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Catalog Description

An in depth study of nutrients and their ingestion, digestion, absorption, transport, metabolism, interaction, storage, and excretion. Additionally, the relationship of diet to physical health, diet patterns throughout the life cycle, consumer concerns relating to food and water, and recent developments in the study of nutrition.

Prerequisites:  Eligibility for English 125, Math 101 previously or concurrently, or equivalent.

Instructor

Stephanie King, MS, RD

sking@csufresno.edu

Office hours may be scheduled by appointment.

Messages left in my box must clearly provide your full name and your phone number.
Class Meeting 

Business 43

T/W/TH 
6:00PM to 8:00PM 

Required Text

Understanding Nutrition.  Whitney and Rolfes, West Publishing 2005,  10th  ed.  

Diet Analysis Version 6.0 Online card.

Main Course Objectives

1. Describe the fundamentals of chemical structures and understand the composition of foods, tissues, and certain nutrients.

2. Outline the elements of anatomy and physiology, describe the bodies’ processes of digestion, absorption, transport, metabolism, and excretion of nutrients.

3. Summarize the use of carbohydrates, fats, proteins, vitamins, and minerals in the building and maintenance of tissues.

4. List the factors influencing the requirements and recommended allowances for the various nutrients; size, age, physical activities, etc.

5. Demonstrate how and why nutrient requirements change during the lifecycle and how the recommended dietary allowances based on those needs can be met.

6. Relate energy balance to overweight, obesity, and underweight.

7. Apply reasoning to evaluate food fads and fallacies, advertisement, and supplementation.

8. Compare nutrient intake to that of the US Recommended Dietary Allowances.

Grading

3 Exams 




300 points 

Quizes, 20@ 10 points each 


200points

Presentation




100 points

Diet Analysis 




100 points

                                                            Total Points
700


To earn an A, B, C, or D in the class, 90%, 80%, 70%, and 60%, respectively.

Quizzes and Exams:

Quizzes will be given in each class to assess the knowledge of the previous chapter.  These quizzes seem like a small item although in the final calculating of you grade they do make a significant difference.

Exam questions are primarily multiple choice, true/false, matching and include problem calculations, listing, and short answer.  Students must be in the classroom, ready to take the exam, at the start of the class period.  No student will be allowed to begin an exam once any other student has completed the exam and has left the room.  Makeup exams will be given under extreme circumstances, and with proper documentation at the instructor’s discretion.  Students may use e-mail or voice mail to communicate an emergency.

It is the instructor’s discretion for makeup exam exceptions and makeup exam format.  Makeup exams may be fill-in the blank, essay, or oral exam.

Projects and Assignments:
All assignments will be due on the date announced.  If a student is unable to attend class on that date, he/she must send the project to class with someone else or turn the project in earlier than the assigned date.  

Assignments are considered late 5 minutes after the beginning of class.  Late assignments will be reduced 5% immediately and one full letter grade per day the assignment is late.  DO NOT TURN projects into the office, unless prior arrangements have been made with the instructor, if you do it is at your own risk that they will actually reach the instructor on time. 

Computer problems ARE NOT a valid excuse for missing deadlines. 

Projects and assignments must be presented professionally.  

Written documents will be typed and free from grammatical and spelling errors.  References are to be cited using an appropriate academic format. 

Policies

For information on Reedley College’s policy regarding cheating and plagiarism, refer to the handbook. 

Turn off pagers and cellular phones, and refrain from conversation during class. 

Please do not get ready to leave class until dismissed by the instructor.  If you need to leave early, obtain permission from the instructor and sit close to the door in order not to disturb the class.  Your Participation grade will reflect your behavior.
Students with disabilities are reminded that it is their responsibility to contact services for students with disabilities and the instructor so that reasonable accommodations for learning and evaluation in this course can be provided  

Class absences.  If you are absent from class you are still responsible for material covered.  It is your responsibility to check on announcements made while you were absent.  
Come to class prepared.  To succeed in this class, you must study the material prior to class.  Material covered in class will elaborate on the text; it is expected that you come to class ready to discuss the chapter in question.

Last day to request C/NC grading is Tuesday, June 28, 2005

Final drop date for this course is Friday, July 8, 2005.  Any student enrolled after this date will receive a letter grade of A, B, C, D, F, I, or IP. 

Tentative Course Schedule – FN 40

(Subject to change at the discretion of the instructor)

	Date
	Day
	Topic
	Related Chapter 
	Concurrent Assignments

	6/14
	Tues
	An Overview of Nutrition
	Chapter 1
	Pre test

	6/15
	Weds
	Planning a Healthy Diet
	Chapter 2
	Quiz ch 1

	6/16
	Thurs
	Digestion, Absorbtion, and Transport
	Chapter 3
	Quiz ch 2

	6/21
	Tues
	Carbohydrates: Sugars, Starches and Fibers
	Chapter 4
	Quiz ch 3

	6/22
	Weds
	Lipids: Triglycerides, Phospholipids and Sterols
	Chapter 5
	Quiz ch 4

	6/23
	Thurs
	Protein: Amino Acids
	Chapter 6
	Quiz ch 5

	6/28
	Tues
	Metabolism: Transformation and interactions
	Chapter 7
	Quiz ch 6

	6/29
	Weds
	Energy balance and body composition
	Chapter 8
	Quiz ch 7

	6/30
	Thurs
	Weight Management: Overweight and Underweight
	Chapter 9
	Quiz ch 8

	7/5
	Tues
	Water-Soluble Vitamins: B Vitamins and Vitamin C
	Chapter 10
	Quiz ch 9

	7/6
	Weds
	Fat-Soluble Vitamins: A, D, E and K
	Chapter 11
	Quiz ch 10

	7/7
	Thurs
	Water and Major Minerals
	Chapter 12
	Quiz ch 11

	7/12
	Tues
	Trace Minerals
	Chapter 13
	Quiz ch 12

	7/13
	Weds
	Fitness: Physical activity, nutrients and body adaptations
	Chapter 14
	Quiz ch 13

	7/14
	Thurs
	Lifecycle Nutrients: Pregnancy and Lactation
	Chapter 15
	Quiz ch 14

	7/19
	Tues
	Lifecycle Nutrients: Infancy, Childhood, Adolescence
	Chapter 16
	Quiz ch 15

	7/20
	Weds
	Lifecycle Nutrients: Adulthood and Later Years
	Chapter 17
	Quiz ch 16

	7/21
	Thurs
	Diet and Health/
	Chapter 18
	Quiz ch 17

	7/26
	Tues
	Consumer Concerns about foods and water
	Chapter 19
	Quiz ch 18

	7/27
	Weds
	Hunger and Global Environment
	Chapter 20
	Quiz ch 19

	7/28
	Thurs
	Catch up/Presentations 
	
	Quiz ch 20

	8/2
	Tues
	Presentations/ Catch up
	
	

	8/3
	Weds
	Catch up
	
	

	8/4
	Thurs
	Final Exam
	
	6pm
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