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Course:  BI 304 Clinical Nutrition 
Location: Hale Hoaloha Room 103 Tues/Thursday 4:30-5:50 pm
Credits: 3 (Lecture Only Course)
Instructor:  Vicky Chaffin, MPH, RD, CNSC
Office:  Wesselkamper Science Center   
Phone: 
Email:   vicky.chaffin@adjunct.chaminade.edu
Office hours:  By appointment 

Catalog Description: 
This course introduces the study of nutrients and their respective function, food sources, and physiological needs. Dietary guidance and nutritional requirements throughout the lifespan are explored.  Also included is the role that nutrition plays in the prevention of, and intervention in, chronic disease.  The content of this course is organized around basic human needs, physiology, population trends, and cultural patterns. Students will have the opportunity to analyze their personal dietary habits and identify dietary deficiencies and/or excesses. The dietary analysis module will be formatted to empower individuals toward positive dietary/lifestyle changes, and to help the students learn the role of food and nutrition in the application of therapeutic diets. 
This course satisfies the nutrition requirement of students entering the health care professions and is required of all Chaminade University nursing majors.

Prerequisites: BI 151/151L, BI 152/152L, CH 201/201L, CH 254/254L, NUR 202, NUR 203

Course Learning Outcomes:  Upon successful completion of this course, the student will demonstrate the ability to:
1.) Understand the role that ethnicity, culture, family and peers play in our food choices.

2.)  Analyze the function and purpose of every class of nutrients and the particular nutritional benefit of each; 
3.)  Explain bioavailability as it relates to food sources and nutrient -nutrient interactions,   and identify symptoms associated with nutrient toxicities and deficiencies.  
4.)  Explain the impact of nutrition and lifestyle choices on health throughout the lifecycle, with attention to the use of diet therapy for prevention of disease, as well as for treatment of those individuals in a diseased state;
5.)  Explain the need for nutrient supplementation as based upon lifestyle and life cycle phase, with attention to pregnancy, infancy, childhood and the elderly; 
6. ) Identify the effects of selected drugs on the utilization of nutrients, as well as the effects that nutrients have on some drugs and food-drug incompatibilities; 
7. )  Describe factors involved in metabolism and weight control, including methods of assessing body weight, and body composition, as well as causes of obesity and eating disorders; and 
8.  Perform a comprehensive nutritional assessment using appropriate techniques and equipment such as: diagnostic tests (radiologic/laboratory data), anthropometric measurements, dietary history and recalls, and physical findings and sociological data. 


Linkages between BI 304 Course Learning Outcomes (CLOs) and Biology Program Learning Outcomes (PLOs):    Outcomes Biology Grid:   
         I= Introduced to the concept/skill ;  D= Developing ;  M=Mastered

 Students completing a course of study in Biology will demonstrate:

	PLO Program Learning Outcomes
	CLO1
	CLO2
	CLO3
	CLO4
	CLO5
	CLO6
	CLO7
	CLO8

	Biology PLO #1:            An understanding of the scientific method, and the ability to design and test a hypothesis 
	
	
	
	
	
	
	
	

	       Biology PLO #2:  
 The ability to visualize, statistically evaluate, validate and interpret scientific data, and to communicate science effectively both orally and in writing
	
	
	
	
	
	
	
	            I

	      Biology PLO # 3:
 The ability to acquire and comprehend  information from published scientific literature and to employ computational resources in the resolution of biological problems  
	
	
	
	
	
	
	
	

	      Biology PLO#4:  
An  understanding of the chemical and physical principles that unite all life forms, and of biological organization at the molecular, cellular, tissue, organ, organism and systems levels
	
	               I/D
	                  I
	
	          I
	             I
	                   I
	

	      Biology PLO#5 :
The ability to define the components and processes of genetic and epigenetic information transmission, and their determinant effects on the adaptive and evolutionary processes that they drive
	
	
	
	
	
	
	
	

	      Biology PLO #6:
An understanding of the etiology of major human disease burdens in terms of pathophysiological mechanisms, epidemiology within population, and possible therapeutic approaches
	                   I

	
	
	       I/D
	      I/D
	              I
	
	

	       Biology PLO#7: 
An understanding of the entry requirements, career pathways and progression for the major post-graduate fields of research, education, and the health professions.
	
