Fall 2011
August 22 – December 02, 2011 

  M/W/F 9:30 am–10:20am

Biology 331:  Advanced Human Nutrition 



  Lecture Course Outline and Syllabus

Instructor:       Mrs. Lisa Perry
Location:         Main Campus / Henry Hall / Lab 3 / HL3
Textbook:       Advanced Nutrition and Human Metabolism, 5th Edition.


  Gropper, Smith, & Groff.  Wadsworth Cengage Learning

Office Hours:   I can be reached by email at lperry2@chaminade.edu 
Phone number 808-348-2281 :  Currently there is a 3 hour time difference to Seattle ; then 2 hour time difference with Daylight Savings Time.
Course Description:   Biology 331 is a 3-credit intermediate level biological science course that is designed for the person who wants an in-depth introduction to nutrition.  We will look at current issues in nutrition, while integrating the scientific basis of modern nutritional theory and practice.   Furthermore, Biology 331 covers the basic biochemistry and physiology of human nutrition with an emphasis on the nutrient requirements of healthy individuals throughout the life cycle.  The function of these 6 nutrients, as well as their food sources is covered in depth.  Students will learn and apply these principles to diet planning for both everyday wellness, and also for the prevention and treatment of pathology.  Current topics pertaining to food science and human nutrition, such as:   food safety, phytochemicals, weight management, athletic performance and nutrition, malnutrition, nutrition during pregnancy, and nutrition during old age, as well as chronic disease, will be discussed.  The student will be expected to apply the principles outlined in class to a detailed analysis of his or her own diet.  Biology 331 Laboratory accompanies this course. Concurrent enrollment is required.
Do not underestimate the time you must devote to this class in terms of studying.  

Pre-requisites:  Completion of the Biology 203/203L and 204/204L series is required.  It is highly recommended that you have completed the Chemistry 203/203L and 204/204L series. It is also to your advantage to have completed Organic Chemistry.
Objectives:
Upon completion of this course you should be able to:

1) name the 6 nutrients, and further identify the energy yielding vs. the non-energy yielding nutrients

2) use the US Dietary Guidelines and Food Pyramid to evaluate the nutritional adequacy of your diet and identify trends in the American diet to determine overall adequacies and inadequacies.
3) use and understand the components of a food label, as well as recent legislative changes in the way manufactures must label foods.
4) describe the chemical structure and the role of each of the six nutrients in the body, i.e. function in the body
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 thru 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) understand how proper nutrition effects physical exercise ability

10) understand the role that proper nutrition plays in averting certain illnesses

11) understand the process of digestion, absorption and utilization of nutrients
12) understand the biochemical basis of the processes which make up human metabolism. 
Grading:   Nutrition 331 Lecture


Vehicle


Percentage of Final Grade


4 Midterms                                4 each at 100 pts for a total of 400 pts


Final Exam


  150 pts


Writing Assignment                   50 pts


Homework

                50 pts

The homework portion of this course mainly consists of an analysis of your own diet, as well as various handouts regarding vitamin supplements, food labels, food additives, etc.

The writing assignment will be on a topic in the area of Nutrition.  You will be assigned one of 5 exercises, (for example, observing patrons at a restaurant and their attitude towards their meal and others around them.)  You will then write on your observations.  In addition, we will also be discussing this assignment as part of a lecture exercise.

650 pts – 585 pts 
   A

584 pts – 520 pts  
   B

519 pts - 455 pts 
   C

454 pts – 390 pts 
   D

389 pts or below         
   F

Policies:

Electronic devices, other than a calculator, will not be allowed during exam time.    If you do not have a calculator, one will be provided for you to use during exam 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 is obtained.  You are responsible for all lecture notes covered in case of class absence.  Make-up examinations will be given on a case-by-case basis.  Make-up exams must be arranged to be taken immediately upon return to school.  Time limit is one week after the exam is given in class.  You are requested to inform the instructor ahead of time if there will be any required absences.

