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BACKGROUND
In our world today, the problems faced often requires diverse teams containing members with a
wide variety of perspectives, talents, and skill-sets. In order to provide college students with
experiences working in teams, projects and numerous exercises are developed to foster teambased learning and enhance the soft-skills of outgoing graduates. New multidisciplinary work can
be one method that challenges students to reach outside of their home discipline and comfort
zone to work as a team to solve problems. This project focuses on developing joint curriculum
between two disciplines aimed at enhancing student’s teamwork skills outside of their discipline
by working on a project which requires the expertise of non-peers. This collaboration between
courses is evaluated by means of a pre and post survey on team structure, and reflective essays on
the collaborative experience. Results will be analyzed to evaluate the effectiveness of the
collaboration and used as formative feedback for future course iterations
I have some anecdotes that might be helpful from my students:

PROJECT DESCRIPTION
Nutrition: Your food company will create a market-relevant,
delicious and nutritious food product that targets children ages 10
and younger and sold in grocery stores and/or in Disney theme
parks. The product must be centered around a Disney franchise.
Products must meet the modified Mickey Check nutritional
guidelines for either a mini-meal, side dish or snack. Your group
will consult with an engineering firm twice to receive information
on how to cut costs and scale up your product.

Engineering: Your engineering firm has been hired by a food
production company that develops nutritional snacks for kids, to
determine necessary adjustments to produce new products at
I was very surprised, I’d say the whole group light bulbs immediately went off once the chemical engineers brought up a few pointers
capacity. The adjustments may be necessary to ensure desired
The thing that surprised me were the questions they asked that I wouldn’t have thought to ask myself
ASSIGNMENT
We were able to communicate easily with the chemical engineering students; we both
were amazed at the different perspectives of both of our majors. They were interested in our knowledge about food and how it was made
quantity metrics are met without sacrificing nutritional content and
It looked like there was a bunch that they needed to figure out that was way above our heads. However, they did take the time to explain to us what they needed.
There were so many different parts that we didn't know were involved. They started asking us about where we would get our products, how long it would take to make, and where we would make our product. I had no clue that chemical engineers had this much introspection into product design.
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I was extremely surprised about the information received at yesterday’s meeting. They offered many ways for us to cut costs, but still preserve the integrity of our product. We had never thought of using frozen strawberries
instead of fresh
ones. Nor did will
we think be
of theperformed
cost of salary for an employee
to hand
chop the fruit. The
meeting wasline
helpful and I value the information presented. Honestly, they
superseded
our expectations. My lab group partners were all stunned because we did not actually think about the business side or financial costs of our product and warehouse. There was not a specific piece of information that was less valuable than others.
Description
to the
identify
ofweimprovement
management,
Although there were some miscommunications due to knowledge deficits we were able to properly communicate and explain to one another what the other person was in charge and what they were looking for. Overall
meeting wentareas
very well and
were able to communicatein
withresource
them about anything
they may need from us energy,
in the future or that we might need from them.
One thatYou
really surprised
was themgroup
asking where
we would
want theto
barsmeet
to be created.
We had
Florida close
to the parks
but the chemical
engineers
informed
us that at
Florida
of the highest operating costs. Although I found this information very interesting I felt extremely uninformed and a little dumb about our answer, although they helped explain to us some better
andmeyour
will
need
face
tosuggested
facesomewhere
with inyour
food
science
group
this
week
ahas some and
overall
cost.
options. The other question I was taken back by was when they asked us how long the product would be sold in the parks. Personally this was something that I had never thought of, but they told us that the longer the
product
is run for the
greater the profit from it would be. We told them at first five years but they explained that the costs to make the product vs the amount made would not be very beneficial
for the product
to be sold for
such a short time,
so wetime.
bumped it up
to ten will
years. need to discuss the product and needs of the food scientists
mutually
agreed
upon
You
I was surprised to learn about all that goes into a large‐scale production plan of cookies. I had no idea, or had never thought about the fact that they would need information such as the size, temperature, and consistency of the cookie dough to make production and equipment plans.
Our product is not easy for them to package because it is usually prepared and immediately served, but they adjusted to this and came up with alternative ways to package our product and help us keep it fresh at the same time. Each chemical engineer student brought a new idea for us to the table.
RESULTS
group. This report will inform decisions for your final report.
I thought it was interesting how much they already sort of knew what they needed to talk to us about. I was extremely confused by what our meeting with them was about and what we were going to discuss but when we met with them they were very thorough and ready to discuss plans with us
At one point in the meeting they discussed among themselves certain chemical calculations and we were totally confused and had no idea what these big words were they were using in reference to mass production, but they broke it down for us into better terms of mass volume and density.
It was neat to see how they broke stuff into formulas and chemical topics that I would have never thought had anything to do with creating a food or snack product.
st to come up with a way to make our products on a larger scale. Some of the questions they asked had never even occurred to us, such as: at what temperature do you melt the chocolate?
It was surprising to see how the chemical engineering students were able to do whatever they were doing on their computers
I was also surprised by their lack of knowledge about nutrition. For example, one student suggested we use fructose corn syrup...
The funny thing is that it’s actually high fructose corn syrup. Not fructose corn syrup.
Considering that prior to this meeting I knew absolutely nothing about chemical engineering, I learned quite a bit! I have always thought that it was just about chemicals and making things in a lab, but these students made me realize that it is more about production of things then how to transport them and mass produce.
At first they were suggesting ideas like adding high fructose corn syrup to our product or adding other preservatives for the sake of saving money. However, once they understood the point of our product was to be a healthy alternative to snacking for children they understood why we are using the ingredients we are using and we were able to communicate a lot more [e]ffectively.
We were a bit surprised by all of the questions the students were asking and how much detail they were putting into our product. It made me realize how much truly goes into experimenting with food products and how important chemical engineers are with this process. The questions they were concerned about did not cross our minds so I thought it helped us think more in depth and analyze our product
more in order to make sure everything was okay.
I had no idea what the chemical engineers role in this was. I was surprised about what their job in this was. It was more financial based than I would have expected.
Manners were used as in a real professional meeting. You could definitely tell the two majors apart but I enjoyed getting to work with another side of everything

