Chaminade University of Honolulu

Spring Evening 2008 

Apr 8th – Jun 12th 

Course: 

BI 131L - Human Nutrition Lab
Instructor:
M. Pia Chaparro, M.S.




Email: maria.chaparro@adjunct.chaminade.edu



Phone: (808) 352-8558




Office hours: by appointment

Place: 

Tripler and Chaminade University (Henry Hall)
Time:

Tuesdays and Thursdays 1950-2155 

Textbook:
None. Handouts will be provided to you for each of the laboratory experiments.

Course description: 
BI 131L is designed to introduce students to a number of laboratory techniques in nutrition and food science. This laboratory course must be taken concurrently with BI 131, since it is meant to complement the concepts learned in lecture with practical experience. Although associated with BI 131, BI 131L is a distinct course and therefore, a separate grade for it will be assigned. Since there are no lab facilities in Pearl Harbor, we will perform only basic lab experiments. During the course of the semester, however, there will be three laboratory meetings at Chaminade University (Henry Hall), which will give us the chance to perform experiments somewhat more complex. On those evenings, we will meet for the entire class period (lecture plus lab) at Chaminade University.   

Required materials: Close-toed shoes are REQUIRED for all lab periods, including those held at the base. After the first class, nobody will be allowed in the lab period without proper shoes. 

Attendance: Attendance is MANDATORY for ALL lab experiments. Laboratory absences that are approved by the instructor PRIOR to the lab are excused. To obtain approval for an absence, a note from a doctor or a commanding officer must be provided. Because of the nature of this course, there will be no make-ups; therefore, it is extremely important that you try not to have any TDY trips during this time.
Course objectives: At the end of the course, you will be able to:
1. Identify and properly use specific laboratory equipment.

2. Write a proper laboratory report.

3. Identify and describe the functions of the gastrointestinal tract of humans using the pig as a model.

4. Conduct a complete dietary assessment.
5. Understand and interpret food labels.

6. Understand the relationship between energy expenditure and caloric intake.

7. Know some of the body’s enzymes and understand how they work.

8. Understand the techniques used in microbial staining and identification.

9. Develop an appreciation of working collaboratively in groups.

Laboratory reports: 

For most experiments, worksheets will be graded in place of formal reports.  However, for the three experiments performed at Chaminade University, formal reports will be required.  The format for formal reports is as follows:

· Title
· Author (YOU)
· Abstract (summary of the report; state the “problem” being investigated, experiment(s) performed, give results, and state conclusion)
· Introduction 

· Purpose/Objectives
· Procedures (synopsis of methodology stated in the handouts)
· Data/Results (graphs, drawings, tables, or text form)
· Discussion and Conclusions (your interpretations, sources of error, difficulties, alternative methods)

Grading criteria: Grades will be based in the following criteria:
Lab reports (2 @ 50 points each):

20%



Worksheet handouts (11 – points vary):
30%

Computer dietary analysis (50 points):
10%

Midterm Exam (50 points):


20%

Final Exam (50 points):



20%

90-100% = A

80-89 % = B

70-79 % = C

60-69% = D

<60% = F

Policies: Same as for BI 131. Please go to the BI 131 Syllabus to review the policies.
Tentative schedule:
	Date
	Topic
	Comments

	04/08
	Introduction: General Lab equipment and proper usage

How to create a good lab report
	

	04/10
	Understanding and Using the Dietary Guidelines and Food Labels
	Bring a nutrition label. 

WORKSHEET DUE AT THE END OF LAB

	04/15
	Dietary Analysis using MyPyramid
	

	04/17
	Meet at Chaminade (Henry Hall) for Fetal Pig Dissection Lab Experiment
	COMPUTER DIETARY ANALYSIS DUE

	04/22
	Detecting Starch with IKI
	LAB REPORT DUE (FETAL PIG DIGESTION)

WORKSHEET DUE AT THE END OF LAB

	04/24
	Movie: “Super Size Me”
	WORKSHEET DUE AT THE END OF LAB

	04/29
	EXTENDED LECTURE – NO LAB EXPERIMENT
	

	05/01
	Meet at Chaminade (Henry Hall) for Lactase Enzyme Experiment
	

	05/06
	EXTENDED LECTURE – NO LAB EXPERIMENT 
	LAB REPORT DUE (LACTASE ENZYME EXPERIMENT)

	05/08
	MIDTERM EXAM
	

	05/13
	Osmosis and Diffusion
	WORKSHEET DUE AT THE END OF LAB

	05/15
	Calculating BMI and BMR
	WORKSHEET DUE AT THE END OF LAB

	05/20
	Physical Assessment: anthropometrics
	Please wear comfortable clothes.

WORKSHEET DUE AT THE END OF LAB

	05/22
	Eating disorders case studies
	WORKSHEET DUE AT THE END OF LAB

	05/27
	Nutrition debate: breastfeeding or bottle?
	WORKSHEET DUE AT THE END OF LAB

	05/29
	Working with growth charts
	WORKSHEET DUE AT THE END OF LAB

	06/03
	Supermarket tour – supplemental food
	WORKSHEET DUE AT THE END OF LAB

	06/05
	Food Safety issues
	WORKSHEET DUE AT THE END OF LAB

	06/10
	Final Review
	

	06/12
	FINAL EXAM
	


