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SAN JOSE STATE UNIVERSITY
DEPARTMENT OF NUTRITION & FOOD SCIENCE

OVERVIEW

The mission statement of our department states our philosophy which is
in line with the overall mission of the university and which also embodies

our goals for our students.

MISSION STATEMENT

The Department of Nutrition and Food Science at San Jose State
University offers curricula and professional development for students
pursuing careers as nutritionists, dietitians, food scientists, foodservice
professionals, environmental health specialists, and packaging
technologists. Positions occur in community settings, educational
Institutions, hospitals, nutrition and food research laboratories,

foodservice establishments, government agencies, business and industry.

The department is committed to providing its majors multi-cultural
perspectives, and students, faculty, and staff gain from an environment
rich in diversity. Ethics, critical thinking, and skills in communication are
stressed. In addition, the department offers General Education courses
that provide a fundamental understanding of science, nutrition and food

to non-majors enrolled at San Jose State University.

The department’s programs emphasize theory, as well as the application
of, theoretical knowledge and technology. This is accomplished through
research in the community as well as in the laboratory. Involvement in
professional supervised practice and community activities strengthens the
application of the research theories. Faculty research is encouraged to

support teaching and professional development.




THE DEPARTMENT OF NUTRITION & FOOD SCIENCE

General Information

The Bachelor of Science program in Nutritional Science at San Jose State
University integrates the principles of chemical, biological, and social
sciences. The Nutritional Science program offers two concentrations: 1)

Dietetics, and 2) Food Science & Technology. A general degree in

Nutritional Science offers four emphases in Nutrition Science, Nutrition
Education, Sports Nutrition, and Food Management. The Program
prepares graduates for careers as nutritionists, food scientists, dietitians
and foodservice professionals in educational institutions, hospitals,
nutrition, and food research laboratories, business and industries, and

community and government positions.
The Department of Nutrition and Food Science (NuFS) at San Jose State

University was the first nutrition department in the California Stat
University (CSU) system. Both baccalaureate and Masters degrees in
Nutritional Science are offered. The NuFS Department offers a strong
academic program through a variety of courses and experiences in
nutrition, food science, foodservice management and restaurant

management.

Undergraduate courses offered include:

Advanced Nutrition

Aging and Nutrition

Catering and Beverage Management

Chemical Analysis of Food

Chemical Analysis of Food Lab

Community Nutrition and Education
Complementary & Alternative Health Practices
Culinary Principles and Practices

Cultural Aspects of Food




Current Issues in Nutrition

Medical Nutrition TherapyA,B
Entrepreneurial Nutrition

Field Experience

Food Chemistry

Food Culture in America: Consuming Passions
Food and Nutritional Toxicology

Food Evaluation and Techniques

Food Processing and Packaging |

Food Processing and Packaging 11
Foodservice Production Management
Foodservice Production Management Lab
Food Science

Foodservice Procurement

Foodservice Systems Management

Food Toxicology

Fundamentals of Food Process Engineering
Health Issues in a Multicultural Society
Nutrition in the Life Span

Individual Studies

Internship in Foodservice Management
Introduction to Human Nutrition

Nutrition and Metabolism

Nutrition Education and Counseling

Nutrition for Sport

Nutrition for the Health Professions

Nutrition in Space

Nutrition Laboratory

Packaging Materials |

Packaging Materials |1

Packaging for Medical Devices and Pharmaceuticals
Packaging Machinery Systems

Protective Packaging Design and Testing
Packaging Material Handling and Distribution
Packaging Developments and Management
Physical Fitness and Nutrition

Principles of Packaging

Professionalism in Nutrition & Food Science & Packaging
Sanitation & Environmental Issues




CONCENTRATION IN DIETETICS
Mission:

It is the mission of the Didactic Program in Dietetics (DPD) to develop
abilities to think critically, communicate effectively, collaborate as a team
member, embrace diversity, and demonstrate professional leadership n
order to apply a mastery of nutrition principles — basic nutrition,
community nutrition, food science, foodservice management to dietetics

practice.

Program Description:

The Didactic Program in Dietetics (DPD) provides the coursework to
prepare students to meet the requirements for the Registered Dietitian
(RD) Exam eligibility.

The Dietetics curriculum includes support courses from the social,
physical, and life sciences. Students have the option to select elective
courses outside the major and/or to complete minors in business,
chemistry, education, gerontology, health science, human performance,
journalism, or other areas. In addition, with the appropriate coursework,
students are also prepared for advanced degrees (M.S.) and post

baccalaureate education (Dietetic Internships).

