and 
Aquatic Resources. In Multi-Hazard Early Warning and 
Disaster Risks (pp. 185-196). Cham: Springer 
International Publishing. 


Quiz 12 
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Sulaiman, N., Pieroni, A., Sõukand, R., & Polesny, Z. 
(2022). Food Behavior in Emergency Time: Wild Plant 
Use for Human Nutrition during the Conflict in Syria. 
Foods, 11(2), 177. 
 
Wani, A., Biaza, & Irtiza. (2021). Neglected and 
Underutilized Crops: Present Status and Future 
Prospectus. In Neglected and Underutilized Crops - 
Towards Nutritional Security and Sustainability (pp. 51-
70). Singapore: Springer Singapore. 


Week 14 Advancements to 
De-Risk and 
Transform Food 
System 


Herrero, M., Thornton, P.K., Mason-D’Croz, D., Palmer, 
J., Bodirsky, B.L., Pradhan, P., Barrett, C.B., Benton, 
T.G., Hall, A., Pikaar, I., Bogard, J.R., Bonnett, G.D., 
Bryan, B.A., Campbell, B.M., Christensen, S., Clark, M., 
Fanzo, J., Godde, C.M., Jarvis, …..Rockström, J. (2021). 
Articulating the effect of food systems innovation on the 
Sustainable Development Goals. The Lancet Planetary 
Health, 5(1), e50–e62. 
https://doi.org/10.1016/S2542-5196(20)30277-1 
 
Jorinda Steenkamp, Elizelle Juanee Cilliers, Sarel 
Stephanus Cilliers, & Louis Lategan. (2021). Food for 
Thought: Addressing Urban Food Security Risks through 
Urban Agriculture. Sustainability (Basel, Switzerland), 
13(3), 1267. 
 
Vogliano, C., Raneri, J., Coad, J., Tutua, S., Wham, C., 
Lachat, C., & Burlingame, B. (2021). Dietary 
agrobiodiversity for improved nutrition and health 
outcomes within a transitioning indigenous Solomon 
Island food system. Food Security, 13(4), 819-847. 


Quiz 13 


Week 15 Food System 
Preparedness: 
Shared Stories of 
Challenge and 
Resilience 


Sirsat, S., & Hilton, C. (2021). Impact of COVID-19 on 
the United States Food Service Industry and Science-
Based Strategies for Pandemic Preparedness. Journal of 
Environmental Health, 83(10), 8-13. 
 
O’Connell, C., Gay, R., McDonald, N., & Tayal, S. 
(2021). COVID Connections: Lessons from Adaptations 
to COVID‐19 as Strategies for Building Food System 
Resilience. Culture, Agriculture, Food and the 
Environment, 43(2), 123-136. 
 
Wolff, L. (2021). The past shall not begin: Frozen seeds, 
extended presents and the politics of reversibility. 
Security Dialogue, 52(1), 79-95. 


Quiz 14 


Final 
Exam 


 


 
Classroom Behavior Policy: 
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To foster a positive learning environment, students and instructors have a shared responsibility. We want a safe, 
welcoming, and inclusive environment where all of us feel comfortable with each other and where we can 
challenge ourselves to succeed. To that end, our focus is on the tasks at hand and not on extraneous activities 
(e.g., texting, chatting, reading a newspaper, making phone calls, web surfing, etc.). 
 
UA Smoking and Tobacco Policy: The purpose of this Policy is to establish the University of Arizona’s 
(University) commitment to protect the health of University faculty, staff, students, and visitors on campuses and 
in its vehicles. The official policy can be found at: http://policy.arizona.edu/ethics-and-conduct/smoking-and-
tobacco-policy 
 
University-wide Policies link: 
Links to the following UA policies are provided here: https://academicaffairs.arizona.edu/syllabus-policies  


• Absence and Class Participation Policies 
• Threatening Behavior Policy 
• Accessibility and Accommodations Policy 
• Code of Academic Integrity 
• Nondiscrimination and Anti-Harassment Policy 
• Subject to Change Statement 


 
University of Arizona Indigenous Land Acknowledgement 
We respectfully acknowledge the University of Arizona is on the land and territories of Indigenous peoples. 
Today, Arizona is home to 22 federally recognized tribes, with Tucson being home to the O’odham and the Yaqui. 
Committed to diversity and inclusion, the University strives to build sustainable relationships with sovereign 
Native Nations and Indigenous communities through education offerings, partnerships, and community service. 
 
Additional Resources for Students  
 


UA Academic policies and procedures are available at http://catalog.arizona.edu/policies  
 
Campus Health 
http://www.health.arizona.edu/ 
Campus Health provides quality medical and mental health care services through virtual and in-person 
care. 
Phone: 520-621-9202 
 
Counseling and Psych Services (CAPS) 
https://health.arizona.edu/counseling-psych-services 
CAPS provides mental health care, including short-term counseling services. 
Phone: 520-621-3334 
 
The Dean of Students Office’s Student Assistance Program 
http://deanofstudents.arizona.edu/student-assistance/students/student-assistance 
Student Assistance helps students manage crises, life traumas, and other barriers that impede success. The 
staff addresses the needs of students who experience issues related to social adjustment, academic 
challenges, psychological health, physical health, victimization, and relationship issues, through a variety 
of interventions, referrals, and follow up services. 
Email: DOS-deanofstudents@email.arizona.edu 
Phone: 520-621-7057 
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Survivor Advocacy Program 
https://survivoradvocacy.arizona.edu/ 
The Survivor Advocacy Program provides confidential support and advocacy services to student survivors 
of sexual and gender-based violence. The Program can also advise students about relevant non-UA 
resources available within the local community for support. 
Email: survivoradvocacy@email.arizona.edu 
Phone: 520-621-5767 
 


Campus Pantry: Any student who has difficulty affording groceries or accessing sufficient food to eat every 
day, or who lacks a safe and stable place to live and believes this may affect their performance in the course, is 
urged to contact the Dean of Students for support. In addition, the University of Arizona Campus Pantry is open 
for students to receive supplemental groceries at no cost. Please see their website at: campuspantry.arizona.edu 
for open times. Furthermore, please notify me if you are comfortable in doing so. This will enable me to provide 
any resources that I may possess. 
 
Communications:  You are responsible for reading emails sent to your UA account from your instructor and the 
announcements that are placed on the course web site. Information about readings, news events, your grades, 
assignments and other course related topics will be communicated to you with these electronic methods. The 
official policy can be found at:  https://www.registrar.arizona.edu/personal-information/official-student-email-
policy-use-email-official-correspondence-students 
 
Plagiarism: What counts as plagiarism?  
• Copying and pasting information from a web site or another source, and then revising it so that it sounds like 


your original idea.  
• Doing an assignment/essay/take home test with a friend and then handing in separate assignments that contain 


the same ideas, language, phrases, etc.  
• Quoting a passage without quotation marks or citations, so that it looks like your own.  
• Paraphrasing a passage without citing it, so that it looks like your own.  
• Hiring another person to do your work for you, or purchasing a paper through any of the on- or off-line 


sources. 
 
MEZCOPH Committee on Inclusion and Equity - Optional Syllabus Language 
 
Gender Pronoun Guideline 
It is recommended that instructors address, in one way or another, pronoun usage in their classroom, and that this 
be done the first day of class. It can be done in a fashion each instructor prefers, but for many, the following 
statement could work: 
 
“It is already UA policy that class rosters are provided to instructors with a student’s preferred name. Students 
may share their preferred name and pronoun with members of the teaching staff and fellow students, as desired, 
and these gender identities and gender expressions will be honored in this course. As the course includes group 
work and in-class discussion, it is critical to create an educational environment of inclusion and mutual respect. 
In this class, to be inclusive of all gender identities and expressions, students will be referred to by their first or 
last names, the pronoun of their choice, or by default, the pronoun “they”.” 
 
The application of this guideline in all instructional settings involving group interactions is strongly encouraged, 
but the means of carrying it out are left to each faculty member. 
 
