Western Nevada College Course Syllabus

Nutrition 121 – Human Nutrition – Fall 2009


Instructor:  Holly O’Toole

E-mail:  Instructor: otooleh@wnc.edu
Division Chair: bdillet@wnc.edu   

Phone:  (office) 423-8330 ext 2231
 
Cell:  
Website:  http://www.wnc.edu/~otooleh/

Office:  #3 Piñon  (or Sage 104)
Office Hours 
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Noon -1 pm

4 – 5 pm
	4 – 5 pm
	4 – 5 pm
	4 – 5 pm
	By appt.


Communication:  WNC email, cell phone, and WebCT.  Be sure and activate the email and phone number you have on file with WNC.  For quicker response time, email me at otooleh@wnc.edu and not through WebCT.
Cancelled Class Hotline:  775-445-3030 or 1-866-532-5118 or http://www.wnc.edu/academics/hotline/
Lecture:   5:30 – 6:45 pm (MW) VRGH 304

Transfer Information for Courses with numbers 100 to 299: This course is designed to apply toward a WNC AA or AAS degree and/or transfer to other schools within the Nevada System of Higher Education, depending on the degree chosen and other courses completed.  For information about how this course can transfer and apply to your program of study, please contact a counselor. 3 credits
Programs of Study: Early Childhood Education (Associate of Applied Science)

Course Description:  A beginning course in the principles of human nutrition in​cluding a study of each of the major nutrients and how they relate to good health and a well balanced diet.  Prerequisite: MATH 120 or MATH 126 or higher, or consent of instructor.
General Education Learning Outcomes: Understand the methods of science and the role of science and technology in the modern world; have problem solving, creative, and critical thinking skills; have effective and efficient learning skills, including the location and evaluation of information.
Specific 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.
· 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. 

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

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

· 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. 
Student Evaluation:

1. Grades based on the following:

Exams (3)
           
60%
Diet Analysis
10%

In Class Activities
30%

2. Grading Scale
90-100%  A  

80-89 %   B  

70-79%    C  

60-69%    D  

<59%       F/ W

Required Text:  Nutrition Now 5th edition by Judith Brown.  Publisher:  Thompson Wadsworth  

Additional reading sources will be assigned during the semester.

Further Information:

Presentation, activities, and additional assignments are part of the course.  For credit, you must attend that class section.  The class schedule is tentative and will be updated as needed.  

Student Classroom Conduct:


WNC is committed to providing a safe effective learning environment for students, faculty, and staff.  Disruptive student conduct is subject to strict disciplinary action.  


This is a college classroom.  You are expected to arrive on time and stay for the entire class period.  Late arrivals and early departures are disruptive for the entire class.  Three late arrivals/early departures will count as one absence.  No children are allowed in class or in the lab.  Turn pagers to silent and cellular phones off when you come to class. 


Behavior that impedes the teaching/learning process, including private conversations, leaving during a guest lecture, phone or pager calls that do not contribute to the class as a whole is unacceptable.  I reserve the right to administratively withdraw any student who presents behavioral issues that impede the learning environment.  Use of any conduct or harassment that threatens the quality of this learning environment will result in immediate removal from the class.

Attendance:

Attendance is expected and I will be recording it using a sign in sheet.  A student is permitted to miss 3 classes. However, more than three unexcused absences may, at the discretion of the instructor, result in the student being dropped from the course with a grade of W or a full grade reduction.
Perfect attendance is worth 15 points which will be averaged into your total grade.

Dishonesty/Cheating:


Any student determined to be cheating or assisting or participating with another student in dishonest behavior will be immediately withdrawn from the course.  The penalty for cheating at WNC is outlined on the WNC website.

Study Tips and Techniques: 

To get the most out of this class attend each class period and complete all of the required reading and assignments.  Be sure and utilize the quizzes on the textbook companion website. If you are having difficulty understanding or preparing for this class, please do not delay in asking me for assistance.

1. Meet with me during my office hours.

2. Start a study group with some of your classmates.

Assistance:


Qualified, self-identified students with documented disabilities have the right to free accommodations to ensure equal access to educational opportunities at WNC. For assistance contact Disability Support Services on the Carson Campus in the Bristlecone Bld. Room 103 or call 775-445-3267 or 775-445-3266.

Laboratory:


We will do a minimum of four lab/activities in the course. 

Examination Quizzes and Assignment Information:

1. The pedagogy of this class will include lecture, discussion, individual, and group activities.
2. Exams will be based on lecture, discussion, and the text.  Exams will not be cumulative, but information from previous material may be needed to answer questions.

3. Exam questions may consist of multiple choice, true/false, calculations, fill-in, and matching or short answers.  Short answers should be answered concisely and accurately for full credit.

4. Objectives and grades will be posted on WebCT and updated weekly.  My lecture notes will not be posted.

5. No make up exams will be given for full credit and all make up exams are at discretion of the instructor.  

6. Be sure and take advantage of the Companion website that comes with your text.

7. Points, up to100% of the total points from that day’s quiz may be deducted for tardies, leaving early, or other disruptions.  
WNC Nutrition 121 Fall 2009
	Week
	Date
	Lecture Schedule
	Unit

	1
	8-31


	Historical Overview of Nutrition

Nutrition Terms and Concepts
	Unit 1

	2
	9-9
9-7
	Government and Nutrition

What Do We Eat in the United States?

Cultural and Symbolic Values Surrounding Food
Labor Day Holiday
	Unit 2 and 5

	3
	9-14


	Nutrition 

Junk Science
	Unit 3, 21, and 24



	4
	9-21


	Understanding Nutrition Labeling

What is a Healthy Diet?
	Unit 4 and 6

	5
	9-28

9-30
	Digestion and Absorption 

Exam #1 
	Unit 7

	6
	10-5


	Food Energy and Energy Balance

Carbohydrates and Fiber
	Unit 8

Unit 12 

	7
	10-12


	Alcohol
Proteins and Amino Acids
	Unit 14 

Unit 15

	8
	10-19
	Fats and Cholesterol in Health
Vitamins
	Unit 18
Unit 20 

	9
	10-26

	Minerals and Water

	Units 23 and 25

	10
	11-2
11-4
	Weight Control:  Myths and Reality
Exam #2
	Unit 9 and 10

	11
	11-9

11-11
	Diseases and Disorders Associated with Nutrition

Diet Analysis:  Due 12-3
Veterans Day Holiday
	Unit 11, 19, 22, 26

	12
	11-16
	Diabetes
	Unit 13

	13
	11-23
11-25
	Fitness and Health

Instructional Holiday
	Unit 27 and 28

	14
	11-30
	Nutrition For All Ages

	Unit 29, 30, and 31



	15
	12-7


	What Else is In Our Food?


	Unit 32

	16
	12-14
12-16
	A Global Look at Nutrition
Exam #3 

	Unit 33


This schedule is tentative and is subject to change
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