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Abstract

Title:

Determining Need for Meal Preparation Education in First-Year University Students
Researchers:

Alicia Kunzler; Sheryl Aguilar RD, MS

Learning Qutcome:

Increase understanding of adolescents’ meal preparation skills/confidence and identify avenues
for intervention

Abstract Text:

Background: In previous research, college students reported low confidence and varying skill in
meal preparation ability. This study evaluates first-year university students to determine the
acceptability of meal preparation programming for this population.

Objective: To assess university freshmen’s skill level, confidence, and interest in food
budgeting, meal planning, and cooking techniques to determine potential interventions.

Methods: First-year university students (n=265; 58 men, 205 women) were recruited through
Facebook and email invitations to complete a 50-item survey. Survey categories included
skills/contidence in food budgeting (8), meal planning (12), and cooking techniques 12); class
interest (4), student background information (9), and general comment sections (5). Student
responses were compiled into food budgeting, meal planning, and cooking technique composite
scores. One-way ANOVA and descriptive statistics were used to report mean data and compare
groups within <0.05 significance. Qualitative responses were grouped and coded for frequency.

Results: The mean composite scores for food budgeting, meal planning, and meal preparation
were 27.8/40 (SD:5.46), 37/53 (SD:6.95), 37.9/48 (SD: 6.87) respectively. Females scored
higher than males in food budgeting (p=0.006) and meal planning (p=0.001). Students in health-
related majors scored higher in all three categories (p=0.010), (p=0.002), and (p=0.001)
respectively. Individuals reporting food insecurity scored lower in all three categories (p=0.001),
(p=0.001), and (p=0.001) respectively. 86% of students reported interest in class attendance.
Comments indicated desire for flexibility and recipe/application ideas.

Conclusion: Students were more confident in cooking techniques than food budgeting or meal
planning. The evidence shows opportunity to propose future interventions for university
freshmen.
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Final Written Product, Word Count: 6237

Introduction

University students face dozens of daily barriers to good nutrition. These include time,
finances, convenience, self-discipline, stress, academic demands, social and physical
environment, preferences, availability of equipment, and perception of inadequate food skills.
However, students in secondary school (and just beyond) are an excellent target group for meal
preparation education and intervention. This demographic learns well and would benefit from
food safety and nutrition information during this highly transitional stage of life. Otherwise,
inadequate application in this department can lead to poor nutrition skill, weight gain, and
increased risk of chronic diseases.

Previous research has established a need to build meal preparation self-efficacy in
university students. Studies demonstrate that students have higher knowledge than confidence in
food safety and higher confidence in technical skills than conceptional skill. Yet even when
students reported high confidence in preparing meals, 25% reported making a meal less than
once per week. This low self-efficacy could be caused by a lack of information, experience,
confidence, or any combination of the three.

The purpose of this research is to conduct a needs assessment of first-year students at
Utah State University concerning their skill level, confidence, and interest in food budgeting,
healthful meal planning, and cooking techniques. A survey tool was used to identity areas of
student deficits and potential ways to educate and empower students.

Methods
Survey Creation

A 50-item survey tool was developed for this research. Questions were compiled from
three related, previously published, peer-reviewed studies (Ellis, Katelman, Richards). The
survey included 8 items related to skills/confidence in food budgeting, 11 items on healthtul
meal planning, and 12 items on cooking techniques. There were two additional sections. The first
consisted of 4 original questions on interest in attending a meal preparation class on campus. The
final asked questions about students® demographics, living situations, and methods of choosing
foods. Additionally, there were 5 optional general comment sections, one for each page of the
survey. No intervention was provided during this justification research. Funding was included
from Utah State University’s Honors Program.

Recruitment and Participants

Recruitment occurred among first-year university students at Utah State University
(USU) in Logan, Utah. Participants were recruited though the otficial USU freshmen Facebook
page and email invitations sent out by Connections professors. It was estimated that 2,600
freshmen students had access to the survey link. A 10% response rate was expected, providing an
appropriate sample size to represent the 4000 USU freshmen within a confidence level of 90%
and a 5% margin of error. The target number of responses, 250, was calculated with a Qualtrics
tool. Students were excluded from participation if they were under the age of 18 and/or did not
report that they were first-year university students. Participants who consented to and completed
the survey were given the option to enter a randomized drawing for 1 of 6 $50 Amazon gift
cards, unaffiliated from the completed surveys. The incentive was intended to increase the
response rate and draw a more diverse population of respondents. The survey was available for 5
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weeks and had 265 completed responses (58 men, 205 women). A majority of participants
completed the survey in 6-12 minutes. The project was approved by the USU institutional review
board on November 9, 2018.

