Spring 2009
April 6 - June 15, 2009
Tu/Th 1730 - 1935 

Biology 131: 	Human Nutrition 
		Lecture Course Outline and Syllabus

Instructor: 	Lisa C. Caldwell, MS RD 

Location: 	Tripler

Textbook: 	Contemporary Nutrition, 6th or 7th Edition, Wardlaw and Smith
		McGraw Hill 2006 

Office Hours: Tuesdays and Thursdays from 5:00pm on at Tripler. I can be reached at lisa.caldwell@adjunt.chaminade.edu.

Course Content: This course covers the scientific basis of modern nutritional theory and practice. It will address the needs of both health professionals and anyone interested in personal nutritional requirements. Students will learn and apply these principles to diet planning for both everyday wellness, for the prevention and treatment of pathology, and gain an understanding how people and the environment interact to influence intake. The anatomical, physiological, chemical and physical basis of this science will be explored. Student interest will determine which special topics will be emphasized. The students will be expected to apply these principles to a detailed analysis of his or her  own diet. 

Course objectives:

Upon completion of this course you should be able to: 

1. Name the six nutrients, and identify the energy yielding vs. non-energy yielding nutrients. 
2. Use the U.S. Dietary Guidelines and MyPyramid.gov to evaluate the nutritional adequacy of your diet. 
3. Use and understand the components of a food label.
4. Describe the role and state basic information about each of the six nutrients (e.g. functions in the body, risks of excesses/deficiencies, sources etc.)
5. Define malnutrition (as over or under nutrition) and discuss its causes, cures, and associated health effects. 
6. Discuss current issues related to food safety
7. Describe the physiological changes that occur from infancy through old age, and explain the changes in nutrient needs that accompany these changes
8. Discuss how alcohol and other drugs interact with nutritional processes.
9. Evaluate nutrition information in popular media for its soundness.
10. Understand how nutrition affects physical activity ability.
11. Understand the role of nutrition in primary and secondary disease prevention and treatment. 
12. Gain an appreciation for nutritional science and biological sciences.
Assessment: 

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

· 2 Midterm exams (100 points each)
· Final exam (100 points)
· Assignments/homework (40 points)
· Writing assignment (50 points) 
· Class participation and attendance (10 points) 

Grading:

90 - 100% = A
89 – 80% = B
79-70% = C
69-60% = D
< 60% = F

Policies: 

Plagiarism in any category will result in a zero in that category. All work must be properly attributed. Non-attendance in class will not be deemed an excuse for material missed unless a note from a doctor or commanding officer is proffered. Make-up exams will be given, however, please  do not abuse this offer. Inform the instructor ahead of time if there will be any required absences. 

Schedule: 
The following schedule is tentative. 

	Date
	Tues
	Date
	Thurs

	4/7/09
	Lecture: Health and Nutrition
Lab: (How to Design an Experiment)
	4/9/09
	Lecture: Diet Design
Lab: (Mapping Tastebuds/Tastetest)

	4/14/09
	Lecture: Human Body
Lab: (Diet History Assessment and Design)
	4/16/09
	Lecture: Carbohydrates/Lipids
Lab: None DOUBLE LECTURE


	4/21/09
	Lecture: None
Lab: (Fetal Pig) DOUBLE LAB
	4/23/09
	Lecture: Protein/Alcohol
Lab: (Starch Solution)

	4/28/09
	Lecture: EXAM 1
Lab: (Emulsion Experiments)
	4/30/09
	Lecture: None
Lab: (Lactose Enzyme Lab) DOUBLE LAB

	5/5/09
	Lecture: Vitamins
Lab: (Vitamin Solubility)
	5/7/09
	Lecture: Minerals & Water
Lab: (Label reading; vitamin/mineral eval)

	5/12/09
	Lecture: Energy Balance & Weight
Lab: (LAB EXAM)
	5/14/09
	Lecture: Pregnancy & Breastfeeding/Infancy & Adolescence (extended lecture)
Lab: (Case Study #1)

	5/19/09
	Lecture: EXAM 2
Lab: (Supersize Me)

	5/21/09
	Lecture: Nutrition & Aging
Lab: (The Real Age Test)

	5/28/09
	Lecture: Exercise & Nutrition
Lab: (Work and Energy/Calculating BMI/BMR/Energy expenditure)
	5/28/09
	Lecture: Food Safety
Lab: (Supermarket Tour)

	5/2/09
	Lecture: Eating Disorders
Lab: (Food Habits Observation Questions)
	5/4/09
	Lecture: Worldwide Nutrition
Lab: (Food Safety)

	5/9/09
	Lecture: Special Topics – extended based on student interest/catch-up
Lab: (Oxygen and Fruit)
	5/11/09
	Lecture: Special Topics - extended based on student interest/catch-up
Lab: (Cultural Day – Food and Oral Presentation)

	Finals
	FINAL EXAM
	
	