Preferred Gender Pronoun: This course affirms people of all gender expressions and gender identities. If you 
prefer to be called a different name than what is on the class roster, please let me know. Feel free to correct 
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instructors on your preferred gender pronoun. If you have any questions or concerns, please do not hesitate to 
contact me directly in class or via email (instructor email). If you wish to change your preferred name or pronoun 
in the UAccess system, please use the following guidelines:  
 
Preferred name: University of Arizona students may choose to identify themselves within the University 
community using a preferred first name that differs from their official/legal name. A student’s preferred name 
will appear instead of the person’s official/legal first name in select University-related systems and documents, 
provided that the name is not being used for the purpose of misrepresentation. Students are able to update their 
preferred names in UAccess. 
 
Pronouns: Students may designate pronouns they use to identify themselves. Instructors and staff are encouraged 
to use pronouns for people that they use for themselves as a sign of respect and inclusion. Students are able to 
update and edit their pronouns in UAccess. 
More information on updating your preferred name and pronouns is available on the Office of the Registrar site 
at https://www.registrar.arizona.edu/ 


 
Confidentiality of Student Records: http://www.registrar.arizona.edu/personal-information/family-
educational-rights-and-privacy-act-1974-ferpa?topic=ferpa 
 
Content Advisory Guideline 
It is recommended that instructors use “content advisories” when assigning certain kinds of course materials. The 
purpose of these advisories is to alert students to the possibility of unexpected exposure to content evocative of 
prior traumatic experiences. So alerted, students can talk with the instructor about alternate materials, if such is 
possible, since students will remain responsible for requirements of the course. The policy is not meant to restrict 
course content in any way, but to provide ample information about course content in advance, enabling students 
with legitimate concerns to plan better. Students are encouraged to speak with the instructor at the beginning of 
the semester prior to course content engagement to voice concerns. 
 
Instructors may adopt the University of Arizona General Education existing policy recommendation (referred to 
as the “Notification of Objectionable Materials”) dated August 2016 that states: 
 
Notification of Objectionable Materials: This course will contain material of a mature nature, which may 
include explicit language, depictions of nudity, sexual situations, and/or violence. The instructor will provide 
advance notice when such materials will be used. Students are not automatically excused from interacting with 
such materials, but they are encouraged to speak with the instructor to voice concerns and to provide feedback. 
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Mel and Enid Zuckerman College of Public Health 
University of Arizona 


 
SYLLABUS 


Food in 2050 and beyond: Climate Change and Global Health EHS 4XX/5XX 
 


Semester and Year  
3 Units 


 
Time: Tuesday, Thursday 
 09.30 AM – 10.45 AM 
 
Location: University of Arizona, Mel and Enid Zuckerman College of Public Health, Roy P. Drachman 
Hall, at 1295 N Martin Avenue, Tucson, AZ 85724, Rm A120 
 
Instructor: Yevheniia Varyvoda, PhD 
 
Contact Information: 
Email:   varyvoda@email.arizona.edu 
 
Office:  Roy P. Drachman Hall 
Phone: 520-244-45-69 
 
Instructor Availability: Thursday 08.00 AM – 09.15 AM at Drachman Hall. Other times by appointment. 
 
Instructor Response Time: 24 hours. Please, follow professional email and communication recommendations 
https://hub.coph.arizona.edu/undergraduate-students/advising/communication-and-appointments 
 
Catalog Description: The	 grand	 societal	 challenges	 have	put	 pressure	 on	 traditional	 food	 systems	 and	
enabled	fascinating	technology-	and	nature-based	advances	shaping	the	global	food	outlook.	This	course	
is	aimed	to	envision	the	future	of	food	in	the	context	of	climate	change,	global	health,	sustainable	cities,	
food-water-energy	nexus,	and	digitally	transformed	world.	Students	explore	the	vision	of	the	future	of	food	
under	 sustainability,	 middle-of-the-road,	 and	 business-as-usual	 scenarios	 considering	 changes	 in	 diet,	
population,	agricultural	practices,	and	climate.	This	course	will	showcase	novel	solutions	aimed	to	design	
the	food	system	that	can	protect	and	improve	public	health,	sustain	environment,	and	be	upgraded	with	
equity	at	its	core.	As	students	gain	insights	into	food	trends,	challenges,	and	emerging	opportunities,	they	
will	 develop	 leadership	 vision	 how	 to	 address	 health-conscious	 needs	 and	 demands	 for	 food	 self-
sufficiency	throughout	the	21st	century.		
 
The	course’s	readings	consider	food	from	multiple	perspectives	–	health,	environmental,	economic,	social,	
and	cultural	–	providing	a	holistic	view	of	the	modern	food	systems’	pathways.	
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Course Prerequisites or Co-requisites:  
There are no required course prerequisites or co-requisites.  
The recommended course prerequisites are listed below:  
HPS 433 Global Health 
HPS 416/516 The World’s Food and Health 
HPS 300 Public Health in 21st Century 


 
Course Objectives and Expected Learning Outcomes: 


 
Course Objectives: During this course students will explore different future pathways for food navigated 
by the consequences of climate change, emergence of new pathogens, unknown viruses, dietary choices, 
technological progress, the state and use of natural resources, economic inequality across countries. 
Students will examine and estimate the feasibility of recent research and development in food production, 
processing, preparation, and consumption claim to offer gains for food system sustainability in 2050.  
 
Learning Outcomes (Competencies Obtained): 
Upon completion of this course undergraduate students will be able to:  
 
1. Identify and summarize the main factors that will shape the global food system from agricultural 


production to food consumption for the next decades.  
2. Identify and re-consider personal and cultural relationships with food.  
3. Understand scenarios that represent different futures of the food system in 2050 under climate change, 


which is the single biggest health threat facing humanity, and health professionals worldwide.  
4. Identify emerging trends in food and food technologies and their health benefits and risks. 
5. Explore the impact of personal food choices on health and the health of our planet.  
 
Upon completion of this course graduate students will be able to:  
 
1. Understand complex interactions between environment, food supply chain and consumer behavior.  
2. Examine and evaluate key environmental and health impacts of industrial agriculture.  
3. Estimate the feasibility of implementation and the impact of solutions to the world’s increasing food 


needs based on alternative methods, indigenous knowledge, native crops, joined with cutting-edge 
technologies.  


4. Leverage solutions to address societal needs in 2050 for a regenerative and equitable food system 
producing healthy, safe, and nutritious food for all.  


 
Program Competencies Covered (BS/MPH/DrPH Program level): 
 
Undergraduate Learning Domains 
 
1. The history & philosophy of public health as well as its core values, concepts & functions across the globe 


& in society. 
2. The concepts of population health, & the basic processes, approaches & interventions that identify & 


address the major health-related needs & concerns of populations. 
3. The underlying science of human health & disease, including opportunities for promoting & protecting 


health across the life course.  
4. The socioeconomic, behavioral, biological, environmental & other factors that impact human health & 


contribute to health disparities. 
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Undergraduate Competencies 
 
1. The ability to communicate public health information, in both oral and written forms, through a variety of 


media and to diverse audiences. 
2. The ability to locate, use, evaluate and synthesize public health information. 


 
Undergraduate Cross-cutting Concepts & Experiences 
 
1. Advocacy for protection & promotion of the public’s health at all levels of society  
2. Critical thinking & creativity  
3. Ethical decision making as related to self & society  
4. Systems thinking  
5. Teamwork & leadership  


 
Concentration Competencies Covered (MPH Concentrations/MS/PhD Programs): 
1. Assess population needs, assets and capacities that affect communities’ health 
2. Design a population-based policy, program, project or intervention 
3. Apply principles of governance and management, which include creating a vision 
4. Apply systems thinking tools to a public health issue  


 
Course Notes: All reading materials and PowerPoint presentations for each module will be available on the 
course’s homepage: d2l.arizona.edu 
 
Required Texts or Readings:  
There are no required textbooks for this course. Students will be provided with assigned readings prior to each 
class from various sources including journal articles, websites, and reports. Suggested resources to consider when 
developing assignments and the term project are listed below.  
 


