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HMGT 2460 INTRODUCTION TO NUTRITION SCIENCE
Course Syllabus


Instructor:  Sarah Rozell MS, RD, LD

Office Hours: Virtually by appointment. I do not have an office in The UNT campus.

Communication
The quickest and easiest way to communicate with your instructor is through email. Your instructor answers emails on weekdays. Canvas Mail is preferred! You will be answered within 72 hours.  If you email through unt.edu, please note which section of the class you are in (Example: HMGT 2460 section 001). UNT email is: Sarah Rozell@UNT.edu

Prerequisites 
None


Catalog Course Description
This course is an introduction to the relationship between nourishment, lifestyle choices, and long‐term
health. Topics include classes, sources, and functions of nutrients, and their digestion, absorption, and
metabolism. Investigation of eating patterns using database technology demonstrates the relationship
between food consumption and nutrient adequacy. The economic, cultural, and psychological
implications of food choices and eating behaviors are studied.


Course Level Objectives (CLO)
1. Examine the relationship of macronutrients and micronutrients to overall good health (PLO5)
2. Analyze tools used to create a healthy diet (PLO5)
3. Describe digestion and the metabolic process (PLO5)
4. Apply the scientific method when analyzing nutrition data (PLO5)


Learning Outcomes
By the end of this course, students will be able to:
	CLO
	UNIT
	LEARNING OUTCOME
	ASSIGNMENT

	
	Unit 1
	
	

	1
	Chapter 1
	· Explain how nutrition supports health
· Identify the six classes of nutrients essential for health
	Quiz 1, Exam 1


	1, 2
	Chapter 2
	· Identify five characteristics of a healthful diet
· Explain how to read a food label, including the Nutrition Facts panel to determine the nutritional profile of a given food
· Describe ways to create healthy meals, including eating out
	Quiz 2, Exam 1
Intro Lab
Labs 1 & 2

	3
	Chapter 3
	· Describe the process of hunger
· Identify the organs involved in the digestion of food and the specialized organs and features that contribute to GI function
	Quiz 3, Exam 1


	
	Unit 2
	
	

	1, 3
	Chapter 4
	· Distinguish between simple and complex carbohydrates
· Describe the steps involved in carbohydrate digestion, absorption, and transport
· Identify three functions of carbohydrates
	Quiz 4, Exam 2
Lab 2

	1, 3
	Chapter 5
	· Distinguish between triglycerides, phospholipids, and sterols
· Identify five functions of fat
· Describe the steps involved in fat digestion, absorption, and transport
	Quiz 5, Exam 2
Lab 3

	1, 3
	Chapter 6
	· Describe the chemical structure of proteins
· List eight functions of proteins in the body
· Explain how proteins are digested and absorbed
	Quiz 6, Exam 2


	
	Unit 3
	
	

	1
	Chapter 
7
	· Distinguish between fat-soluble and water-soluble vitamins
· Identify the contributions of the B-vitamins, choline, and four minerals to energy metabolism
· Identify and discuss the contributions of three trace minerals and four vitamins that help maintain healthy blood
· Describe the process of oxidation and its damaging effects on cells and the role of antioxidants in opposing this damage
	Quiz 7, Exam 3


	1, 3
	Chapter 8
	· Describe the difference between major, trace, and ultra-trace minerals
· Describe the location and composition of body fluid 
· Identify the critical contributions of water and electrolytes to human functioning
· Discuss the mechanism of fluid balance
· Describe the composition and activities of healthy bone
· Identify and discuss the contributions of minerals that support bone health
	Quiz 8, Exam 3

	3
	Chapter 9
	· Discuss body weight and health
· Explain how the body regulates energy metabolism
· Identifying goals for weight management
· Discuss various options for weight loss
· Identify different eating disorders and how to prevent/treat
	Quiz 9, Exam 3, Lab 4

	3
	Chapter 10
	· Discuss physical activity and health
· Explain the components of fitness
· Discuss physical activity guidelines and recommendations
· Identify energy needs at various levels of activity
· Discuss ergogenic aids used for optimal athletic performance
	Quiz 10, Exam 3