Data analysis

Survey data was analyzed using SPSS version 24 software. Student responses were
compiled into food budgeting, meal planning, and cooking technique composite scores. One-way
ANOVA and descriptive statistics were used to report mean data and compare groups (age, sex,
time living away from home, health-related major, and risk for food insecurity) within <0.05
significance. Qualitative responses from comment boxes were grouped and coded for frequency.

Results and Discussion
Mean Composite Scores
The first area of analysis was to determinc current frequency and confidence of meal
preparation skills. As discussed above, survey results were compiled into three composite
scores—food budgeting, meal planning, and cooking techniques. These were examined by mean
of all participants and through comparing groups. Table 1 reports the totals of these scores from
all participants and summarizes the differences between groups that were found to be statistically

significant.

Table 1: Demographics, Composite Scores, Significant Differences between groups

28.39 (4.99)

Category Population Size | Budgeting (/40) | Meal Planning | Cooking
(/53) Techniques
(/48)
n (%) Mean composite score (standard deviation)
All participants 265 27.8 (5.46) 37 (6.95) 37.9 (6.87)
Sex
Male 58 (22.2%) 25.91 (6.47) 33.86 (7.24) 36.76 (8.00)
Female 203 (77.8%) a b 38.18 (6.53)

38.00 (6.58)

Nutrition/health-
related Major

Yes

26 (9.8%)

30.46 (4.72)

40.96 (6.83)
d

42.42(5.22)

No 238 (90.2%)
27.59 (5.46) 36.61 (6.85) 37.36 (6.87)
At risk for food
insecurity
Yes 69 (26.0%) 25.88 (5.37)‘ 34.30 (7.55) 35.00 (7.40)
No 196 (74.0%) f g 38.86
28.54 (5.33) 37.98 (6.48) h
(6.40)

Higher score, with significance: a: p= 0.006, b: p= 0.0001, c: p=0.010, d: p=0.002,

e: p=0.0001, f: p=0.0001, g: p=0.0001, h: p=0.0001

Kunzler, 6




Among all participants, cooking technique mean scores were higher than budgeting or
meal planning mean scores when adjusted to a common denominator. Among groups,
differences were found between the sexes, report of a nutrition or health-related major, or for risk
for food insecurity.

Females had mean scores higher than males in food budgeting and meal planning, but no
significant difference was found in cooking techniques. These had significance levels of p=0.006
and p=0.0001 respectively. This indicated that both male and female students had no perceived
difference in their cooking abilities. It should be noted however, that there was a low proportion
of male respondents. There were 58 respondents compared to the 203 female respondents. The
incentive was designed in part to appeal to a wider audience, including male students, but male
respondent rates were still low.

Students who self-reported being in a health-related major had mean scores higher in
food budgeting, meal planning, and cooking techniques. These had significance levels of
p=0.010, p=0.002, and p=0.0001 respectively. At the freshmen level, it should be noted that
choosing a health-related indicated increased interest in health topics but not necessarily training
in health areas. Health interest then was correlated with increased frequency and higher
confidence in meal preparation skills. Only 26 of the 265 respondents reported that they were
enrolled in a nutrition or health-related major.

One survey question was “how often do you worry that your food might run out before
you get money to buy more”. Participants were given the answer choices of “Always”, “Often”,
“Qccasionally”, “Seldom”, and *“Never”. Those who chose “Always” or “Often” were designated
as at risk for food insecurity, those who answered “occasionally”, “Seldom”, or “Never” were
designated as not at risk for food insecurity. Individuals at risk for food insecurity had mean
scores lower than those not at risk for food insecurity. This raises the question of order of
causation. Does risk for food insecurity cause lowered confidence in meal preparation skills, or
does low confidence or ability in meal preparation skills lead to a risk for food insecurity? This is
a possible avenue for future research including focus groups.

In addition to these groups, respondents were also compared based on criteria of reported
time living away from school and age. These groups were not found to be significantly different
from one another. This was surprising to the research team considering a common aspect of
student culture at USU. A significant portion of students at USU have chosen to go on religious
missions of The Church of Jesus Christ at Latter-day Saints, many before attending USU. A
possible consideration was if students who delayed university attendance for mission, service,
work, or health reasons would have increased scores in any of the three categories. However,
there was no significant difference found between respondents who reported they had lived away
from home for 0-6 months, 6 months-2 years, or 3 years or more. Likewise, there was no
difference found between respondents of different ages. This suggested that the majority of meal
preparation education and confidence originated before students leave home for other pursuits. It
also reaffirmed that first year of university is an ideal arena for intervention, despite former
background of the student.