Schedule:     The following schedule is tentative.   Guest speakers will be announced on a separate attachment. 
Class Meeting
                Topic

 
Reading Assignment

Week # 1

Health and Nutrition Overview
      Review Chapter 1

August 22-26                       
Week # 2

               Diet Design

       Handouts to Supplement Lecture
August 29 – September 2
Week # 3

        The Digestive System

             Chapter 2
September 5 -9


      LABOR DAY HOLIDAY: MONDAY, SEPTEMBER 5, 2011 NO CLASSES


Week # 4

      Carbohydrates and Fiber 
                     Chapters 3 & 4
September 12- 16


                            FIRST MIDTERM EXAM FRIDAY, SEPTEMBER 16, 2011
Week # 5


   Lipids



 Chapter 5

September 19 - 23



Week # 6


   Protein



 Chapter 6

September 26 – 30


Week # 7

    
  Vitamins


         Chapters 9 & 10
October 3 - 7



             SECOND MIDTERM EXAM FRIDAY, OCTOBER 7, 2011
Class Meeting
                Topic

 
Reading Assignment

Week # 8


   Minerals


         Chapters 11 & 12
October 10 – 14
DISCOVER’S DAY HOLIDAY:  MONDAY, OCTOBER 10, 2011 NO CLASSES

Week # 9

 Body Fluid and Electrolyte Balance

Chapter 14
October 17 - 21
Week # 10
           Body Composition, Energy Expenditure,         Chapter 8

October 24-28                            and Energy Balance


 THIRD MIDTERM EXAM  FRIDAY,  OCTOBER 28, 2011
Week # 11    


 Nutrition and Exercise

Chapter 7
October 31 -November 4



Week # 12

        Pregnancy and Breastfeeding

 Handouts 

November 7 - 11  
     VETERAN'S DAY HOLIDAY- NO CLASSES FRIDAY,  NOVEMBER 11, 2011

Week # 13                  

Infancy thru Adolescence                    Handouts


November 14 - 18


FOURTH MIDTERM EXAM FRIDAY, NOVEMBER 18, 2011
Week # 14


     Nutrition and Aging

 Handouts
 

November 21- 25

   

 THANKSGIVING HOLIDAY – NO CLASSES FRIDAY,  NOVEMBER 25, 2011      

Week # 15
           Food Safety and Global Overview                     Handouts
November 28 – December 2 

      REVIEW FOR FINAL EXAM: 
  TBA

Week # 16

                              FINALS WEEK
Dec 5th – Dec 8th    

         FINAL EXAM FOR BIO 331 LECTURE IS:                                              

    Monday, December 5th from 11:00 am until 1:00 pm

Week 1 Outline:

Monday, August 22nd, 2011:  
* Introductory Nutrition Cards - Work in groups at table

* How do we make Food Choices - Handout - Complete individually for discussion.

* Food choices at the Supermarket - Handout - Complete individually for discussion.

Lecture on "Introduction to Nutrition" and Course Expectations

Wednesday, August 24th, 2011:  

* Introduction of “How to Read a Food Label"

* Introduction to DRI’s, RDA's, IU's, etc.


* Serving Size Models

Lecture on "Food Labels and New Dietary Regulations Covering Packaged Foods"

Friday, August 26th, 2011:

* Review M/W lectures; Handout on "How Americans are Eating” Grade Chart
* Handouts and Group activities for analyzing food labels.


*Bring in Your Own Packaged food for Food Label Analysis
Lecture on "Introduction to Diet Design” for next week's study.

Week 2 Outline:

Monday, August 29th, 2011

* Food Pyramid -History and Recent Changes

*Handouts on "Are you eating the way the Food Pyramid Recommends?"

Lecture on the Food Pyramid - USDA's mypyramid.com

Wednesday, August 31st, 2011
*Continue with Food Pyramid
Friday, September 2nd, 2011

* Lecture on Digestive System


*Introduction to Taste and Smell and Cephalic Phase


*Chemoreception Activity- "Are you a Supertaster?"

Week 3 Outline:
Monday, September 5th, 2011 HOLIDAY

Wednesday, September 7th - Friday September 9th, 2011
* Lectures on Digestion and Absorption


*Chemical and Mechanical Properties


* Hormonal Control of Digestion


* Transport of Nutrients 

Week 4 Outline:
Monday, September 12th, 2011 and Wednesday, September 14th, 2011
* Carbohydrates


*Amount of Sugar in Various Foodstuffs


*Amount of Fiber in Various Foodstuffs
Lectures on Carbohydrates:


* Structure


*Role in foods


*Role in body

Review for 1st EXAM

Friday, September 16th, 2011

In-class 1st Lecture Exam
Week 5 Outline:

Monday, September 19th, 2011-Friday, September 23rd, 2011
*Lipids


*Amount of Lipids (Fats) in Various Foodstuffs


* Serving size of Saturated, Monounsaturated, and Polyunsaturated Fatty Acids


* One Pound Body Fat (Model)


* Ten Pounds Body Fat (Model)


* Arthrosclerosis Blood Vessel Model

Lectures on Lipids:


*Structure


*Role in Foods


*Role in Body

