Biology 131L 
Laboratory Techniques in Human Nutrition 
Winter Evening 2007, January 9th – March 20th 

Instructor: Adrienne Sentell

                        E-mail: microhi@yahoo.com
                        Phone:  226-2385

                        Office hours: by appointment
Time: 1950 – 2155 Tuesdays and Thursdays

Place: Schofield Barracks and Chaminade University, Henry Hall

Course Description:
Although a SEPARATE course, this laboratory course is a required accompaniment to the Biology 131 lecture course.  Therefore, a separate grade will be given for this course.  The purpose of this course is to introduce the student to a variety of laboratory techniques in nutrition and food science.  Concepts presented in the lecture will be explored in this laboratory course.  Some of the labs will be performed collaboratively.  Since we do not have laboratory facilities at the base, experimental methods will be carried out in a somewhat restrained manner.  However, there will be 3 lab meetings at Henry Hall, Chaminade University (Waialae Avenue in Kaimuki) during the semester.  For those 3 lab meetings we will meet for the whole class period (lecture and lab) at Chaminade University.  

Required Materials:  Covered shoes are required by law for all laboratory periods, including those  

                                  held at the base.  Participation in lab will not be allowed without proper shoes 

                                  and will be counted as an unexcused absence.  Therefore, it is suggested that 
                                  you keep a pair in your trunk.

Text:  None.  Handouts will be provided for each experiment.
Attendance:  Attendance is MANDATORY for ALL laboratory experiments.  Absences that are APPROVED by the instructor PRIOR to the labs are excused.  The fastest way to reach me in case of an absence is to call me BEFORE the class period that will be missed.  A note from a doctor or commanding officer must be provided.  For logistical reasons, many of the labs will be impossible to re-create for individuals to make-up.  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. Know the criteria for designing a good experimental protocol.  

2. Identify and properly use specific laboratory equipment.  
3. Using the pig as a model, identify and describe the functions of the gastrointestinal tract of humans. 

4. Identify and properly use specific laboratory equipment.  
5. Perform a complete dietary assessment.
6. Understand food labels.
7. Understand the concept of energy balance.
8. Work collaboratively on experiments.    
9. Know some of the body’s enzymes and their relationship to the digestive system.  
10. Understand the role of vitamins and minerals in biological processes.  
11. Understand the relationship between nutrition and health.  
Laboratory reports:  
For most experiments, worksheets will be graded in place of formal reports.  However, for the 3 experiments performed at Chaminade University, formal reports will be required.  The format for formal reports is as follows:

Title

Author (that’s You)

Abstract (state the “problem” being investigated, methods performed, results, conclusion)

Introduction

Purpose/Objectives

Procedures (generally a synopsis of the information in the handouts)

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

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

Grading Criteria:
1.  Lab reports:                             10 points each   =   30 total points

2.  Worksheet handouts:              10 points each   = 150 total points 
3.  Midterm Exam                                                  = 150 total points

4.  Final Exam                                                        = 150 total points 
5.  Active Participation                                           = 20 total points
                                                           Total Points  =  500 points  

A = 450-500 points (90% -100%)

B = 400-449 points (80%-89%)

C = 350-399 points (70%-79%)
D = 300-349 points (60%-69%)

F = <300 points (59% and below)

Biol 131 Lecture and Lab Schedule  Winter 2007

                Class #    Topic/Experiement                      Reading Assignment
Jan.  9         1           Intro to Health & Nutrition                                      Ch. 1

                                Experiments, Good & Bad

Jan. 11        2           Tools for Health                                                       Ch. 2

                                 Mapping our Taste Buds & Taste Testing     

Jan. 16        3           The Human Body, Quiz 1                                         Ch. 3   

                                 Group Dietary Analysis 

Jan. 18        4           Meet at Chaminade University            
                                For Fetal Pig Dissection 

                Class #    Topic/Experiement                      Reading Assignment
Jan. 23        5           Carbohydrates                                                            Ch. 4

                                Detecting Starch with IKI 

Jan. 25        6           Lipids                                                                          Ch. 5

                                Emulsion Experiment
Jan. 30        7           Proteins & Alcohol, Quiz 2                                         Ch. 6 & 7

                                Extended Lecture, No Lab   

Feb.  1        8           Meet at Chaminade University
                                Lactase Laboratory Experiment

Feb.  6        9           Review/Midterm Exam                          

                                Computer Dietary Profile (Due Next Tuesday, Feb. 13)
Feb.  8       10          Vitamins                                                                        Ch. 8

                                Review/Lab  Midterm
Feb. 13      11         Water & Minerals                                                           Ch. 9

                               Turn in Computer Profile

                               Solubility of Various Vitamin & Mineral Supplements

                               Osmosis & Diffusion
Feb. 15      12         Energy Balance & Weight                                              Ch. 10 
                               Work & Energy

                               Calculating BMI & BMR
Feb. 20      13         Exercise & Nutrition, Quiz 3                                        Ch. 11

                               Oxygen: Experiment with Fruit 

Feb. 22     14          Eating Disorders                                                           Ch. 12

                               Physical Assessment, Please wear comfortable, loose clothing
Feb. 27     15          Pregnancy & Breastfeeding                                          Ch. 13  

                               Watch Movie “Supersize Me” 

Mar. 1      16          Infancy through Adolescence                                        Ch. 14

                               Computer Assignment: What is Your Biological Age?
                                www.realag.com/RALong/?planner/overview.aspx  ?

Mar. 6      17          Adulthood, Quiz 4                                                         Ch. 15

                               Proper Use of Laboratory Equipment
                Class #    Topic/Experiement                      Reading Assignment
Mar. 8      18          Food Safety                                                                   Ch.16

                               Swab the Premises Lab (Prep for next lab)                            

Mar. 13    19          Meet at Chaminade University
                               Microbial Staining Laboratory Experiment

Mar. 15    20          Global Perspectives                                                       Ch. 17

                               Review for Lecture and Lab Final
Mar. 20   21           Lecture Final

                               Lab Final