Interest in Meal Preparation Education

An important section of this justification survey was to determine if there was interest in
a meal preparation education intervention. Respondents were asked to rate how much they
agreed with the following statement “I feel like my peers (first-year university students) would
benefit from participating in a health education/cooking class.” 86.4% of respondents reported
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they agreed, or strongly agreed with the statement. Respondents were also asked about their
interest in class attendance. 57% of respondents reported they were interested or very interested
in class attendance. Additionally, respondents selected they were most likely to attend classes
with 1) food samples, 2) opportunity to practice cooking/skills, 3) alongside a friend. These
results indicated there was general interest in meal preparation among respondents and strong
enough interest at USU to initiate an intervention.

Areas for Intervention

Areas of highest and lowest scores were identified from the data. For food budgeting,
high frequencies were reported for using grocery lists while shopping, comparing prices while
shopping, and checking inventory before shopping. In meal planning, high confidence was
reported in selecting fruits. Regarding cooking techniques, high confidence was reported for
microwaving, scrambling eggs, following recipes, cooking rice, stir-frying, and steaming
vegetables. These are arcas that would not need to be included in depth in an education
intervention.

Among all respondents, the lowest scores were found in the following three areas:
confidence in selecting healthy fats; planning quick, easy, healthy snacks; confidence in cooking
quinoa, and confidence in baking fish. These are areas to focus on in potential meal preparation
education interventions.

Factors for Choosing Foods

[n designing a meal preparation intervention, another area of consideration was how
students choose the foods they eat. Students were asked to rank factors of food choices, the
ordinal data is reported in Table 2.

Table 2: Students ranked which factors most heavily influence their food choices
Rank | Factors for Choosing Foods

Cost

Taste
Convenience
Health
Appearance
Family

Peers

NN N (N =

Two elements in this data are of note. The first was that cost ranked above taste. This
emphasized that students are financially concerned and reatfirmed the importance of focusing on
cost-effective meal preparation in future interventions. The second was that family ranked above
peers. It was expected by the researchers that peers would have greater influence over university
students with emerging independence. It would be interesting to use this question to compare
first-year university students at Utah State University to students in a less conservative region. At
USU, ideal intervention would occur before the university level in a family setting. Still, students
can be influenced in an intervention focusing on the preparation of cost-effective, tasty,
convenient, and healthful recipes.

Kunzler, 8




Positive Sources of Food Education
To understand future interventions, it was important to ask about previous positive

sources of food education. This was a multiple select question on the survey. Results are listed in
table 3.

Table 3: Students selected multiple sources of positive food education
Rank Resource (n)

Family (253)

Self-taught (207)
Cookbooks (182)

Friends (123)

Blogs (80)

Roommates (79)
Cooking shows (74)
Classes (73)

Food demonstrations (44)
0 Other (17)

— I\ | Q0|1 ||| | W=

Of the 265 total respondents, 253 (95%) marked family as a positive source of their food
education. The top three answers for meal preparation education were family, self-taught, and
cookbooks.

The comments in the “other section™ necessitate exploration. Of the 17 respondents, 3
credited general internet sources, 3 credited missions/mission companions, and 2 credited their
place of employment. The remaining 9 attributed education from social media sources. Pinterest,
Instagram, YouTube, Facebook, Tastemade, and Buzzfeed Tasty were specifically identified.
Not including social media in this list was an oversight. In future surveys, social media should be
included in sourcing questions. There would likely be a large number of students to select this
option including those at USU. Social media may be a viable medium for intervention in
university students.

Themes from qualitative data
Each page of the survey had an optional comment box available. The following themes
emerged most frequently among the open-ended responses.

Qualitative student teedback (# of comments)
» Looking for more meal ideas/recipes (9)
* Learned meal preparation skills from social media videos (9)
* Noted following a specialty diet (7)
* Mentioned mom or other family positively in comments (6)
+ Expressed pride after healthy efforts (5)
» Concerns about cost and spoilage (4)
* Recommend classes of different skill levels (4)

Kunzler, 9










USU Freshmen and Meal Preparation

Elgalialy axd annen

Thank yo for choosing o participate in this research! This survey has 5 remaining pages of questicns to be
answered. The overall goal is to identify what first-year USU students know and feel confident in regarding meal
pregaration. Ideally, someday {not your freshman class}, there could petentially be a supplemental class offered
specifically for freshmen on some of these topics. with this understanding, please answer honestly and
camnpletely. The results are ananymous but may be used o benefit future dasses of UsU freshmen.

Please mark your eligibility if the included statement is true. You must be marked as efigible to move forward with
the survey.

| am a USU freshman (first year at college) and | am 18 years of age or older
Please indicate your consent by selecting the answer option below. Consent is required to move forward with the
survey.

1 consent to filling cut this anomymous survey. | understand that : can exit out of this sunsey to withdraw from
the research at any time. ! understand that answers are final and irretrievable once the suevey is submitted. |
understand that after submitting this suevey ¢ have the option to include an unaffiliated email address to enter a
drawing for one of six S50 Amazon gift cards.

