Biology 131L   

Laboratory Techniques in Nutrition & Food Science

Winter 2004 Chaminade University

Instructor:  Lisa M. Perry  

            
E-mail: reliperry@hotmail.com 

Phone:  732-0110



Office hours:  by appointment

Time :   1950 – 2155 Tuesdays and Thursdays

Place:    Fort Shafter and Chaminade University

Course Goals and Approach:

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.   Due to the (very apparent) fact that we do not have any laboratory facilities here at Fort Shafter, we will introduce these experimental methods in a somewhat restrained manner.  However, there will be 3 laboratory meetings held at Henry Hall, Chaminade University (Waialae Avenue) during the course of the semester.  On those evenings, we will meet for the entire class period (lecture plus lab) at Chaminade University.   

Text:  There is no 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 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 EXTREMELY important that you try not to have any TDY trips during this time.  

Course Objectives:  At the end of the course you 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 assessment.

4. Interpret food labels.

5. Understand the criteria for designing a good experimental protocol.

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

7. Understand the techniques used in microbial staining and identification.

8. Develop an appreciation of working collaboratively in groups.

9. Learn the role of various enzymes in the body, and their relationship to the digestive system.

Laboratory Reports:

Lab reports must be turned in for selected labs.  These include the 3 laboratory experiments which we will be performing at Chaminade University.  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 will be as follows:

Title

Author (that’s YOU)

Abstract (state “problem”, experiment(s) performed , give results, state conclusion)

Introduction

Purpose/Objectives

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

Data/Results  (graphs, drawings, tables, or text form)

Discussion and Conclusions  (your interpretations, sources of error, difficulties, alternative methodologies)

Grading:  Grades will be based on the following criteria:

1.  Lab Reports:  


  30%

2.  Worksheet Handouts:    

  20%  

3.  Computer Dietary Analysis:
  10%

4.  Midterm Exam:


  20%

5.  Final Exam:


  20%

90%-100%     A

80%-89%       B

70%-79%       C

60%-69%       D

> 60%             F

Laboratory Schedule

Date






Topic

January 13th 
 


Introduction :  “Experiments, Good & Bad”






         How to Design an Experiment

January 15th  


        “Mapping our Tastebuds” and  “Taste Testing”

January 20th  



            “Group Dietary Analysis”

January 22nd  
       

               “Fetal Pig Dissection” 

       Meet at Chaminade University

January 27th 



        “Action of Salivary Amylase”

January 29th  



            “Emulsion Experiments”

February 3rd  


      “Extended Lecture and Lactase Lab Overview” 

February 5th  



   “Lactase Enzyme Experiment”






 Meet at Chaminade University

February 10th  


        “Assignment: Computer Dietary Profile”

February 12th    


Turn in Computer Dietary Profile




        REVIEW AND LABORATORY MID-TERM EXAM



 

February 17th                   “Solubility of Various Vitamin and Mineral Supplements”






                      And






      “Osmosis and Diffusion”

February 19th  


 “Work and Energy” & “Calculating BMI and BMR”

February 24th     
          

“Oxygen Experiments with Fruit” 

February 26th               “Physical Assessment” -  Please wear comfortable, loose clothing
March 2nd       


       “Nutrition Topic Debates”

March 4th  


   
          “Memory Techniques”


March 9th 

Lab Overview of Microbial Staining Techniques

March 11th               “Food Safety: Stain and View Bacteria Under the Microscope” 

Meet at Chaminade University
March 16th  

   “Cultural Day:  Food and Oral Presentation”




REVIEW for FINAL EXAM

March 18th  

FINAL LABORATORY EXAMINATION