# Title Availability 
1.  Fanzo, J. (2021). Can Fixing Dinner Fix the Planet? 


(1st ed.). Baltimore, Maryland: Johns Hopkins 
University Press.  


https://jhupbooks.press.jhu.edu/title/can-
fixing-dinner-fix-planet 


2.  Global Panel on Agriculture and Food Systems for 
Nutrition (Glopan). (2020). Future food systems: for 
people, our planet, and prosperity. London, United 
Kingdom: Glopan. 


https://foresight.glopan.org/ 
 


3.  Searchinger, T., Waite, R., Hanson, C., Ranganathan, 
J., Dumas, P., Matthews, E. (2019). Creating a 
sustainable food future: a menu of solutions to feed 
nearly 10 billion people by 2050. Washington (DC): 
World Resources Institute. 


https://research.wri.org/sites/default/files/2019-
07/WRR_Food_Full_Report_0.pdf 


4.  Reay, D. (2019). Climate-smart food. Switzerland: 
Palgrave Macmillan. https://doi.org/10.1007/978-3-
030-18206-9	 


https://link.springer.com/book/10.1007/978-3-
030-18206-9 


5.  FAO. (2018). The future of food and agriculture. 
Alternative pathways to 2050. Rome: FAO 


http://www.fao.org/3/I8429EN/i8429en.pdf 
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Recommended Text or Readings:  
These books are recommended to consider when developing assignments and the term project. 
 


# Title Availability 
1.  Greenberg, P. (2021). The Climate Diet: 50 Simple 


Ways to Trim Your Carbon Footprint: Penguin 
Books.  


https://www.paulgreenberg.org/books/the-
climate-diet/ 


2.  Hoffmann, M.P., Koplinka-Loehr, C., Eiseman, 
D.L. (2021) Our Changing Menu: Climate Change 
and the Foods We Love and Need: Comstock 
Publishing Associates. 


https://www.ourchangingmenu.com/book/ 


3.  Bridle, S.L. (2020). Food and Climate Change 
Without the Hot Air. Change your diet: the easiest 
way to help save the Planet: UIT Cambridge.  


https://www.uit.co.uk/food-and-climate-
change-without-the-hot-air 


4.  Knorr, WWF and Adam Drewnowski. (2019).  
Future 50 foods for healthier people and a healthier 
planet.  


https://www.wwf.org.uk/sites/default/files/201
9-
02/Knorr_Future_50_Report_FINAL_Online.p
df 


5.  Rowe, M. (2019). Beyond the Impossible: The 
Futures of Plant-Based and Cellular Meat and 
Cellular Meat and Dairy: Brighter Green.  


https://brightergreen.org/wpcontent/uploads/20
19/07/Beyond-the-Impossible.pdf 


 
Required Assignments and Examinations: Schedule/Due Dates  
Students need to complete course’s assignments, participate in the class, present a case study, and take the final 
exam. 
 
Final Examination or Project: This course includes a final exam insert date/time/room. The final exam schedule 
and regulations can be found here: https://registrar.arizona.edu/finals 


The graded course assignments will include weekly quizzes, six assignments, and a class presentation. Each of 
these will contribute to the final grade as outlined below.  


Assessment Methods (#) Due Dates A point value Percentage of grade 
Quizzes Weekly 10 15 percent 
Assignments  25 15 percent 
Class Presentation Weekly 100 20 percent  
Participation  25 10 percent 
Exam  100 40 percent 


 
Description of each Assessment and Competencies Covered by the Assessment 
 
Weekly Quizzes (10 points each, 15% of final grade) 
Quizzes will be done on the content modules. They will be administered on the online course site in 
d2l.arizona.edu. The format of the quiz will be multiple choice, matching, and true-false types of questions. The 
content of the quizzes will focus on the module content, including the content presented in lectures and reading 
materials. Thus, it is essential that everyone has completed the readings before attending class.  
 
Assignments (25 points each, 15% of final grade) 
Six assignments will be assigned through the semester. The class assignments will be posted and submitted 
through the d2l.arizona.edu course website. The purpose of these assignments is to learn more about modern food 
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systems and to reflect upon course participants’ own role as consumers in the future. The assignments consider 
food from multiple perspectives – health and social, ecological, economic, cultural – each presenting a different 
angle on the complex modern and future food systems. Upon completion of assignments, students will get to 
know how to contribute to a sustainable and healthy food future through the best available practices and new 
technologies.  
 
Class Presentation (100 points, 20% of final grade) 
During the course, students explore the cutting-edge innovation cases in the areas of food science and their 
applications in the local, regional, national or global food system. Each student will be responsible for the 
presentation that focuses on healthy food innovations – products, processes, services or technologies that will 
advance public health in the future. Students will select an emerging product or technology for study related to 
the food system e.g. production, processing, distribution, retailing, consumption. These include but are not limited 
to alternative proteins, nutraceuticals, e-commerce, food safety and transparency, personalized nutrition, 
restaurant digitalization, digital food management, robotics, food waste reduction, 3D food printers. 
 
The following sections should be included to the presentation: 


1. Product/technology name and description 
2. Relevance (why is it important?) 
3. Product/technology benefits (how this product/technology addresses the observed problems in public 


health for the next decade such as climate crisis, unsafe products, nutrient deficiencies, etc. and provides 
solutions to meet consumers’ needs) 


4. Product/technology limitations (does the product/technology have any negative effects on the public, 
society, environment?) 


5. Challenges of introducing innovation into the traditional food system. 
 
Note: additional visual media information regarding to the innovation is highly recommended (recorded video, 
images, infographics). 
The presentation requires a PowerPoint presentation. An approximate timing for the oral presentation is 20 
minutes.  
 
Participation (25 points, 10% of final grade) 
Active participation is very important for engaging with the course, and the classroom community. Classroom 
participation will be evaluated according to: (i) activeness in the classroom as well as (ii) consistency of classroom 
participation and attendance and (iii) quality of classroom participation.  
 
Exam (100 points, 40% of final grade) 
Students will have one comprehensive final exam in this class. The exam will be based on the class studied 
materials, presentations and readings. 
The final exam schedule and regulations can be found here: https://registrar.arizona.edu/finals 
 
Grading Scale and Policies: 
University policy regarding grades and grading systems is available at http://catalog.arizona.edu/policy/grades-
and-grading-system. 


400/500 Co-Convened Courses: As this course consists of undergraduate and graduate students, different 
requirements will be used for each group.  


Students enrolled in the 400 - level course will be expected to demonstrate knowledge of the factors affecting the 
development of food systems in future, the global food trends and health. They will also be expected to understand 
scenarios that represent different futures of the food system in 2050 under climate change, and explain the impact 
of personal food choices on health and the health of our planet. 
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Students at the 500 - course level will be expected to lead presentations and discussion sessions, be more analytical 
in their assignments, and to think more critically about the assigned readings and thought questions, beyond what 
has been presented in class materials. Graduate students are expected to exercise a higher level of analysis and 
evaluation, moving beyond memorization and toward deeper understanding and application relative to their own 
research or practice experience and goals. As such, graduate students will have a greater involvement/expectation 
in class and discussion forums, requiring increased depth of response. Graduate students are further expected to 
independently seek out new information related to the food system evolution under the modern challenges and 
introduce novel ideas and discussion points to the class via an in depth investigation of the literature beyond 
concepts introduced by the instructor. This will require use of additional readings and reflections to synthesize 
creative concepts for paper presentations and discussion activities. Conversely, undergraduate students will be 
expected to primarily draw upon assigned readings for presentation, discussion, and reflection. There are no 
separate grading scales are used for undergraduate and graduate students.  
 


Letter Grade Percent Grading Points 
A 90% - 100% 445 - 495 
B 80% - 89% 399 - 444 
C 70% - 79% 352 - 398 
D 60% - 69% 305 - 351 
E < 60% < 304 


 
Incomplete (I) or Withdrawal (W):  
Requests for incomplete (I) or withdrawal (W) must be made in accordance with University policies, which are 
available at http://catalog.arizona.edu/policy/grades-and-grading-system#incomplete and 
http://catalog.arizona.edu/policy/grades-and-grading-system#Withdrawal respectively. 
 