Meeting with Chemical Engineer Consulting Group (1 time)
Description
After digitally sharing your flow process diagram with your consults, you and your group will need
to meet face to face with your chemical engineering group this week at a mutually agreed upon
time. You will need to discuss the report that the chemical engineering consults have created for
you. This report will inform decisions for your final product formulation.

METHODS
• Pre/Post Assessment Surveys (In Progress)
• Selected Sample Questions
• I feel comfortable engaging in shared decision making with other students
• I feel comfortable clarifying misconceptions with other members of a team about the
role of someone in my profession
• I have a perception of myself as someone who engages in multidisciplinary work
• I have an appreciation for the benefits of interprofessional team work
• Reflective Essay after first meeting
• Writing Prompts
• Were you and your group able to communicate to the chemical engineering students
effectively?
• What surprised you about the report feedback you received?
• How receptive were the chemical engineering consults to your report?
• Do you feel you met the needs of your consults? Why or why not?
• What information or training may have been beneficial to enhance your group’s
ability to perform this project?

• Reflections from Students from First Meeting
• Nutrition Students
• I was very surprised, I’d say the whole group light bulbs immediately went off once the
chemical engineers brought up a few pointers.
• I was surprised by all the things we haven’t thought of surrounding our product like
how expensive our product is if we kept to our original version and all the hypothetical
things like opening and running a facility to create our product.
• Before this project, I thought food scientists would be like nutritionists or some kind of
an organic chef. I just learned that food science covers physical, chemical, biological
aspects of food.
• Chemical Engineering Students
• I learned how crucial it is for products to be stored and packaged to ensure good
product quality.
• What surprised me most about the information that we received was how well thought
• out the process was. The food scientist students already had all the steps laid out nicely
which will make our job much easier.

