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MISSISSIPPI GULF COAST COMMUNITY COLLEGE

COURSE OF STUDY
                                                                                                         Fall 2008

                                                                                                         Date Revised
Course Number and Name:  
Bio 1613 Nutrition

Department/Program: 

Science Department/ Biology 

Semester Credit Hours:

3
Contact Hours per Week:
Lecture:  


3
Laboratory: 


0
Prerequisite Courses:  

*Bio 1134   General Biology I 





Bio 2514 and Bio 2524 recommended
* The prerequisites for advanced science courses identified by an * are the completion of the following: a) minimum ACT composite of 21 on the science component, and b) completion of three high school science courses (biology or chemistry) with no grade lower than a “C”, c) credit for BIO 1134.


Course Description:

A lecture course covering the nutrients required for normal growth and prevention of major chronic diseases, and applied to the selection of food for ingestion, the metabolic process of digestion, assimilation, and absorption, and their applications for healthcare providers.

Mississippi Gulf Coast Community College is an Equal Opportunity Employer and welcomes students and employees without regard to race, color, religion, national origin, sex, age, or qualified disability

STUDENT LEARNING OUTCOMES

Upon the successful completion of this course, the student will be able to:

1. Compare the major food groups and explain their relationship to calorie intake and energy expenditure.

2. Describe the major regions of the digestive system and relate the enzymes of digestion to the nutrient groups.

3. Explain the chemical composition and site examples of the carbohydrates, proteins and lipids.
4. Describe the importance of the major vitamins, minerals and of water.
5. Describe the absorption of nutrients.

6. Compare the pathways of metabolism.

7. Analyze calories and nutrients for a diet.

8. Define major chronic nutritional disorders. 

CONTENT OUTLINE

LECTURE
1. Nutritional Concepts

2. Calories

3. Digestive System

4. Carbohydrates

5. Proteins

6. Lipids

7. Vitamins and Minerals

8. Water 

9. Absorption of Nutrients

10. Metabolism

11. Analyzing a Diet Plan

12. Nutritional Diseases/Disorders

COURSE OUTLINE COMPETENCIES
Nutritional Groups
1. Distinguish calories, kilocalories and relate them to major food groups.

2. Explain nutrient density and give examples.

3. List factors that tend to increase BMR and ones that decrease it.

Digestive System
1. List components of the digestive system and describe their specific functions in digestion.

2. Describe the major functions of the liver.

3. Explain the products of digestion as they relate to diet composition.

Carbohydrates, Proteins and Lipids

1. Distinguish common sugars such as monosaccharides, disaccharides or polysaccharides.

2. Describe the tests to evaluate blood sugar.

3. Distinguish dietary fiber and crude fiber.

4. Distinguish saturated, monunsaturated and polyunsaturated fatty acids.

5. Distinguish triglycerides and cholesterol and specify where each is made.

6. List the essential amino acids.

Minerals, Vitamins and Water
1. Distinguish fat soluble and water soluble vitamins.

2. List the major minerals required in the diet.

3. List the minor mineral requirements of the diet.

4. Explain the functions of water and the importance of water balance.

Absorption of Nutrients

1. Relate the absorption of nutrients to blood or lymph absorption.

2. Describe the different modes/mechanisms of absorption.

Metabolism
1. Discuss the role of nutrients in aerobic cellular respiration.

2. Explain the use of vitamins and minerals in metabolic pathways.

Diet Planning
1. Compare and contrast the criteria of good and bad dietary needs.

2. Analyze the percent of acceptable macronutrient distribution in a diet.

Nutritional Disorders
1. Distinguish between primary and secondary nutritional deficiencies.

2. Compare Diabetes Mellitus Type I and Type II.

3. Compare nutritional disorders as they relate to genetics and environmental factors.
REFERENCES/TEXTBOOKS:

Understanding Nutrition. Whitney. E. and Rolfes, S., Thomson Wadworth, 10th ed., 2005.
EVALUATION AND ASSESSMENT METHODS:

Course Grade Scale:

90-100 = A; 

80-89 = B; 

70-79 = C; 

60-69 = D; 


59 and below = F
Course evaluation will be determined by lecture exams, lab exam(s) and class assignments.
REASONABLE ACCOMMODATION:

If you have a disability of any kind and will need reasonable accommodations or assistance in the classroom or with this course, please see the instructor the first day of attendance.