Course Schedule:  
 


Date Topic Readings Assignments 
Week 1 Introduction: 


Climate Change and 
the Future of Food 


Sustainable food systems and nutrition in the 21st century: a 
report from the 22nd annual Harvard Nutrition Obesity 
Symposium by J. Fanzo, C. Rudie, I. Sigman, S. Grinspoon, 
T. G. Benton, M. E. Brown, et al., The American Journal of 
Clinical Nutrition 2021 
DOI: 10.1093/ajcn/nqab315 
https://doi.org/10.1093/ajcn/nqab315 
 
Climate change and future of agri-food production by L. 
Kumar, N. Chhogyel, T. Gopalakrishnan, M. K. Hasan, S. 
L. Jayasinghe, C. S. Kariyawasam, et al. In: Future Foods, 
edited by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00009-8 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000098 
 
Approaches for sustainable food production and 
consumption systems by P. Garcia-Oliveira, M. Fraga-
Corral, M. Carpena, M. A. Prieto and J. Simal-Gandara. In: 
Future Foods, edited by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00006-2 


Group 
activity 
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https://www.sciencedirect.com/science/article/pii/B978032
3910019000062 


Week 2 Global Trends and 
Challenges to Food 
and Agriculture into 
the 21st Century  


Toward resilient food systems after COVID-19 by F. 
Sperling, P. Havlik, M. Denis, H. Valin, A. Palazzo, F. 
Gaupp, et al. Current Research in Environmental 
Sustainability 2022 Vol. 4 Pages 100110 
DOI: https://doi.org/10.1016/j.crsust.2021.100110 
https://www.sciencedirect.com/science/article/pii/S266604
9021000864 
 
Emerging trends and sustainability challenges in the global 
agri-food sector by R. Bhat. In: Future Foods, edited by R. 
Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00041-4 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000414 
 
Climate-Smart Orange Juice by D. Reay in: Climate-Smart 
Food: Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_2 
https://doi.org/10.1007/978-3-030-18206-9_2 
 
The future of farming: Who will produce our food? by K. E. 
Giller, T. Delaune, J. V. Silva, K. Descheemaeker, G. van 
de Ven, A. G. T. Schut, et al. Food Security 2021 Vol. 13 
Issue 5 Pages 1073-1099 
DOI: 10.1007/s12571-021-01184-6 
https://doi.org/10.1007/s12571-021-01184-6 


Quiz 1 
 
Assignment 
1: ‘Food 
awareness 
exercise’ 


Week 3 The effect of 
climate change 
across food system: 
production and 
processing 


Climate-Smart Bread by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_3 
https://doi.org/10.1007/978-3-030-18206-9_3 
 
Climate change and their impact on global food production 
by E. L. Goud, J. Singh and P. Kumar. In: Microbiome 
Under Changing Climate, edited by A. Kumar, J. Singh and 
L. F. R. Ferreira.Woodhead Publishing 2022  
DOI https://doi.org/10.1016/B978-0-323-90571-8.00019-5 
https://www.sciencedirect.com/science/article/pii/B978032
3905718000195 
 
Crippa, M., Solazzo, E., Guizzardi, D., Monforti-Ferrario, 
F., Tubiello FN., Leip, A. Food systems are responsible for 
a third of global anthropogenic GHG emissions. Nature 
Food. 2021; 2(3):198–209. 


Quiz 2 


Week 4 The effect of 
climate change 
across food system: 
distribution and 
retailing  


Climate-Smart Tea by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_4 
https://doi.org/10.1007/978-3-030-18206-9_4 
 


Quiz 3 
 
Assignment 
2: 
‘Calculating 
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J. Fanzo, C. Davis, R. McLaren and J. Choufani. The effect 
of climate change across food systems: Implications for 
nutrition outcomes. Global Food Security 2018 Vol. 18 
Pages 12-19.  
DOI: https://doi.org/10.1016/j.gfs.2018.06.001 
https://www.sciencedirect.com/science/article/pii/S221191
2418300063 
 
Calculating GHG impacts of meals and menus using 
streamlined LCA data by S. Clune in: Environmental 
Nutrition, edited by J. Sabaté, Academic Press 2019  
DOI https://doi.org/10.1016/B978-0-12-811660-9.00010-2 
https://www.sciencedirect.com/science/article/pii/B978012
8116609000102 


greenhouse 
gas (GHG) 
impacts of 
meals and 
menus’ 


Week 5  The effect of 
climate change 
across food system: 
consumption 


Climate-Smart Milk by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_5 
https://doi.org/10.1007/978-3-030-18206-9_5 
 
The effects of presenting health and environmental impacts 
of food on consumption intentions by A. E. Pink, K. S. 
Stylianou, L. Ling Lee, O. Jolliet and B. K. Cheon. Food 
Quality and Preference 2022 Vol. 98 Pages 104501 
DOI: https://doi.org/10.1016/j.foodqual.2021.104501 
https://www.sciencedirect.com/science/article/pii/S095032
9321003839 
 
Niles MT, Emery BF, Wiltshire S, Brown ME, Fisher B, 
Ricketts TH. Climate impacts associated with reduced diet 
diversity in children across nineteen countries. 
Environmental Research Letters. 2021 Jan 
14;16(1):015010.  


Quiz 4 


Week 6 Evolution of food 
systems  


Climate-Smart Chocolate by D. Reay in: Climate-Smart 
Food: Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_6 
https://doi.org/10.1007/978-3-030-18206-9_6 
 
Changing Food Systems: Implications for Food Security 
and Nutrition by H. Nguyen, J. Morrison and D. Neven 
in: Sustainable Food and Agriculture, edited by C. 
Campanhola and S. Pandey, Academic Press 2019  
DOI https://doi.org/10.1016/B978-0-12-812134-4.00009-1 
https://www.sciencedirect.com/science/article/pii/B978012
8121344000091 
 
Towards new carbon-neutral food systems: combining 
carbon capture and utilization with microbial protein 
production by L. Van Peteghem, M. Sakarika, S. Matassa, 
I. Pikaar, R. Ganigué and K. Rabaey. Bioresource 
Technology 2022 Pages 126853 
DOI: https://doi.org/10.1016/j.biortech.2022.126853 


Quiz 5 
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https://www.sciencedirect.com/science/article/pii/S096085
2422001821 


Week 7 Advances in the 
food system and 
implications for 
health 


Climate-Smart Bananas by D. Reay in: Climate-Smart 
Food: Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_7 
https://doi.org/10.1007/978-3-030-18206-9_7 
 
Barrett, C.B., Benton, T.G., Cooper, K.A. et al. Bundling 
innovations to transform agri-food systems. Nat Sustain 3, 
974–976 (2020). https://doi.org/10.1038/s41893-020-
00661-8 
 
Designer foods as an effective approach to enhance disease 
preventative properties of food through its health 
functionalities by L.-H. Ho, T.-C. Tan and L.-C. Chong. In: 
Future Foods, edited by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00031-1 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000311 
 
National Academies of Sciences, Engineering, and 
Medicine. 2020. Innovations in the food system: Exploring 
the future of food: Proceedings of a workshop. Washington, 
DC: The National Academies Press. 
https://doi. org/10.17226/25523.  


Quiz 6 


Week 8 Outlook to 2050: 
Scenario 1. 
“The production-
based vision” 


Climate-Smart Coffee by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_8 
https://doi.org/10.1007/978-3-030-18206-9_8 
 
Horizon scanning and review of the impact of five food and 
food production models for the global food system in 2050 
by A. Glaros, S. Marquis, C. Major, P. Quarshie, L. Ashton, 
A. G. Green, et al. Trends in Food Science & Technology 
2022 Vol. 119 Pages 550-564 
DOI: https://doi.org/10.1016/j.tifs.2021.11.013 
https://www.sciencedirect.com/science/article/pii/S092422
4421006130 
 
Benton TG, 2019. Using scenario analyses to address the 
future of food. EFSAJournal 2019;17(S1):e170703, 13 pp. 
https://doi.org/10.2903/j.efsa.2019.e170703 


Quiz 7 
 
Assignment 
3: ‘What you 
will eat for 
Thanksgivin
g 2050 under 
scenario 1?’ 