Core Curriculum
This course is part of the core curriculum at UNT in the foundational component area of Life and Physical Sciences.  Courses in this category focus on describing, explaining and predicting natural phenomena using the scientific method. Courses involve the understanding of interactions among natural phenomena and the implications of scientific principles on the physical world and on human experiences.   These courses align to the following core outcomes:
1. Critical Thinking (CT) - to include creative thinking, innovation, inquiry, and analysis, evaluation and synthesis of information
2. Communication (C) - to include effective development, interpretation and expression of ideas through written, oral, and visual communication
3. Empirical/Quantitative (EQ) - to include the manipulation and analysis of numerical data or observable facts resulting in informed conclusions
4. Teamwork (T) - to include the ability to consider different points of view and to work effectively with others to support a shared purpose or goal


Required Textbook 
Grosvenor MB, Smolin LA, Christoph LR, Visualizing Nutrition: Everyday Choices, 5th ed. Wylie.
ISBN 13: 8220123698201

The above required textbook is a digital copy and is the cheaper option.  You do not have to purchase the digital version and are able to purchase or rent a hard copy.  Please purchase/rent the best option for you, but it must be the 5th edition.
If you choose to purchase or rent a digital version of the textbook, please follow the textbook instructions provided in the course in Canvas (START HERE module; Textbook Information tab)

Technical Support
Student Helpdesk:
	UIT Helpdesk
	Sage Hall 130
	940-565-2324
	helpdesk@unt.edu

Computer Requirements
This course is 100% online so it is important you use a reliable computer to be successful.  You must also use a reliable computer connection and browser (Google Chrome or Firefox is recommended).  

IMPORTANT:  Do not use your phone to take quizzes or exams as they are prone to problems during the assessment!  

If you experience computer problems (computer is broken, Wi-Fi is down, or other issues that may arise), remember there are several computer labs on campus available to complete your work.  In addition, many public libraries have computers to use if needed.  If your Wi-Fi is down, Starbucks and McDonalds, as well as other establishments usually have great Wi-Fi for free.  



Minimum Technical Skills Needed:
Examples include:
Using the Canvas learning management system
Using email with attachments 
Creating and submitting files in commonly used word processing program formats (pdf or Word doc only)
Copying and pasting
Downloading and installing software as needed
Using spreadsheet programs

Student Academic Support Services
Links to UNT Resources can be found in the START HERE module within Canvas.

Netiquette
This is an online class where you will be communicating with many other students.  You are expected to be respectful, participate in class discussions, communicate clearly, be ethical and respect others’ privacy.

Course Requirements
Grade Determination (This is a 3‐credit hour course: online lecture and lab)

Grade Distribution		Each	     Total Possible		Grade Scale
Textbook quizzes	          10 @10		100			423-470     A
Lab reports		            4 @ 20    		  80			376-422     B			
Discussions	           	            3 @ 30                     90			329-375     C			
Unit exams		            3 @ 50		150			282-328     D	   
Final Exam		            1 @ 50		  50			  <282         F
TOTAL POINTS POSSIBLE			470


Missed Work – Quizzes, labs, and discussions are open for 1 or more weeks which gives students plenty of time to get all work completed.  Life happens and due dates may be missed.  You will have the opportunity to turn in late work with a point deduction of 5% every day it is late.   If you are planning a vacation during the time assignments are due or there is an exam, then the assignment or exam will travel with you, or you have the option to turn these in late with late points deducted.  IMPORTANT – once assignments are open, they can be completed/submitted prior to the due date.


Online Lesson Material Outline
1.   Nutrition 
2.   Guidelines for a healthy diet
3.   The digestive system
4.   Carbohydrates
5.   Lipids
6.   Proteins
7.   Vitamins
8.   Minerals and water
9.   Energy balance and weight management
10. Nutrition and fitness


Lab Topics
1. Measurement of food portions
2. Nutrition Facts Labels
3. Breakfast cereal grain, fiber, calorie and added sugar
4. Dietary fats content & quality
5. Plant based diets and protein quality
6. Diet Analysis
7. Dietary balance and frequency of fast foods
8. Brand name products vs. store brand products


IMPORTANT: 
GroupMe - If quiz, lab, and exam answers are shared (ex: videos of quiz questions/answers) in a GroupMe, that is cheating, and you will be reported to Academic Affairs.

