Contemporary Nutrition

FN 151, Winter 2011
INSTRUCTOR


Sarah Agena-Wright, MS, RD

Office:
CPS 216


Office Hours:
T 8:00 – 9:00 AM

E-mail:
sagena@uwsp.edu
Course Description 

Master basic principles of nutrition and apply them to contemporary issues in food choice and health.  Basic nutrition principles include types of nutrients, major food sources of nutrients, and the role of key nutrients in the body.  These concepts will be applied to understand the basis for dietary recommendations for health promotion and disease prevention.  There are no prerequisites for this 2 credit course.

Course OBJECTIVES 

1. Develop a familiarity with key nutrition concepts and terms.
2. Develop an understanding of the role of diet in health promotion and disease prevention. 
3. Understand the role of macronutrients and key micronutrients in the body.
4. Gain a working knowledge of food composition and demonstrate the ability to identify food sources of the macronutrients and key micronutrients. 
5. Acquire the skills necessary to interpret and utilize Nutrition Facts food labels and the Food Guide Pyramid in food selection.
6. Understand the scientific basis for current nutrient recommendations and dietary guidelines.

7. Be familiar with calculations central to the assessment of body weight and diet composition and demonstrate proficiency in calculating modifications in dietary intake and activity levels for achieving dietary, health and body weight goals. 
LECTURE LOCATION AND TIME
CPS 116 T TH 9:00 – 10:50 AM (first 8 weeks) 
TEXT
Nutrition Now 5th edition, J.E. Brown, West/Wadsworth, 2008
The best learning strategies are attending class, actively participating in group work, and reading assigned chapters in the textbook.  Students are expected to attend all classes.  Attendance is critical due to in-class activities that cannot be made up except under extenuating circumstances.  Whether missed in-class work can be made up is at the discretion of the instructor.  Simply notifying the instructor of your absence does NOT guarantee that missed work can be made up. 
Students are responsible for all information presented in class and assigned readings.  Quiz and final exam questions will be drawn from lecture and text material.  The text will be used in class and assigned reading will supplement and reinforce concepts discussed in class. The final exam is cumulative.
IN-CLASS WORK  A student must notify the instructor prior to class if the student will be absent. Without prior notification and an acceptable excuse, in-class work cannot be made up and the student will receive a zero.  
CADE: Foundation Knowledge and Skills for Didactic Program


A. 1.2 
Lay and technical writing


B. 2.5.
Nutrient metabolism


C. 2.2
Health behaviors and educational needs


E. 2.9.
Role of food in promotion of a healthy lifestyle


E. 2.10
Promotion of pleasurable eating


F. 2.2.
Nutrition and metabolism

F. 2.6.
Health promotion and disease prevention theories and guidelines
Please see me if you have any questions or concerns about meeting 

the requirements of this course as stated in the syllabus.
	Week
	Dates
	Topics
	Required Reading

	1
	Tues, Jan 25

Thurs, Jan 27 
	Course Introduction 

Key Nutrition Concepts & Terms

Nutrition Fact and Fiction

Evaluating Resources – handout in class
1-day diet record – assigned
	Ch 1

Ch 3



	2
	Due 9 AM Feb 1st 
	Quiz 1 (week 1 material) – D2L
1-day diet record – Due (upload into D2L) 
	

	
	Tues, Feb 1
Thurs, Feb 3
	Nutrition, Attitudes, and Behavior
1-day diet record follow-up – assigned
Understanding Food and Nutrition Labels

Calculations Worksheet – Due (in class)
	Ch 5
Ch 4

	3
	Due 9 AM Feb 8th
	Quiz 2 (week 2 material) – D2L
1-day diet record follow-up – Due (up load into D2L)
	

	
	Tues, Feb 8
Thurs, Feb 10
	Calories!  Food, Energy, and Energy Balance
Energy and Body Weight Activity – Due (in class)
Planning a Healthful Diet 
Fast Food and Fat Matching Game – Due (in class)
	Ch 8
Ch 6



	4
	Due 9 AM Feb 15th
	Quiz 3 (week 3 material) – D2L
	

	
	Tues, Feb 15
Thurs, Feb 17
	Obesity to Underweight

Weight Control: The Myths and Realities
Popular Diets  Activity – Due (in class)
	Ch 9

Ch 10

	5
	Due 9 AM Feb 22nd
	Quiz 4 (week 4 material) – D2L
	

	
	Tues, Feb 22
Thurs, Feb 24
	Carbohydrates 
Carbohydrate Label Reading Activity – Due (in class)
Fats
Fat Label Reading Activity – Due (in class)
	Ch 12

Ch 18



	6
	Due 9 AM March 1st
	Quiz 5 (week 5 material) – D2L
	

	
	Tues, March 1
Thurs, March 3
	Protein

Vegetarianism

Estimation of Protein Intake Activity – Due (in class) 
Heart Disease

Heart Healthy Activity – Due (in class)

	Ch 15

Ch 16

Ch 19

	7
	Due 9 AM March 8th
	Quiz 6 (week 6 material) – D2L
	

	
	Tues, March 8
Thurs, March 10
	Vitamins
Minerals

Salad Activity – Due (in class) 
	Ch 20

Ch 23

	8
	Due 9 AM March 15th
	Quiz 7 (week 6 material) – D2L
	

	
	Tues, March 15

Thurs, March 17
	Supplements
Final Exam (weeks 1-8 material) – D2L (Due 11:00 AM)
	Ch 24



	Assignment
	Points

	7 Quizzes, 20 points each
	140

	10 Activities/Worksheets, 20 points each
	200

	Diet record follow-up
	 30

	Final Exam
	100

	Total Possible Points
	470


Grading Scale


A    90-100%


B    80-89%


C    70-79%


D    60-69%


F     below 60%








Demonstrated Ability:


     A. 3.5.    Use current information technologies


E. 3.1     Calculate and interpret nutrient 


     composition of foods