Program Goals:

e To prepare students to practice as competent entry-level

professionals in the field of dietetics.
e To foster the development of critical thinking in students.

e To provide advising and mentoring support to students regarding
coursework and career progression in the profession of dietetics.

e To train students to apply academic studies in a practical setting.




e To prepare students to demonstrate a commitment to

community/professional service.

e To promote appreciation of diversity and multicultural

perspectives.

e To evaluate the educational preferences of students in dietetics to
assure that they will be able to perform satisfactorily in their

dietetic internship and job preparations.
e To promote life long learning by students.

Job Opportunities

A variety of careers is available to graduates completing a dietetics
concentration. Some jobs in the field of nutrition depend on having R.D.

status. Career areas include:

Hospital Industry-Food Company
¢ Administrative Dietitian* ¢ Research and Development
¢ Clinical Dietitian* ¢ Public Relations and Sales

¢ Patient Education Manager*

Media

Private Practice
Government/Volunteer/Private
Agency

¢ Nutrition Education

Foodservice Management
¢ Restaurant-Managerial
¢ Food and Beverages

¢ Conventions

¢ School Districts — Nutrition ¢ SChOC.JIS

Education ¢ Hospitals

¢ Correctional Facilities ¢ Industry

¢ Women, Infants, and Children

Programs (WIC)*

Health Related

¢ Athletic Training/Sports *Requires R.D. Status.

Nutrition
¢ Wellness Programs
¢ Health Clubs




CONCENTRATION IN FOOD SCIENCE & TECHNOLOGY

General Information

The Department of Nutrition and Food Science has had a concentration in
Food Science and Technology since 1985. This program offers strong

undergraduate academic courses in food science and technology

including:

- Chemical Analysis of Food - Food Process Engineering
- Field Experience in NuFS - Food Processing | & 11

- Food Chemistry - Food Product Development
- Food Evaluation Techniques - Food Science

- Food Microbiology - Food Toxicology

- Food Packaging - Individual Studies

The Food Science & Technology curriculum includes support courses
from mathematical, computer, and physical sciences; life sciences; and
communication areas. Students have the option to select elective courses
outside the major and/or to complete courses in business/marketing,

chemistry, journalism, industrial technology, or other areas.

The Food Science & Technology Concentration prepares graduates for
careers as food scientists, food technologists, and consumer specialists. In
addition, with the appropriate coursework, students are also prepared for
advanced degrees. (A Master of Science in Nutritional Science with a

graduate objective in Food Science is offered by the department.)




Approval Status

The Food Science & Technology program at San Jose State University
meets the Institute of Food Technologists, 525 West Van Buren Street,
Suite 1000, Chicago, IL 60607-3874, curriculum requirements for majors
in Food Science & Technology, and is an IFT Approved Program for

Undergraduates (the only CSU in Northern California).

Job Opportunities

A variety of careers are available to graduates completing a

Concentration in Food Science & Technology. Career areas include:
Industry-Food Company

Research and Development
Public Relations and Sales
Quality Control/Assurance
Food Product Development
Food Distributor

Food Engineer

Food Microbiologist

Food Scientist

Food Technologist

Flavor Chemist

Lab Technician

Sensory Evaluation Specialist
Statistical Process Control Manager




DEPARTMENT OF NUTRITION AND FOOD SCIENCE
SAN JOSE STATE UNIVERSITY

UNDERGRADUATE COURSE DESCRIPTIONS

NuFS 008 Nutrition for the Health Professions.
1. Nutrients and their functions.
2. Recommended nutrient intakes.
3. Evaluation of dietary adequacy.

4. Relationship of nutrition to optimum health and dietary changes in

disease.

For majors in Nutrition and Food Science, Nursing, and other Health

Professions. (Lecture, 3 hours).

***NuUFS 9 Introduction to Human Nutrition.
1. Principles of scientific inquiry, physiological functions of nutrients.
2. Chemical classification of nutrients.

3. relation to other sciences; technological influences; and analysis of

scientific and culture issues.

Intended for non-majors; no credit for students who have completed
NuFS 8. Prerequisite: A college course either in physical or biological

science; not open to majors. (Lecture, 3 hours). Three units.

NuFS 20/ HSPM 20 Sanitation & Environmental Issues in the
Hospitality Industry.

1. Sanitation in food service, hotel and travel/tourism industries.

2. study of pathogenic organisms and food handling procedures.




3. Occupational health, safety, and environmental control in the
hospitality industry.

Prerequisites: Micro-biology course or instructor consent. (Lecture, 2

hours). Two units.
NuFS 21/ HSPM 21 Culinary Principles and Practices.

1. Introduction to principles of food and beverage production and

techniques.
2. Emphasis on quality and culinary standards.
(Lecture/Lab, 4 hours). Three units.
NUuFS 22/ HSPM 22 Catering & Beverage Management.
1. Planning and executing catering and buffet functions.

2. Evaluation of alcoholic and non-alcoholic beverages regarding

purchasing, storage, preparation, merchandising and regulations.
Prerequisite: HSPM 20 and 23. (Lecture/Lab 4 hours). Three units.
NUFS 25 Internship in Foodservice Management.