How often do you .. ?
Never Seldom Occasionally Often Abways

Plan meals ahead of time o ™ o o e

Use a grocery list when you
£0 grocery shopping
Compare prices before you ~ —~ r ~ r
buy food

Look in the

refrigerator/pantry before ~ ~ - o~ -~
you go shoppng to see what

yoxi need

Change your grocery list in

the store to include foods ¢ {7 . i 4
that are on sale

Waorry that your food might )

Tun out before you get . i~ ~ -~ r
money to buy mare

Kunzler, 12




How ronfident are you that you can._.?

Kot at all Not very Somewhat very
confident confident confident Confident confident
Buy healthy foads on a r ~ r ~ r~
budget
Choose the best-priced form - -~ - - -
of fruits and vegetables '
Make Jow cost meals & i - i r

ARY COMITENS:

Please indicate how much you agree or disagree with these statements beginning with the following phrase:
1feel confident. ..

Strongly Disagree Disagree sgree Strongly Agree

Selecting {ean protein ~ -~ ~ ~
sources

?:Lilc:ing whole grain -~ - e c
Selecting fruits - o i~ &
Selecting vegetables = b 4 «
Selecting healthy fats . o [ [
Selecting beverages ~ ~ i~ -
Planning my meals and ~ - o -

snacks one day in advance

indicate below how often in the past 3 months you have done the following:

Never Seldam Occasionally Often Alviays
Remind myseff that planning
quick and simpie meals is - - . (o -
important
remind myseif ta eat in ¢ ; e ; ¢

moderation

Tell myself that fruits and
vegetables should be o ~ r ~ ~
inctuded in every meal
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inddicate how often during the past 3 months you gig the following: .
Never seldom occasionally Often Always

planned quick, easy, and o~ - r~ -~ -
purposely added vegetables

or fruits to my meals and - o e I '
snadks

select beverages with my 7~ r ~ ~ -
health in mind

ARy COMIMEnts:

Please indicate how much you agree or disagree with the following statements:

Strongly Disagree Disagree Agree Strongly Agree
| feel confident cocking o o ~ .
| feel comfortable in the - - - -
kitchen ’ ’
| fike to cook " - i &
| feel comfortable ‘ p o~ c
following a recipe
| feel confident using a - - - ¢
chef's knife
| feei confident ~ -~ ~ -
MHCTOWAVENE
| feel confident scrambling - . - P
eges
| feel confident cocking P - ~ -~
Quinca
| feel confident cooking ¢ - ¢
rice )
| feel confident stir-frying r . ~ i
| feel confident steaming r ~ ~ ~
vegetables
1 feel confident baking fish . o - «
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Mark alf of the resources you feel have positively contributed to your cooking ability/confidence so far:
V MNone

Self-taught

Cock books

Blogs

Cacking shows
Family

Friends

Roommates

Classes

Food Cemonstrations

{

-
-
-
-
-
r
r
-
-

Cther {Please specify in the commaents box below]

Aﬂ‘s comments:

How would you respond to the following statement:

1 feel like my peers {first-year university students] would benefit from participating in 2 health education/oooking
class?

Disagree Strongly

Disagree

Heither Disazrae nor Agres

Agree

Ty o

Strangy Agree

if there was an cccasiona! meal preparation class offered, how interested would you be in attending?

~ )
Not at ail interested
Not very interested
[ .
soraevhat ‘nterested
~
Interasted
& .
vary inzarested
e

1t depends (please justify this answer in the included comment box)
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would you be more likely to attend if the cfasses were:
Note: if there are pther times, please fee! free 1o note them in the comments box at the bottors of the paze

Once a week for & few weehks
Once 2 moath

On weekends

On weeknight evenings

Regularly throughout the semester

which of the following would encourage you to attend 2 meal preparation <lass {Drag the options into the arder of
most impartant to Jeast impertant to you|?
; Food samples

“wvatching caoking demonstrations

: practicing cookingjother skitls

“small ¢lass sizes

‘Large tlass sizes

Going with pecple you know

Loof prizes

in a conveniany loration

-Other | Flease specify in the comments box below)
Ay QDM nts:

wihat is your age?

Y Y Y Yy
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‘winich best describes you:
¢

Kale

Female

Prafer not to say

At this point, | have lived en my own and have been respoasible far my own food for:

e . . ) . .
1 live 3t hema/sameone eise is respons ble for my focd
e
Less thaa 3 monaths
&
3-6 months
e
B-12 monthis
-
2-2 years
-~
34 years
~

rore than & years

Are you in a nutrition or heaith-related major?
o

¥as
&

Ha

Rank in order of what is most importsnt to you when choosing your foods {Drag the options into the order of most
important to least imgortant to you!.
{ Cost of the focd

What the tood looks like

- Wwhat tastes the bast

Canveniance

waehat my family eats

what my peers/iriends/roammates eat

{How healthy it is

" Other {Please specify in the comment box balow)

Any Comments:
P ar————

i

P T i Af Ll
If you would ke 1o eater the raffle, your survey complation tade is: " FINISHED " .