	
	
	
	
	
	
	            I




COURSE REQUIRMENTS/METHOD OF EVALUTION:
Your grade in this course will be based on the following:      
 
	Examinations 
Quizzes (2) ( 30 points each)
Mid Term (50 points)
Comprehensive Final (100 points)
ATI (10 points)
Total
	
60
50
100
10
220

	Diet Analysis Project 
(50 points)
	50

	News article (1)
(10 points )
	10

	 
	

	 
	

	Web Site Evaluation (1) 
(15 points each) 
	15

	Service Learning (10 hrs, paper, slide)
	30

	TOTAL
	325



Grading Scale:
A = 90 – 100%
B = 80 - 89%
C = 70 – 79%
D = 60 – 69%
F = less than 60%

Assignments / Assessment:

Note:  All assignments are due at the beginning of class on the specified date.  Due dates not indicated on the course schedule will be announced in class.  It is the policy of the Biology Department that any late assignments will be docked one letter grade for submissions received up to 24 hours late. Assignments received after the 24-hour grace period will receive a ‘zero’ for that assignment.  Assignments may be accepted in advance of the due date.

Examinations:
There will be 2 course examinations- a midterm and a final.  . The Final exam is comprehensive.  There are 2 quizzes. You will receive further instructions regarding the ATI exam.  









News media or magazine article: 10 points
Select a news media article (i.e. newspaper or magazine article) that makes a dietary claim. Summarize the article in a 1-page report.  You will submit 1 reports worth 10 points each.  Please include a copy of the article with your paper.  
Also include in your paper the:
· Date of publication 
· Source
· Article Title
· Author or agencies involved
· One paragraph as to your thoughts on how this article ties into the chapter(s) you have been studying.

Diet Analysis Project: 50 points 
Choose a current popular diet program ( Examples,: Paleo diet, Jenny Craig, Atkins, Weight Watchers, Gluten Free, etc.)
	1. Identify the premise of the diet.
	2. Describe the framework ( i.e. what are you to follow)
	3. What are the health claims.
	4. Fad or healthy
	5. Your opinion
3-5 pages single spaced. Please reference your work. 
We will discuss the components of a fad diet in class prior to this assignment 



Web Site: 15 points
Analyze a Website that you as a professional or a consumer can use.
Describe who would go there.
What information  can be found,  and ease of use and understanding 

Service-Learning: 30 points 
Service-learning will increase your understanding of the health/nutrition challenges of the different populations within a community, the importance of nutrition/ nutrition education, and the role of the nurse as an educator in the community.  Each student will engage in 10 hours of service with one of the chosen sites specific to this course and complete a paper describing their experience by the end of week 14 (Thursday for Section 2, Friday for Section 1).  
You should focus on understanding the connection between what you learn in class and the service experience. Before, during, and after your service, think about the following questions: 
-  What was the purpose of your service? (problems/issues addressed? mission/intent?)
-  How did your service relate to the content of your class? What did you learn about the importance of nutrition/nutrition education, and the role of nurses in this area? What did you learn about culturally appropriate/accessible ways of talking about nutrition? What did you learn about the role of culture in food choices? 
-  Did you encounter any challenges or difficulties?  If so, how can this teach you about health and healthcare challenges and issues for at-risk communities? You might find it helpful to refer to Maslow’s “hierarchy of needs” and to the poverty cycle and its effects.

Respond to the questions above in your reflection paper. At the end of your paper, summarize its content on one powerpoint slide.
Submit all work (reflection paper, slide, & community deliverables, such as articles, posters, recipes, etc) to your instructor and the Service-Learning Director, Candice Sakuda: service.learning.cuh@gmail.com

In class, you’ll register & indicate your first and second choices for your service-learning project. Be sure to check your schedule along w/the projects’ schedules, to make the appropriate commitments.  Detailed information about your choices will be posted here, beginning week 1 of class:
http://www.chaminade.edu/service_learning/BIO304Project.php

This project is worth 30 points.  
Information/sign up will be during the second week of class 

Instructor availability:
The instructor will be available by phone, email or by appointment.  If your call is not initially answered, please leave a message, including your name and phone number, and your call will be returned as soon as possible. 
I will be available before 30 minutes before and after class as needed 

Integration of Critical Skills:
The following critical skills are incorporated into the course content:  reading, writing, critical analysis, speaking/listening, and working within a multi-cultural environment.

Text:    
Stanfield, P. & Hui, Y. H.  (2010).  Nutrition and diet therapy: Self-instructional      approaches.  (5th ed.)  Sudbury, MA:  Jones and Bartlett Publishers.
ATI Nutrition for Nursing 4th Edition 


Policies:
       Policy on Late Papers
Late papers will receive a zero.   In case of an emergency, the instructor reserves the right to make exceptions.

Policy on Cell Phones and Music Devices
The use of music devices and cell phones is prohibited during all Natural Science and Mathematics classes at Chaminade, unless specifically permitted by your instructor. The use of cell phones and music devices in any class is discourteous and may lead to suspicion of academic misconduct.  Students who cannot comply with this rule will be asked to leave class and may be subject to laboratory safety violation fines.  Please refer any questions to the Dean of Natural Sciences and Mathematics.

