Spring 2006

January 9th – May 5th, 2006 


  Tu/Th 11:00 am – 12:20pm

Biology 131:  Human Nutrition 



  Lecture Course Outline and Syllabus

Instructor:       Mrs. Lisa Perry
Location:         Main Campus / Castle Building  / CS 120

Textbook:       Nutrition: Science and Applications

             Wiley Publishers, 2003, 4th Edition, 

              Smolin and Grosvenor

Office Hours:  Tuesdays and Thursdays from 9:00am-11:00am.  Further office hours may be arranged with the instructor.   Office location is in the Castle Building, Room 105. I can be reached at lperry2@chaminade.edu or phone number 440-4286.

Course Content: This course covers the scientific basis of modern nutritional theory and practice.  It will address the needs of both health professionals and anyone interested in personal nutritional requirements.  Students will learn and apply these principles to diet planning for both everyday wellness, and also for the prevention and treatment of pathology.  The anatomical, physiological, chemical and physical basis of this science will be explored.  Student interest will determine which special topics will be emphasized.  The student will be expected to apply these principles to a detailed analysis of his or her own diet.

Objective:
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

3) use and understand the components of a food label

4) describe the role and state basic information about each of the six nutrients; such as functions in the body, risks of excesses/deficiencies, food sources, etc)

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) evaluate nutrition information in popular media for its soundness

10) understand how proper nutrition effects physical exercise ability

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

12) gain an appreciation for nutritional science and biological sciences in general

Grading:   Nutrition 131 Lecture


Vehicle


Percentage of Final Grade


3 Midterms                                300 pts


Final  Exam


  150 pts


Homework


    40 pts


Writing Assignment                    50 pts


Class Participation

    10 pts

The homework portion of this course mainly consists of an analysis of the student’s 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 4 exercises, (i.e. 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 lab exercise.

550 pts – 495 pts
   A

494 pts – 440 pts
   B

439 pts  - 385 pts 
   C

384 pts  - 330 pts 
   D

329 pts or below         
   F

Policies:

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 examinations will be given, however, please do not abuse this offer.  You are requested to inform the instructor ahead of time if there will be any required absences.

Schedule:  

The following schedule is tentative.

Class Meeting
Topic

 

Reading Assignment

Week # 1

Health and Nutrition


Chapter 1

January 10th & 12th  

Week # 2

Diet Design



Chapter 2

January 17th & 19th 



          Handouts to Supplement Ch. 2

Week # 3

The Human Body


Chapter 3

Jan 24th & 26th 



Week # 4

Carbohydrates



Chapter 4

Jan 31st  & Feb 2nd 


FIRST MIDTERM EXAM DURING WEEK #4

Week # 5

Lipids




Chapter 5

Feb 7th  & 9th 



Week # 6

Protein




Chapter 6

Feb 14th  & 16th 




Week # 7

Vitamins



Chapters 8 & 9

Feb 21st 23rd 



Week # 8

Water and  Minerals


Chapters 10 & 11

Feb 28th  & March 2nd 


SECOND MIDTERM EXAM DURING WEEK #8

Week # 9

Energy Balance and Weight 

Chapter 7

March 7th  & 9th 


Week # 10

Fortified Food and Supplements
Chapter 12

March 14th  & 16th 



SPRING BREAK HOLIDAY MARCH 20TH – MARCH 24TH
Week # 11    

Nutrition and Exercise

Chapter 13

March 28th & 30th 




Week # 12

Pregnancy thru Infancy

Chapter 14 

April 4th & 6th 


THIRD MIDTERM EXAM DURING WEEK #12

Week # 13                   Infancy thru Adolescence                   Chapter 15


April 11 & 13


Week # 14

Nutrition and Aging


Chapter 16

April 18th & 20th 




Week # 15

Food Safety and Global Overview
Chapters 17 & 18

April 25th  & 27th 

REVIEW FOR FINALS


Week # 16

                     FINALS WEEK
May 1st –5th 




FINAL EXAM FOR BIO 131 LECTURE IS:  

Wednesday, May 3th , 2006

8:00am – 10:00am

