Nutrition 121:Human Nutrition. WNC Fall 2009 
“There is something fascinating about science. One gets such wholesale returns of conjecture out of such a trifling investment of fact.” Mark Twain, Life on the Mississippi, 1874. 
Course Information:

Meeting Days and Times: Monday- 7-9:45pm
Room: C01
Credit/Audit change deadline: October 23rd for  full term classes

Withdrawal Deadline: December 11th for  full term classes 
*Students are responsible for dropping courses.

Instructor Information:

Instructor: Daryl G. Frazetti

Office Location: C01 
Tutoring:  by appointment

Office Hours: Monday 6:00-7:00pm or by appointment
Phone contact:  530-314-9576

Email: frazetti@wnc.edu
Prerequisites: MATH 120 or Math 126 or higher or consent of instructor

Course Credits: 3
Transfer Information: Courses with numbers 100 to 299: This course is designed to apply toward a WNC degree and/or transfer to other schools within the Nevada System of Higher Education, depending on the degree chosen and other courses completed. It may transfer to colleges and universities outside Nevada. For information about how this course can transfer and apply to your program of study, please contact a counselor.

Course Description:

Offers a beginning course in the principles of human nutrition including a study of each of the major nutrients and how they relate to good health and a well balanced diet. Includes four laboratory experiences.
Course Objectives:
A beginning course in the principles of human nutrition, focusing on the major nutrients; including carbohydrates, proteins, lipids, water, vitamins, minerals and the role these nutrients play in human health. This course includes planning a well-balanced diet and evaluating nutrition fact versus fallacy. Four laboratory experiences are required.

· 1. Students will gain factual knowledge (terminology, classifications, methods, trends) about human nutrition. Including defining terms such as nutrients, nutritional status, recommended dietary allowances, dietary reference intakes, and essential nutrients.

· 2. Students will improve problem solving, creative, and critical thinking skills, including distinguishing nutrition fact from fallacy.

· 3. Through the laboratory experiences, students will understand and apply the principles of nutritional assessment.

· 4. Through laboratory assignments, students will gain an understanding of data collection and interpretation. Students will calculate nutrient percentages on nutrition labels and in planning a well-balanced diet.

Course Linkage and General Education Student Learning Outcomes:  

NUTR 121 is a general education class that promotes the development of knowledge, skills, and attitudes that will benefit the students in their personal and professional endeavors.
Students who successfully complete NUTR 121 satisfy the general education learning outcomes of understanding the methods of science and the role of science and technology in the modern world; have college-level skills in reading, writing, and oral communication appropriate to their degree and/or emphasis; have effective and efficient learning, including the location and evaluation of information; and have problem solving, creative, and critical thinking skills.
Required Texts:

Wardlaw, G.M., and Smith, A.M., 2009. Contemporary Nutrition, 7th edition. McGraw Hill.

ISBN: 9780072943740 -  *Student link:  www.mhhe.com/wardlawcont7
Reserve:

Annual Editions – Nutrition – 2009/2010 

This book will be made available to students the first week of classes at the library.

This book will be used for article and case study assignments per the assignment guide handout. 
Class Notes and additional materials:
Copy of notes will be made available on CD and placed in the library for reserve access. 

Students are also welcome to make copies from the instructor’s flash drive.  

· These will be placed on reserve during the first week of classes. 
· It is always a good idea to try to review or print notes out prior to class.

· Any additional materials, handouts etc, will be provided by the instructor as needed.

· Notes and additional materials will also be made available online - *TBA
All Research Papers and Projects MUST be referenced: 

Citations: All papers requiring a reference are to follow the style of in-text and reference page style of APA formatting.  Information on this can be found in the library, as well as at the following sites: 
http://www.ccc.commnet.edu/apa/     or   http://www.apastyle.org/
Expectations and Attendance:

Attendance is mandatory. Material presented in lecture is more detailed than what is presented in the readings. The lectures are also supplemented with visual aids and exercises. I recognize that students will sometimes not be able to make it to class, therefore if you need to miss a class, please contact me for information on handouts and assignments. It is the student's responsibility to obtain any missed notes. It is expected that students will attend all classes, on time.   * Please see me or contact me as soon as possible to discuss special circumstances/needs - *Documentation will be required for all absences and especially if a make up of a quiz or an exam, or if late work is being requested.

