POLICIES AND GUIDELINES FOR THE COOPERATIVE INTERNSHIP PROGRAM
 for the DEPARTMENT OF FOOD SCIENCE AND TECHNOLOGY (FST)

Oregon State University | Corvallis, Oregon 97331

INDUSTRY INTERNSHIP FOR FOOD SCIENCE STUDENTS

The objective of this internship is for the food science student to develop real life food industry experience and apply theoretical training to the actual development, quality assurance, manufacturing, and/or sale of food and beverages. 

OSU FST thanks you for providing this learning opportunity to our student. We encourage you to provide a diverse learning experience to our student and expose them to many aspects of your business. This internship will increase subsequent learning and retention during later academic training and will help develop a successful food scientist and future food industry professional.  

Our FST Advisory Board has identified business knowledge as important skills we do not currently teach sufficiently to our students. We hope that internships can help develop such skills through exposure to sales, marketing, costing, budgeting, sourcing, project management, systems operations, and leadership. We appreciate support in this important learning category.

THE STUDENT

1.
This program is offered on an optional basis to FST students.

2.
Students will normally participate in only one formalized internship experience; however, all


students are encouraged to gain as much practical industrial experience as possible in their Food


Science and Technology program.

3.
Enrollment in the internship program can be during any term although most students work during summers. 
The work experience should be new to the student to achieve the objectives of expanding


background and knowledge in Food Science or a closely related area.

4.
Students are encouraged to contact prospective employers.  However, final approval by the


Department must be obtained to determine if the experience is of sufficient professional quality 


and scope to justify the granting of academic credit – ranging from 1-12  credits depending on


Scope.

5.
Before the internship commences, the student intern in cooperation with their employer, will

“cooperatively” develop an outline of proposed work experiences (i.e. goals/objectives).

6.
Approximately 4 weeks into the internship, the student will contact the faculty supervisor to provide a brief update on the internship experience.

7. 
At the end of the internship, the student will submit a 1 page report summarizing the experience to the FST Departmental Supervisor of the Cooperative Internship Program. 
8.
Within the term following the given internship, the student will present an oral report of work 

experience, open to faculty, staff, and fellow students. The faculty internship supervisor will determine the most appropriate setting for the presentation.
9.
Providing the student registered for the OSU Internship Program, and upon the successful 


completion of all requirements, up to 12 credit hours can be awarded on a pass/no pass (P-N)

basis. Typically, 3 credit hours are assigned per term as determined in collaboration with the faculty internship advisor.
10. 
Location (state) of the internship experience must be communicated to faculty internship advisor in advance. Some states are not available for internship credits. See advisor in advance for list of states. 

THE COOPERATING EMPLOYER

1.
Cooperating employers should have a sincere interest and desire to participate in this Internship


Program with the objective of helping improve the quality and realm of experience of FST 


students in preparing for employment in the food industry.
2.
The employer must be willing to complete the necessary forms associated with the OSU/FST 


Internship Program. This includes the initial work agreement forms, and final evaluation report.

3.
The employer retain the right to refuse to accept or to discharge any student who fails to comply


with reasonable guidelines, rules, and requirements.

4.
The employer will cooperate with the intern student in designing an outline and conducting the


proposed work experiences.

5.
The employer is encouraged to pay a reasonable or competitive wage for the type of work involved.


Assistance with transportation and room and board is encouraged when out-of-state sights are


involved. Payment of the student intern tuition and fees might be considered by the employer.

7.
Employers are encouraged to make suggestions for program improvement and conduct of the internships.
THE FOOD SCIENCE AND TECHNOLOGY DEPARTMENT

1.
The Department Supervisor(s) shall inform prospective internship students and cooperators of the


program, clarify its objectives, and encourage participation.

2.
The Departmental Supervisor(s) shall co-ordinate and assist in job placement, including


Interviewing procedures and schedules, to aid both students and cooperators. Every attempt will


be made to minimize the interference with the one-to-one employer-employee relationship.

