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NUTRITION  

     Revised 5/20/2010 

 C - L - CR 

 3 - 0 - 3 

Course Number BIO 240-A31 AND A-82 

MEETING TIMES:  TTH 8:00-9:20 AND TTH 6:00-7:20 

CLASSROOM:  B-4 

INSTRUCTOR:  DR. BERTA HOPKINS, 592-4262,  

OFFICE E-9G. 
 

Prerequisite(s) ENG 101, Math 101, BIO 100 or CHEM 100 or BIO 112 
 

Co-requisite(s) None 
 

Course 

Description 

 

This course is an introduction to the essential aspects concerning the 

science of nutrition.  Particular emphasis will be on the classes of 

nutrients and their physiological uses in the body.  Body energy 

requirements and the nutritional status of the world will also be 

considered. The importance of organic polymers and monomers, vitamins, 

coenzymes, mineral cofactors, and other essential nutrients in metabolism, 

especially ATP synthesis will also be addressed.   Current dietary 

recommendations, including the government’s “My Pyramid”, reading and 

understanding FDA regulated dietary labeling as well as current theory on 

the role of exercise and diet in maintaining general health will be 

discussed.  Students will be encouraged to keep a personal/family daily 

nutritional diary including nutritional and caloric content and will be 

expected to present an oral presentation to the class on a current issue in 

nutrition.  A short paper will be expected to accompany this presentation. 
 

Textbook(s) Contemporary Nutrition, Gordon M. Wardlaw and Anne 

M. Smith, 7
th

 edition, McGraw-Hill 

ISBN #13:978-0-07-740169-6 
 

References N/A 
 

Other Required 

Materials, Tools, 

and Equipment: 

Any additional resources (handouts) will be provided to the Student by the 

Instructor. 

 
 

Method of 

Instruction: 

Lecture and discussion, demonstrations, audio-visual materials, on-line 

resources, projects, quizzes and written exams. 
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Grading System: 90 - 100   = A 

80 - 89   = B 

70 - 79   = C 

60 - 69   = D 

Below 60   = F 

 

Grade Calculation 

Method: 

Lecture exams (150 pts each) x 4 = 600   

Quizzes = 100  

Presentation = 100  

Final Exam (required) = 200  

 =   

 = 1000  

 

Attendance Policy: Students are responsible for punctual and regular attendance in all classes, 

laboratories, field trips, and other class activities.  The College does not 

grant excused absences; therefore, Students are urged to reserve their 

absences for emergencies.  When illnesses or other emergencies occur, 

the Student is responsible for notifying instructors and completing work 

that was missed due to absences. 

Except in extenuating circumstances and with approval by the Division 

Dean, Instructors may withdraw students from class when 89 percent 

attendance is not maintained.  Science Instructors will initiate 

administrative withdrawal for Students who miss more than 10 hours of 

class.  A grade of “W” will be given if the administrative OR Student 

initiated withdrawal occurs by Tuesday of the 11th week of classes.  After 

that, a grade of “W” or “WF” will be awarded based upon the Student’s 

academic standing at the last date of attendance. Students are tardy if not 

in class at the time the class is scheduled to begin.  Tardy Students are 

admitted to class at the discretion of the Instructor.   

Absences for Religious Holidays:  Students who are absent from class in 

order to observe religious holidays are responsible for the content of any 

activities missed and for the completion of assignments occurring during 

the period of absence.  Students who anticipate their observance of 

religious holidays will cause them to be absent from class and do not wish 

such absences to penalize their status in class should adhere to the 

following guidelines: 

1. Observance of religious holidays resulting in three or fewer 

consecutive absences:  Discuss the situation with the Instructor and 

provide written notice at least one week prior to the absence(s).  

Develop (in writing) an Instructor- approved plan which outlines 

the make up of activities and assignments. 

Observances of religious holidays resulting in four or more consecutive 

absences:  Discuss the situation with the Instructor and provide the 

Instructor with written notice within the first 10 days of the academic 

term.  Develop an Instructor-approved plan which outlines the make up of 

activities and assignments. 
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Academic Conduct:  

 

ACADEMIC DISHONESTY:  Students are expected to uphold the 

integrity of the College's standard of conduct, specifically in 

reference to academic honesty.  All forms of academic 

dishonesty including, but not limited to, cheating on tests, assignments, 

plagiarism, collusion, and falsification of  

information will call for disciplinary action.  Disciplinary action 

imposed may include one or more of the following: written  

reprimand, loss of credit for assignment/test, termination from 

course, and probation, suspension, or expulsion from the 

College.  For further explanation of this and other conduct  

codes, please refer to the Student Handbook. 

CELLULAR PHONES AND PAGERS/BEEPERS:  Cellular phones,  

pagers and beepers are not permitted to be turned on or used 

in the classroom.  Use of these devices during classroom 

time will be considered a violation of the Student code as it  

relates to “disruptive behavior.”   
 

Class procedures: Biology requires no one miss over 10 hours of lecture.   

Preparation: 

1.  Read over the material before coming to class. 

2.  Come prepared to do the work each day. 

3.  Be in your place with  lecture notes at the beginning 

of each class period. 

4.  Pay careful attention to the printed instructions. 

5.  Be considerate of your class associates.  Your activities may disturb 

them so they are unable to benefit from the lecture. 

6.   Report immediately to the instructor any emergencies or 

injuries that occur. 