[

Gotit, thank you!
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McGovern ME, Canning D, Birnighausen T. Accounting for non-response bias using
participation incentives and survey design: An application using gift vouchers. Economics
Letters. 2018;171:239-44,

This article addresses the issue of non-responders in surveys. The authors use a term,
MAR, for blank items designated as “Missing At Random”. Data from unfinished surveys/non-
responders often cannot be analyzed in a research study. The article addresses using a gift
voucher incentive as a method to help negate selection bias. Incentives for completion may
encourage people who would not typically participate to do so which may potentially shift the
data. The example expounded in this article was a survey related to HIV. The researchers had a
significantly higher percent of HIV patients in the incentive group than in the control group. This
was because the social stigma of HIV was too great of a pressure until there was a reward
motivator attached. Women especially had a high non-response bias, and the results on men were
inconclusive.

This study is relevant because it promotes the usage of an incentive tied to the survey to
reduce non-response bias. The type of people who are more likely to take surveys for fun might
be more experienced with meal planning, budgeting, cooking skills, and relationship to food.
Incentives may encourage people from a wider variety of personalities to participate in the
survey. Income may also matter in volunteer rate, those students with jobs may have less time to
fill out a survey, but may be more interested in the gift card incentive. The results from this
article may not apply directly to the food survey, as there is not a negative social reinforcement
not to participate in place. Offering an incentive still remains likely to attract more responses and
from a wider variety of personalities.
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Reicks M, Trofholz AC, Stang JS, Laska MN. Impact of cooking and home food
preparation interventions among adults: Outcomes and implications for future programs.
J Nutr Educ Behav. 2014;46(4):259-76.

This report analyzed the outcomes from 28 separate home food preparation programs.
The report found that the interventions almost always had some increase afterwards whether it
was in eating or shopping practices, kitchen confidence, knowledge, or clinical outcomes.
Confidence in abilities/skills related to foods were noted to be generally increased after the
programs. Sixty-three percent of studies noted positive changes to eating habits, like having
increased fruit and vegetable intake or decreased starch intake. Seven out of sixteen studies
without control groups found increased nutrition knowledge after the class through pre and post
assessment surveys. Adults who were at higher risk for food insecurity were found to have
decreased their purchases of meat, sodas, treats, snacks and total amount of food after a
food/nutrition class. Healthy markers related to heart-disease also improved. These are positive
results that justify the potential effect from implementing the capstone project. Confidence and
action are the two areas that are most desirable to change in this project. The report also found
that when other information was added to a cooking demonstration the program was stronger and
the evaluation yielded more consistent results. Strategies related to food security are an example
of an appropriate addition. The authors suggested that the following ideas could be implemented
to strengthen the research: comparing results to a control group, adding a follow-up at a later
date, avoiding sampling bias, increasing data collection, properly analyzing statistics, and using
sound evaluation techniques. These are factors that may be important when during the design of
the evaluation piece of the capstone project. The report included a reminder to address food
background and relationship with change when helping others with food-related concepts.

Richards R, Brown LB, Williams P. Developing a questionnaire to evaluate college
students’ knowledge, attitude, behavior, self-efficacy, and environmental factors related to
canned foods. J Nutr Educ Behav. 2017;49(2):117-24.

This research report is the work of three RDs and a statistics PhD in developing a
questionnaire for college students to assess their experience and knowledge with foods. The main
categories evaluated were knowledge, attitude, behavior, self-efficacy, and environment
surrounding canned foods. These are each worthwhile elements to consider in the capstone
project. While at 65 items this questionnaire is longer than would be reasonable for use in the
study in my capstone project, it was found to be reliable through the Cronbach method and had a
test-retest reliability of 0.69. Typically, the adolescent students were found to have lower
confidence in food safety than knowledge about food safety. The surveyed group had many
misconceptions about health and nutrition. It was postulated in this article that students in
secondary school (high school students, soon to be first-year university students) are frequently
overlooked when it comes to meal preparation education, but that they are a group that can learn
well and would greatly benefit from the food safety and nutrition information. The capstone
project would target students who have just finished secondary school.

