THE 2010 TDA FNCE CALL FOR ABSTRACTS

INSTRUCTIONS 

You are invited to submit an abstract for review and possible presentation at the Texas Dietetic Association (TDA) Food & Nutrition Conference & Expo (FNCE) in Dallas, TX March 18-20, 2010.
DEADLINE 

Only abstracts submitted by email (before midnight central time) on or before Tuesday, December 15, 2009, and that follow all submission guidelines described below will be reviewed. TDA will only accept abstracts submitted by email. Read this information carefully.

WHAT IS AN ABSTRACT?  

An abstract is a brief, written summary (no more than 300 words) of the specific ideas or concepts to be presented, and a statement of their relevance to practice or research. The following two types of abstracts are presented:

Research abstracts include a brief description of the author’s original research or analysis of secondary data including design, methodology, subject characteristics and procedures, major findings, and conclusions or implications for dietetics practice 
Project or program report abstracts contain information about the need or purpose for such a program, project, or tool development; the theory or previous research upon which it is based, or setting for its use, if appropriate; the unique characteristics of the project, program, or tool; the characteristics of subjects or target audience involved; and the type of evaluation or proposed use for the tool or instrument 
ABSTRACT CATEGORIES 

Qualifying abstract submissions in all Learning Need Codes are encouraged and will be peer reviewed for poster presentation at the 2010 TDA FNCE.

Poster Presentations offer content using charts, graphs, illustrations, and/or photographs. Posters allow for informal, one-on-one or small group discussions with the presenter about the issue, problem, project or research addressed in the poster. The poster area will consist of one 4-ft. high x 4-ft. wide cork-surface bulletin board to mount presentation information. 

All accepted Poster presenters are:

Required to attend FNCE and be present throughout the assigned session.
Responsible for expenses incurred for their presentation such as production and shipping.
Responsible for paying the appropriate meeting registration fee for the day they are scheduled to present plus all personal expenses, travel, and hotel, etc.

Required to complete and sign a disclosure statement and the TDA Commercialism Policy statement prior to abstract acceptance.
If it becomes necessary for the presenter to withdraw from attending FNCE, he/she must find an appropriate replacement and must notify TDA of this change immediately. Presenters who must withdraw, but do not notify TDA, may not participate at TDA FNCE the following year.

ADA Commercialism Policy  

TDA maintains full control over the planning, content and implementation of all programs presented during FNCE including the selection of speakers, moderators and faculty. The intent of FNCE programs is to provide quality sessions focused on educational content, which is free from commercial influence or bias. TDA prohibits presentations that constitute promotion and/or advertising. This specifically includes pervasive or inappropriate use of logos. Presentations that are sole descriptions of a program, publication, or product will not be accepted nor tolerated by the participants. To this end, program planners, session participants and sponsors are prohibited from engaging in scripting, targeting points for specific emphasis or other actions designed to influence the overall content of the program. Statements made should not be viewed as, or considered representative of, any formal position taken on any product, subject, or issue by TDA. 
REVIEW PROCESS 

All “blind” abstracts (see Rules for Submission) are peer-reviewed by a panel of dietetics professionals. Reviewers may not score/evaluate any abstract with which they have affiliation, prior knowledge, or personal commitment.

Research Abstracts are reviewed on the basis of the following: research outcome (focus, clarity, clear statement of purpose of research), methods (adequacy of research design and analysis to meet objectives), results (summary of data, results and evidence included and is consistent with research objectives), and conclusions (scientifically sound, valid interpretation of the results).

Program/Project Report Abstracts are reviewed on the basis of the following: relevance (clear purpose stated, appropriateness, timeliness, audience intrigue), priority (recognized precedent; cutting-edge concern), originality (uniqueness of topic or format), and synthesis (evaluation of report results, findings or applications).

