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Brooklyn College of the City University of New York

Department Of Health and Nutrition Sciences

	Course:   HNS 25.1 (TR12) 

                Fundamentals of Nutrition 
Term:     Spring 2006
Class time:  Tuesday/Thursday 12:15 – 1:30 p.m.

Location:    4141 Ingersoll 
Professor:   Roseanne Schnoll, Ph.D., R.D., C.D.N.

Contact info: 
 Email: rschnoll@brooklyn.cuny.edu
                         Website:  http://academic.brooklyn.cuny.edu/health/rschnoll
                          Phone: 718.951.5000 ext 2745

Office hours: Tuesday /Thursday: 1:45- 2:15 p.m. 
   5:00- 6:00 p.m.


   Room 4212A Ingersoll







Course Description:

Fundamental principles of nutrition as they relate to optimum health of the individual and the family. Social, economic, and educational implications. Evaluation of various mass media relating to the field. This course does not satisfy the department requirement for students majoring in foods and nutrition. (Not open to students who are enrolled in or who have completed Health and Nutrition Sciences 29.)
Course Objectives
Upon completion of this course, the student should be able:
· Describe dietary patterns and their impact on health

· Identify macro and micro nutrients and describe each nutrient’s role in normal physiology

· Explain the relationship between diet and degenerative diseases

· Analyze and evaluate dietary intake utilizing dietary goals, guidelines and nutritional standards. 

Required Texts:  
	Sizer and Whitney, Nutrition: Concepts and Controversies, 10th ed., West Publishing Company, New York, 2006.  Packaged with the CD ROM: Diet Analysis Plus 7.0.

	Schnoll, R. (2006).  Selected Readings for HNS 25.1- Fundamentals of Nutrition, Far Better Printing and Copy Center, 43 Hillel Place, Brooklyn, NY 11210, (718) 859-3137. Store hours: M,T,Th 8am-7pm. W,F 8am-6pm.


Course Schedule
	DATE:                    
	TOPICS:
	Text
	Packet

	Jan. 26
Jan. 31

	Environmental and nutritional contributions to health and disease

Overview of the US diet:


Whole foods vs. partitioned foods. 
	
	2-6

	Feb.  2
Feb.  7
	The essential nutrients

DRIs-nutritional requirements
	Chapter 1


	7-8

9-10

	Feb.  9 

Feb. 14
	Phytonutrients/antioxidants

Mediterranean diet 
	Chapter 2

	11-24


	Feb. 16
Feb. 23

	Dietary goals and guidelines

Food guide pyramid

Food labeling and selection
	
	25-34

35-41

	Feb. 28

	Nutritional assessment 

Nutrition research studies
	
	43-48

	March 2
	Digestion and absorption
	Chapter 3


	49-52



	March 7

	Carbohydrates: sugar and starch
	Chapter 4 
	53-57



	March  9
March 14
	Diabetes & Hypoglycemia

Effects of sugar, starches & artificial sweeteners
	
	58-62

	March 16
	Effects of fiber in our diet


	
	63-67



	March 21
	MIDTERM EXAMINATION (35% of grade)   
	
	

	March 23
March 28
	Lipids: fats and oils

Essential fatty acids
	Chapter 5
	68-73

	March 30
April 4
	Trans fatty acids

Phospholipids/sterols
	
	

	April  6
April 11
	Lipid digestion 


Diet and Heart Disease
	Chapter 11
	74-83

	April 25 

April 27
	Protein and amino acids             

                                                              Diet diary due p.103-113
	Chapter 6
	84-88

	May 2
	Fat soluble vitamins:                  

Vitamin A, D, E, and K             
	CChapter 7
	890-95

	May 4
	Water soluble vitamins:             

Vitamin C and B complex
	
	

	May 9

	Vitamins con’t                             
	
	

	May 11

	Macrominerals   
	Chapter 8
	96-102

	May 16
	Trace minerals 

Toxic metals
	
	

	May 23
10:30-12:30 pm
	FINAL EXAM               (35% of grade)   


	
	


No classes on  Feb. 21 (Monday schedule) 
      
           April 12-23 – Spring Break

GRADE DISTRIBUTION:

MIDTERM 

35%                   

DIET DIARY

20%

 

FINAL EXAM

35%                
QUIZ


  5%


ATTENDANCE
  5%


TOTAL GRADE     
100%              

*NO MAKE UP EXAMS WILL BE GIVEN

*ASSIGNMENTS MUST BE HANDED IN 

ON TIME


[image: image1]
Instructions for completing the diet diary assignment is in the Selected Readings Manual on pgs. 103-113. 





You have the opportunity to complete an extra credit assignment (5 points). Instructions for completing the assignment is in the Selected Readings Manual on p. 114.





Please fill out the course evaluation on pgs. 115-116 and submit it on the last day of class.