Approved professional broad-based work experience in foodservice
management industry for total of 200 hours. Written report and oral
presentation due at completion. Prerequisite: NuFS 20 and instructor
consent. (Credit/No credit grading). 1-2 units; repeatable for a maximum

of 2 units.

NuFS 31 Professionalism in Nutrition & Food Science and Packaging.
Professional roles, skills, and opportunities in the fields of dietetics,
foodservice, food science, and packaging. Prerequisite: English 1B or

instructor consent. (Lecture, one hour). One unit.




NuFS 101A Food Science.
1. Experimental study of food.

2. Introduction to scientific method sused in food evaluation:;

emphasis on the functions of ingredients in prepared foods.

Prerequisite: Chem 30B or 8. College course in basic food preparation

required, eg NuFS 21. (Lecture and Laboratory, 6 hours.) Four units.
NuFS 103 Food Processing and Packaging |I.

1. Principles and methods of food preservation and food processing

operations.

2. Objectives, basic methods of food preservation, raw materials

handling.

3. Effect of processing on nutritional value of foods, and food

additives.

Prerequisites: Chem 30B or Chem 8, NuFS 101, HPrf 100W. (Lecture

and Laboratory, 5 hours.) Three units.

NuFS 104A Cultural Aspects of Food.
1. Regional, ethnic, and religious influences on food patterns.
2. Demonstration with foods of several cultures.

Prerequisite: Upper division standing. (Lecture and Activity, 4 hours). Three

units.
NuFS 105 Current Issues in Nutrition.

Controversial topics, including the relation of nutrition to cancer, coronary
heart disease, hypertension, diabetes, eating disorders, osteoporosis, and

athletic performance; recommended nutrient intakes; and other current issues.

Prerequisite: one college nutrition course or instructor’s consent. (Lecture, 3

hours). Three units.




NuFS 106A Human Nutrition in the Life Span.

1. Integrates chemical, biological, and social sciences into a

comprehensive concept of human nutrition.

2. Emphasis on assessing nutrient status; planning and intervention

throughout the life cycle.

Prerequisites: NuFS 8 or passing grade on challenge exam; Co-requisite:

HPrf 100W and instructor consent. (Lecture, 3 hours). Three units.
NuFS 106B Research Methodology in Nutrition.

Research design, process, and methodology. Scientific methods of
research, interpretation of results, statistical procedures and application of
research to nutritional sciences. Prerequisite: Stat 95, HPrf 100W.

(Lecture, 1 hour). One unit.
NuFS 108A Nutrition & Metabolism.

1. Chemical and physiological studies of carbohydrate, protein, lipid,

vitamin and mineral metabolism.
2. Application to the normal nutrition of human beings.

Prerequisites: NuFS 106A, Chem 132, Biol 66, and HPrf 100W. (Lecture,

3 hours). Three units.
NuFS 108L Nutrition Laboratory.
1. Chemical and biological analysis of nutrients in foods.

2. Experiments in assessing nutritional status; research methodology

and statistical analysis.

Co-requisite: NuFS 108A, Chem 132L. (Lecture 1 hour, Lab 3 hours).

Two units.




NuFS 109 Advanced Nutrition.
1. Advanced studies of vitamins and minerals.

2. Evaluation and interpretation of nutritional research methodology,

and findings.

Prerequisites: NuFS 106A, Chem 132, Bus 90 or Stat 95 or HS 167, and
HPrf 100W. (Lecture, 3 hours). Three units.

NuFS 110A,B Medical Nutrition Therapy.

Application of nutritional principles and dietary intake in order to meet

the needs of various pathological conditions.

Prerequisite to 110A: NuFS 108A and Co-requisite: NuFS 109.
Prerequisites to NuFS 110B: NuFS 110A and NuFS 109. (Lecture and
Activity, 4 hours). Three units each NuFS 110A and NuFS 110B.

NuFS 111 Foodservice Production Management.

Principles and procedures for menu planning, production scheduling,
volume food production, operation of food service equipment, sanitation

control, and formula costing.

Prerequisite: NuFS 101, Micro 20 or instructor consent. (Lecture, 2

hours). Two units.
NuFS 111L Foodservice Production Management Lab.
Experience in foodservice production management.

Prerequisite: NuFS 101, Micro 20, or instructor consent. Co-requisite:
NuFS 111. (Lab, 6 hours). Two units.




NuFS 112 Foodservice Procurement.

Purchasing in foodservice systems operations: food and equipment.

Selection and storage of food and writing food specifications.

Selection and layout of equipment and writing specifications.
Prerequisite: NuFS 111/111L, or consent of instructor. (Lecture and

Activity, 3 hours. Two units.
NuFS 113 Foodservice Systems Management.

