 NUT SCI -242 

FOOD AND NUTRITIONAL HEALTH

Spring, 2005
INSTRUCTOR:

Karen Lacey, MS, RD, CD

LS 457
Phone: 465-2332





laceyk@uwgb.edu
OFFICE HOURS:

Wednesday 1:00 – 3:30 pm or by appointment

CLASS HOURS:

12:30-1:45 p.m. T,TH 

CLASS LOCATION:
ES 328
REQUIRED TEXT:

Personal Nutrition, Boyle, MA & Long Anderson, S. 5th ed. 2004. Wadsworth Thomson: Belmont CA (with computer program)

COURSE OBJECTIVES:
Upon completion of the course the student will be able to:

1)
Apply basic nutrition concepts to personal life and food choices

2)
Understand the basic functions, requirements and food sources of nutrients (carbohydrates, lipids, proteins, vitamins, minerals and water)

3)
Explain the importance of nutrition as it relates to health promotion and disease prevention throughout the life cycle

4)
Identify factors that affect energy balance and weight control

5)
Understand issues of food safety

6) Evaluate nutritional adequacy of typical daily food intake

EXAMS AND GRADING



PERCENTAGE OF FINAL GRADE
Exams x 4 (includes final)





60 %



Nutrition Project (final)





20 %




Class Activities and Assignments




10 %



Ongoing personal diet recommendations



10 %

GRADING SCALE 
 
 
 
A 
=
92 - 100%

 

AB 
=
87 - 91%

 

B 
=
81 - 86%

 

BC 
=
75 - 80%

 

C 
=
69 - 74%

 

D 
=
60 - 68%

 

F 
=
less than 60%

CLASS POLICY:
Class attendance and participation will be a factor contributing to your grade. Therefore regular attendance is strongly encouraged. 

NUTRITION PROJECT AND CLASS ACTIVITIES: 

A.
NUTRITION PROJECT: Due on May 3
Further detailed assignment guidelines will follow. This project will evaluate the nutritional adequacy of an average of three days’ food intake. The student will 1) utilize a computer program to calculate the nutritional values and 2) write a 7-10 page paper which evaluates his/her food intake based upon principles learned in this class.

B.
IN-CLASS ACTIVITIES AND SCORECARDS:
During the semester there will be class activities and nutrition questionnaires that the student will complete and turn in during class. Makeup assignments are not allowed since these assignments will not be announced prior to class.

C. FOOD LABELS & CONSUMER ARTICLES
Throughout the semester each student will maintain a variety of food labels & consumer based nutrition articles (popular news and press origin). These items will be used in class discussions. It is suggested that each student collect the labels in a zip-lock bag and bring to each class.
D. WEB SITES  
Access one web site from each chapter’s “NUTRITION ON THE WEB” listing. Maintain a notebook in which there is a copy of the home page and a one page summary of what you learned from each site. This notebook will be submitted at the end of the semester and counted toward the 10% assignment of final grade.   

E. BASELINE DIET ANALYSIS AND ONGOING EVALUATION AND RECOMMENDATIONS

Each student will record a one-day sample dietary intake at the beginning of the semester and analyze it using the computer program. Throughout the semester, ongoing evaluations and specific recommendations for improvement will occur.  

COURSE SCHEDULE

	WEEK
	DATE
	TOPIC
	CHAPTER

	#1
	1/18
	Introduction & Art of Understanding Nutrition


	1



	
	1/20
	Introduction & Art of Understanding Nutrition (cont)


	1

	#2
	1/25
	The Pursuit of an Ideal Diet

Savy Diner & Family Health history


	2



	
	1/27
	The Pursuit of an Ideal Diet (cont) 


	2

	#3
	2/1
	Introduction to Computer Program

Entry of 1 day food and beverage intake


	

	
	2/3
	Carbohydrates 


	3

	#4
	2/8
	Carbohydrates 


	3

	
	2/10
	Carbohydrates 

Baseline Diet Analysis &

Carbohydrate Evaluation & Recommendations


	3

	#5
	2/15
	Lipids
	4



	
	2/17
	EXAM #1


	1, 2, 3

	#6
	2/22
	Lipids 
	4



	
	2/24
	Lipids 


	4



	#7
	3/1
	Lipids  

Lipid Evaluation & Recommendations


	4


	
	3/3
	Protein 
	5



	#8
	3/8
	Protein 


	5



	
	3/10
	Protein

Protein Evaluation & Recommendations
	5

	
	3/12 - 20
	SPRING BREAK:>)


	HAVE FUN, But take time to study

	#9
	3/22
	Vitamins 


	6

	
	3/24
	EXAM # 2 
	4,5 


	#10
	3/29
	Vitamins 


	6



	
	3/31
	Vitamins 

	6


	#11
	4/5
	Minerals & Water 


	7



	
	4/7
	Minerals & Water 


	7



	#12
	4/12
	Minerals & Water 

Vitamin & Mineral Recommendations


	7



	
	4/14
	Weight Control


	8

	#13
	4/19
	EXAM #3 
	6, 7

	
	4/21
	Weight Control 
	8



	#14
	4/26
	Weight Control 
	8



	
	4/28
	Weight Control 

Weight Control video & worksheet


	8

	#15
	5/3
	Fitness 

PROJECT DUE


	9

	
	5/5
	Fitness 
Food Safety
	9

11



	FINAL
	Thursday

5/12
10:30 am – 12:30 pm
	EXAM #4
	8, 9, 11

Return of Projects


The instructor reserves the right to make changes to the syllabus as needed.

1

