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Course Objectives/L earning Outcomes
At the conclusion of this course, students will:

Possess a basic knowledge of nutritional principles with regard to the major nutrients

Be able to utilize this knowledge to analyse current and often controversial nutrition issues

Be aware of the world’ s pressing nutritional problems

Be familiar with the nutritional value of many of the different foods available and the effects of various
processing and preparation techniques

5. Be familiar with their own eating habits and attempt to modify these to suit their own requirements
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Course Content

1 Normal nutrition
2. Food values
3. Functions of food in the body
4, Canada Food Guidelines; and
5. The following topics, drawn upon or changed somewhat, to cover current trends or concerns in nutrition:
51 Nutritional problems of affluent society
52 World food production and consumption patterns
53 The politics of food
54 Childhood malnutrition, brain development, and behaviour
55 Breast versus bottle feeding
5.6 The ‘protein crisis’: perspectives and proposals
57 The vegetarian diet
58 Therole of dietary fibre in disease prevention
59 Empty calories and the sugar controversy
5.10 Energy balance and weight control
511 Diet and coronary heart disease

512 Vitamins and megavitamins

513 Mineral malnutrition

5.14 Food processing and chemical additives
5.15 Dietary self-defence

5.16 Dietary fads

Methods of Instruction

Lectures
Laboratories
Seminars
Films

Slides

Textbooks and Materials to be Purchased by Students

Whitney, E. and S. Rolfes. Understanding Nutrition 8" Edition. (West Publishing, 1999)
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Q: M eans of Assessment

Mid-term Examination 20%

Laboratory Assignments (3 at 5%) 15%

Seminar 15%

Major Assignment 20%

Final Examination 20%

Attendance and Participation 10%

TOTAL: 100%

R: Prior Learning Assessment and Recognition: specify whether courseis open for PLAR
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