Allocation and management of resources in foodservice systems:
materials (food and supplies), facilities (equipment and space), human
(management and employee labor), operational (time and money).
Prerequisite: NuFS 111/111L, or consent of instructor. (Lecture and

Activity, 6 hours). Three units.
NUFS 114A Community Nutrition.
1. Nutrition problems and public policy; needs assessments.
2. Menu and food planning; program management and evaluation.

3. Nutrition education process for individuals and groups;

communication; interviewing and counseling.

Prerequisite: NuFS 106A, Senior standing and instructor consent.

(Lecture, 3 hours). Three units.

NuFS 115 Issues in Food Toxicology.
1. Introduction to the toxicology of foods.
2. Foodborne chemicals and organisms.

3. Environmental safety of the food supply from food development,
growth and production through harvesting, processing, storage and

eventual consumption.




(Prerequisite: Passage of Writing Skills Test, upper division standing, and

completion of Core GE). (Lecture, 3 hours). Three units.
NuFS 116/ Gero, Aging and Nutrition.

1. The aging process, physiological changes, dietary requirements,

diseases.

2. Environmental factors, housing economic status, handicaps,

personal relations, and current programs for the aged.

Prerequisite: One college nutrition course or consent of instructor.

(Lecture, 3 hours). Three units.
NuFS 117 Food Evaluation and Techniques.

Studies in food experimentation, sensory evaluation, and objective

methods.

Prerequisites: NuFS 8, 101, Chem 30A,B or 1A, or instructor consent.

(Lecture and Lab, 5 hours). Three units.
NuFS 118 Food Chemistry.

Important classes of food constituents, their nature, occurrence, chemical
and biochemical significance and the changes they undergo during food
preservation and processing. Prerequisites: NuFS 101 and/or 103, or 117,
Chem 30B or Chem 8. (Lecture and Lab, 5 hours). Three units.

NuFS 122 Chemical Analysis of Food.

1. Techniques in chemical analysis of nutrients and other components
of food.

2. Planning, conducting and evaluating a scientific experiment and

presenting the data in technical written form.

NuFS 103, HPrf 100W, Bus 90 or Stat 95, instructor consent. (Lecture
and Lab, 7 hours). Three units.




NuFS 123 Nutrition for Sport.
1. Planning optimum diets for performance and health.
2. Metabolism and energy systems.
3. Roles of nutrients in physical performance.
4. Efficacy of ergogenic nutrition aids.
Prerequisites: NuFS 8. (Lecture, 3 hours.) Three units.
NuFS 124 Disordered Eating and Nutrition Therapy

1. Metabolic, physiological, and psychological determinants

and effects of disordered eating behaviors.

2. Disorders in regulation of food intake, case studies, and

different intervention approaches explored.

3. Screening and treatment of disordered eating in athletes
emphasized. Opportunities provided to develop counseling

strategies.

Prerequisites: NUFS 8. (Seminar). Three units. Undergraduate Resource
Handbook 39

NuFS 125 Child Nutrition Program Administration.

1. Study of the components of model child nutrition programs
through the application of current child health and nutrition

principles.

2. Educational practices, marketing procedures, communication
strategies, computer-based nutritional analysis, and operations

management skills.




NuFS 133 Food Processing & Packaging I1.

Continuation of NuFS 103 with emphasis on control of critical points,
quality assurance, sanitation, waste disposal, packaging and use of

computers in food processing.

Prerequisite: NuFS 103, Stat 95, Micro 123. (Lecture/Activity, 4 hours).

Three units.
HPrf NuFS 134 / Complementary and Alternative Health Practices.

Philosophical, historical, clinical, and scholarly aspects of complementary
and alternative medicine and associated health practices used in the US,
with emphasis on scientific clinical investigation and evidence based

efficacy. (Lecture, 3 hours). Three units.
****HPrf/ NuFS 135 Health in a Multicultural Society.

1. Multi-disciplinary interpretation and evaluation of consumer health
Issues. Impact of cultural variables (including communication
methods, socioeconomic status, and traditional beliefs) on health

and illness.
2. Interaction of individuals in families and other groups.

(Prerequisite: Passage of Writing Skills Test, upper division standing, and

completion of Core GE). (Lecture, 3 hours). Three units.
NuFS 139 Science and Hunger.

1. Effects of hunger/malnutrition on human development, health, and
psychological well-being

2. Social, cultural, and gender factors that contribute to world hunger.

scientific/technological foundations of food production. Prerequisites:

Passage of Writing Skills Test, upper division standing, and completion
of Core GE. (Lecture, 3 hours). Three units.




NuFS 144 Food and Culture:
1. Consuming Passions.

2. Cultural aspects of food in America as related to regional, ethnic

and religious influences.