Use of AI – Discussion posts reflect your own thoughts and the basic understanding of the topics covered in this class. Using AI generated content as your own thoughts for a discussion post or reply constitutes academic dishonesty.  This will result in a zero grade and could be reported to Academic Affairs.


Response Time for Grading
Normally, labs and discussion posts will be graded and/or feedback returned within 2 weeks of the due date. However, if it is not possible to grade and return your feedback that quickly, an Announcement will be posted to let everyone know when it may be expected.  


Revisions
The instructor reserves the right to revise this syllabus and list of requirements when such revision
benefits the objectives of the course and make effective use of class time.

	Unit
	Category
	Open
	Due
	CHAPTER QUIZZES, EXAMS, DISCUSSIONS, LABS
	Date Completed

	1
	Quiz
	Jan. 12
	Jan. 25
	Quiz 1 – Chapter 1 Nutrition: Everyday Choices
	

	
	Quiz
	Jan. 12
	Jan. 25
	Quiz 2 – Chapter 2 Guidelines for a Healthy Diet
	

	
	Discussion 
	Jan. 12
	Jan. 28
	Discussion 1
	

	
	Lab 
	Jan. 12
	Jan. 30
	Lab 1 
	

	
	Quiz
	Jan. 12
	Feb. 1
	Quiz 3 – Chapter 3 The Digestive System
	

	
	EXAM
	Feb. 4
	Feb. 5
	Unit 1 EXAM
	

	
	
	
	
	
	

	2
	Quiz
	Feb. 5
	Feb. 15
	Quiz 4 – Chapter 4 Carbohydrates
	

	
	Lab
	Feb. 5
	Feb. 20
	Lab 2 
	

	
	Quiz
	Feb. 5
	Feb. 22
	Quiz 5 – Chapter 5 Lipids 
	

	
	Discussion
	Feb. 5
	Feb. 25
	Discussion 2
	

	
	Quiz
	Feb. 5
	Mar. 1
	Quiz 6 – Chapter 6 Proteins
	

	
	EXAM
	Mar. 4
	Mar. 5
	Unit 2 EXAM
	

	
	
	
	
	
	

	3
	Quiz
	Mar. 5
	Mar. 22
	Quiz 7 – Chapter 7 Vitamins
	

	
	Lab 
	Mar 5
	Mar. 27
	Lab 3 
	

	
	Quiz
	Mar. 5
	Mar. 29
	Quiz 8 – Chapter 8 Minerals and Water
	

	
	Quiz
	Mar. 5
	Apr. 5
	Quiz 9 – Chapter 9 Energy Balance and Weight Management
	

	
	Quiz
	Mar. 5
	Apr. 12
	Quiz 10 – Chapter 10 Nutrition and Fitness
	

	
	Lab
	Mar. 5
	Apr. 17
	Lab 4 
	

	
	EXAM
	Apr. 22
	Apr. 23
	Unit 3 EXAM
	

	
	Discussion
	Mar. 5
	Apr. 29
	Discussion 3
	

	
	EXAM
	May 3
	May 5
	FINAL EXAM
	







IMPORTANT UNT DATES
	January 12
	First day of class 

	January 16
	Last day to add a class.

	January 19
	Martin Luther King Jr. Holiday – no class

	January 24
	Census date –Students cannot be added to a course for any reason after this date.

	March 9-15
	Spring Break – no class

	April 10
	Last day for a student to drop a course and receive a W.  Also last day to withdraw from the semester.

	April 30
	Last day of classes

	May 1
	Reading Day – no class

	May 4-8
	Final exams 

	
	For your specific final exams, see this website:
https://registrar.unt.edu/exams/final-exam-schedule
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