
MSU- Bottineau 

NUTR: 240 Introduction to Nutrition
Course:  
NUTR 240 Introduction to Nutrition

Hours:  
M,W, F          11-11:50          Credits:  3
Text:      
Cataldo, DeBruyne, Whitney (2003) Nutrition and Diet Therapy (6thed)

Classroom:  
Arntzen IVN Bldg- Bottineau Campus / Administration Bldg- Minot Campus

Instructor:  
Sandra K. Sund, MSN, FNP, R.N.


        
Office:  202 Thatcher Hall- Bottineau Campus

                    
Phone:  W- 228-5449   H- 245-6195  Cell- 263-1023
                    
Home email- www.bberents@srt.com 

        
Work email- www.sund@misu.nodak.edu 
Course Goal: To provide the student with an understanding of the effects/importance of nutrition throughout the life span in maintaining wellness and the prevention of disease.

Objectives:  Upon completion of this course the student should be able to:

1. Describe the function and general recommendations for carbohydrate, protein, and fat in health prevention and disease management.

2. Identify biopsychosocial influences on nutritional intake and health.
3. Describe appropriate nutrition/interventions throughout the life span.
4. Identify the process of digestion, absorption, and metabolism.
5. List the importance of adequate intake of vitamins and minerals. 


6. Evaluate a daily diet for moderation, variety, and balance.
7. List appropriate recommendations from the food guide pyramid.
8. Identify nutrition related diseases and appropriate interventions.
9. Understand maternal and infant nutrition/ nutrition of the elderly and disabled.
10. Discuss the role of health care professionals in nutrition counseling.
Teaching/learning strategies: lecture, discussion, out of class assignments, research activity group presentations, exams.

Assessment of student learning:   case studies, exams, class discussion.

Cultural Diversity:   Included in this course will be the impact of regional, ethnic, cultural, and religious dietary habits related to nutrition and meal planning.
Course Schedule:

Aug. 24-26
Chapter 1
Perspectives on Health and Nutrition
Aug. 29 – Sept. 2
Chapter 2
Carbohydrates

Sept. 5
NO SCHOOL
Sept. 7-9
Chapter 3
Lipids
Sept. 12-16
Chapter 4
Proteins and Amino Acids

Sept. 19-23
Chapter 5
Digestion and Absorption
EXAM I on the 23rd over chapters 1-5
Sept. 26-30

Chapter 6
Metabolism and Energy Balance




Chapter 7
Overweight, Underweight, and Weight Control

Oct. 3-7

Chapter 8
Vitamins




Chapter 9
Water and Minerals

Oct. 10-14

Chapter 10
Fitness and Nutrition

EXAM II on the 14th over chapters 6-10
Oct. 17-21

Chapter 11
Food Safety


Chapter 12
Nutrition Through the Life Span:  Childhood and Infancy




Chapter 13
Nutrition Through the Life Span: Childhood and Adolescence

Oct. 24-28
Chapter 14
Nutrition Through the Life Span:  Later Adulthood

Oct. 31-Nov. 2-4
Chapter 15
Health Problems, Medications, and Complementary Therapies


Chapter 16
Nutrition Screening and Assessment

EXAM III on the 4th over chapters 11-16
Nov. 7-11
Chapter 17
Nutrition Intervention


Chapter 18
Consistency-Modified and Other Diets for Upper GI Disorders
Nov. 11
NO SCHOOL
Nov. 14-18
Chapter 19
Fiber-Modified Diets for Lower GI Disorders


Chapter 20
Enteral Formulas

Nov. 21-25
Chapter 21
Parenteral Nutrition


EXAM IV on the 23rd over chapters 17-21
Nov. 25 
NO SCHOOL
Nov. 28-Dec. 2
Chapter 22
CHO and Fat Modified Diets for Malabsorption

Chapter 23
Energy, Fat, and Protein Modified Diets for Diseases of the Gallbladder, Pancreas, Liver

Chapter 24 
CHO Modified Diets for Diabetes

Dec. 5-9

Chapter 25
Fat Controlled, Mineral Modified Diets for CVD

Chapter 26 
Protein, Mineral, & Fluid Modified Diets for Disorders of the Kidneys & Urinary Tract

Chapter 27
Energy and Protein Modified Diets for Acute Stress

Chapter 27
Energy and Protein Modified Diets for Wasting Syndrome

REVIEW FOR THE FINAL EXAM on Dec. 9th.
FINAL EXAM on Dec. 12th. 

Student responsibilities:
1. All students are expected to have read the assigned material and be prepared for in class discussion.

2. If you are not in class the day of an exam or the day an assignment is due, you will not be allowed to make up that exam/assignment unless the instructor had prior notification and you have received approval for the absence. Only one make-up exam is allowed.

3. All assignments are to be turned on the due date.  Late papers will not be accepted without prior negotiation with the instructor; all assignments will be typed and double spaced.

4. This course requires the student to participate in group presentations/discussions related to nutritional case studies.
Instructor responsibilities:

1. The instructor is responsible for providing an environment that is conducive to learning.

2. The instructor will be available to assist students with concerns/problems.

3. The instructor reserves the right to assign learning experiences not listed in this syllabus.

Class schedule:

Grades will be based on total points received for the course. This will include semester exams, assignments, case studies, final exam...  

A- 94-100
B- 84-93
C- 75-83
D- 65-74
F- 64 and <

WELCOME TO MSU-B!    Sit back... relax...... share....... learn...... have fun....and.... Enjoy the Course!      

**  Please bring food labels to class for the class to evaluate. **
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