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	1-Course Data

	

	Code NO.
	108 M

	Course Name
	General Nutrition                      

	Academic Year/Level
	Firs  year/ 2nd semester

	2-Over all aims of the course
	Upon completion of this course, the students should be able to do the following:
1. Demonstrate knowledge and understanding of the six classes of nutrients, including their forms, functions, sources, deficiencies, excess, etc.

2.  Demonstrate basic knowledge of how nutrients are digested, absorbed and metabolized.
3.  Demonstrate basic understanding of energy balance, and apply this to related issues such as body weight regulation.
Apply nutrition knowledge to such topics dietary needs through the lifecycle, knowing the problems in obtaining it, and the consequences of improper nutrition and eating habits


	3- Intended Learning outcomes (ILOs)
	

	a-Knowledge and understanding
	By the end of the course, students will be able to: 

A.1. Identify the scientific terminology in nutrition.

A.2. Identify the dietary sources, intake levels and requirement of protein, carbohydrates, fats, vitamins, minerals and water.

A.3.Describe the harmful effect of the increase or decrease of nutrients and its effect on health.
A.4. Explains how the calculation of body's energy and how management of weight.
A.5.Identifythe good nutrition in life cycle such as in pregnancy, lactation and childhood period. 



	b-Intellectual skills
	By the end of the course, students will be able to:

B-1 distinguishes between the chemical composition of nutrients and their functions and sources in food.
B-2.Discusses themalnutrition diseases resulting from the increase or decrease of nutrients.
  B.3. Analyzes the metabolism ofnutrients in the human body.
  B.4. Contact between nutritionknowledgeand nutrition needs in life cycles.

	c-Professional and practical skills
	By the end of the course, student will be able to:

C.1. Connects between the increase or decrease of nutrients and malnutrition.

C.2. Calculates the body's energy needs.

	d- General skills
	By the end of the course, student will be able to:

D.1. He works within a team and develops his skills
D.2. Participate in continuing education for all patients about good relevant nutrition.
D.3. Assume effective responsibilities as a member of health care team when managing patients with different health problems.

	4-Course contents
	Topic
Total hours of topic(theory/practical)

NO.of Lectures

Lecture=2hrs
Academic advising hours: Tutorial

/practical

1.Terminology in  nutrition

2hrs

1

……

2. Carbohydrates

2hrs

1

……..

3. proteins 

2hrs

1

........

4. lipids

2hrs

1

…….

5. Water Soluble Vitamins

4hrs

2

…….

6. Fat  Soluble Vitamins

2hrs

1
---
7. Major Minerals   +Midterm exam      

2hrs

1

…….

8. Trace Minerals

2hrs

1

-------
9.Water

4hrs
2

2
2

1

1
-------------
10. Digestion and Metabolism

4hrs

2

2
2

1

1
---------
11. Energy balance

2hrs
1
---------
12. Weight Management

2hrs

1

Total No. of hours

30 hrs
15lectures×2hrs= 30 hrs 
---------


	5-Teaching and learning methods
	4.1-Lectures
4.2-Discussion

	6- A student assessment.
	Assessment 1        Midterm exam              at 7 Week     
Assessment 2          Final exam                after 15 week

	a-Methods.
	5.1- Written midterm examination to assess knowledge.

5.2- Final written examination to assess knowledge and understanding

	b-Time.
	Assessment 1        Midterm exam              at 7 Week     
Assessment 2          Final exam                after 15 week

	c- Degrees  distribution.
	Mid-Term Examination     20%          (20 degrees)           
 Final-term Examination     80  %        (80 degrees)   
 Total                            100%         (100 degrees)

	7-List of references
	

	a-Notes
	6.1-Course notes.
Hand out of lecture notes

	b-Essential books
	Essential Books (Text Books)

	c-Suggested books 
	Understanding Nutrition 11Ed 2007 - Ellie Whitney, Sharon Rady Rolfe.

	d-Periodicals and web sites.
	Periodicals, Web Sites, etc
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