3. Issue based examination of effects of food behavior in the United

States on culture, society, health, and economics.

Prerequisites: Completion of core GE, upper division standing (56 units)

and passage of Writing Skills Test.
NuFS 150 Food & Nutritional Toxicology.

Major classes of food toxicants, their importance, properties, detection,
metabolism, control and regulation; and basic issues in food/diet safety

and toxicology.

Prerequisites: NuFS 103, Chem 30B or Chem 8, and introductory courses

in nutrition and biology. (Lecture, 2 hours). Two units.
NuFS 155 Fundamentals of Process Engineering.

Study of engineering principles, their application in the processing of
foods and importance in solving problems in food science and

technology.

Prerequisites: NuFS 103, Math 39 or 40, Phys 2A. (Lecture and Lab, 5

hours). Three units.
NUFS/ KIN 163 Fitness and Nutrition.

1. Integrating and applying principles of sound nutrition and physical
activities to optimize physiological, and social lifelong

development.




2. using scientific principles and technological advances to assess
and evaluate physical fitness, dietary patterns, energy expenditure,

and their interrelationships.

Prerequisites: Upper division standing, passing score on Writing Skills
Test, and completion of Core GE requirements. Not allowed for NuFS
Majors or Minors (Lecture, 3 hours.) Three units. Undergraduate
Resource Handbook 40

NuFS 180 Individual Studies.

Individual work for majors or minors on special topics by arrangement.
Prerequisites: NuFS 8; instructor and Department Chair consent during

the semester prior to enrollment. (Credit/No Credit grading). 1-6 units.
NuFS 190 Nutrition Education and Counseling.

Education principles; counseling; and communication techniques for
nutritionists and dietitians working with individuals, small, and large

groups.

Prerequisite: NuFS 106A or admission to teacher education program and
one basic nutrition course or permission of instructor. (Lecture: 3 hours).

Three units.
NuFS 192 Field Experience.

Practical application of academic principles in nutrition, food science,
packaging, dietetics food management nutrition education, and/or sports

nutrition.

Prerequisite: Senior standing in NUFS; instructor consent by end of the
prior  semester.  Repeatable  for credit.  Credit/No  credit

grading.(Supervision 3 to 18hours). One to six units.




NuFS 193 Nutrition in Space.

Nutritional needs and changes derived from biochemical and

physiological studies of space flight and micro gravity.
Prerequisite: NuFS 8 or instructor consent. One unit.
NUFS 194 Entrepreneurial Nutrition.

Introduction to entrepreneurial nutrition, including professional roles,
skills and opportunities. Prerequisites: English 1A or instructor consent.

(One hour). One unit.
Pkg 107 Principles of Packaging.
1. Basic knowledge of Packaging functions, materials, and industry.

2. A variety of packaging topics including distribution systems,

package development, package design.

3. Legislation, regulations, societal and environmental issues,

ergonomics and packaging careers.
Prerequisites: None. Three units.
Pkg 141A Packaging Materials 1.

1. In-depth study of selected materials to provide a working
knowledge of structures, physical and chemical properties,

development, evaluation and design.
2. Experiments in applications, design limitations and cost.

Prerequisites: Math 70 (or equivalent), Packaging 107, Physics 2A (or

equivalent). (Lecture: Two hours, Activity: Two hours). Three units.




Pkg 141B Packaging Materials I1.
1. In-depth study of plastic and glass materials in Packaging.

2. Chemical and physical properties, design, manufacturing,

compatibility, and evaluation.
3. Experiments in applications, design limitations and cost.

Prerequisites: Pkg 141A, Math 70 (or equivalent), Physics 2A (or

equivalent). (Lecture: Two hours, Activity: Two hours). Three Units.

Pkg 146 Packaging for Medical Devices and Pharmaceuticals.
Chemical and physical properties of medical device and pharm packages,
fabrications techniques, package testing and evaluation methods,
regulatory requirements, ergonomics and child resistant packages, tamper

evidence, shelf life & aging, coding.

Prerequisites: Pkg 107, Pkg 141B. (Lecture: Two hours, Activity: Two

hours). Three units.
Pkg 156 Packaging Machinery Systems.

Evaluation of packaging machinery as a subset of a packaging production
system. Component selection, design, and implementation of package
filling lines in a production facility. Package design requirements for
filling lines. Prerequisites: Pkg 107, Pkg 141B, Math 70, Math 71, Stat
95. (Lecture: Two hours, Activity: Three hours). Three Units.

Pkg 158 Protective Packaging Design and Testing.

In-depth study of protective packaging dynamics; theory and practice of
shock, vibration, compression, humidity, temperature extremes.
Measurement & analysis of the dist environment, product fragility,

package design principles, package testing and evaluation.




Prerequisites: Pkg 107, Pkg 141B, Math 70, Math 71, Physics 2A.

