	Contra Costa College


	Course Outline


	Department &Number
	 BioSc 160
	Number of Weeks
	18

	Course Title
	 Nutrition                  
	Lecture Hours
	3

	Prerequisite
	 None
	Lab Hours
	0

	Co-requisite
	 None
	Hours By Arrangement
	0

	Challenge Policy
	
	Activity Hours
	0

	Advisory                           
	
	Units
	3


	COURSE/CATALOG DESCRIPTION


	This course provides a study of the essential nutrients, their function in the body, and how to determine the food needs of the normal individual.


	COURSE OBJECTIVE

	At the completion of the course the student will be able to:


	1. Identify and interpret the structures, functions, and dietary sources of carbohydrates, lipids, and proteins. Identify and discuss the roles of water in normal metabolism. 

	2. Identify and discuss the functions and dietary sources of water- and fat-soluble vitamins.

	3. Identify and discuss the functions and dietary sources of macro- and micro-nutrients.

	4. Interpret, evaluate, and discuss the metabolic and health consequences of both deficient and excessive intakes of vitamins and minerals.

	5. Explain the anatomy and physiology of the digestion and absorption of food.

	6. Explain how nutrients are utilized as sources of energy and materials.

	7. Discuss, evaluate, and apply current nutritional guidelines such as RDAs, basic food groups, food pyramids, USDA/DHHS Dietary Guidelines, etc.

	8. Interpret and apply scientific practices in developing and implementing sound dietary and nutritional practices. Distinguish and interpret sound nutritional practices from misinformation and quackery.

	9. Explain, interpret, evaluate, and discuss dietary and nutritional needs throughout the human life-span, including pregnancy, nursing, infancy, childhood, and in teenagers, adults, and the elderly.

	10. Explain, interpret, and discuss the relationships between diet and health, including dietary associations with obesity, diabetes, atherosclerosis, hypertension, cancer, and eating disorders.

	11. Evaluate and interpret nutrient intake from food and supplements, and apply nutritional information in the design of menus and food plans. Evaluate daily menus for nutritional adequacy.


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	20
	%
	Carbohydrates, lipids, proteins, and water.

	7
	%
	Fat- and water-soluble vitamins.

	7
	%
	Macro- and micro-nutrients.

	20
	%
	Digestion, absorption, processing, and utilization of nutrients.

	10
	%
	Dietary guidelines and nutritional assessment.

	17
	%
	Nutrition throughout the human life-cycle.

	12
	%
	Nutrition in health and disease.

	7
	%
	Nutritional misinformation and quackery.


	METHODS OF INSTRUCTION


	Lecture/demonstration for 3 hours per week.

	

	

	


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	Discovering Nutrition

	 Author:
	PM Insel, RE Turner, and D Ross

	        Publisher:


	Jones and Bartlett

	   Edition/Date:


	3rd edition, 2007


	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	4

	Weekly Writing Assignments
	2

	Weekly Math Problems
	

	Lab or Software Application Assignments
	

	Other Performance Assignments
	


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	60
	%
	Essay and/or written answers

	30
	%
	Objective questions

	10
	%
	Computational and non-computational problem-solving

	
	%
	


	  GRADING POLICY (Choose LG, CR/NC, or SC)


	X
	Letter Grade
	
	Credit / No Credit
	
	Student Choice

	90% - 100% = A 
	70% and above = Credit
	90% - 100% = A

	80% -   89% = B      
	Below 70% = No Credit                                   
	80% -   89% = B

	70%  -  79% = C     
	
	70%  -  79% = C

	60%  -  69% = D    
	
	60%  -  69% = D

	Below   60% = F  
	
	Below   60% = F

	or

	70% and above = Credit

	Below 70% = No Credit


	Prepared by:
	Chris Tarp, BioSc Dept.
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