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 I.
Introductory Information:


A.
Department Name:  Recreation Management


B.
Departmental Catalogue Number:  HONR200

C.
Course Title:  Nutrition for Wellness


D.
Credit in Terms of Semester Hours:  3


E.
Clock Hours Per Week:  3


F.
Overlay: 
None


G.
Restrictions Upon Student Registration:  Enrollment 



in the University Honors Program or 3.2 gpa and instructor’s permission. 

II.
Description of the Course:


Designed to investigate contemporary nutrition concerns.  While the 


course will emphasize the relationship of nutrition to overall good health and well 

being, it will specifically focus on an understanding of the most current issues 


related to sound nutritional practices.

III.
Exposition:


A.
Objectives:



Upon completion of this course, students will be able to do the following:

1.
Demonstrate an understanding of the role of nutrition in the promotion of health as well as the prevention of disease.

2.
Analyze professional journal articles on controversial nutrition topics.

3.
Plan meals according to food guidelines.
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4.
Analyze the cultural, social and psychological factors that 




influence food behavior.



5.
Evaluate personal food intake and expenditure levels for

adequacy and weight control.



6.
Differentiate between foods high in nutrient versus caloric density.



7.
Critique popular diets for weight management purposes.



8.
Compare the nutritional needs for population groups across the




lifespan.


B.
Activities and Requirements


1.
Attend class regularly.



2.
Participate in class discussions of assigned readings.



3.
Complete written assignments (such as a diet evaluation project




and calculating caloric content of foods for a meal, etc.).



4.
Prepare and give a class presentation.



5.
Demonstrate subject mastery on the written tests.


C.
Major Units and Time Allotted


1.
Relationship of Nutrition to Health (3 hours)




a.
Nutrients in relation to health and vitality




b.
Nutrient consumption and its impact on disease




prevention



2.
Tools for Determining Nutritional Needs (3 hours)




a.
Dietary Reference Intakes




b.
Dietary Guidelines




c.
Food Guide Pyramid




d.
U.S. Dietary goals



3.
Reliable Nutrition Sources and Services (1.5 hours)




a.
Food regulatory agencies




b.
Governmental and private resources
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c.
Food laws

4.
Factors Affecting Food Behaviors  (2 hours)


a.
Economic conditions


b.
Psycho-Social considerations


c.
Cultural practices


d.
Religious beliefs
5.
Basic Nutrients  (13.5 hours)


a.
Carbohydrates


b.
Fats/lipids


c.
Protein


d.
Water

6.
Vitamins, Supplements and Health  (3 hours)


a.
Fat-soluble vitamins


b.
Water-soluble vitamins


c.
Steroids


d.
Other supplements

7.
Minerals  (2 hours)


a.
Major


b.
Trace

8.
Weight Control and Dieting  (3 hours)


a.
Energy balance


b.
Role of exercise


c.
Guidelines for dieting


d.
Fad diets

9.
Consumer Considerations  (2 hours)


a.
Advertising


b.
Food labels


c.
Food selection


d.
Supermarket layout
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10.
Nutrition over the Lifespan  (4.5 hours)



a.
Pregnant women



b.
Infants/children



c.
Adolescents



d.
Athletes



e.
Elderly



11.
Student Presentations  (4.5 hours)




a.
Eating disorders




b.
Famine/malnutrition




c.
Preservatives/additives




d.
Food and drug interactions




e.
Food borne illnesses




f.
Food irradiation




g.
Alcohol 



h.
Caffeine



i.
Supplementations




j.
Food trends




k.
Food and athletic performance




l.
Obesity



12.
Examinations  (3 hours)

D.
Materials and Bibliography



1.
Materials




a.
Suggested Texts: Wardlaw, G.M., (2003).  Contemporary 

Nutrition. New York, NY:McGraw-Hill. 

b.
Other Materials:  Web resources, nutrition software, videos
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IV.
Standards:



Grades will be based upon examination scores, class participation, written

assignments, and a class presentation.  The University grading policy will be followed.

 V.
Rationale and Impact:

A.
The report from the national accrediting agency, National Collegiate Honors Council, recommended that a wellness course be added to the Honors Program curriculum. To that end, I was asked to implement an Honors section of Nutrition for Wellness.  The honors section of this course will cover the basic principles related to sound nutrition, but also explore more issues related to contemporary eating practices.  Research on these specific contemporary issues will form the basis for the class presentations.  Students will also have the opportunity to analyze how their current nutritional decisions could impact their level of health throughout their own lifespan.

B.       This course is designed for students enrolled in the Honors Program or others with a 3.2 or higher gpa.

C.        This course will not adversely impact any other academic programs.

VI.
Cost and Staff Analysis:

A.
This course will be taught by faculty in the Recreation Management Department.  Because a large section of RECR 205 is now being taught, this Honors section can be added without an additional faculty position.  A sum in the approximate amount of $1,500 would be helpful to purchase interactive nutrition CD’s and videos for student use.

B.        This course will be offered once per academic year.

VII.
Date approved by University president:


_________________________________  __________________


Presidential Approval



Date
