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. Dean’s Signature: _

ox Graduate/Professional Studies Council
(] New Course [] Course Change
Effective Fall 2013

Department: Health and Human Performance  College: CLASS
Faculty Contact Person: Dr. Lisa Alastuey  Telephone: 3-0456 Email; lalastuev@uh.cdu

Course Information on New/Revised course:

* Iustructional Area / Course Number / Long Course Title: RE D OCT 1.2 2012
NUTR /2332 / Introduction To Human Nutrition '

* Instructional Area / Course Number / Short Course Title (30 characters max,)
NUTR 72332/ INTRO TO HUMAN NUTRITION

* SCH:3.00 Level: 8O CIP Code: 19.0505.00 16  Lect Hrs: 3 Lab Hrs: 0

Justification for adding/changing course: To_meet core curricnlum requirements

Was the proposed/revised course previously offered as a special topics course? [ ] Yes [X] No

If Yes, please complete:
= Instructional Area / Course Number / Long Course Title:
¢ i

* Course 1D Effective Date (currently active row):

* Does this course affect major/minor requirements in the College/Department? ] ves No
* Does this course affect major/minor requirements in other Colleges/Departments? [ Yes No
»  Cun the course be repeated for credit? (T Yes No (if yes, include in course description)
Grade Option: Letter (AL B, C ...) Instruction Type: lecture ONLY (Note: Leet/Lab info, must
maltch item 3, above.)

Authorized Degree Program(s): BA, BS

If this form involves a change to an existing course, please oblain the following information from
the course inventory: Instructional Arca / Course Number / Long Course Title
i /

* Course ID:  Effective Date (currently active row):

Proposed Catalog Description: (If there are no prerequisites, type in "none™.)

Cr: 3. (3-0). Prerequisites: MATH 1310 and either BIOL 1334, or 1344 , and CHEM 1301 or 1331
Description (30 words max.): Principles of human nutrition, with emphasis on the nutrient composition of
foods, nutrient absorption, and metabolic and physiological processes. Evaluale nutrition ¢laims.

Date: /ﬁ//{//i‘-

Print/Type Name: Sarah Fishman

- Created on 10/1/12 7:13 AM -




REQUEST FOR COURSES IN THE CORE CURRICULUM

Originating Department or College: Health and Human Performance

Person Making Request: Dr. Rey Trevino Telephone:
’ Email: ratrevino@uh.edu
Dean’s Signature: Date: 10 September 2012

Course Number and Title: NUTR 2332 Intro To Human Nutrition
Please attach in separate documents:

Vi Completed CBMQ03 Add/Change Form with Catalog Description

M Syllabus
List the student learning outcomes for the course (Statements of what students will know and be
able to do as a result of taking this course. See appended hints for constructing these statements):
Upon completion of the course, students will have knowledge of: * Lay and technical writing, *
Biochemistry, * Nutrient metabolism, * Fluid and electrolyte requirements, * Research methodologies,
interpretation of research literature and integration of research principles inte evidence-based
practice, * Influence of age, growth, and normal development on nutritional requirements, * Nutrition
and metabolism, and * Influence of socioeconomic, cultural, and psychological factors on food and
nutrition behavior. Students will have the demonstrated ability to: * Use current information
technologies and * Calculate and interpret nutrient composition of foods.

Component Area for which the course is being proposed {check one):

[.] Communication L] American History

[.] Mathematics [_] Government/Political Science
(] Language, Philosophy, & Culture L1 Social & Behavioral Science

[] Creative Arts [T} Component Area Option

¥ Life & Physical Sciences

Competency areas addressed by the course {refer to appended chart for competencies that are required

and optional in each component area):

M Critical Thinking M Teamwork
M Communication Skills [J Social Responsibility
¥ Empiricat & Quantitative Skills (] Personal Responsibility

Recause we will be assessing student learning outcomes across multiple core courses, assessments assigned in your
course must include assessments of the core competencies. For each competency checked above, indicated the

v.5/10/12



specific course assignment(s} which, when completed by students, will provide evidence of the competency. Provide
detailed information, such as copies of the paper or project assignment, copies of individual test items, etc. A single
assignment may be used to provide data for multiple competencies.

Critical Thinking:

Students will need to complete one nutrition service work assignment during the sernester. When
volunteering, a minimum of one-hour volunteer time must be completed. At the conclusion of the event,
students will need to turn in a 1-2 page typed summary {double-spaced, 10-12 pt font) about their
experience and involvement, along with proof of attendance/participation. Options for volunteer work
include:

*Interview (in person or by email) — Registered Dietician; Community Nutrition Director

*Health Charity event - fun run, 5K, 10K, half marathon....