(Lecture: Two hours, Activity: Three hours). Three units.
Pkg 159 Packaging Material Handling and Distribution.

Transportation handling, and storage of packaged goods. Transportation
modes, environment hazards, measurement, techniques. Military and
Hazmat packaging regulations and testing, classification of goods, legal

requirements, export packaging.
Prerequisites: Pkg 158. (Lecture: Three hours). Three units.
Pkg 170 Packaging Developments and Management.

Capstone course emphasizing development and evaluation of packaging
systems. Specifications and design, marketing criteria, package
production, distribution performance, legal and environmental

evaluations.

Prerequisites: Pkg 107, Pkg 141B, Pkg 156, Pkg 158.

(Lecture: Two hours, Activity: Two hours). Three units.

* Fulfills GE Core Science Area B2; Life Science

**Fulfills GE Core Science Area B1, Physical Science

***Eulfills GE Core Human Understanding and Development Area E

****Fulfills Advanced GE, Self, Society, and Equality in the United
States, Area S

****x*Eulfills Advanced GE, Earth and Environment, Area R
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FOODS AND NUTRITION

Degree Program:
Bachelor of Science in Foods and Nutrition

The Foods and Nutrition Program at CSE is currently granted approval
status by the Commission on Accreditation for Dietetics Education of The
American Dietetic Association. CADE is a specialized accrediting body
recognized by the Commission on Recognition of Postsecondary
Accreditation and the U.S. Department of Education. This program
provides the student with the core knowledge requirements necessary for

the practice of dietetics.

The curriculum in foods and nutrition is based on the concept that the
dietitian makes a unique contribution to society by providing optimum
nutrition essential to the health and well-being of individuals. Within a
supportive educational environment, each student is encouraged to apply
concepts learned and to adopt behaviors to meet the goals and objectives
of the program. A life-time commitment to continued professional

learning and ethical practice in the profession of dietetics is encouraged.

Women’s College students take courses on the schedule of classes for the
Women’s College. If a course is needed for graduation, that class may be
taken in AUDP in senior year only with the approval of Sister Ellen
Dauwer, Associate Dean. Upon completion of the program,
studentsreceive a Verification Statement signifying that ADA didactic
requirements are complete, and they are eligible to apply to dietetic
internship programs or preprofessional practice programs, or to pursue

other graduate studies.




Requirements for the Foods and Nutrition Major American Dietetics
Association Approved Didactic Program in Dietetics Concentration

Requirements Semester

Course No. Title Credits & Grade

FN 101 Introduction to the Profession 2
FN 103 Science of Food Preparation 4
FN 201 Introductory Nutrition 3

FN 217 World Foods 3

FN 221 Nutrition in the Life Cycle 3

FN 235 Methods of Nutrition Education 3
FN 315 Advanced Nutrition 4

FN 319 Quantity Food Production and Service 4
FN 321 Institutional Purchasing 3

FN 429 Experimental Foods 3

FN 435 Foodservice Systems Management 3
FN 453 Medical Nutrition Therapy | 3
FN 455 Community Dietetics 3

FN 457 Medical Nutrition Therapy Il 3
FN 463 Seminar in Nutrition Studies 1
Total 45

Related Requirements Semester
Course No. Title Credits & Grade

B1O 117 Human Physiology 4

B1O 209 Microbiology 4




BUS 105 Introduction to the World of Business 3

CHEM 121 Introductory Chemistry 3

CHEM 121L Introductory Chemistry Laboratory 1

CHEM 123 Introductory Organic Chemistry 3

CHEM 123L Introductory Organic Chemistry Laboratory 1
CHEM 201 Introductory Biochemistry 3

CHEM 201L Introductory Biochemistry Laboratory 1

CIS 101 Fundamental Concepts of Information and Computer Technology 3
COMM 207 Principles of Human Communication 3

OR

COMM 223 Fundamentals of Public Speaking 3

ECO 109 Introduction to Economics 3

MATH 119 Elementary Statistics 3

PSY 101 General Psychology I: Social Science Approach 3

OR

PSY 103 General Psychology II: Biological Science Approach 3
SOC — — Sociology Elective 3

The department offers the following programs:

* B.S. in Foods and Nutrition

* The American Dietetic Association (ADA) approved Didactic Program
in Dietetics (DPD) leading to the B.S. degree Persons who already have a
degree, but wish to pursue ADA requirements may enroll as non-
matriculated students. Transcript evaluation and screening are required

for acceptance; a fee is charged. Students must have a B average in past




studies and plan to complete major courses only at College of Saint
Elizabeth. A minor is offered in Foods and Nutrition for students who

wish to major in Business, Psychology, or other areas, or to prepare for

Teacher Education. The department has outstanding academic resources
including Foods and Experimental Laboratories with computer equipment
for food and nutrient analysis and classroom space equipped for

demonstration and video taping and

presentations. The application of principles learned becomes such an
integral part of the curriculum that students are expected to participate in
national, state, local, and campus activities. Students should therefore join
the American Dietetics Association as student members. For further

information contact\ Sister Anita Richard Heilenday, Chairperson.