Week 9 Outlook to 2050: 
Scenario 2. 
“The consumption-
based vision” 


Climate-Smart Chicken by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_9 
https://doi.org/10.1007/978-3-030-18206-9_9 
 
Income, consumer preferences, and the future of livestock-
derived food demand by A. M. Komarek, S. Dunston, D. 
Enahoro, H. C. J. Godfray, M. Herrero, D. Mason-D'Croz, 


Quiz 8 
 
Assignment 
4: ‘What you 
will eat for 
Thanksgivin
g 2050 under 
scenario 2?’ 
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et al. Global Environmental Change 2021 Vol. 70 Pages 
102343 
DOI: https://doi.org/10.1016/j.gloenvcha.2021.102343 
https://www.sciencedirect.com/science/article/pii/S095937
8021001229 
 
Review: Trends for meat, milk and egg consumption for the 
next decades and the role played by livestock systems in the 
global production of proteins by M. Henchion, A. P. 
Moloney, J. Hyland, J. Zimmermann and S. McCarthy. 
Animal 2021 Vol. 15 Pages 100287 
DOI: https://doi.org/10.1016/j.animal.2021.100287 
https://www.sciencedirect.com/science/article/pii/S175173
1121001300 


Week 10 Outlook to 2050: 
Scenario 3. “The 
regenerative-based 
vision” 


Climate-Smart Rice by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_10 
https://doi.org/10.1007/978-3-030-18206-9_10 
 
Adaptation of resilient regenerative agricultural practices 
by small-scale growers towards sustainable food 
production in north-central Arizona by I. K. Mpanga, U. K. 
Schuch and J. Schalau. Current Research in Environmental 
Sustainability 2021 Vol. 3 Pages 100067 
DOI: https://doi.org/10.1016/j.crsust.2021.100067 
https://www.sciencedirect.com/science/article/pii/S266604
9021000438 
 
Circular agri-food systems: A governance perspective for 
the analysis of sustainable agri-food value chains by B. V. 
Miranda, G. F. A. Monteiro and V. P. Rodrigues. 
Technological Forecasting and Social Change 2021 Vol. 
170 Pages 120878 
DOI: https://doi.org/10.1016/j.techfore.2021.120878 
https://www.sciencedirect.com/science/article/pii/S004016
2521003103 


Quiz 9 
 
Assignment 
5: ‘What you 
will eat for 
Thanksgivin
g 2050 under 
scenario 3?’ 


Week 11 Outlook to 2050: 
Scenario 4. “The 
innovation-based 
vision” 


Climate-Smart Maize by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_11 
https://doi.org/10.1007/978-3-030-18206-9_11 
 
High-productive agricultural technologies to fulfill future 
food demands: Hydroponics, aquaponics, and 
precision/smart agriculture by D. M. K. S. Hemathilake and 
D. M. C. C. Gunathilake. In: Future Foods, edited by R. 
Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00018-9 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000189 
 


Quiz 10 
 
Assignment 
6: ‘What you 
will eat for 
Thanksgivin
g 2050 under 
scenario 4?’ 
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3D food printing: Genesis, trends and prospects by S. 
Portanguen, P. Tournayre, J. Sicard, T. Astruc and P.-S. 
Mirade. In: Future Foods, edited by R. Bhat. Academic 
Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00008-6 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000086 


Week 12 The climate-
friendly dietary 
patterns 


Climate-Smart Potatoes by D. Reay in: Climate-Smart 
Food: Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_12 
https://doi.org/10.1007/978-3-030-18206-9_12 
 
Healthy diets as a climate change mitigation strategy by M. 
Clark in: Environmental Nutrition, edited by J. Sabaté: 
Academic Press 2019  
DOI https://doi.org/10.1016/B978-0-12-811660-9.00014-X 
https://www.sciencedirect.com/science/article/pii/B978012
811660900014X 
 
Kim BF, Santo RE, Scatterday AP, Fry JP, Synk CM, Cebro 
SR, Mekonnen MM, Hoekstra AY, De Pee S, Bloem MW 
et al. Country-specific dietary shifts to mitigate climate and 
water crises. Global Environ Change 
. 2020; 62:101926. 


Quiz 11 


Week 13 Alternative food 
sources 


Climate-Smart Cod by D. Reay in: Climate-Smart Food: 
Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_13 
https://doi.org/10.1007/978-3-030-18206-9_13 
 
Underutilized fruits: Challenges and constraints for 
domestication by J. S. Chacha, C. E. Ofoedu, R. A. 
Suleiman, T. J. Jumbe and K. B. M. Kulwa. In: Future 
Foods, edited by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00022-0 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000220 
 
Future food proteins—Trends and perspectives by Z. 
Avelar, R. M. Rodrigues, R. N. Pereira and A. A. Vicente. 
In: Future Foods, edited by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00007-4 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000074 


Quiz 12 


Week 14 Menu for the Future Climate-Smart Champagne by D. Reay in: Climate-Smart 
Food: Springer International Publishing 2019  
DOI 10.1007/978-3-030-18206-9_14 
https://doi.org/10.1007/978-3-030-18206-9_14 
 
What foods might kids eat in the future? Using plant-based 
games to educate about sustainable healthy diet by T. de-


Quiz 13 
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Magistris and P. Uldemolins. In: Future Foods, edited by R. 
Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00020-7 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000207 
 
Designer food and feeds from underutilized fruits and 
vegetables by R. Campos-Vega, I. Luzardo-Ocampo, M. L. 
Cuellar-Nuñez and B. D. Oomah. In: Future Foods, edited 
by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00013-X 
https://www.sciencedirect.com/science/article/pii/B978032
391001900013X 


Week 15 Pathways for 
healthy, nature-
positive and 
inclusive food 
systems  


Restoring the values of traditional foods by D. R. Lugo-
Morin and R. Bhat. In: Future Foods, edited by R. Bhat. 
Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00010-4 
https://www.sciencedirect.com/science/article/pii/B978032
3910019000104 
 
Gaupp, F., Ruggeri Laderchi, C., Lotze-Campen, H. et al. 
Food system development pathways for healthy, nature-
positive and inclusive food systems. Nat Food 2, 928–934 
(2021).  
https://doi.org/10.1038/s43016-021-00421-7 
 
Springmann M, Clark M, Mason-D'Croz D, Wiebe K, 
Bodirsky BL, Lassaletta L, de Vries W, Vermeulen SJ, 
Herrero M, Carlson KM et al. Options for keeping the food 
system within environmental limits. Nature. 2018; 
562(7728): 519-25.  


Quiz 14 


Week 16 Foods of the Future: 
insights 


Townsend, Robert; Benfica, Rui Manuel; Prasann, Ashesh; 
Lee, Maria; Shah, Parmesh. Future of food : shaping the 
food system to deliver jobs. Washington, D.C. : World Bank 
Group. 
http://documents.worldbank.org/curated/en/406511492528
621198/Future-of-food-shaping-the-food-system-to-
deliver-jobs 
 
Social acceptability of radical food innovations by A. R. H. 
Fischer and E. J. Van Loo in: Food Technology Disruptions, 
edited by C. M. Galanakis: Academic Press 2021  
DOI https://doi.org/10.1016/B978-0-12-821470-1.00002-1 
https://www.sciencedirect.com/science/article/pii/B978012
8214701000021 
 
Food biotechnology: Innovations and challenges by G. 
Cabrera-Barjas, A. Banerjee, O. Valdes, M. Moncada, A. R. 
Sirajunnisa, D. Surendhiran, et al. In: Future Foods, edited 
by R. Bhat. Academic Press 2022  
DOI https://doi.org/10.1016/B978-0-323-91001-9.00038-4 


 







Rev. July 28, 2021 


https://www.sciencedirect.com/science/article/pii/B978032
3910019000384 


Final 
Exam 


 


 
Classroom Behavior Policy: 
To foster a positive learning environment, students and instructors have a shared responsibility. We want a safe, 
welcoming, and inclusive environment where all of us feel comfortable with each other and where we can 
challenge ourselves to succeed. To that end, our focus is on the tasks at hand and not on extraneous activities 
(e.g., texting, chatting, reading a newspaper, making phone calls, web surfing, etc.). 
 
UA Smoking and Tobacco Policy: The purpose of this Policy is to establish the University of Arizona’s 
(University) commitment to protect the health of University faculty, staff, students, and visitors on campuses and 
in its vehicles.  The official policy can be found at:  http://policy.arizona.edu/ethics-and-conduct/smoking-and-
tobacco-policy 
 
University-wide Policies link: 
Links to the following UA policies are provided here: https://academicaffairs.arizona.edu/syllabus-policies  


• Absence and Class Participation Policies 
• Threatening Behavior Policy 
• Accessibility and Accommodations Policy 
• Code of Academic Integrity 
• Nondiscrimination and Anti-Harassment Policy 
• Subject to Change Statement 


 
University of Arizona Indigenous Land Acknowledgement 
We respectfully acknowledge the University of Arizona is on the land and territories of Indigenous peoples. 
Today, Arizona is home to 22 federally recognized tribes, with Tucson being home to the O’odham and the Yaqui. 
Committed to diversity and inclusion, the University strives to build sustainable relationships with sovereign 
Native Nations and Indigenous communities through education offerings, partnerships, and community service. 
 