3.
The Department will determine if a proposed work experience is of sufficient professional quality 
and scope to justify the granting of college credit. Agreement between the Department, the student, 
and the employer must be reached before approval to enroll and register in the Program will be granted. 
The appropriate number of credit hours shall be determined for each given internship, based on quality, 
scope, and extent of rigor of the work experience.

4.
The Departmental Supervisor(s) shall act as a liaison and resource body for both the cooperating

employer and the intern student.

5.
The Departmental supervisor(s) is/are encouraged to make at least one on-site visit to evaluate


the student’s performance (may be waived due to travel restrictions).

6.
The Departmental Supervisor(s) will conduct the required Internship Seminar during the first term


the student has returned to the OSU campus.

7. 
The Departmental Supervisor(s) will have the primary responsibility for evaluating the intern’s performance
 
and awarding of credit hours for each student Intern Program.
8. 
The Departmental Supervisor(s) will conduct an interview with the participating company upon completion of the internship to learn how the University and the company can better prepare and participate in the internship program. This will be completed within 4 weeks of the completion of the internship.

APPLICATION FOR INTERNSHIP AGREEMENT BETWEEN

THE DEPARTMENT OF FOOD SCIENCE AND TECHNOLOGY, THE INDUSTRY, AND THE STUDENT

The Department of Food Science and Technology, Oregon State University, Corvallis, Oregon, agrees

to co-sponsor an Internship with:
Employer: 

Employer Address:

FST Student:
Major:
Option:
The Department of Food Science and Technology enters into this contract with the above company so

that the FST student will have an opportunity to become acquainted with everyday operations of the 

company, specifically in the following areas (please provide a minimum of 3):

The Department of Food Science and Technology of the College of Agriculture agrees to:

· Award 1-16 term hours credit for FST 410 to the participating student upon satisfactory completion of an internship program. The student must be enrolled at Oregon State University. 

· The student agrees to work the following approximate number of hours per week: 
· This agreement begins on (starting date):  
· This agreement terminates on (ending date):
· The grade awarded will be determined by the Departmental Supervisor.

The student agrees to:
· Prepare a brief summary report and an oral presentation explaining the activities in which they have been engaged. 

· Check in with the internship supervisor once after approximately 4 weeks.
The company/organization agrees to:

· Extend to the student an opportunity to gain actual experience in areas of their operation as previously stated.
· The company/organization further agrees to evaluate the effort of the student and forward an evaluation to the Departmental Supervisor upon termination of the employment. 
· The student’s immediate company/organization supervisor is (name of supervisor): 
Oregon State University does not have, nor can it assume, any liability relative to the protection of the student.

This contract can be terminated at any time by the mutual consent of the company/organization and

the student with the Departmental Supervisor’s consent.

Signed:

_____________________________________________

(Cooperating Employer Representative)

_____________________________________________

(OSU FST Departmental Supervisor)

_____________________________________________

(Student Intern)

FOOD SCIENCE AND TECHNOLOGY INTERNSHIP – FST 410
Department of Food Science and Technology

Oregon State University

Cooperator’s Final Evaluation

We encourage you to review this evaluation with the student
Student Name:
Date: 

A. Rating of Student Characteristics:
Using the rating scale, please evaluate the following characteristics for the above named student.

If the Intern made noticeable improvement in any of the characteristics during the program, also check Column 2.

Rating Scale: 
1 = Excellent
2 = Very Good
3 = Average
4 = Fair
5 = Unsatisfactory



Place X if improved

Characteristics
Rating: 1 to 5
since beginning program

(first tab)
(second tab)
Ability to learn

Interest in learning

Speed in completing responsibilities
Ability to perform without supervision
Willingness to receive guidance
Relationships with other employees
Dependability and reliability

Judgment

Personal appearance (job related)
Enthusiasm

Courtesy

Overall Performance
B. General Questions:

Initial wage:

Final wage:
Did this student earn the wages they received? 
What characteristics of the student did you admire most?
In what ways can the student improve?
In your opinion, is this intern student working in an area suited to their ability? Please explain.
For what level of employment is this intern now qualified?
Signed:

_____________________________________________

(Cooperating Employer Representative)
Position in Company/Organization:

Date:
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