Schwarz N. Cognitive aspects of survey methodology. Appl Cognit Psychol. 2007;21:277-87.
This is an article that delves into the social cognitive theory of surveys. When answering
a survey, the responder has several tasks to complete that go beyond merely clicking a button.
The responder must interpret the question, retrieve information, form an attitude or other
response, and sometimes edit the response all in order to answer a survey question. The creating

Kunzler, 20




group of the survey has the opportunity to communicate through instructions, questions, answer
choices, selected scale, layout of the survey, any graphics, and even through the presented name
of the organization performing the research. Some complications in the steps of the survey
response can be reduced with proper survey design. ‘

The two areas to focus on are communicating intention and reducing bias. It can be all
too easy for a respondent to get lost in a question or feel they must infer the questioner’s
intentions. An online survey is not a setting where clarifying questions can be asked, so initial
clarity is paramount. Unfamiliar terms and complicated wordings are to be avoided. Clear
instructions with context can reduce some confusion. Keep things as clear, concise, and simple
as possible.

The second area is that some respondents will answer with what they perceive the correct
answer to be. This is particularly true with items that have social connotations or if the situation
described is too broad. Those with an undecided attitude will choose a stance in the moment,
which may be influenced by the question’s context. One such principle is dubbed ‘forbidden-
allow asymmetry’, where respondents are more likely to reply against forbidding or allowing
something if the other option appears to allow for inaction. Another source of bias is of memory
bias, there is a higher incidence of events when asked to report daily than when asked to report
weekly. Some of these issues can be resolved by establishing anonymity, monitoring and
rechecking for bias, and ensuring the questions asked will give relevant results to the true
purpose of the research. Not every issue will be solved because every mind works differently,
and it should be remembered that surveys are a method of research, not a defined theory.

This article assisted in identifying increased areas of bias that could be prevalent. One of
the major biases that may be introduced is that this maybe should not be advertised as a survey
from a dietetics student, to prevent social biases toward health in the answers. This was a
reminder to be aware of all modes of communication and context that can be conveyed in the
presentation of the survey overall.

Slattery EL, Voelker CJ, Nussenbaum B, Rich JT, Paniello RC, Neely JG. A practical
guide to surveys and questionnaires. Otolaryngol Head Neck Surg. 2011;144(6):831-7.

Surveys are a useful tool of broad evaluation to gather data or measure outcomes. The
usage of a survey is actually considered a methodology, where gathered information can be
translated into a set of quantitative data to describe a population. To be a reliable method of
information gathering, the tool chosen must be correctly constructed and validated so the
analysis and conclusion are not formed from false or irrelevant information.

The first step to creating an effective survey tool is to determine its objective. The
objective will ultimately determine the design of the study overall, the structure of the
instrument, the type of data to be gathered, and the form of analysis used. Then the instrument is
to be created. Closed questions and minimal open-ended questions may be used, but each should
be short and concise, as complex wordings lead to more unreliable data. Beyond these two
distinctions, there are also nominal (having specific options available), ordinal (ranking
questions on a reasonable scale, and continuous (giving discrete data) types of questions. The
related answers can be considered exclusive to reduce overlap, or inclusive to exhaust all
possibilities.

After the basic questions are decided upon, the structure may need revision. Directions
should be clear and simple. Questions should be ordered in a logical way that does not lend
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easily to bias and that asks general questions before more specific questions. Chronology is also
to be included. The beginning of the survey should capture interest as it is here that respondents
may choose to leave the survey altogether. A survey should not begin with open-ended
questions, these can cause the perception that the survey as a whole is more difficult than it is
and they dissuade interest. Another piece of advice was to place the demographic data as the last
section of the survey because the questions may cause feelings of intrusion and because these are
some of the easiest questions to answer.

The next phase of the survey is the testing and selection. The survey can first go through
informal piloting where it is sent to other tield professionals for feedback. Then, it should be
tested in a sample group representative of the target population to catch any further issues,
especially to ensure that the population will be able to clearly understand and answer the
questions. After the survey is finalized, it is then distributed. The proper sample size can be
calculated using alpha, beta, effect size, and estimate of derivation. Where it comes to selecting
individuals to complete the survey, nonprobability selection is the cheaper and easier option, as it
relies on volunteers, but this could potentially introduce selection bias.

The most challenging aspect of survey research is often maximizing response rates. Some
potential strategies are to maximize interest in the topic at hand, include only clear and simple
questions and instruction, remember brevity, assure anonymity, eliminate hesitation about
follow-ups, engage habits ot good survey design, and to offer incentives. It must be considered
that bias can be found in wording, incomplete data, faulty scale usage, leading questions,
inconsistency, formatting, survey length, flawed structure.

The objective of this capstone is to assess areas of knowledge, confidence, application
and interest in meal planning, food budgeting, cooking skills, and intuitive eating in USU
freshmen. This drives the survey-based study and is the basis of the questions in the survey. This
article inspired the inclusion of other and comment boxes, of both nominal and ordinal questions.
and the planned usage of pre-piloting and piloting audiences. This article included the best
descriptor of how to order questions. Many of the principles of this article are to be included
throughout the development of this project.