Additional Resources for Students  
 


UA Academic policies and procedures are available at http://catalog.arizona.edu/policies  
 
Campus Health 
http://www.health.arizona.edu/ 
Campus Health provides quality medical and mental health care services through virtual and in-person 
care. 
Phone: 520-621-9202 
 
Counseling and Psych Services (CAPS) 
https://health.arizona.edu/counseling-psych-services 
CAPS provides mental health care, including short-term counseling services. 
Phone: 520-621-3334 
 
The Dean of Students Office’s Student Assistance Program 
http://deanofstudents.arizona.edu/student-assistance/students/student-assistance 
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Student Assistance helps students manage crises, life traumas, and other barriers that impede success. The 
staff addresses the needs of students who experience issues related to social adjustment, academic 
challenges, psychological health, physical health, victimization, and relationship issues, through a variety 
of interventions, referrals, and follow up services. 
Email: DOS-deanofstudents@email.arizona.edu 
Phone: 520-621-7057 
 
Survivor Advocacy Program 
https://survivoradvocacy.arizona.edu/ 
The Survivor Advocacy Program provides confidential support and advocacy services to student survivors 
of sexual and gender-based violence. The Program can also advise students about relevant non-UA 
resources available within the local community for support. 
Email: survivoradvocacy@email.arizona.edu 
Phone: 520-621-5767 
 


Campus Pantry: Any student who has difficulty affording groceries or accessing sufficient food to eat every 
day, or who lacks a safe and stable place to live and believes this may affect their performance in the course, is 
urged to contact the Dean of Students for support. In addition, the University of Arizona Campus Pantry is open 
for students to receive supplemental groceries at no cost. Please see their website at: campuspantry.arizona.edu 
for open times. Furthermore, please notify me if you are comfortable in doing so. This will enable me to provide 
any resources that I may possess. 
 
Communications:  You are responsible for reading emails sent to your UA account from your instructor and the 
announcements that are placed on the course web site. Information about readings, news events, your grades, 
assignments and other course related topics will be communicated to you with these electronic methods. The 
official policy can be found at:  https://www.registrar.arizona.edu/personal-information/official-student-email-
policy-use-email-official-correspondence-students 
 
Plagiarism: What counts as plagiarism?  
• Copying and pasting information from a web site or another source, and then revising it so that it sounds like 


your original idea.  
• Doing an assignment/essay/take home test with a friend and then handing in separate assignments that contain 


the same ideas, language, phrases, etc.  
• Quoting a passage without quotation marks or citations, so that it looks like your own.  
• Paraphrasing a passage without citing it, so that it looks like your own.  
• Hiring another person to do your work for you, or purchasing a paper through any of the on- or off-line 


sources. 
 
MEZCOPH Committee on Inclusion and Equity - Optional Syllabus Language 
 
Gender Pronoun Guideline 
It is recommended that instructors address, in one way or another, pronoun usage in their classroom, and that this 
be done the first day of class. It can be done in a fashion each instructor prefers, but for many, the following 
statement could work: 
 
“It is already UA policy that class rosters are provided to instructors with a student’s preferred name. Students 
may share their preferred name and pronoun with members of the teaching staff and fellow students, as desired, 
and these gender identities and gender expressions will be honored in this course. As the course includes group 
work and in-class discussion, it is critical to create an educational environment of inclusion and mutual respect. 
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In this class, to be inclusive of all gender identities and expressions, students will be referred to by their first or 
last names, the pronoun of their choice, or by default, the pronoun “they”.” 
 
The application of this guideline in all instructional settings involving group interactions is strongly encouraged, 
but the means of carrying it out are left to each faculty member. 
 
Preferred Gender Pronoun: This course affirms people of all gender expressions and gender identities. If you 
prefer to be called a different name than what is on the class roster, please let me know. Feel free to correct 
instructors on your preferred gender pronoun. If you have any questions or concerns, please do not hesitate to 
contact me directly in class or via email (instructor email). If you wish to change your preferred name or pronoun 
in the UAccess system, please use the following guidelines:  
 
Preferred name: University of Arizona students may choose to identify themselves within the University 
community using a preferred first name that differs from their official/legal name. A student’s preferred name 
will appear instead of the person’s official/legal first name in select University-related systems and documents, 
provided that the name is not being used for the purpose of misrepresentation. Students are able to update their 
preferred names in UAccess. 
 
Pronouns: Students may designate pronouns they use to identify themselves. Instructors and staff are encouraged 
to use pronouns for people that they use for themselves as a sign of respect and inclusion. Students are able to 
update and edit their pronouns in UAccess. 
More information on updating your preferred name and pronouns is available on the Office of the Registrar site 
at https://www.registrar.arizona.edu/ 


 
Confidentiality of Student Records: http://www.registrar.arizona.edu/personal-information/family-
educational-rights-and-privacy-act-1974-ferpa?topic=ferpa 
 
Content Advisory Guideline 
It is recommended that instructors use “content advisories” when assigning certain kinds of course materials. The 
purpose of these advisories is to alert students to the possibility of unexpected exposure to content evocative of 
prior traumatic experiences. So alerted, students can talk with the instructor about alternate materials, if such is 
possible, since students will remain responsible for requirements of the course. The policy is not meant to restrict 
course content in any way, but to provide ample information about course content in advance, enabling students 
with legitimate concerns to plan better. Students are encouraged to speak with the instructor at the beginning of 
the semester prior to course content engagement to voice concerns. 
 
Instructors may adopt the University of Arizona General Education existing policy recommendation (referred to 
as the “Notification of Objectionable Materials”) dated August 2016 that states: 
 
Notification of Objectionable Materials: This course will contain material of a mature nature, which may 
include explicit language, depictions of nudity, sexual situations, and/or violence. The instructor will provide 
advance notice when such materials will be used. Students are not automatically excused from interacting with 
such materials, but they are encouraged to speak with the instructor to voice concerns and to provide feedback. 
 
 








 


 
 


Mel and Enid Zuckerman College of Public Health 
University of Arizona 


 
SYLLABUS (DRAFT) 


PHPM 2xx Introduction to Addiction and Substance Use  
 (Proposed - Spring 2023) 


3 Units 
 
Time: (Time the class meets) 
Location: Online  
 
Instructor(s) and Contact Information:  
Benjamin Brady, DrPH 
brb99@arizona.edu 
(520) 440-1247 
 
Instructor Availability:  
Online office hours: Weekly group office hours and by appointment as needed 
Instructor Response Time: The instructor will respond to emails within 24-hours, Monday-Friday 
 
Teaching Assistant: (TA name, contact information, office address) 
TA Office Hours:  
 
Catalog Description:  
This	course	explores	theories	of	addiction	and	substances	that	can	be	used,	misused,	and	contribute	to	
substance	use	disorder.	It	reviews	biological,	psychological,	and	social	perspectives	that	contribute	to	
various	discipline’s	views	of	addiction.	These	perspectives	and	theories	are	examined,	compared,	and	
shown	to	connect	in	the	biopsychosocial	model	of	addiction.	Students	will	also	learn	about	licit	and	illicit	
substances,	their	psychological	effects,	potential	health	consequences,	and	demographic	groups	that	are	
more	likely	to	use	them.	
 
Course Description:  
In	this	course,	students	will	explore	theories	of	addiction.	These	theories	offer	competing	perspectives	on	
how	physiological,	psychological,	and	social	factors	contribute	to	addiction.	We	will	examine	points	of	
difference	and	similarity	between	these	theories,	and	the	course	will	conclude	by	highlighting	how	key	
aspects	from	each	combine	and	form	a	comprehensive,	biopsychosocial	model	of	addiction.	The	course	is	
organized	into	weekly	learning	modules.	In	the	first	three,	we	will	discuss	addiction	and	substance	use	as	
social	issues	that	require	our	attention.	We	will	highlight	cultural	assumptions	about	who	uses	
substances	and	how	they	inform	our	understanding	of	addiction	and	those	who	become	addicted.	We	will	
review	how	the	power	to	define	addiction	affects	how	we	view	individuals,	whether	our	social	
institutions	attempt	to	punish	or	help	them,	and	why	this	has	resulted	in	a	class	of	marginalized	and	
stigmatized	individuals.	This	will	set	a	foundation	for	the	remaining	weeks,	in	which	the	focus	will	
alternate	each	week	between	studying	a	theory	of	addiction	and	a	specific	substance.	On	the	substance-
focused	weeks,	students	will	select	a	substance	from	a	list	of	illicit	and	licit	substances	and	complete	the	
associated	module.		







