Chaminade University of Honolulu

Adult Evening and Online Program

Winter Evening

Course: Biology 131L – Human Nutrition Lab
Location: Schofield Barracks

Days/Times: Tuesday/Thursday 1950-2155
Instructor: Christy LB Inda, MS, RD

Office hours: Tuesdays/Thursdays during breaks and after class
Contact information: christy.inda@adjunct.chaminade.edu or (808) 781-8202

Lab course description: This course is an introductory biological science laboratory for those students enrolled in Biology 131 Human Nutrition (concurrent enrollment is required). It is a distinct course from the Biology 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. 
Course objectives:
Upon successful completion of this course, students will 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 analysis

4. Interpret food labels

5. Understand the relationship between energy expenditure and caloric intake

6. Learn the role of various enzymes in the body, and their relationship to the digestive system
7. Apply nutritional practices and principles to create a healthier recipe.

8. Develop an appreciation of working collaboratively in groups

Required text: There is not required text for this course. Consequently, handouts will be provided to you for each laboratory experiment.

Attendance: Attendance is mandatory for all laboratory experiments. Laboratory absences that are approved by the instructor prior to the lab may be excused. A note from a doctor or commanding officer must be provided. Because of the nature of this course, it will be impossible to recreate most of the labs on an individual basis for make-ups. The instructor will assign and provide due dates for labs/assignments that are able to be made up (with excused absence). Make-up exams will be offered if the absence is “excused”. Inform the instructor ahead of time if there will be any required absences.
Academic honesty is an essential aspect of all learning, scholarship, and research. It is one of the values regarded most highly by academic communities throughout the world. Violations of the principle of academic honesty are extremely serious and will not be tolerated. Students are responsible for promoting academic honesty at Chaminade by not participating in any act of dishonesty and by reporting any incidence of academic dishonesty to an instructor or to a University official. Academic dishonesty may include but is not limited to theft of records or examinations, alteration of grades, cheating (giving/receiving unauthorized assistance during an examination, submitting work of another person or work previously used in another class), fabrication of information or citations, facilitating acts of academic dishonesty by others, and plagiarism. Questions of academic dishonesty in a particular class are first reviewed by the instructor, who must make a report with recommendations to the Dean of the Academic Division. Punishment for academic dishonesty will be determined by the instructor and the Dean of the Academic Division and may range from an 'F' grade for the work in question to an 'F' for the course to suspension or dismissal from the University.

Grading: There will be several in-class assignments and homework assignments. As most of the assignments are due at the end or during lab, assignments turned in after the due date will not be accepted.
	Date Assigned
	Assignment
	Date Due
	Total possible points

	Jan 10
Tues
	Lab worksheet: What’s on your plate?
	At end of lab


	10

	Jan 10
Tues
	Take home assignment: 3-day food and exercise record
	Jan 17 (Tuesday)
	15

	Jan 12
Thurs
	Lab worksheet: Reading food labels
	At end of lab

	10

	Jan 17

Tues
	Take home assignment: recipe search, bring in recipe
	Jan 24 (Tuesday)
	5

	Jan 19

Thurs
	Lab worksheet: Carb-modified foods
	At end of lab
	10

	Jan 24
Tues
	Lab worksheet: Fat-modified foods
	At end of lab
	10

	Jan 24

Tues
	Take home assignment: diet analysis
	Feb 2 (Thursday)
	15

	Jan 31
Tues
	Lab Worksheet: Fetal pig dissection
	At end of lab
	15

	Feb 2
Thurs
	Lab Worksheet: Supersize Me
	At end of lab
	10

	Feb 9
Tues
	Lab Worksheet: Vitamin Solubility
	At end of lab
	10

	Feb 14
Tues
	Lab worksheet: Lactase Enzyme
	At end of lab
	15

	Feb 16
Thurs
	Lab worksheet: Calorie Calculations
	At end of lab
	10

	Feb 21
Tues
	Lab worksheet: Energy Requirements
	At end of lab
	10

	Feb 28
Tues
	Lab worksheet: Food Inc
	At end of lab
	10

	March 8
Thurs
	Lab worksheet: Growth charts
	At end of lab
	10

	March 13
Tues
	Lab worksheet: Unnatural Causes
	At end of lab
	10

	March 20
	Final project oral presentation
	During class
	45


Midterm Exam #1

50 points
Midterm Exam #2

50 points
Lab assignments/homework 
 170 points

Final project project

 50 points

Attendance & Participation 
 20 points 




340 total points
90-100% = 
A
80-89% = 
B

70-79% = 
C

60-69% = 
D

< 60% = 
F