Policy on ADA Accommodations
Regarding accommodations for extra time or other requests about how exams are administered, please be aware that I can only accommodate your requests if you have a documented ADA agreement with Chaminade University on file at the Counseling Center.  If you need to seek such accommodations, please contact Dr. June Yasuhara at 725-4845 or by e-mail at jyasuhar@chaminade.edu as soon as possible.

Course Content: 
Part 1.    Nutrition Basics and Applications

	A.  Introduction to Nutrition
	B.  Food Habits
	C.  The Six Essential Nutrients
		a.  Water
		b.  Carbohydrates
		c.  Lipids
		d.  Proteins
		e.  Vitamins
		f.  Minerals
	D.  The processes of  Ingestion, Digestion and Absorption

Part 2.  Energy Needs and Metabolism

	A.  BMI
	B.  BMR, TEF, PA
	C.  Nutrition for the Athlete
	D. Obesity
	E.  Dieting
	F.  Marasmus and Kwashiorkor


Part 3.  Public Health Nutrition

	A.  Nutritional Assessment
	B.  Nutrition and the Life Cycle
		a.  Pregnancy
		b.  Infancy
		c.  Childhood
		d.  Adolescence
		e.  Adulthood
		f.  Elderly
	C.  Dietary Supplements and Drugs
	D.  The Safety of our Food Supply

Part 4.  Nutrition and Diet Therapy

	A.  Overview of Therapeutic Nutrition
	B .  Diet Therapy for the following Conditions
		a.  Surgery
		b.  Cardiovascular Disease
		c.  Disorders of Ingestion, Digestion and Absorption
		d.  Diabetes Mellitus
		e.  Disorders of the Gall Bladder, Liver and Pancreas
		f.  Renal Disorders
		g.  Cancer
		h.  Burns 		
	Part 5.  Diet Therapy Specifically for Childhood Diseases

	A.  Principles of Feeding a Sick Child
	B.  Diet Therapy for the following Childhood Conditions
		a.  Cystic Fibrosis
		b.  Celiac Disease
		c.  Congenital Heart Disease
		d.  Food Allergies
		e.  Phenylketoneuria
		f.  Constipation and  diarrhea
	C.  Feeding for  High-Risk Infants



Course Schedule: (Subject to change)
Please come to class having completed the assigned reading and prepared to contribute to class.
Chapters from ATI book will be reviewed and discussed 

	Week
	Topic
	Assignment 

	Week 1 
	Introduction to Nutrition and Food Habits

	Purchase book and bring it to class
Bring syllabus to class
 Reading:   Chapters 1 & 2

	Week 2
	Protein and Health
Service Learning Project 
	 Reading:   Chapter 3
ATI Chapter 1

	Week 3  

	Carbohydrates and Lipids:  Implications for Health
	 Reading:   Chapter 4


	Week 4 

	Vitamins and Health
Quiz 1
	 Reading:   Chapter 5


	Week 5  

	Minerals, Water and Body Processes of Digestion
· 
	Reading:   Chapter 6


	Week 6


	Meeting Energy Needs and Metabolism
News article due
	Reading :  Chapter 7
ATI Chapter 2

	Week 7
	Nutritional Assessment 

Nutrition and the Life Cycle

	Reading:  Chapters 8 & 9
ATI Chapter 3 
ATI Chapter 7

	Week 8


	Drugs and Nutrition
Dietary Supplements & The Safety of our Food
· Midterm Oct 16
	Reading:  Chapters 10 & 11 ATI Chapter 5

	Week 9
	Overview of Therapeutic Nutrition 
Diet Therapy for Surgical Conditions
Diet Therapy for Digestion
Enteral Nutrition

Website Project
	Reading:  Chapters 14 & 15, 17
ATI Chapter 8
ATI Chapter 9

	Week 10
	Diet Therapy for:  Cardiovascular Disorders
 and 
Diet Therapy for Diabetes
	Reading:  Chapters 16 & 18
ATI Chapters 12 and 15

	Week 11
	Diet Therapy for: Disorders of the Liver, Gall Bladder and Pancreas
· Quiz 2
· 
	Reading:  Chapters 19

	Week 12
	Diet Therapy for :  Renal Disorders and Cancer Patients 
Diet Analysis Project (Fad Diet)

	Reading:  Chapters 20 & 21
ATI Chapter 14, 16 

	Week 13
	ATI Practice Exam ?
Feeding the sick Child
	 Chapter 23 

	Week 14
	Thanksgiving
Service Learning Project Due
	Reading: TBA

	Week 15
	ATI Exam
	Reading:  TBA

	
	
	

	
	
	



Final Examination :  Week 16