 
 
Course Prerequisites: None 
 
Expected Course Objectives: 
During this course students will: 
	


1. Describe	the	strengths	and	consequences	of	viewing	addiction	through	various	disciplinary	lenses.	
2. Describe	licit	and	illicit	substances’	potential	for	misuse,	harm,	and	addiction.	
3. Apply	the	biopyschosocial	model	to	explain	behavior	related	to	addiction.	
4. Reflect	upon	how	substance-involved	individuals	experience	privilege	and	


oppression/marginalization.	
 
Expected Learning Outcomes/Competencies: 
Upon completion of this course students will be able to: 
 


General Education Learning Outcomes Assessment Method 
Students will demonstrate the ability to utilize 
multiple perspectives and make meaningful 
connections across disciplines and social positions, 
think conceptually and critically, and solve problems 


• Discussion posts (wks 4,6,9,11,13,15) 
• Addiction memoir response paper – peer review 


feedback (week 15)  
• Addiction memoir response paper (final assignment) 


Students will demonstrate knowledge of how 
historical and contemporary populations have 
experienced inequality, considering diversity, power, 
and equity through disciplinary perspectives to reflect 
upon how various communities experience privilege 
and/or oppression/marginalization and theorize how to 
create a more equitable society. 


• Substance reflection papers (weeks 5,7,10,12,14) 
• Addiction memoir response paper (final assignment) 


Public Health Learning Outcomes Assessment Method 
Students will demonstrate knowledge of the 
socioeconomic, behavioral, biological, environmental 
and other factors that impact human health and 
contribute to health disparities. 


• Week 9 and 14 quizzes 
• Substance reflection papers (weeks 5,7,10,12,14) 


 
Required Texts:  
• Hart C, Ksir C. Drugs, Society, and Human Behavior. 17th edition. McGraw Hill; 2017. 
• Assigned article readings will be made available in PDF format on the D2L site.  
 
Signature Assignment memoir (select one book from this list): 
• Bydlowska J. Drunk Mom: A Memoir. 2014. 
• Carr D. The Night of the Gun: A Reporter Investigates the Darkest Story of His Life, His Own. 2008. 
• Karr M. Lit: A Memoir. 2009. 
• Sheff D. Beautiful Boy: A Father’s Journey through His Son’s Addiction. 2018. 
• Sheff N. We All Fall down: Living with Addiction. 2011. 
• Stahl J. Permanent Midnight: A Memoir. 2005. 
• Wurtzel E. More, Now, Again: A Memoir of Addiction. 2005. 
 
 
 
 
 
 







 
Grading  


Assignments Point Distribution 
  Individual Points Total Points 


Reading Quizzes (14 offered, 13 count towards the grade) 10 130 
Discussion Posts and Responses (x6) 10 60 
Substance Reflection Papers (x5) 20 100 
Addiction Memoir Response Paper - Peer Review  10 10 
Addiction Memoir Response Paper - Final 100 100 


Total 400 
 


Letter Grade Percent Points 
A 90%-100% 360-400 
B 80%-94% 320-359 
C 70%-79% 280-319 
D 60%-69% 240-279 
E < 60% <240 


University policy regarding grades and grading systems is available at http://catalog.arizona.edu/policy/grades-
and-grading-system   
 
Reading Quizzes. Fourteen quizzes will be offered. Each will provide an opportunity to earn 10 points for a 
total of 130 possible points. Students may complete all 14 quizzes, but only 13 will count towards their final 
grade. A missing quiz, or the lowest score if 14 are completed, will be dropped. The quizzes will be completed 
online, on the D2L course site. They are based on information presented in the weekly video lectures and 
assigned readings. The quizzes are considered “open note” (i.e., you may consult the assigned readings during 
the quiz). Once you begin a quiz, you will have 120 minutes to complete it. All quizzes will open on the first 
week of class and will close each Sunday at 11:59pm on their respective weeks. Because of this, students who 
miss quizzes will generally not be allowed opportunities to make them up. Extreme circumstances may be 
discussed with the instructor. The quizzes are an individual, not a group activity. Students are not allowed to 
complete quizzes together or share responses with classmates. That is cheating. Please do not cheat.  
 
Discussion Posts. We will use discussion topic threads and thread responses to interact with each other during 
the Addiction Theory weekly modules. There will be six discussion activities. Participation is worth 10 points 
each. To complete this activity, students will be given writing prompts with directions to reflect on and draw 
comparisons between their prior understanding about what it means to be addicted, and how the theory from 
that week corresponds with previously reviewed addiction perspectives. Students will also be required to read 
classmate posts and respond to their threads.  
 
Substance Reflection Papers. Students will complete 1-page, structured reflection papers during the substance-
focused weeks. These papers will include the same four structured prompts:  
• What are the benefits (real or perceived) of using this substance? 
• What are the acute and chronic health risks of using this substance? 
• What demographic groups are more likely to misuse this substance and why?  
• What social norms exist in the US around this substance and those who use it? Should our norms change?   
Chapters from the Hart and Kisr text will provide information for answering these prompts. In the paper, 
students will reflect on diversity and equity issues related to individuals and communities that use specific 
substances, and apply principles and concepts from addiction theory lessons to critique our social response, 
historically and today.  
 







Addiction Memoir Response Paper. As the signature assignment for this course, students will be asked to read, 
summarize, and analyze another individuals’ personal substance use, addiction, and recovery experiences. 
Students will select, read, and review a memoir from the collated list above. In their response paper, students 
will answer structured prompts that direct them to summarize the author’s substance involvement, critically 
review how the author understood their own addiction experiences, and use the biopsychosocial model to 
describe if and how social, environmental, and personal factors detailed in the memoir explain the author’s 
addiction experience and recovery. The purpose of this assignment is for students to identify connections 
between the author’s lived experience with specific substances and the theories of addiction we learned in the 
course. In focusing on the biopsychosocial model, students will also be asked to address questions related to the 
memoir author’s vulnerability to addiction and opportunities to recover (diversity and equity focus on power, 
trauma, and marginality), and think critically about how the author conceptualized their own addiction 
experiences (multiple perspectives focus on concepts and connections across disciplines).  
 
Addiction Memoir Response Paper - Peer Review. During the last week of the course, each student will be 
paired with a classmate who read the same memoir. The students will share drafts of their response papers and 
provide feedback.  
 
There is no final exam. For more information about final exams, visit the University's Final Exam Schedule 
and Regulations page: https://registrar.arizona.edu/finals 
 
Grading Rubrics. See D2L for more detailed instructions and grading rubrics for the discussion posts, reflection 
papers, and memoir response papers.   
 
Late and Incomplete Work Policies:  
Assignments must be completed by the assigned date and time. Only in unforeseen or extenuating 
circumstances will I accept a late assignment. Incomplete grades will be given only under special 
circumstances, as outlined in University policy. Requests for incompletes (I) or withdrawal (W) must be made 
in accordance with University policies. University policy regarding grades and grading systems is available at: 
http://catalog.arizona.edu/policy-type/grade-policies 
 
Incomplete (I) or Withdrawal (W):  
Requests for incomplete (I) or withdrawal (W) must be made in accordance with University policies, which are 
available at http://catalog.arizona.edu/policy/grades-and-grading-system#incomplete and 
http://catalog.arizona.edu/policy/grades-and-grading-system#Withdrawal respectively. 
 
Communications:  You are responsible for reading emails sent to your UA account from your instructor and 
the announcements that are placed on the D2L course web site. Information about readings, news events, your 
grades, assignments and other course related topics will be communicated to you with these electronic methods. 
The official policy can be found at:  https://www.registrar.arizona.edu/personal-information/official-student-
email-policy-use-email-official-correspondence-students 
 
Classroom Behavior Policy: To foster a positive learning environment, students and instructors have a shared 
responsibility. We want a safe, welcoming, and inclusive environment where all of us feel comfortable with 
each other and where we can challenge ourselves to succeed. During this course, you will primarily 
communicate with the instructor and peers virtually through a variety of tools such as discussion forums, email, 
and web conferencing.  To that end, we expect professional, courteous interactions that promote a spirit of 
inquiry and respectful dialogue. 
 