*Attending at Least “5” Campus activities - schoal supply drive; food drive, trading

cards http://www.uh.edu/tradingcards/Events.html <http://www.uh.edu/tradingcards/Events, htmi>
*Donations and volunteer time to community health centers

*Volunteer - Food Bank, Meals on Wheels, Recipe for Success, Salvation Army

*Working in the UH community garden or city community garden

*Volunteer for a local Health Fair

Communication Skills:
In the same paper as above, students will demonstrate their ability to communicate effectively by
contacting and working with their service organization.

Empirical & Quantitative Skills:
In the same paper as above, students will demeonstrate their empirical and quantitative skills by relating
their work experience course content.

Teamwork:
In the same paper as above, students will demonstrate their teamwork ability by working with others

during a service event,

Social Responsibility:
Click here to enter text.

Personal Responsibitity:
Click here to entaer text,

Will the syllabus vary across multiple section of the course? [ Yes M No
If yes, list the assignments that will be canstant across sections:

v.5/10/12



inclusion in the core is contingent upon the course being offered and taught at least once every other academice year,
Courses will be reviewed for renewal every 5 years.,

The departmaent understands that instructors will be expected to provide student work and to participate in
university-wide assessments of student work. This couid include, but may not be limited to, designing instruments
such as rubrics, and scoring work by students in this or ather courses. in addition, instructors of core courses maty be
asked to include brief assessment activities in their Course,

' ¢
Dept. Signature: { O f:'/gﬁ( L é«f/ L?}V/M/
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ealth & Humor]

Performarice

Course Syliabus
VRN T
Oniine

Falt 2012
Instructor: Pr. Alastuey, CHES
Office: Mel 139
Enrail: Please use the Blackboard Learn Course Email tool: Use latastuey@uh.edy for emergencies

only (include NUTR 2332 in subject line)

Office Hours: 10:00 am - 12:00 pm Tuesday and Thursday or by appointment
Text: Nutritional Sciences from Fundamentals to Food, 25¢ Edition: McGuice, Michelle & Beerman,

Kathy; Copyright 2007, ISBN #0-324-59864-5. Note: The chapters will not match u pifyou
da not have the second editinn of the beok {Pomegranate or Asparagus on the front).

Webhsite for Course

Available via Blackboard Learn: You will need a valid UH PeopleSoft 1D number in order to lag on to Blackhoard
Leara. PowerPoint, exams, assignments and online quizzes will be located on Blackboard Leagn, Correspondence
concerning this course will be posted as an announcement on Blackboard Learn; kowever, emails sent to the
instructor can be sent ahove to the listed email address.

Learping Quicomes:

Upon completion of the course, students will have knowledge of:
® Lay and technical writing

* Biochemistry

* Nutrient metabholism

: Fluid and electrolyte requirements

¥ Research methodologies, interpretation of research litersture and integration of research principles
intg evidence-based practice.

* fluence of age, growth, and normal development on nutritional requirements

* Nutrition and metabolism

¥ Influence of sociveconomic, cultural, and psychological factors on fopd and nutrition behavior

students will have the demonstrated ability to:
® Use current information technologies
* Caleulate and interpret nulrient composition of foods

as follows:

Course Requirements/Assessments and Evaluation will be based on ¢

1} Syllabus Quix and Academic Dishonesty Quiz 16 points
Quizzes are mandatory {the fiest quiz covers the class orientation fsyltabus and the second quiz covers the academic
dishoresty policy) and. Quizzes may be taken from any location and will be multiple choice, or True/False ©
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2) Exams {100 points each) 700 points
ASSESSMENTS/EXAMS: Students will have exams to complete throughout the semester. Please review the tantative
calendar attached to the syllabus, Exams are only open during the 24-hour time period designated for the exam.
students must use the lockdown browser when accessing exams. The exams will be based on the chapter readings,
PowerPoint’s, and learning modules and will include multiple choice and True/False questions.




UALL HEAMN Students can contact Rlackbeard 713-743-1411, if they experience
their hours are from 8 am - 8 pm. Monilor exam dates closcly, You will be held

AR

technical difficuitics. Please note

accountable to meet exam deadlines. You will not receive another opportunity Lo complete assignments/exams except
for the following reasons:

i Natural disasters

b, Death in immediare family (parents, grandparents, siblings)

3} Finad {Qptional) 100 points

The OPTIONAL Comprehensive Finals is for students who would Jike to improve their overall final grade. | will use
the best 7 out of 8 exam scores for your final grade in this class, The final will contain multiple choice and true £ false,
Students are expected to take the final at the assigned date and time,

Additional Materials to help you study for vour exams can be found on the homepage of blackboard. They will be:
- Revised PowerPaint's
- Videos of screen casts, the screen cast is the PowerPolnt with a voiced over leclure fnarrated)
- Crossword puzeles
- Baview questions

These materials will not be graded. They are available in addition to this course as study materials only. Please feel
free to review them at your leisure and utilize them to help vou study for FUUT 8XaIMs.