Requirements for the Foods and Nutrition Minor Semester
Course No. Title Credits & Grade

F&N — — 100 or 200 Level Course 3
F&N — — 100 or 200 Level Course 3
F&N — — 100 or 200 Level Course 3
F&N — — 300 Level Course* 3

F&N — — 300 Level Course* 3

F&N — — 300 or 400 Level Course* 3
Total 18

*With approval of department chairperson.




101. Introduction to the Profession (2)

An introduction to the profession of dietetics. Emphasis will be placed

on:

1. Career opportunities in dietetics and foods and nutrition. The
history of the American Dietetic Association as rooted in the

home economics movement is included.

2. Professional ethical systems will be explored, and students
will have the opportunity to meet with a variety of
professionals, assess personal qualities needed for specific

careers.

3. Establish goals to prepare for a selected career.
103. Science of Food Preparation (4)
The study of the scientific principles involved in the

1. Selection, preparation, and storage of food. Techniques in

food preparation are developed.

2. Food components and their specific nature and behavior
during preparation are introduced, along with the recognition

and evaluation of quality in food products.

3. Basic kitchen utensils and equipment will be covered, as
well as the use of small electrical food preparation

appliances.

4. Work simplification principles will be applied, and menu

planning will be introduced. Lecture: 2 hours;

Laboratory: 4 hours. Open to all students.




109. Personal Nutrition (3)
A course focusing on:
1. The relationship of food to health.

2. Fitness, including what happens when too few or too many
nutrients are consumed, or when animbalance of nutrients

exists.

3. The role of exercise and other aspects of healthful living are
included, with emphasis on self-awareness of personal
nutrition habits, nutritional consumerism, weight control,

fitness, and disease prevention through diet.
For the student with little or no science background. Open to non-majors.
201. Introductory Nutrition (3)

1. An introduction to the field of nutrition including a study of
the essential nutrients, the functions in the body, and

requirements during all stages of life.

2. Emphasis is placed on improving personal nutrition habits as

an important part of health and fitness.

3. Food choices of individuals and groups, and dietary

standards and guides are explored.

4. Major nutritional problems in the world and nation are
discussed, and nutrition misinformation and diet fads are

explored.

5. Students are encouraged to become discriminating

consumers of new nutrition information.

Open to all students.




217. World Foods (3)

1.

2.

3.

A study of the food habits of the people of the world.

The economic and cultural influences affecting their

nutritional states and their food patterns.

The course includes some laboratory preparation of regional

American and ethnic foods. Open to all students.

221. Nutrition in the Life Cycle (3)

1.

An exploration of the impact of nutrition on the progress and
outcomes of pregnancy, and on the growth and development

of the infant, child, adolescent, adult and older adult.

The roles of the nutrients and their importance at various

stages are discussed.

The importance of establishing good food habits early in life
as a basis for lifetime health and fitness is stressed, and
emphasis is placed on the psycho-social aspects of food and

eating behavior at every stage.

Special problems of every stage of the life cycle are

explored.

Practice in planning appropriate diets is incorporated.

Prerequisite: Foods and Nutrition 201.

235. Methods of Nutrition Education (3)

1.

2.

Methods of teaching nutrition in varied situations day care,
pre-school, elementary, secondary and adult, either as part of

school curricula or as a community service.

Principles and methods of interpreting and applying current

nutrition information are analyzed.




3. The student participates in a teaching field experience.
Prerequisite: Foods and Nutrition 201.
315. Advanced Nutrition (4)

1. A detailed study of the role in human nutrition of
carbohydrates, lipids, proteins, energy metabolism, vitamins,

minerals, water, and electrolyte balance.

2. Emphasis is placed on hormonal control of nutrient

metabolism and the consequences of deficiencies.

3. Epidemiologic and laboratory research techniques used in

nutrition surveys and metabolic studies are introduced.

4. National patterns and dietary standards are examined as well

as current trends.

5. Nutrition assessment is introduced, and the computer is used

to evaluate selected dietary intakes.

6. Relevant medical terminology and laboratory values are

discussed.
Prerequisites: Foods and Nutrition 201, Biology 117, and Chemistry 201.
319. Quantity Food Production and Service (4)

1. An introduction to the standards, principles, and techniques
required to produce food in quantity in various foodservice

systems.

2. Included are ingredient control, recipe standardization,

actual preparation, delivery, and service.

3. Quality assurance methods and quality evaluation are
emphasized. Local and national regulations concerning

safety and sanitation are discussed.




Lecture: 2 hours; laboratory: half day weekly.

