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ACADEMIC UNIT Human Performance 




FACULTY Timothy E. Rogers
	Discipline
	Course#

Section
	Title of Course
	Credit Hours
	Cross Reference

(if applicable)

	Human

Performance
	HP 310-01

	Nutrition
	        3
	


TEXTBOOK
[X ] Required

[ ] Not Required


Author: Joan Salge Blake




Title: Nutrition Core Concepts for Good 









           Health and You

Publisher: Pearson (ISBN: 978-0-321-60247-3)






WORKBOOK


Author ____________________________


Title ______________________________


Publisher _____________________________________
Date of Publication ___________________

PLEASE ANSWER THE FOLLOWING QUESTIONS ON A SEPARATE SHEET OF PAPER AND ATTACH TO THIS FORM.

1. DESCRIPTION OF COURSE:  Develop a brief description of the course as it will appear in the Catalog.

2. COURSE OBJECTIVES:  List the objectives of the course, both general and specific.  Please relate these objectives
        to the mission and goals of the University and the Academic Unit.

3. COURSE OUTLINE:  Outline the topics/units that are to be taught.
4. EVALUATION:  How do you plan to determine the grade in the course.  Please include grading scale.
5. REQUIREMENTS
a. Examinations:  State when tests are to be administered, including unit, mid-term, and final examinations.

b. Reports:
How many, length required, and what type (Oral, term and/or research, book critiques).
c. Supplemental reading assignments or outside work required.
d. Supplemental instruction aids:  Audio visual aids, field trips, guest speakers, etc.
6. BOOKLIST


DEAN





                Date Copy Received_______________________


VICE PRESIDENT FOR ACADEMIC AFFAIRS
                Date Copy Received_______________________
HP 310 Nutrition 3 Credit Hour 



Timothy E. Rogers, Instructor 

Campbellsville University 




Office: Hawkins 220 

Hawkins 209 (classroom)




Email: terogers@campbellsville.edu








Phone:  270-789-5225

COURSE DESCRIPTION 

A survey of the nutrients required for proper growth and maintenance of the body. Principles of diet analysis and techniques for teaching healthy nutritional behaviors in a health education setting are included.

REQUIRED TEXT

Blake, J. S. Nutrition & You. 4th Edition. Hoboken, New Jersey: Pearson, 2016.  (ISBN: 978-0-13-416754-1)

HUMAN PERFORMANCE DIVISION GOALS: 

1. To provide a quality curriculum and environment conducive to student success and fostering academic excellence. 

2. To provide quality faculty committed to equip students with necessary knowledge and skills to compete for available jobs in local, state, and national marketplaces.  

3. To provide a rich learning environment ensuring the availability of the appropriate technologies, academic support, care. 

4. To nurture diversity that encourages an understanding of the knowledge, skills, and     dispositions necessary to work effectively in a multifaceted society. 

5. To foster leadership that is reflective, promotes a shared vision of learning, and maintains high ethical standards.  

 

COURSE OBJECTIVES 

The purpose of this course is to introduce students to the fundamentals of Nutrition science. Students will exit the course with relevant approaches to eating well as well as being capable of explaining their choices. Students will learn the risks and benefits of an unhealthy vs. healthy diet.

The student shall be able to:

1. Define what nutrition is and describe its importance.
KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
2. Determine if nutrition claims are valid through research.
KTS: 1, 4, 7; InTASC 4, 5; SHAPE: 3; NPES: 2
3. Explain to others how to use tools for healthy eating.
KTS: 5, 7; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
4. Explain food labels and how to use daily values in a diet.
KTS: 1; InTASC: 4, 6; SHAPE: 1, 5; NPES: 4, 7, 8
5. Explain how digestion works.
KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
6. Define simple and complex carbohydrates as well as proteins, and how they should be consumed.
7. KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
8. Describe the risks and benefits of a vegetarian diet.
KTS:1 InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
9. Explain the effects of diet on heart disease, diabetes, and cancer.
10. KTS:1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
11. Explain what a vitamin is and where sources of vitamins can be found.
KTS 1 InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
12. Explain the importance of water in the diet.
KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
13. Describe the effects, risks and benefits of alcohol consumption.
KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
14. Define healthy, over, and underweight and how to maintain or obtain a healthy weight.
KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
15. Describe methods of food safety and security.

KTS: 1; InTASC: 4, 6; SHAPE: 3, 4, 5; NPES: 3, 5
Professional Expectation:
1. Attendance and punctuality:  All students are to comply with the “Student Attendance Policy” as described in the Campbellsville University Student Handbook.  Failure to attend class on time and regularly will have an adverse effect on your final grade.  Two absences or early departures will be counted as an absence from class.   

      After the 12th absence the student will automatically be withdrawn from the class.
All assignments are to be handed in on time regardless of absence and assessments should be taken on the scheduled day. If there are extenuating circumstances come and speak with the instructor prior to the day of the absence.