Trubek AB, Carabello M, Morgan C, Lahne J. Empowered to cook: The crucial role of
‘food agency’ in making meals. Appetite. 2017;116:297-305.

This article introduces a new term, titled “food agency”, that encompasses the capacity of
an individual to use their meal preparation skillset in a specific circumstance. Food agency
encompasses more than technical skills, it also includes the social and cultural environment of
the individual, essentially any of the many factors that would lead an individual to choose to
prepare a meal instead of to consume a meal that was prepared for them. Anything from low
cooking skills, stress, low financial means, missing equipment, and deadlines can decrease food
agency. Food agency is an accurate term for what is intended to be evaluated by the surveys and
to be increased by the program resulting from this capstone project. It is important to remember
to ask students why they choose their foods, not just what they choose. This article also includes
a quote from a college student who took a class with cooking labs. She read about it taking six
weeks to change the neuropathways in the brain and found that six weeks into the class her
attitude towards food preparation changed. This supports the idea of making the class in my
capstone project six weeks long or longer.
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Wilson CK, Matthews JI, Seabrook JA, Dworatzek PDN. Self-reported food skills of
university students. Appetite. 2017;108:270-76.

University students are in transition and this can lead to poor nutrition and weight gain, as
well as increased risk for chronic diseases. An era of “culinary deskilling” has also been
described where lack of experience has led to lack of independence in this area. It has also been
determined that most adolescents want to make good choices for their health, but often they do
not have the information and/or self-efficacy needed to make healthful food decisions. Common
barriers for university students include taste, self-discipline, finances, time, convenience,
academic demands, social and physical environment, and perception of inadequate food skills.
The researchers persuade that examining Social Cognitive Theory is vital to understand current
level of knowledge before appropriate education interventions can be established.

Overall, there is a low amount of data on the food-related skills of young adults because
of few validated measurement tools and loose definitions used in the current instruments. This
was a research survey that examined the food skills of university students in Canada in the
categories of planning, preparing, and storage, and types of skills including technical,
mechanical, conceptual, and perceptual. The results retlected both actual skill and perception of
self-efficacy of the responders. The surveys were created after viewing current, relevant
literature and the opinions of experts, then tested by a separate group of undergraduate students.

All students in the Canadian university were invited to participate by email and two
subsequent email reminders. Ot the 30,310 students invited, 7,132 students completed the
survey. 3,000 of these students completed the survey after receiving a reminder email. This
response rate of 21.9% is comparative to the response rates of other college health surveys.
30.2% of respondents were first-year attendees. Not all questions were answered by every
respondent.

There were seven skills included on the survey: using a kitchen knife, cooking multiple
dishes at a time, preparing a meal with available ingredients, batch cooking, making a recipe
healthier, choosing a herb/spice to use in a dish, and planning weekly meals. The survey
evaluated these using 67 questions, mostly closed, and the answers totaled to a sum of 700
possible points. Disproportionately more female students completed the survey than male
students.

Higher total scores were found in females, in people who have taken food courses, and in
students who have lived away from home for one year or more. The knife skills received the
highest scores and meal planning the lowest, demonstrating that students had higher confidence
in their technical skills than their conceptual skills, and that any resulting education should focus
on developing the conceptual skills. Of the lowest scores, 53.5% were first-year students and
50.3% lived in university housing, showing that these students may need the most intervention.
Observing family meal preparation was evaluated and found to not be enough to determine
individual preparation. A majority of students reported high confidence in preparing basic meals,
but 25% prepared meals less than once per week.

This study drew conclusions about what should be incorporated in an educational
intervention. For example, interventions that lasted less than 12 weeks were found to be the most
effective. Formal food and nutrition classes may be encouraged because those students have a
demonstrated increased confidence, motivation, and self-efficacy in food preparation and health.
First-year students overall were found to be a prime target audience for intervention. The
researchers additionally recommended finding ways to engage male participation and to
especially involve finding time-considerate methods to perform the meal preparation skills.
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This research is relevant to the capstone project because Canada is similar enough to the
target population, but it shows a need for more research and allows for contribution from the
project. First-year University students were confirmed to be an appropriate target
audience. Email was shown to be an effective manner of survey distribution and weekly follow-
up emails were found to be appropriate and advantageous. Ideas were contributed of skills to
evaluate in USU’s population. This article encouraged an increase of focus on conceptual skills
as opposed to technical skills. Finally, the response rate was a useful statistic; if the target rate of
the capstone research is 200 students, there must be outreach to 1000 freshmen students to obtain
as 20% response rate.
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Reflective Writing, Word Count: 1070

Two and a half years ago, I decided the Honors Program was not for me. Eighteen
months ago, my professor, Rebecca Charlton begged me to come back and promised we could
create a plan of completion together. In spite of my earlier hesitance, [ am so glad I finished.
This capstone project is one of my top three biggest accomplishments of my undergraduate
years.

