Fall 2009

Oct 5-Dec 17, 2009
Tu/Th 1950-2155 

Biology 131L: 
Laboratory Techniques in Nutrition and Food Science
Instructor: 
Lisa C. Caldwell, MS RD 

Location: 
Hickam  and Chaminade University
Textbook: 
There is no text for this course. Consequently, handouts will be provided to you for each laboratory experiment. 
Office Hours: 
Tuesdays and Thursdays from 5:00pm on at Hickam. I can be reached at lisa.caldwell@adjunct.chaminade.edu or (858) 344-2396
Course Content: 

This laboratory course accompanies the Biology 131 lecture course. However, it is a distinct course from the BI 131 lecture for which a separate grade will be assigned. This course is designed to introduce students to a number of laboratory techniques in nutrition and food science. We will be examining the concepts presented in the lecture portion of this course. In most instances, we will be working collaboratively on the experiments. Because we do not have laboratory facilities at Hickam, we will introduce these experimental methods in a somewhat restrained manner. However, there will be 2 laboratory meetings held at Henry Hall, Chaminade University (Waialae Ave) during the course of this semester. On those evenings, we will meet for the entire class period (lecture plus lab) at Chaminade University.

Course objectives:

Upon completion of this course you should be able to: 

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

2. Identify and use specific biological equipment. 

3. Conduct a complete dietary assessment. 

4. Interpret food labels.

5. Understand the criteria for designing good experimental protocol. 

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

7. Develop an appreciation of working collaboratively in groups.

8. Learn the role of various enzymes in the body, and their relationship to the digestive system. 
Laboratory Reports for Lactase Lab and Fetal Pig Dissection:

Lab reports must be turned in for selected labs. In other instances, such as group projects, the worksheets assigned will be graded in lieu of a formal lab report. The format of the lab report is as follows:

· Title

· Author (YOU)

· Abstract (problem, method/experiments performed, results, conclusion)

· Introduction

· Purpose/objectives

· Procedures (synopsis of what the handouts tell you to do)

· Data/results (graphs, drawings, tables, or text form)

· Discussion and conclusions (your interpretation, sources of error, difficulties, alternative methodologies)
Assessment: 
The following components will be used to assess students’ final grades:

· Midterm exam – 75 points
· Lab reports – 150 points
· Fetal Pig Dissection

· Lactase Lab
· Worksheet handouts – 100 points
· Dietary analysis – 75 points
· Final exam – 100 points
Grading: 

90 - 100% = A

89 – 80% = B

79-70% = C

69-60% = D

< 60% = F
Policies: 

Attendance is mandatory for all laboratory experiments. Lab absences that are approved by the instructor prior to the lab are excused. A note from a doctor or commanding officer must be provided. Because of the nature of this course, it will be impossible to re-create several of the labs on an individual basis for make-ups. Therefore, it is important that you try not to have any TDY trips during this time. 
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 & may be adjusted based on class interest and schedule. Exam schedules will be finalized during the first week of class. 
	Date
	Tues
	Date
	Thurs

	10/6/09
	Lecture: Health and Nutrition

Lab: How to Design and Experiment & Nutrition Calculations
	10/8/09
	Lecture: Diet Design
Lab : Diet Assessment
& Label Reading

	10/13/09
	Lecture: Human Body & Carbohydrate double lecture

Lab: No lab
	10/15/09
	Lecture: None
Lab: Fetal Pig - DOUBLE LAB 

	10/20/09
	Lecture: Exam
Lab: Microscope
	10/22/09
	Lecture: None
Lab: Lactose Lab- DOUBLE LAB

	10/27/09
	Lecture: Fat & Protein double lecture

Lab: no lab
	10/29/09
	Lecture: Alcohol & Water

 Lab: Starch Solution

	11/3/09
	Lecture: Vitamins
Lab: Exam
	11/5/09
	Lecture: Minerals

Lab: Food Habits Observation

	11/10/09
	Lecture: Energy Balance

Lab: Supersize Me
	11/12/09
	Lecture: Exercise and Nutrition

Lab: The Real Age Test

	11/17/09
	Lecture: Pregnancy & Breastfeeding

Lab: Blood glucose/Special diet design
	11/19/09
	Lecture: Exam
Lab: Emulsion

	11/24/09
	Lecture: Infancy, Childhood & Adolescence
Lab: Case Study
	11/26/09
	Thanksgiving – No class

	12/1/09
	 Lecture: Nutrition & Aging

Lab: Oxygen and Fruit
	12/3/09
	Lecture: Eating Disorders
Lab: Calculating energy needs

	12/8/09
	Lecture: Food Safety
Lab: Microorganism ID/Food Safety Lab
	12/10/09
	Lecture: Worldwide Nutrition

Lab: Cultural Foods

	12/15/09
	Exam Review
	12/17/09
	Final Exam