4} Discussion Board Questions 60 points

For the purposes of the topics in this class, it is useful to have regular class discussions on Blackbeuard. On the date
assigned on the syllubus, a topic will be posted to start the discussion. Students in the courge are eapected to post
responses to the original post and posts of other students in the class. During the discussion process, you should treat
you peers and the instructor in a respectful manner, Students who do not observe this rule will be haymed from
the discussion forum without notice and receive a xero for the assignment.  Discussions will be available
heginning at 6:00 am and expire by 11:39 pm on the dates shown below., in order to receive full credit for a
discussion, you need to answer my initial question and make at least three addidonal substantial responses o
classmate’s posts. At the conclusion of “each” discussion question, the top 5 students in the class who made the most
“substantial posts” will receive 5 points extra credit. If you miss a discussion, NO matke-up will be offered. Do not
wail tiHl the last day to post.

DRiscussion Question (DO} Dates

Discussion Question Que: G 0172012 -9721/2012
Discussion Question Two: 10/00 /2002 -10/21/20112
Discussion Question Three: 11/0L/2002 - 1172172012

5} Nutrition Service Work Assignment

Stadents will need to complete one nutrition service work assignment during the semester. tvolunteering lor one of
te events boelow, 3 minimum of onc-hour velunteer time must he completed. At the congtusion of the event, student
will need to turn in a 1-2 page typed summary {double spaced, 10-12 font) about their experience and involvement in
tne of the options below, along with preof of sttendance /participation.  Proof can be in the form of 1 letter, email,
picture, registration form, etc. Do not email your assignment - it must be submitted under the “Assignments” tab in
Blackboard Learn for credit. Once the due date has passed you cannot make it up ar submit it late.

Optioas:
Interview (in person or by email} - Registered Dietician; Community Nutrition Director
Health Charity event - fun run, 5K 10K, half marathon. ..
Attending at Least 5" Campus activities - school supply drive; food drive, trading cards

O
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Domations and volunteer tine te community health centers

Volunteer - Food Bank, Meals on Wheels, Recipe for Suceess, Salvation Army
Working in the UH community gardoen or city community garden



Volunteer for a local Health Fair

Grade Summary

Discussion Board 60 points (3 @ 20 points cach)

7 Exams/Final 700 points total (7 @ 100 points cach)
Nutrition Service Work Assignment 40 points

Academic Hanesty Quiz 15 points

Review of Syltabus Quiz I poing

GRAND TOTAL 816 Points

OETIONAL

1 Final Comprehensive Exam 100 points total

NOTE: This final exam can ONLY be used ta repluce 1 previously taken exam fow score and is
af the discretion of the insteuctor

Agademic Honesty
Students are expected to abide by the university’s academic honesty policy in all matters concerning this course
HIENS, i Hotosfubd av) b particular, plagiarism, “Representing as one’s own
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knowledging the source,” whether intentional or unintentional, will not be
tolevated. Also, any pointy lost due to academic d ishonesty will be used to caleulate your final grade for this course, .

Academic dishonesty of any kind will result in automatic failure af the course. This includes cheating during
exams/quizzes, theft of materials ete, You will be required to download and read the academic honesty policy before
course matertal will appear on Blackboard.

Grade Assizgnment: Based on percentage of 816 points as Tollows:

A 93 - 100% 3+ 87 ~89.9 € 77799 [4+ 67 - 699
A- 93 -92.9 B 83 - 869 " 73764 D 63 - 669
R- 80 - 82.9 C- 70729 B~ 60 - 62.9
E 2599
Noptes:
1. The course calendar and procedures in this course are subject to change in the event of extenuating
circumstances.

2. The prevequisites are a necessacy foundation for the successhul completion of this course, # yvou have not
completed any povtion of the prevequisites, vou are taking this course at vour owr risk.

3. Myou have a problem logging on to take vour exam, Wk it notify UH tech support at
i/ Sy , ) xhimiorcall 713-743-1411 as soon as possible. Please be certain that
you give yourself adequate time within the testing window to allot for unexpected surprises, Please koep in
mind that WebCT rarely malfunctions and that most problems associated with exam taking are usually
related to examinee crror. This is why the exam window is availahle to you. Please do not wait until the last
Bour of the exam window 1o take your exam.

4. Students will not be allowed to reccive an ‘Incomplete’ for this course due to poor planning’ on their part, If

you have a legitimate veasan for an ‘Incomplete’, please talk with your instructor as svon as possible to

discuss the sitvation and to identify the documentation that will be required 1o support your request. Ploase

review the University of Houston catalog to review conditinns under which an ‘incomplete’ may be granted,

e it i dates i you forget to take an exam on the given date,
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you will receive a "zero’ for the exam. Please do not contact the instructor after the exam time has passed to
ask lor an extension.