The capstone project was a cycle of challenges and triumphs. Many of my challenges
came from being unfamiliar with the research process. After the struggles of starting a literature
review, this really began in the drafting of the survey tool. I created my own survey tool and I
was so excited because it had everything | wanted to include in my research. Then, my mentor
reminded me of the piloting process. At this point in my student progression, I had not even
known piloting was done in nutrition research! After spending more time reading literature on
creating surveys, | understood that we did not have the time to build a tool from scratch. This
would have added drafting, professional reviews, piloting, and validating to the project,
processes that can take many months. Instead, my mentor recommended building a tool from
tools used in previously published studies. This would yield a survey of previously piloted and
validated questions. This was a perfect solution, but, I was struggling to find articles that
included their survey tools. Then, I became extremely gratetul for my mentors. My research
mentor and departmental advisor both gave suggestions of articles. Then the biggest
breakthrough came as I was getting to know my Honors alumni mentor, Katie Brown. She sent
me copies of her previous research done on the same topic and allowed for the kickoff of my
survey tool. These sources and searching similar terms allowed me to gather the studies [ needed
to create the tool using Qualtrics.

Survey distribution and collection went well, especially as result of kind university staff
and the funding for incentives provided by the Honors Program. Data analysis was the next
hurdle. 1 had only taken an introductory statistics course so the statistical analysis was
intimidating. My ever-patient research mentor, Sheryl Aguilar, spent hours walking me through
the types of statistical tests I would need and through the workings of the software. It was a
moment of triumph when [ was later able to read through the endless pages of descriptive
statistics, one-way ANOVA tables, and post-hoc tests comfortably.

One of the most fun elements of the capstone came next, [ spent many hours combing
through the data to identify trends, compare groups, and sort frequency of comments. I especially
enjoyed reading the comments of freshmen who responded. It was amazing how many of them
took pride in any form of nutritious eating. It was hard to read the comments about their barriers
to consistent meals. [ was amazed by how impactful the family is in meal preparation education.
Towards the end of the research process, I was proud of my layout of the research poster. | was
also able to see how far I have come in the past couple years on making my formal writing more
concise. The crowning moment of this research was when [ was able to present it to members of
my chosen profession from across the state in an annual conference. I was nervous in the days
leading up to it, but in the moment, I rediscovered my passion for this topic and how important
education is for this vulnerable population. This project allowed me to discover a love for
research and reignite my passion for addressing public health concerns. I was able to define my
career goal; [ want to assist families in making empowering nutritional choices enrich a
balanced, fulfilling lives.
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Due to these discoveries, ultimately, my honors capstone drove me to graduate school.
Previously, I was planning a career in clinical dietetics. This project allowed me to identify that
my strengths and interests lay elsewhere. I would not have found these so soon otherwise;
seniors in my program receive the bulk of their research experience in the last semester before
graduation. The project performed then is split among twelve students, so is done in a fraction of
the depth of my capstone project. Furthermore, my capstone research gave me better
understanding of community applications of all I have learned so far in school. The findings of
the research provide continuation. I was able to critically evaluate possible interventions to
continue this research. A future graduate student will be able to take this research into an
intervention phase. Through my capstone, I developed a proficiency in basic research skills and
decided to pursue a degree in public health. This experience was likely the keystone in me
obtaining an assistantship that will fund my graduate school opportunities.

Finally, I would like to end with some advice to future students beginning their capstone.
First, find something you both love and believe to be important. The capstone is a long and
rigorous experience, it helps to have purpose and personal connection to the topic. Second,
understand the parameters and expectations before you begin. It will not be fun to go back and
fill in the gaps later. Third, start early and stay on schedule. [ began my project in May of 2018
and am only now finishing at the end of April 2019, which has at times felt like a time crunch. In
contrast, another honors student in my major completed her project junior year and has spend
senior year expanding on her research experiences. Fourth, spend time with your mentor. [ have
loved working with my main research mentor and many others. My mentor has done much more
for me than edit my research, she has educated, advised, and counseled me so much along the
way, in my academics, research, student involvement, career planning, and personal life. [ am
beyond grateful for this connection. Fifth and last of all, I cannot recommend choosing to do two
capstone projects. | am a community engaged scholar as well as an Honors student and
completed a capstone project for each. This was a challenge for my time management, but once |
found the tie between my two projects they both became more meaningtul. Most of all, enjoy the
experience and take this opportunity to learn more about yourself a student, researcher, and
almost professional.
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