Syllabus 


	Course Information

	Course title: 
	Principles of Nutrition

3 Credits 
	

	Course number: 
	NUTR 240 
	

	Location: 
	Internet 
	

	Prerequisite(s): 
	None 
	

	Instructor Information

	Name: 
	Lori Lippert, LRD 
	

	Email: 
	lori_dietitian@yahoo.com 
	

	Phone: 
	Home: (701) 228-3351 
Work: (701) 228-3489 
	

	Biography: 
	Bachelor of Science in Dietetics, University of North Dakota

Bottineau County "WIC" Dietitian 
	

	Course Description

	: 
	In this introductory nutrition course you will explore the newest frontiers in nutrition and learn how to apply nutrition principles to your own food choices. Solidly based on science, this course will help you to understand how key nutrients (carbohydrates, lipids, proteins, amino acids, vitamins, water, and minerals) affect health, disease, energy balance, and weight control. You'll learn how nutrition needs change from infancy to adulthood and into the later years. And you'll explore such global issues as food safety, food technology, and world hunger. 
	

	Textbook

	Required reading: 
	UNDERSTANDING NUTRITION, 

Author: Whitney, Eleanor Noss/Rolfes, Sharon Rady 
Publisher: Wadsworth 
Edition/Year: 9th Edition/2002 
ISBN: 0-534-66352-4 

*This bundled version includes the textbook, a WebCT access code, and Diet Analysis Plus Software. 
	

	Course Objectives

	: 
	Interpret what the scientific facts tell us about nutrition and health Understand why we eat what we eat Explain the nutrition standards and guidelines Describe the processes of digestion, absorption, and transport Describe the major nutrients, vitamins, and minerals and their roles in the body Understand the concepts of energy balance and weight control Recognize the relationship between physical fitness, health, and nutrition Explain the relationship between diet and health Describe the nutritional needs at various stages of the life cycle Understand the basic principles of food safety Recognize the growing problem of hunger in the global economy 
	

	Evaluation of Student

	: 
	Lecture Exams: 200 points
Quizzes, Assignments, and Participation in Online Discussions: 275 points
Self-Assessment Project: 30 points

*Lecture exams are primarily multiple choice. All exams will be completed online. Exams will be available between given dates/times only and have a time limit for completion. Please see course calendar for details. Extensions may be given, if the student contacts the instructor at least 24 hours in advance of the deadline. These deadlines are critically important for successful progress through the course. 
	

	Grading Scale

	: 
	A 100-90% or 455 - 505 Points

B 89-80% or 404 - 454 Points

C 79-70% or 354 - 403 Points

D 69-60% or 303 - 353 Points

F Below 60% or Less than 302 Points 
	

	Academic Honesty

	: 
	Cheating will not be tolerated in this class. Students should have high ethical standards and conduct themselves in an appropriate manner. Academic honesty is expected of all students. Cheating and/or plagiarism may include: using unauthorized assistance on any exam, paper or project; presenting the work of someone else as your own without acknowledging the source; taking exams or course material from an instructor or student; or submitting the same academic work for credit more than once without consent. Violations will result in receiving a "zero" on the assignment or exam, even if cheating is suspected by the instructor. 
	


