COLLIN COLLEGE
COURSE SYLLABUS


Course Number:  BIOL 1322
Course Title:  Nutrition and Diet Therapy
Course Description:  This course introduces general nutritional concepts in health and disease and includes practical applications of that knowledge.  Special emphasis is given to nutrients and nutritional processes including functions, food sources, digestion, absorption, and metabolism.  Food safety, availability, and nutritional information including food labels, advertising, and nationally established guidelines are addressed.
Course Credit Hours:
3
 Lecture Hours:
3
Student Learning Outcomes:
· State-mandated Outcomes:  Upon successful completion of this course, students will: 
1. Apply nutritional knowledge to analyze personal dietary intakes, to plan nutritious meals using nationally established criteria to meet recommended goals, and to evaluate food labels and the validity of nutritional claims.
2. Trace the pathways and processes that occur in the body to handle nutrients and alcohol through consumption, digestion, absorption, transport, metabolism, storage and waste excretion.
3. Discuss functions, sources, deficiencies, and toxicities of macro- and micronutrients, including carbohydrates, lipids, proteins, water, vitamins, and minerals.
4. Apply the concept of energy balance and its influences at the physical, emotional, societal, and cellular level to evaluate advantages and disadvantages of various methods used to correct energy imbalances.
5. Utilize concepts of aerobic and anaerobic energy systems, and knowledge about macronutrients, vitamins, minerals, ergogenics, and supplements and relate them to fitness and health.
6. Describe health and disease issues related to nutrition throughout the life cycle, including food safety, corrective dietary modifications, and the influence of specific nutrients on diseases.
· Additional Collin Outcomes:

1. Plan nutritious daily meals using nationally established criteria to meet desired recommended goals.
2. Trace the pathways and processes that occur in the body to handle food through consumption, digestion, absorption, transport, metabolism, storage and waste excretion.
3. Discuss the macro and micronutrients, their functions, sources, deficiencies, and toxicities.
4. Apply the concept of energy balance and its influences on the physical, emotional, societal, and cellular level, understanding the advantages and disadvantages of different methods to correct the imbalances.
5. Utilize concepts of energy systems to maximize physical fitness and performance, using knowledge about foods, vitamins/minerals, ergogenics and supplements.
6. Choose optimal nutrition throughout the lifecycle, knowing the problems in obtaining it, and the consequences of improper nutrition and eating habits.
7. Select correct dietary intake to reduce disease risk, enhance prevention, health and wellness using knowledge of ideal intake and influences of various components of food on the diseases.
Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw.

Collin College Academic Policies:  See the current Collin Student Handbook.
Americans with Disabilities Act Statement:  Collin College will adhere to all applicable federal, state and local laws, regulations and guidelines with respect to providing reasonable accommodations as required to afford equal educational opportunity. It is the student’s responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) to arrange for appropriate accommodations. See the current Collin Student Handbook for additional information.
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