Biology 131

Human Nutrition

Fall 2008

Instructor:  
Margaret Pulver


Email: Maggie.pulver@gmail.com


Office Hours: By appointment only.

Time:  Monday/Wednesday 1730 - 1935
Place:  Kaneohe MCBH
Required Text:  G.M. Wardlaw and A.M.  Smith, Contemporary Nutrition, 6th Edition, McGraw-Hill, 2006.
Course Description:  Biology 131 is a 3-credit beginning biological science course that integrates basic biological concepts within the study of human nutrition. The course will provide elementary aspects of chemistry, biology, and biochemistry, as they relate to human nutrition. The class is designed for the person who wants an introduction to nutrition.  The course content includes information on what nutrients are and what nutrients and foods do for humans; how healthy people can best get the amounts of nutrients and foods they need throughout their lifetime; how people and the environment changes foods and their nutrient content; and nutrition issues of current interest.

Course objectives:  The primary objective of this course is to provide a science-based nutrition background that will help you make appropriate, informed choices regarding nutrients and foods.  Upon completion of the course you should be able to:

1. Identify factors that influence why you eat as you do and how to make changes in eating and nutrition-related behaviors.

2. Compare various types of nutrition research with respect to type and reliability of information produced.

3. Use U.S. Dietary Guidelines and MyPyramid to evaluate nutrient adequacy of your diet.

4. Use and understand the components of a food label.

5. Describe what nutrients are and state basic information (e.g., functions in the body, risks of excesses/deficiencies, sources, guideline for intake) about each of the six categories of nutrients.

6. Identify which nutrients are sources of energy for the body and how an excess or a deficiency of energy can affect the body.

7. Define malnutrition as over- and undernutrition and discuss its causes, cures, and associated health effects.

8. Discuss current issues related to the safety of the food supply using concepts from microbiology.

9. Describe physiological changes that occur during the lifespan and explain the changes in nutrient needs that accompany these changes.

10. Discuss how alcohol and other drugs interact with nutritional processes.

11. Evaluate nutrition information in popular media critically, with respect to its validity and reliability.

Assessment:  The following components will be used to assess students’ final grades:

· Exams (3)


30%

· Quizzes (4)

15%

· Assignments (4)

25%

· Cumulative Final Exam
30%

Exams:  Four in-class exams and a 120-minute cumulative final exam will be given to provide the majority of students’ learning in the course.  

NO MAKE UP EXAMS WILL BE GIVEN.
If you miss an exam and bring a written doctor’s (MD) excuse for illness or emergency, your exam score will be figured on the three remaining exams.  If you do not bring a medical excuse within a week of the missing exam, no credit will be given and your grade will be assessed on four exams with the missing exam entered as a “zero”.  No student may miss two or more exams.  Not student will pass the course without taking the final exam.
Quizzes:  Four in-class unannounced quizzes will be given to evaluate students’ completion of assigned readings.

Assignments:  Four written homework exercises will be assigned throughout the semester.  The assignments will be provided in-class.  Assignments must be turned in during the class period on the day they are due, not after the class.   Assignments will not be accepted late.  No credit will be given for any assignments turned in after its deadline.

Topics/Readings for Semester

	Date
	Topic
	Reading

	10/6
	Syllabus and Introduction
	

	
	Scientific Method
	

	10/8
	What you eat and why
	Ch 1, pp. 1-32

	
	Tools for designing a healthy diet
	Ch 2, pp. 33-70

	10/13
	HOLIDAY – NO CLASSES
	

	10/15
	The human body: A nutrition perspective
	Ch 3, pp. 71 – 108

	
	Water
	Ch 9, pp.283-290

	10/20
	Carbohydrates
	Ch 4, pp. 109-144

	
	Lipids

DOUBLE LECTURE
	Ch 5, pp. 145-184

Ch 15, pp. 509-512

	10/22
	Fetal Pig Dissection – Double lab at Honolulu Campus
	

	10/27
	Protein
	Ch 6, pp. 185

	
	Alcohol
	Ch 7, pp. 217-236

	10/29
	Exam 1
	

	11/3
	Lactose Enzyme Lab – Double lab at Honolulu Campus
	

	11/5
	Vitamins
	Ch 8, pp. 237-282

	11/10
	Minerals
	Ch 9, pp. 290-332

	11/12
	Energy balance and weight control
	Ch 10, pp. 333-374

Ch 11, pp. 379-387

	
	Eating Disorders

DOUBLE LECTURE
	Ch 12. Pp. 409-434

	11/17
	Worldwide Undernutrition
	Ch 17, pp. 557-584

	
	Food Safety
	Ch 16, pp. 527-566

	11/19
	Exam 2
	

	11/24
	Pregnancy and breastfeeding
	Ch 13, pp. 435-466

	
	Nutrition during infancy and childhood
	Ch 14, pp. 467-481

	11/26
	Nutrition during adolescents
	Ch 14, pp.  481-500.

	
	Nutrition during adulthood
	Ch 15, pp. 501-526 

	12/1
	Nutrition for fitness and athletes
	Ch 11, pp. 375-408

	
	Functional Foods
	Readings to be provided

	12/3
	Exam 3
	

	12/8
	Ethical Topics in Nutrition
	Readings to be provided

	12/10
	Ethical Topics in Nutrition
	Readings to be provided

	12/15
	Review
	

	12/17
	FINAL EXAM
	All material presented in class

	
	
	