Registration to be completed with Foods and Nutrition department three
months prior to first class date. Transportation and uniforms may involve
additional expense. A Mantoux test is required. Open to junior Foods and

Nutrition majors.
321. Institutional Purchasing (3)

1. A study of purchasing procedures as applied to food service
including selection, standards of quality, and storage of food

items.

2. The course includes selection of equipment, study of sanitary
requirements for food service, and efficient layout and

design of food service facilities.
Open to junior Foods and Nutrition majors.
325. Experience with the Aging Handicapped:
CILAH (2 or 3)

A unigue opportunity at the Center for Independent Living
Aging/Handicapped (CILAH) for students to work with and to experience
special problems of the aging/handicapped. Lecture: 1 hour; laboratory: 2
hours. Wednesday afternoons. Three credits is an option for Gerontology

Program students only. Open to all.
391. Independent Study (2-4)

Open either semester to junior Foods and Nutrition students with
departmental approval. Students must demonstrate initiative in accepting
responsibility and cooperation within the department to warrant the
necessary extra time for a personal enrichment program. An outline and a

time plan will be submitted at the time of request for faculty approval.




429. Experimental Foods (3)

Controlled experimentation and evaluation of methods of preparation of

foods.

Research will be based on areas of individual interest. Lecture: 2 hours;
laboratory: 3 hours. Supervised independent study.Prerequisites:
Chemistry 121 and 123 and Foods and

Nutrition 103. Open to senior Food and Nutrition majors.
435. Foodservice Systems Management (3)

An in-depth study of the organization and management of personnel,

menus, equipment, and energy.

Quality assurance and quality control are stressed. Managerial tools and
professional standards and goals are investigated. Open to senior Foods

and Nutrition majors.
453. Medical Nutrition Therapy I (3)

1. An introduction to the nutrition care process, the assessment
of nutrition status, and interactions between drugs and

nutrients.

2. The etiology, pathophysiology, symptoms, clinical findings,
and nutritional management of diseases/disorders affecting
the gastrointestinal tract, liver, gallbladder, pancreas, and

cardiovascular system are included.

3. Principles of weight management and the etiology and

nutrition management of eating disorders are discussed.

4. The relationship of disease to nutrition status and the
principles of nutrition management of various diseases will

be emphasized.




5. Methods of nutrition assessment, diet planning and diet

calculations are integrated into the course work.
6. Relevant computer software is introduced.

7. Medical terminology, abbreviations, and laboratory results
are included. Principles of interviewing and nutrition

counseling to provide positive outcomes are stressed.
Lecture: 2 hours; Laboratory: 1hour. Prerequisite: Foods and Nutrition 315.
455. Community Dietetics (3)

1. An exploration of community programs involving the
services of the health team personnel including the study of
community assessment, elements in the planning and the

management process, legislation, and grantsmanship.

2. Social, cultural, and ethnic attitudes and beliefs are explored.
The student participates in field experience under the

supervision of qualified staff.

Prerequisites: Foods and Nutrition 235, 315 and 453. Open to senior

Foods and Nutrition majors.
457. Medical Nutrition Therapy |1 (3)

1. Current topics in the study of advanced clinical nutrition and

methods of nutrition support.

2. Areas of study are the major dietary modifications used as
components of the medical treatment of individuals with
cancer, anemia, musculoskeletal and nervous system
disorders, pulmonary disease, renal disease, hypermetabolic
conditions, AIDS, food allergies/ sensitivities, and other

specialized topics in clinical nutrition.




3. The physiologic and metabolic basis for the pathology and its

dietary modification and medical treatment are included.

4. Emphasis will be given to nutrition assessment, relevant
diagnostic tests, and specialized nutritional needs of critically ill

persons.

5. Quality improvement issues and standards for nutrition care are

discussed.
Lecture: 2 hours; Laboratory: 1 hour. Prerequisite: Foods and Nutrition 453.
463. Seminar in Nutrition Studies (1)

An exploration of current issues facing nutrition and dietetics practice in a

seminar format.

The course introduces and reinforces skills necessary for critical thinking,

communication of nutrition information, and group collaboration.

Techniques for development and presentation of seminars are included.
Methods for critically evaluating, searching and abstracting the scientific and

lay nutrition-related literature are presented.

Students will be expected to draw upon and synthesize the knowledge they

have acquired from coursework taken in the major.

This capstone seminar stresses oral and written presentation of material and the

use of visual aids.
Prerequisite: Foods and Nutrition 453.
491. Independent Study (2-4)

Open either semester to senior Foods and Nutrition students with departmental
approval. Students must demonstrate initiative in accepting responsibility and
cooperation within the department to warrant the necessary extra time for a
personal enrichment program. An outline and a time plan will be submitted at

the time of requesting faculty approval.
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