                *Attendance Policy:    Students are expected to attend all classes. It is the responsibility of the student to obtain all missed notes and materials.  The instructor does not have copies of notes.  

                *Arriving Late to class Policy: Please see me if you need to be late to class under any circumstances.  *Arriving late to class can be disruptive to both the instructor and other students. Please try not to make a habit of arriving late.  Please be as courteous as possible if you do arrive late. 
Make Up Policy:

No make ups. Students need to be attending all scheduled classes, and on time.  Any student with special circumstances or needs should see me prior to an exam or due date for an assignment in order to discuss their individual situation and obtain permission to make other arrangements.  If students know they will need to make arrangements for an upcoming exam or assignment, please see me or contact me as soon as possible to do so.  As situations arise during the semester, considerations will be made on a case by case basis.  Those without approved arrangements for exams or assignments will receive a grade of 0 for any missed work.  * Documentation will be required for missed work in order to receive make up considerations.

**NOTE: VACATIONS DO NOT CONSTITUTE VALID EXCUSES TO ASK FOR MAKE UPS OF WORK OR EXAMS.  Students taking vacation time will lose all points for work or exams missed during the time they are gone. 

Incompletes: 

The college catalog is strictly adhered to with respect to the incomplete grade. This grade option is issued only when there is a last minute emergency situation that interferes with the student’s abilities to complete the class once the final W deadline has passed.   I encourage students to contact me regarding any situations which may arise. 
Plagiarism/Academic Dishonesty and Electronic Devices:

Use of another's words, work or ideas without proper credit being given constitutes plagiarism.  If you do not know how to properly cite something, ASK! Citations are NOT only for quotes! Help is available through me, the library or tutoring services. Any student caught for plagiarism, or cheating of any kind on exams and assignments, will receive an F for the course and will be reported to the appropriate academic department and dean.  During exams, no one will be permitted to leave the room at any time. Those doing so will turn in their exams and the exam will be considered complete for those individuals. Also, cell phones and other electronic devices must be turned off during lecture and certainly during exams.  Students who violate this policy will be asked to leave the room, and in the case of an exam will be considered to be finished with their exam and asked to leave the room. This also applies to quizzes.
* Translators/Calculators on approval.

*Recording devises on approval. 
Assignment requirement notice:

No assignment will be accepted without proper stapling of all pages.  A staple must be placed in the top left hand corner of any work being turned in.  In place of staples, students may make use of an appropriate report folder for keeping pages attached and in order.  If an assignment is not turned in on the due date due to not being properly secured, it will be considered late and not accepted.

Also:  assignments not following the format guidelines on handouts will be subject to the point deduction listed on the handouts under grading criteria. 

Students needing assistance:

Students needing assistance with course materials are encouraged to see me during office hours, during my tutoring times (to be announced in class),  and to make appointments - particularly if my office hour and tutoring times do not work with your schedules.  There is also additional assistance through the  tutoring  office or library.   *Any student with a disability or who needs special accommodations for class in any way should see me during the first week of class to make appropriate arrangements.  Also, students should contact the campus disability office or counseling office for any additional assistance needs.    *WNC Disability Support Services: Bristlecone Bldg Room 103 on the Carson Campus. 

Phone: 775-445-3266.
Behavior:

It is expected that at the college level all students understand the need to treat one another with respect and consideration at all times while in the learning environment. Rude or disruptive behavior will not be tolerated and students are subject to being asked to leave the classroom, be reported to academic departments and deans, or local public safety.   Electronic devices going off in class, speaking above the instructor during lecture, or doing anything that disturbs other students during class – all are considered grounds for being asked to leave a class. 

