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Instructor and Student Interaction 

 
Strongly 

Agree 
Agree Neither 

Agree nor 
Disagree 

Disagree Strongly 
Disagree 

Not 
Applicable 

Mean Standard 
Deviation 

 

1. My instructor is knowledgeable of the subject matter. 8 1 0 0 0 0 4.89 0.31 
 

2. My instructor communicated effectively. 6 2 0 0 1 0 4.33 1.25 
 

3. My instructor stimulated my interest in the subject. 5 3 1 0 0 0 4.44 0.68 
 

4. My instructor answered questions thoroughly. 6 2 0 0 1 0 4.33 1.25 
 

5. My instructor encouraged students to participate during discussions. 6 3 0 0 0 0 4.67 0.47 
 

6. My instructor provided adequate assistance outside of the class. 7 2 0 0 0 0 4.78 0.42 
 

7. My instructor treated all students with respect. 7 2 0 0 0 0 4.78 0.42 
 

8. My instructor seemed concerned about the students' progress. 7 1 1 0 0 0 4.67 0.67 
 

9. Feedback from my instructor on papers, exams, and other performance 
measures was helpful. 

7 1 0 0 1 0 4.44 1.26 
 

10. Feedback from my instructor on papers, exams, and other 
performance measures was timely. 

7 1 0 0 1 0 4.44 1.26 
 

11. I would recommend this instructor to my friends. 6 2 1 0 0 0 4.56 0.68 
 

Course Effectiveness 

12. The course was well-organized. 6 2 0 1 0 0 4.44 0.96 
 

13. The objectives for this course were clear. 6 3 0 0 0 0 4.67 0.47 
 

14. The amount of work in this course was appropriate for the credit 
received. 

6 1 0 1 1 0 4.11 1.45 
 

15. My knowledge of the subject increased as a result of this course. 7 2 0 0 0 0 4.78 0.42 
 

16. This course made a significant contribution to my education. 5 3 1 0 0 0 4.44 0.68 
 



17. The textbook contributed to my understanding. 6 1 0 0 0 2 4.86 0.35 
 

18. My work was graded fairly in the course. 7 1 1 0 0 0 4.67 0.67 
 

19. I would recommend this course to my friends. 5 3 0 1 0 0 4.33 0.94 
 

20. I was satisfied with my overall learning opportunities with this course. 6 1 1 1 0 0 4.33 1.05 
 

21. How many hours did you spend studying for this course each week? 

 0 - 3 Hours  

 

 3 - 6 Hours  

 

 6 -9 Hours  

 

 9 - 12 Hours  

 

 12 - 15 Hours  

 

 15 or more 
hours  

 
 2   3   4   0   0   0  

 

Comments 

Please respond to the following questions: 

23. What is the best thing the instructor did to help you learn, and what should the instructor improve in this course?  

 Dr. Fouladkhah is an excellent professor. He does the absolute best job of making students feel comfortable making discussion in class and is 
exceptionally knowledgeable in the area of food sciences. The in class exercises are definitely helpful to make sure the lectures are being retained and 
assists in requiring little to no studying outside of the class meetings (aside from exam preparation). (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Invited a guest lecturer was the best thing, the power point presentations were too long and exhausting and did not need to be read work for word, the 
class exercises were too long and I was rushed through them each class, the instructor should speak louder so that the entire class can hear him, he 
should hand back our work as we progress so we can see where we can track our progress (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Encouraged the students to participate in the FSMA training and we got certificates for that. (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 This course is top notch, one of the best courses I have ever taken, Much gratitude to the lead instructor Dr. Fouladkhah. I learned so much in the 
class and my knowledge on food policies and regulation has increased a thousandfold. I got FSMA certified and this is of a great help as a young food 
scientist. Dr. Fouladkhah was very respectful of his students' opinions and he was indeed of helpful all through the course. (AGSC-5540-80-82570-
Fa19-FouladkhahAliyar) 

 Inviting guest speakers and resource persons to the class. Networking with industry personnel (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Good course (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Everything was well organised, I think it is perfect. Nothing else is needed. (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Obtaining a certificate in the class and the invitation of a guest speaker (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

24. With reference to technology, tutorial support, and the prerequisite for this course, if applicable, what changes would you suggest to the 
University to make this a better course?  

 It is my belief that a graduate program should incorporate education and training for the career students are seeking post-graduation. I am a graduate 
student in the food and animal sciences program. However, I would HIGHLY suggest that the Ag Dept consider branching into an individual food 
sciences and animal sciences programs. I say this because although this was greatly increased my knowledge in food sciences, I have no interest in 
food sciences, nor do I plan on pursuing a career related to food sciences. The course is a very thorough look at the policies and practices of food 
production/processing. I did not enjoy attending the class due to the lack of interest. This is in NO part of Dr. Fouladkhah, because he was exceptional 
throughout the course. It is my hope that the graduate school can change this for future animal science students, so that their education courses can 
be more applicable to their area of interest and research. (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Microphone for instructor (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 The course should be taught in 2 semesters because it's extensive. (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 The course is perfect and I would recommend it to anyone that is willing to learn (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 



 more class time allocation (AGSC-5540-80-82570-Fa19-FouladkhahAliyar) 

 Practical works related to microbiology can be added, as microbes play an important role on food safety. (AGSC-5540-80-82570-Fa19-
FouladkhahAliyar) 

If this is an online course, please respond to the following questions: 

If this is a Service Learning course or Service to Leadership Freshman Orientation course, please respond to the following questions: 

If this was a Freshman Orientation Service to Leadership course, please rate your satistaction with the service experience. 
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