FN – 40 Nutrition (71832)
Syllabus and Class Policy

Dinuba Vocational Center @ room 105
Tuesday 6:00 pm to 8:50 pm

Spring 2009
Text and Materials:        Understanding Nutrition (with CD-ROM and InfoTrac)

                         Whitney and Rolfes, 11th edition. 2008. Wadsworth Publishing

                         Diet Analysis Plus 8.0 c.d. (optional)


Instructor:                Ashley Lee (Wan-Hsia Lee)

                         Email: ashleylee33@hotmail.com
Recommended Preparation:  Eligibility for ENGL 125, ENGL 126, and MATH 101. (CAN FCS 2) (A, CSU, UC)

Course Description: 

Nutrients and their ingestion, digestion, absorption, transport, metabolism, interaction, storage, and excretion.  The relationship of diet to physical and emotional health, diet patterns through the life cycle, consumer concerns, and recent developments.

Class Objectives: 

Upon completing this course, students will:

A. Describe the fundamentals of chemical structures and understand the composition of foods, tissues, and certain elementary nutrients.
B. Outline the elements of anatomy and physiology, and understand the body processes of digestion, absorption, metabolism, and excretion. 
C. Summarize the use of carbohydrates, fats, proteins, vitamins, and minerals in building maintenance of tissues. 

D. Recognize the factors of influencing the requirements and recommended allowances for the various nutrients:  size, age, physical activities, etc.
E. Demonstrate how and why nutrient requirements change during the life cycle and how the recommended dietary allowances based on these needs can be met.
F. Apply reasoning in nutrition to evaluate food fads and fallacies, advertisements, practices in enrichment, fortification, and practices in supplementation.              
G. Compare his/her nutrient intake to that of the U.S. Recommended Dietary Allowances.

CLASS POLICIES
Assignment: 

1. All assignment will be submitted on or before the due day

2. All assignment are due at the beginning of the class period

3. Late assignments may not be accepted. 
Attendance Policy:

1. Regular attendance and class participation is expected of each student

2. Attendance and participation will be assessed by unannounced in-class writing assignments, short quizzes, or other in-class activities. Turning in the assignment at the end of the class is all that is required for credit. Assignments will be read by the instructor but may not be graded or returned. 

3. Attendance will be assessed a minimum of 10 times during the term. Attendance and participation points total 200 points and therefore the final grade is VERY MUCH influenced by his/her attendance. Regular attendance is expected and encouraged. 

4. 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. Check with fellow students and instructor.  
5. Students are expected to be on time for the beginning of each class, return on time from break and stay for the entire class.
6. After the first class it is the responsibility of the student to withdraw from class. Failure to do so can result in an “F” grade being awarded. Last day to drop a semester length course: JAN 25th
Classroom Rules: 

1. No smoking in the classroom

Tentative Course Schedule
	DATE
	TOPICS
	CHAPTER
	ASSIGN

	1/13
	Introducing course and class policy

Introducing Blackboard
Introducing nutrition
1/19 Martin Luther King, Jr. holiday( no class held, campus closed)
	Ch1
	No

	1/20
	Introducing the Nutrients


1.   Basic chemistry concepts


2.   Biochemical structures and pathways


3.   The six classes of nutrition


4.   Recommended nutrient intakes


5.   Nutrition assessment

1/25 Last day to drop a full-term class for a refund
	Ch1
	Yes

	1/27
	Diet Planning


1.   Food choices


2.   Dietary Guidelines for Americans


3.   The Food Guide Pyramid


4.   Exchange lists


5.   Food labels


6.   Multicultural cuisine


7.   World food and hunger
*** Bring calculator! ***
1/25 Last day to drop a full-term class for a refund 
1/30 Last day to add a Spring 2009 full-term class

1/30 Last day to drop a Spring 2009 full-term class to avoid a “W”
	Ch2
	Yes

	2/3
	Diet Planning


1.   The Food Guide Pyramid


2.   Exchange lists


3.   Food labels


	Ch2

	Yes


	2/10
	Diet and Disease


1.   Heart disease and stroke


2.   Hypertension


3.   Cancer


4.   Diabetes


5.   Nutrition, immunity, and AIDS

2/13 Lincoln holiday (no classes held, campus closed)
	Ch18
	Diet analysis

	2/17
	Exam 1
Digestion, Absorption, and Transport


1.   Anatomy and the digestive tract


2.   Absorption


3.   The circulatory system


4.   Regulation of digestion and absorption

2/16 Washington holiday (no classes held, campus closed)

2/17 Last day to change a spring class to/from a Pass/No-Pass grading basis
	Ch3
	Yes

	2/24
	The Carbohydrates


1.   The chemist’s view of carbohydrates


2.   The simple carbohydrates


3.   The complex carbohydrates


4.   Digestion and absorption of carbohydrates


5.   Glucose in the body


6.   Artificial sweeteners

	Ch4
	Yes

	3/3
	The Lipids


1.   Triglycerides and fatty acids


2.   Phospholipids and sterols


3.   Digestion, absorption, and transport of lipids


4.   Lipids in the body


5.   Fat substitutes


	Ch5
	Yes

	3/10
	Protein:  Amino Acids


1.   The chemist’s view of proteins


2.   Digestion and absorption of protein


3.   Proteins in the body


4.   Protein in foods


5.   Vegetarianism
3/13 Last day to drop a Spring full-term class (letter grades assigned after this date)
	Ch6
	Yes

	3/17
	Exam 2

The Water-Soluble Vitamins


1.   B Vitamins and Vitamin C


2.   Vitamin and mineral supplements


	Ch10
	Yes

	3/24
	The Fat-Soluble Vitamins


1.   Vitamins:  A, D, E, K


2.   Antioxidant nutrients


	Ch11
	Yes

	3/31
	Water and the Major Minerals


1.   Water and the body fluids


2.   Alcohol and nutrition


3.   The major minerals


4.   Osteoporosis and calcium


	Ch12
	Yes

	4/7
	4/6-4/10 Spring recess
	
	

	4/14
	The Trace Minerals


	Ch13
	Yes

	4/21
	Exam 3

Energy Balance and Body Composition

1. Energy balance

2. Energy in & out


	Ch8
	Yes

	4/28
	Weight Control:  Overweight and Underweight


1.   Causes of obesity


2.   Treatments of obesity


3.   Underweight


4.   Anorexia Nervosa and Bulimia

	
	

	5/5
	Consumer Concerns


1.   Food-borne illnesses


2.   Environmental contaminants


3.   Natural toxicants in foods


4.   Food additives


5.   The public water supply


	Ch19
	

	5/12
	Life Cycle Nutrition


1.   Growth and Development during Pregnancy


2.   Maternal weight


3.   Nutrition during pregnancy


4.   High-risk and low-risk


5.   Nutrition during lactation


6.   Nutrition during infancy


7.   Childhood nutrition


8.   Nutrition and adolescence


9.   Nutrition and the older adult

    10. Nutrition and Longevity
(Students presentation)
	Ch 15, 16, & 17



	Yes

	5/19
	Final Exam is comprehensive.  Bring pencil & calculator.
5/18-22Final exam week
	
	


	
	Points Possible
	Point earned

	Exam 1
	100
	

	Exam 2
	100
	

	Exam 3
	100
	

	Writing Assignment
	100
	

	Participation
	200
	

	Final Exam
	200
	


Total Points: 800
To earn an A, B, C, or D in the class, 90%, 80%, 70%, and 60%, respectively, is required.