Exams:

Study guides will be handed out at least one week prior to exams.  Exams are MC, short answer and essay format, as well as problem solving.  Students will be required to synthesize and apply the materials from class on exams.   There will be 3 exams and a final.  *Documentation is required for makeup requests.
Quizzes: 
There will be a weekly multiple choice /problem solving quiz based on the materials from the prior week.  Quizzes will be given during the first 15 minutes of class. *Documentation is required for make up requests.
Additional Notes: 
In addition to the 4 major lab experiences, the instructor will also be supplementing the lectures with additional in-class activities and videos in order to better demonstrate concepts. 
*For Fall 2009- there will be no lab experiences for this semester. The instructor will be supplementing the course with case studies and take home activities. Please see the assignment handout for detailed information.  

Assignments and Grading

(see handouts for detailed grading criteria and instructions.)

4 article summaries  15 points each - 60 points 

10 in class quizzes – 20 points each – 200 points

3 exams  -  100 points each – 300 points 
Final Exam - 100 points 
2 take home activities -  20 points each -40 points
2 case studies – 15 points each – 30 points
                                               Total Possible Points:  730
Grades Breakdown: A: 657+,  B:584-656, C:511-583, D:438-510, F: <438
 Lecture Outline (subject to minor changes)

(Midterm Grade Reports will be available by: October 22nd)
August 31: Introduction to the course 
                    Review all handouts 

                    The Triangle 

                    Chapter 1: What You Eat and Why 

                    Prepare for Quiz 1 
Sept. 7:      Labor Day – No Class !  Please read through Chapter 3. Prepare for Quiz 1.

Sept. 14:    Quiz 1 

                   Article Summary 1 due 

                    Brief review Chapter 1

                    Chapter 2: Guidelines for Designing a Healthy Diet 

                    Chapter 3: The Human Body: A Nutrition Perspective 

                    Handout study guide exam 1

Sept. 21:  Exam 1
                  Brief review of Chapters 2 and 3

                  Chapter 4: Carbohydrates 

                   Chapter 5: Lipids

                  Handout study guide exam 1

Sept. 28: Quiz 2 

                 Case Study 1 due 

                 Brief review of Chapters 4 and 5

                 Chapter 6: Proteins 

                 Chapter 7: Energy Balance and Weight Control 

Oct. 5:    Quiz 3 

               Article Summary 2 due 

                Brief review of Chapters 6 and 7 

                Chapter 8: Vitamins 

Oct. 12:   Quiz 4
                 Take home activity 1 due 

                 Chapter 8: Vitamins continued 

Oct. 19:  Quiz 5 

                 Brief review of Chapter 8

                Chapter 9: Water and Minerals 

                Handout study guide exam 2

Oct. 26:  Exam 2
                 Case Study 2 due 

                 Brief review of Chapter 9

                Chapter 10: Nutrition: Sports and Fitness 

                Handout study guide exam 2 

Nov. 2:  Quiz 6
               Article Summary 3 due 

                Brief review of Chapter 10

                Chapter 11: Eating Disorders 

Nov. 9:   Quiz 7 

                Take home activity 2 due 

                Chapter 11 : Eating Disorders Continued 

Nov. 16: Quiz 8
                Brief review of Chapter 11

                Chapter 12:  Undernutrition throughout the world
                Applied Anthropology: Nutritional Anthropology 

               Handout study guide exam 3

Nov. 23: Exam 3

                Article Summary 4 due  
                Chapter 12 and Nutritional Anthropology Continued
                 Chapter 13: Safety of Food and Water 

                Handout final exam study guide 

Nov. 30:   Quiz 9

                   Chapter 14:  Pregnancy and Breast Feeding

                  Chapter 15: Nutrition From Infancy Through Adolescence 

                  Chapter 16: Nutrition During Adulthood 

Dec. 7: Quiz 10

             Review of Chapters 13- 16               

              Review for final exam

Dec. 14: Final Exam 