Qutline of Course. Readings. and Assignments

Readings should be completed for cach chapter. All readings, power points, and additional posted material will be fair
game for exams,

ADA Seatamaint.

When possible; and in accordunce with 504/ADA guideiines, we will attempe to provide reasonable academic
accommotations to students who request and requive them. Please calt the Center for Students with Disabilities at ext. 3-
F400 for more assistonce,



Eor Technical Problems in this Course
Blackboard Student Help Index - Please visit this webpage for a list of the most common blackboard problems and
how to solve them, You can also find links to an online su ppore form and links to online chat support.
UH Technical Support
* By Phone: - Call 713-743- 1411, 24 hours a day, 7 days a week {except during University holidays)
*In Person at Main Campus - 116-PGH Monday-Friday, 8 am to 8 pm {except during University holidays)
* By emall - supposuiininedy

lssues with the course
" Contact the instructor of the course and try to resolve the issue.
* Be proactive and provide all relevant information and follow up to resolve the issue.
* [fthe issue is not resolved to your satisfaction and you wish to follow it up you can contact the program director:
Dr. Sharan Bode Didactic Program Director, Rm 233 Cameron Bldg  Email: « Sived

Exam Dates:

' Pay o Date | Exam ) : Cti}ig‘:ters Covered Points
M- F B TPV EYES Syltabus quiz ' ) ’ 1
CM-F 8/3?8/31 Acadenic dishonesty ) o - | 15
yulz
Tuesday o (5}‘1‘{ | Exam 1 7 lond2 100
Tuoasday ' 9/25 TEwam2 Fand 4 o 100
Tuesday 10709 | fxam 3 ‘5and 6 100
M‘fam&;day """"""" 10/23 Exam 4 Fand8 100
| ‘}‘{zfssdaym | 11 j'[é'é Fxam § T oand 10 o 160
Tuestlay 11720 Exam 6 11 and 12 | 100 T
%mﬂiﬁx1tiay 12703 Bxam 7 13and 14 o 100
Wodnesday 12/058 OPTIONAL FINAL | COMPREHENSIVE (all chapters) | 100 (¢0 roplace
A EXAM e | JOWest grade)

Risenssion Question {DQ) Dates

Discussien Question Qe 90172012 - 92172012
Discussion Question Twor 1070172002 - 1072172012
Bigcussion Question Three: 1170172012 - 1172172042




TENTATIVE COURSE CALENDAR

Discussion Question One;
Biscussion Question Two:

Week § 872772012 SyHabus Quiz & Academic Bishonesty Quiz
Quizzes o
Week 2 9/03/72012 Ch. 1 The Science of Nutrition
Ch. 2 Nutritional Assessment & Dietary Planning
) DG 1 Begins
Week 3 9/10/2012
Exam 1 9f11/2012 Chapters 1 & 2 §
Weel 4 Q71772012 Ch. 3 Chemical, Biological, & Physiological Aspects of Nutrition
: Ch. 4 Carbohydrates
Week 5 72472012
Exam2 1 9/25/2012 Chapters 3 &4
Week 6 Fop01 /2002 Ch. 5 Protein
Ch. 6 Lipids
R DQ2Beging
Weoek 7 10/8/2012
Exam 2 10/09/2012 Chapters 5 & 6
Week 8 1071572012 Ch. 7 Energy Metabolism
) Gl 8 Enerpy Balance & Body Weight Regulation
Week 9 1072272012
Exam 4 11672372012 | Chapters 7 &8 —
Week 10 1072972012 Ch. 9 Physical Activity, Health, and Sports Nutrition
Ch. 10 Water Soluble Vitamins
N ... (DQ3Beging
Week 11 11/05/2012
_Exam 5 11/6/2012 Chapters 9 & 10 W
Woeek 12 1141272612 Ch. 11 Fat Soluble Vitamins
Ch. 12 Major Minerals
Nutrition Service Assignment Due November 15% o
Week 13 11/19/2012
Exam 6 11202012 Chapters 11 & 12
Happy Thankspiving November 220 =)
Week 14 11/26/2012 t Ch. 13 Trace Minerals
Ch. 14 Life Cycle Nutrition
Weelk 15 1270372012
Exam 7 1270372012 Chapters 13 & 14
P 12/5/2012 Make-Up Comprehensive Final Exam (OPTIONAL)
Discussion Question (DO} Dates

9/01/2012 - 9/21/2012
10/01/2012 - 10/21/2012

Discossion Question Three: 1170172012 - 11721 /2012