 
 
 
 







Plagiarism: 
Plagiarism can be intentional or unintentional. Either form is unacceptable. It is appropriate to share and build 
on other’s ideas, but any direct use or paraphrasing of their work requires proper attribution and citation. All 
submitted work must be written in your own words.  
 
What counts as plagiarism?  
• Copying and pasting information from a web site or another source, and then revising it so that it sounds 


like your original idea.  
• Doing an assignment/essay/take home test with a friend and then handing in separate assignments that 


contain the same ideas, language, phrases, etc.  
• Quoting a passage without quotation marks or citations, so that it looks like your own.  
• Paraphrasing a passage without citing it, so that it looks like your own.  
• Hiring another person to do your work for you, or purchasing a paper through any of the on- or off-line 


sources. 
 
If I believe that plagiarism has taken place, depending on the severity, I may deduct a letter grade or award the 
assignment a score of zero. Repeat offenses by the same student(s) will result in referral to the Academic Dean 
of Student’s Office, as outlined here: https://deanofstudents.arizona.edu/policies-and-codes/code-academic-
integrity 
 
UA Smoking and Tobacco Policy: 
The purpose of this Policy is to establish the University of Arizona’s (University) commitment to protect the 
health of University faculty, staff, students, and visitors on campuses and in its vehicles.  The official policy can 
be found at:  http://policy.arizona.edu/ethics-and-conduct/smoking-and-tobacco-policy 
 
University-wide Policies link: 
Links to the following UA policies are provided here: https://academicaffairs.arizona.edu/syllabus-policies  


• Absence and Class Participation Policies 
• Threatening Behavior Policy 
• Accessibility and Accommodations Policy 
• Code of Academic Integrity 
• Nondiscrimination and Anti-Harassment Policy 
• Subject to Change Statement 


 
Gender Pronouns  
It is already UA policy that class rosters are provided to instructors with a student’s preferred name. Students 
may share their preferred name and pronoun with members of the teaching staff and fellow students, as desired. 
Gender identities and gender expressions will be honored in this course. As the course includes group work and 
in-class discussion, it is critical to create an educational environment of inclusion and mutual respect. In this 
class, to be inclusive of all gender identities and expressions, students will be referred to by their first or last 
names, the pronoun of their choice, or by default, the pronoun “they”. 
 
  
  







Course Schedule 
 


WEEK THEME ASSIGNMENT 
Week 1 1/16 Substance use: an overview Quiz 1 
Week 2 1/23 Substance use as a social problem  Quiz 2 
Week 3 1/30 What is addiction? Why conflicting understandings? Quiz 3 


Week 4 2/6 Addiction is (not) moral failure  Quiz 4 
Discussion 1 


Week 5 2/13 Substance 1*  Quiz 5 
Paper 1 


Week 6 2/20 Addiction is a disease, neuroscience  Quiz 6 
Discussion 2 


Week 7 2/27 Substance 2*  Quiz 7 
Paper 2 


Week 8 3/6 Spring recess – no classes  


Week 9 3/13 Addiction is childhood trauma and social environment Quiz 8 
Discussion 3 


Week 10 3/20 Substance 3* Quiz 9 
Paper 3 


Week 11 3/27 Addiction is a disorder of choice, habit, and learning  Quiz 10 
Discussion 4 


Week 12 4/3 Substance 4* Quiz 11 
Paper 4 


Week 13 4/10 Addiction is embodied connections  Quiz 12 
Discussion 5 


Week 14 4/17 Substance 5* Quiz 13 
Paper 5 


Week 15 4/24 Addiction is all the above (Biopsychosocial model) Quiz 14 
Discussion 6 


Week 16 5/1 
Signature Assignment: Addiction Memoir Peer Review Due: last day of 


class 


Signature Assignment: Addiction Memoir Final Draft Due: Day final 
exam is scheduled 


 
*During weeks 5, 7, 10, 12, and 14, students will select a substance from this list and complete the 
associated weekly module in D2L. Students are only required to complete modules for five substances. 
Substance Category Substance examples 
Alcohol Beer, wine, liquor 
Antidepressants Zoloft, Prozac 
Caffeine Coffee, tea, chocolate, energy drinks 
Cannabis Joints, edibles, concentrates, oils 
Depressants Valium, Xanax 
Opioids Heroin, oxycontin, fentanyl 
Performance enhancing drugs Anabolic steroids, testosterone 
Psychedelics LSD, ecstasy, PCP, psilocybin, mescaline 
Stimulants Cocaine, methamphetamine 
Tobacco Cigarettes, smokeless, vaping 


 
 








Strategic Enrollment Committee
Overview
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Executive Summary 
The Strategic Enrollment Committee assist in establishing goals and 
strategies that will guide the college of public health’s efforts related to 
recruitment, retention, academic programs, and student success. 
Research and data collection will be conducted for decision making 
purposes and the establishment of measurable objectives aligned with 
each strategy. Clear timelines will be developed, and appropriate 
stakeholders will be identified to ensure progress toward achieving the 
collective goals and objectives.


Process Overview
vData Collection and Analysis 
vSWOT and Benchmark Analysis 
vGoals, Objectives, and Measurable Outcomes 


Areas of Focus (Subcommittees)
1.Admissions & Recruitment (*Retention) 
2.Program Assessment & Implementation 
3.Marketing & Research 
4.Program Modalities & Collaboration (Student Experience)







TODAY'S
PRESENTATION


¨ Admissions & Recruitment (*Retention)
¨ Establish and implement recruitment and retention 


practices designed to increase enrollment, sense of 
belonging, and overall student success.


¨ Program Assessment & Implementation 
¨ Establish and implement a process for developing and 


evaluating academic programs to ensure relevance and 
viability.


¨ Marketing & Research 
¨ Establish a marketing and branding strategy to 


differentiate the college and degree programs from 
regional, national, and international competition.


q Program Modalities & Collaboration 
q Establish guidelines and practices regarding 


collaborations and quality of student experience across 
all learning modalities and locations. 







Timeline and Overview 


6mos – 1 Year


Hiring Admissions 
Staff, Data Analysis, 


UA and External 
Partnership 
Agreements


Strategic Enrollment 
Goals, Objectives, 
and Measurable 


Outcomes


1 – 3 Years 


Execution of Goals, 
Institutional 


Benchmarking, 
Marketing and 


Branding Campaign


Assessment, 
Evaluation, and 
Modifications 







TODAY'S
PRESENTATIONKey Points:


• Total enrollment (grad and undergrad)


• 52.7% Application to New Enrollment 
conversation rate


• New Enrollment numbers have 
remained above Completion numbers


• Fall Enrollment has not increased 
above Fall 2018 numbers 







Top 10 UA Undergraduate Degree Programs 
Graduate Admissions
(Non-Public Health)


Physiology 
Biology
Nutrition 
Microbiology
Neuroscience


Molecular Biology 
Psychology
Biochemistry 
Spanish
Health Science







Top Undergraduate Transfer Institutions 


Pima Community College
Scottsdale Community College
Phoenix College
Cochise College
Chandler-Gilbert Community College
Mesa Community College
Glendale Community College
Arizona State University Main
Arizona Western College
Central Arizona College







TODAY'S
PRESENTATION


Program 
Assessment & 
Implementation  


Recruitment & 
Admissions Marketing and 


Communications


Retention 
Initiatives


Program Growth


Data/
Benchmarking  


¨ Graduate Outreach 
¨ Graduate Information Sessions
¨ Pathway Programs (AMP, 2+2 Agreements, 


etc.)
¨ SOPHAS, Current UA and MEZCOPH Students
¨ Orientation, Open House, Homecoming, Visit 


Days, etc.


¨ Graduate Ambassadors 
¨ Co-Sponsored Events, Peer-Mentor Program, 


Social Media


¨ UA Stakeholder Collaborations 
¨ High School and Community College Marketing 


Campaigns (UA Admissions)
¨ On and Off Campus Recruitment Events and 


Programs (UA Admissions)
¨ MEZCOPH Alumni Engagement and Outreach
¨ Marketing and Communication 