 

Accommodations: Students who need special accommodations in this class because of a 

documented disability should notify Student Disability Services. You may 

contact Student Disability  Services by calling, (864) 592-4811, toll-free 

1-800-922-3679; via email through the Spartanburg Technical College 

web site at www.stcsc.edu/SDS/; or by visiting the office located in the 

Dan Lee Terhune Student Services Building, room 112 of the Spartanburg 

Technical College campus.  By contacting Student Disability Services 

early in the semester, Students with disabilities give the College an 

opportunity to provide  necessary support services and appropriate 

accommodations. 
 

http://www.spt.tec.sc.us/SDS/
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Course 

Competencies & 

Objectives: 

Upon satisfactory completion of this course, the Student will be able 

to: 

I.       Define common terminology pertaining to human nutrition 

including but not limited to. 

1. nutrition, diet, nutrients, essential nutrients, energy-yielding 

nutrients, non-nutrients. 

2. calorie, kilocalorie, BMR,  

3. macronutrients and micronutrients 
 

II. Describe basic dietary guidelines and current standards for 

adequate nutrient intake and food safety. 

1. list the 6 classes of nutrients  

2. list the essential nutrients and their potential food sources 

3. list the non-nutrients in food and their role in the body 

 

III. Identify the physical and chemical properties that characterize the 

six categories of nutrients ad their potential food sources: 

carbohydrates, fats, proteins, vitamins, minerals and water. 

1. explain the role of each of the six nutrient classes in meeting body 

energy need and providing building blocks for body metabolism 

a. distinguish between healthy and less healthy food sources for 

each of the nutrient classes 

2. differentiate between water soluble vitamins and fat-soluble 

vitamins and the role each plays in the body, the diseases 

resulting from deficiencies and/or toxicity of each vitamin and 

state the RDA and common food sources for each. 

3. identify safe handling and cooking methods to preserve nutrient 

content and food safety during food transport, storage and 

preparation 
 

IV. Describe and utilize accepted dietary recommendations to evaluate 

dietary choices and plan meals. 

1. use the recommended daily allowance (RDA) to evaluate food 

intake 

2. use the dietary reference intakes (DRI) to evaluate food intake 

3. use the estimated average requirement (EAR) to evaluate food 

intake 

4. use the adequate intake (AI) guide to evaluate food intake 

5. use the tolerable upper intake levels (UL) to evaluate food 

intake 

6. use the estimated energy requirement (EER) to evaluate food 

intake 

7. use the Acceptable Macronutrient Distribution Ranges 

(AMDR) to evaluate food intake 

8. use the My Pyramid guidelines to evaluate food intake 
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V. Calculate the available energy and nutritional value from foods, 

based on USDA labels and/or other resources, of foods consumed. 

1. determine calories from fat 

2. determine calories from carbohydrates 

3. determine calories from protein 
 

VI. Describe how food is digested, absorbed, metabolized and 

transported and how waste products are excreted. 

1. list the organs of digestion and the role each organ plays during 

ingestion, digestion and egestion (excretion or elimination) 

2. state how and where digestion and absorption of each of the six 

classes of nutrients occurs in the body  

3. list nutritional factors which influence proper digestion and 

absorption of important nutrients, especially vitamins 

 

VII. (OPTIONAL) Analyze personal dietary intake and compare it to 

the guidelines and standards. 

1. record daily personal food consumption 

2. analyze daily nutrient and caloric intake using  the Diet Analysis 

computer program 

3. propose changes in personal dietary habits in accordance with 

accepted dietary guidelines and standards.   

4. select foods according to their basic nutrient content and to their 

order of usefulness to the human body 

 

VIII. Describe the relationship between energy intake, metabolism 

physical activity and weight control. 

1. evaluate  personal energy intake in relationship to personal 

physical activity, Basal Metabolic Rate (BMR) and current 

weight 

2. describe factors influencing the body’s use of glucose, fat and 

protein during resting and physical activities 

a. describe the effects of using fat and protein for energy 

production during starvation, illness and diet changes 

3. describe energy balance and body composition and the 

consequences of an unbalanced energy budget 

4. describe sound and complete weight loss and weight gain 

programs 

 

IX. Explain how cultural, social, and psychological factors affect food 

choices and consumption in humans. 

1. identify behaviors and situations which increase or decrease 

dietary and nutritional intake 

2. suggest methods of behavioral modification to improve dietary 

choices and overall health 

3. identify characteristic causes and behaviors associated with eating 

disorders 
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X. Identify the nutritional needs at various developmental stages of 

pregnancy, lactation, early childhood, adolescence, adult and 

geriatric life stages 

1. identify physical changes that relate to changes in dietary need 

throughout human life stages 

2. identify common diseases associated with nutritional deficiencies 

at each stage of human life 

3. relate nutrition and chronic diseases including risk factors and 

recommendations for reducing disease risks 

XI. explain the difficulties of achieving proper nutritional levels of each 

of the six nutrient classes in: 

a. economically depressed individuals in western nations 

b. underdeveloped nations,  

c. nations suffering economic collapse 

d. nations after a natural disaster 

e. nations at war  

2. identify different mechanisms by which appropriate nutritional 

levels of each of the six nutrient classes might be achieved in 

persons and nations challenged by hunger 

3. relate the problems of feeding world hunger and the effect 

farming has on the world ecosystems 
 

XII. Evaluate nutrition information and product claims as a wise 

consumer 

1. identify key phrases and statements associated with 

unsubstantiated product health claims 

2. identify benefits and potential dangers in use of herbal remedies 

and food supplements not approved by the USDA 

3. identify potential safety problems in food handling and storage at 

the pre-consumer level 

4. distinguish between intentional and unintentional food additives 

and the potential benefits and dangers of each 

     
 

 

 

 

 

 

 

 

 

 

 
 