TDA will summarize peer review results and make all final abstract selection decisions. If you have any questions or require additional information, contact Dr. Sue Cunningham, University of Texas Health Science Center at San Antonio, at cunninghams@uthsca.edu. Only presenting authors receive correspondence. This correspondence includes a receipt of abstract and final status notification. It is the presenting author’s responsibility to notify all coauthors of the abstract status. Notification of abstract acceptance or non-acceptance will be emailed by January 15, 2010.

RULES FOR SUBMISSION 

Read all the following information before submitting an abstract. Abstracts that do not comply with these instructions will not be reviewed.
1. Complete and submit all required fields in the form including the FUNDING SOURCE.

2. Students submitting abstracts must provide the name, email and phone number of their faculty advisor.

3. Abstracts must be original material and may not have been previously published, printed or presented before the TDA 2010 FNCE. Abstracts found to have been printed, published, or presented prior to March 2010 will be disqualified from presentation at FNCE.

4. Research results and/or conclusions must be completed at the time of submission.

5. Proofread your abstract carefully. Do NOT rely on computer spellcheck software only. Any abstracts that have significant typographical or grammatical errors, particularly any in the title, will be disqualified.

6. The Learning Need Codes and Type of abstract must be indicated. Please indicate the appropriate codes and type of abstract.
7. Save your completed abstract with the following file name: Your last name, first name, 2010 (for example: Cunningham Sue 2010). Then create a blinded copy and save it with your last name, first name, blind 2010 (for example: Cunningham Sue blind 2010). The blinded copy must have all identifiers such as names and institutions removed. Your name on the blinded copy will be replaced with a code before review by the TDA Research Committee.
8. Submissions must be made before midnight Central time on Tuesday, December 15, 2009. Only abstracts emailed to Dr. Cunningham and TDA will be accepted. Please attach your abstract copies to the email, again, labeling one with: your last name, first name, 2010  and a blinded copy with your last name, first name, blind 2010. 
9. For additional information on abstract writing and poster session displays, refer to the following Journal of the American Dietetic Association articles: August 1993, A poster worth a thousand words; December 2001, Getting your abstract accepted.
Topics Using the listing below please rank the primary (1) and secondary (2) learning needs codes of the abstract in the appropriate place on the Abstract Form. The codes that precede the topics are the same as the codes from the Professional Development Portfolio Step 2: Learning Needs Assessment. You must use the learning needs codes from this worksheet when completing your Learning Plan and your Learning Activity Log.