2. Appropriate dress:  On fitness testing day’s students must wear appropriate physical activity attire.  Hats are not to be worn in class.
3. Class Preparation.  Students are expected to come to class prepared (study, read, bring notes, have materials, etc.). Lack of preparation shown by the inability to participate in activities and discussions during class will have a negative impact on performance in class.

4. Professional behavior:  Students are expected to demonstrate professional behavior during all class sessions.  This includes being respectful of the instructor and classmates, using appropriate language and tone of voice, and being attentive during class.
5. Electronic Devices:  The use of electronic devices (i.e., laptops, phone calls, text messages, head phones, music, etc.) is not permitted in this class.  (5 points will be subtracted from the student’s final grade total for first incident, an additional 5 points for every incident after; 5, 10, 15, etc.). This is your one warning and will go into effect after the first day of classes.

6. No food or drink is allowed in the classroom. Speak with the instructor if there is a physical issue that calls for food or drink.
7. Verbal announcements given in class take precedence over this written material.
 Reading
     Not all material can be covered in the classroom in the detail necessary for a complete understanding of this subject. Consequently, students will be required to read a chapter or several chapters weekly in their text 
GRADING

Grade for the course will be based on the following:

Exam 1

100 points

Log


100 points



Exam 2

100 points

Digestive Disorders
100 points

 

Exam 3

100 points

Nutritional Scavenger
100 points


Exam 4

100 points

Water paper

100 points

Exam 5

100 points

Quizzes 10@10pt.
100 points


 
Final Exam

100 points

Vitamin/Mineral sheet100 points


Group Teaching
100 points


_______________________________________________________________________


Total points 1300 points


1080 – 1200 =A; 960 – 1079 = B; 840 – 959 = C; 720 – 839 = D; 0 – 719 = F
 
 

a. Instructor reserves the right to give quizzes without notice.

b. Assignments handed in after the due date will be reduced in letter grade and may not be accepted depending upon circumstances.

c. Adequate time will be given for the completion of all assignments.
d. To make up work due to an absence, the absence must follow university policy and be documented.
DIVERSITY CONCERNS:
Where appropriate, this course will address racial, cultural, and gender differences in regard to health and exercise values attitudes and behaviors and will explore the importance of cultural sensitivity in teaching methodologies.

Title IX Statement: Campbellsville University and its faculty are committed to assuring a safe and productive educational environment for all students. In order to meet this commitment and to comply with Title IX of the Education Amendments of 1972 and guidance from the Office for Civil Rights, the University requires all responsible employees, which includes faculty members, to report incidents of sexual misconduct shared by students to the University's Title IX Coordinator.

Title IX Coordinator:

Terry VanMeter

1 University Drive

UPO Box 944

Administration Office 8A

Phone – 270-789-5016

Email – twvanmeter@campbellsville.edu

Information regarding the reporting of sexual violence and the resources that are available to victims of sexual violence is set forth at: www.campbellsville.edu/titleIX
SPECIAL Accomodations for DISABILITIES
Campbellsville University is committed to reasonable accommodations for students who have documented physical and learning disabilities, as well as medical and emotional conditions. If you have a documented disability or condition of this nature, you may be eligible for disability services. Documentation must be from a licensed professional and current in terms of assessment. Please contact the Coordinator of Disability Services at 270-789-5192 to inquire about services.
 Security—Cell Phone 270-403-3611         
Note: The contents of this syllabus are subject to change at the discretion of the instructor.
Resources:

U.S. Department of health and Human Services, Centers for Disease Control and Prevention (2011). “Ten Great Public Health Achievements—United States, 2001-2010.” Morbidity and Mortality Weekly Report, 60(19): 619-623. Available at http://www.cdc.gov/mmwr/preview/mmwrhtml/mm6019a5.hym?s_cid=mm6019a5_w.

World Health Organization (2013). World Health Organization. Available at http://www.who.int/about/en/.

American Cancer Society (2013). “Cancer Facts and Figures—2013.” Available at htpp://www.cancer.org/acs/groups/content/@epidemiologysurveiance/documents/documents/acspc-036854.pdf

Aging. Administration on Aging. Retrieved from www.aoa.gov
Alcohol and Drug Abuse. National Institute on Drug Abuse. Retrieved at www.niaaa.nih.gov
Disordered Eating/Eating Disorders. National Eating Disorders Association. Retrieved at www.nationaleatingdisorders.org
Infancy and Childhood. Administration for Children and Families. Retrieved at www.acf.hhs.gov
Infancy and Childhood. American Academy of Pediatrics. Retrieved at www.aap.org
Food Safety. Food Marketing Institute. Retrieved at www.fmi.org
U.S. Government. The USDA Agricultural Marketing Service. Retrieved at www.usda.gov
Food and Drug Administration. Retrieved at www.ftc.gov
Office of Dietary Supplements. National Institute of Health. Retrieved at http://www.dietary-supplements.info.nih.gov
National Digestive Disease Information Clearinghouse. Retrieved at http://www.digestive.niddk.nih.gov
Freedom from Hunger. World Hunger. Retrieved at www.freefromhunger.org
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