1000 PROFESSIONAL SKILLS 

1010 Career planning, job search, goal setting

1020 Computer, electronic technology

1030 CPR

1040 Cultural sensitivity

1050 Ethics

1060 Foreign language

1070 Leadership, critical and strategic thinking

1080 Legislation, public policy

1090 Media skills

1100 Photography, video and graphic production

1110 Risk taking

1120 Time and stress management, life balance

1130 Verbal comm. skills, presentations

1140 Written comm. skills, publishing

2000 SCIENCE OF FOOD AND NUTRITION 

2010 Botanicals, phytochemicals

2020 Composition of foods, nutrient analysis

2030 Food preservation, additives, irradiation

2040 Food science, genetically modified food

2050 Genetics

2060 Immunology

2070 Macronutrients: Carbohydrate, Protein, Fat, Fiber, and Water

2080 Microbiology, food toxicology

2090 Micronutrients: vitamins, minerals

2100 Nutritional biochemistry

2110 Physiology, exercise physiology.

3000 NUTRITION ASSESSMENT 

3005 Nutrition Diagnosis

3010 Assessment methodology

3020 Assessment of target groups

3030 Anthropometrics, body comp

3040 Food consumption, fluid balance

3050 Feeding, swallowing, dentition

3060 Laboratory tests

3070 Pharmacological, drug/nutrient, herbal interaction

3080 Physical: BP, pulse, bowel sounds

3090 Screening parameters, methodology, and surveillance

3100 Supplemental nutrients, botanicals

4000 WELLNESS AND PUBLIC HEALTH 

4010 Community Intervention, monitoring, and evaluation

4020 Community program. development

4030 Dietary guidelines, DRIs, FGP, food labeling

4040 Disease prevention

4050 Epidemiology

4060 Exercise, fitness, and sports nutrition
4070 food security and hunger

4080 Government-funded Food & Nutrition Programs

4090 Health behaviors: smoking cessation, stress management

4100 Social marketing

4110 Vegetarianism

4120 Life Cycle

4130 Pregnancy

4140 Lactation

4150 Infancy & Childhood

4160 Adolescence

4170 Men’s health

4180 Women’s health

4190 Elderly nutrition

5000 MEDICAL NUTRITION THERAPY (MNT) 

5010 Acute

5020 Ambulatory

5030 Home care

5040 LTC, intermediate, assisted living

5050 Rehabilitation

5060 Neonates

5070 Pediatrics

5080 Adolescents

5090 Adults

5100 Elderly

5110 Allergies, sensitivities

5120 Autoimmune disease, arthritis, lupus

5130 Bone diseases, osteoporosis

5140 Burns

5150 Cancer

5160 Cardiovascular disease

5170 Critical care, trauma

5180 Developmental disorders

5190 Diabetes mellitus

5200 Disordered eating

5210 Dysphagia

5220 GI Disorders

5230 Hematological disorders, anemia

5240 Hepatic Disorders

5250 HIV/AIDS

5260 Hypertension

5270 Infectious disease

5280 Nutrient deficiencies

5290 Metabolic disorders, Inborn errors

5300 Neurological: stroke, Alzheimer’s, dementia, Parkinson’s, spinal cord injuries

5310 Pregnancy complications

5320 Psychiatric disorders, anxiety

5330 Pulmonary diseases

5340 Renal diseases

5350 Substance abuse

5360 Transplantation

5370 Weight management, obesity

5380 Wound care

5390 Care planning, documentation, and evaluation.

5400 Case management

5410 Client Protocols, clinical guidelines

5420 Complementary Care, alternative therapies

5430 End of life care

5440 Enteral and parenteral nutrition support

5450 Feeding equip, tube placement, adaptive utensils

5460 Self-care management

6000 EDUCATION, TRAINING, AND COUNSELING 

6010 Behavior change theories, techniques

6020 Counseling, therapy, and facilitation skills

6030 Educ. theories and techniques for adults

6040 Educ. theories and techniques for children and adolescents

6050 Instructional materials development

6060 Learning needs assessment, learning plan development, and evaluation

6070 Interviewing and listening skills

6080 Training, coaching, and mentoring 

7000 BUSINESS AND MANAGEMENT 

7010 Business plan development

7020 Conflict management

7030 Contract management

7040 Consultation

7050 Customer focus

7060 Emergency and disaster management

7070 Entrepreneurship, private practice

7080 Financial management

7090 Human resources management, labor relations

7100 Institution/regulatory policies and procedures, HCFA, OBRA, JCAHO, NCQA, OSHA, USDA

7110 Legal issues, malpractice

7120 Marketing

7130 Managed care

7140 Materials management

7150 Negotiation

7160 Quality management

7170 Reimbursement, coverage

7180 Strategic planning

7190 Supervision, crisis management

7200 Team building

7210 Sales, merchandising

8000 FOOD SERVICE AND CULINARY ARTS 

8010 Child and Adult Care Food Program

8015 Cultural/ethnic food &culinary practice

8018 Environmental, agricultural, and technologic influences on food systems

8020 Equipment management

8030 Facilities layout, planning

8040 Food safety, HACCP, and sanitation

8050 Food distribution and service

8060 Food presentation

8070 Food production, purchasing

8080 Food styling

8090 Menu planning, nutrient analysis

8100 Recipe and food development

8110 School foodservice

8120 Sales, merchandising

8130 Sensory perception and evaluation of food and ingredients

9000 RESEARCH AND GRANTS 

9010 Data analysis

9020 Evaluation and application of research

9030 Outcomes research, cost-benefit analysis

9040 Proposal development, grant applications

9050 Publication, communications of research outcomes

9060 Research development and design

9070 Research instruments and techniques 

