Attachment  DES504A_1

2013 Course Outline
DEPT.  Human Nutritional Sciences 
PHRM 2420 Applied Nutrition for Healthcare Professional 
Instructor: Dr. Barry Brazier, Lecturer 

Telephone: 235-3934 

Email: barry_bw@yahoo.com
Office Hours: Tuesdays 10-11a.m. by appointment, Benigo TAFE , Loddon Prison 

Lecture Time: Wednesdays – 2:30-5:30 p.m. 

Location: Room 527 Loddon Prison
Course Format: Lecture, Class Discussion, Online assignments  

Evaluation: 30% 1st Mid-term exam, 30% Final Exam   Online Assigments 40%

Exam Format: Multiple Choices, short answers, cases and other forms 

Disciplinary Policies: Zero tolerance against unethical behavior/act, general university rules and regulations will be applied. 

Grades: 
A+ (>90%), A (80-89.9%), B+ (75-79.9%), B (70-74.9%), C+ (65-69.9%), C (60-64.9%), D (50-59.9%), F (<50%) 

Texts and Other Relevant Materials: 
Krause’s Food, and the Nutrition Care Process 13th Edition, 2012 

Nutrition through the Life Cycle. Judith E. Brown, 5th edition 2013 

Nutrition Concepts and Controversies, 3rd Canadian edition 2013 

Nutrient-Drug Interactions, Meckling KA. 2007 

Health Canada Publications/other publications/Internet materials as discussed in class 

Online material


http://barry-b.tripod.com/appliednutll.html
Overall Course Objective: The course will provide adequate information for learners to promote their learning and intellectual development in the area of nutritional needs during health and disease state. 

Learning Objectives 
The learners who successfully complete this course should be able to: 

1. Understand nutritional terminology, dietary requirements, and the role of nutrients in health and disease states. 

2. Understand the application of various tools for nutritional assessment, nutritional deficiencies and toxicities, and principles of functional food regulations, food safety and food processing technologies 

3. Explain the interrelation of the biochemical, pharmacological and physiological functions of nutrients. 

4. Explain how dietary agents (functional foods and nutraceuticals) may prevent or delay the onset of some chronic diseases. 

5. Discuss the criteria of an adequate diet for healthy individuals at various life cycles. 

6. Search and report on a topic of relevance to nutrition and health. 
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	Course Contents: Sept 10 
	Introduction to course and course schedule/outline overview 

Introduction to Physiology of digestive system, nutrient digestion and absorption in regard to physiological changes in various life cycles 

	Sept 17 
	Nutritional Assessment 

Application of ABCD tools, basic info on some common nutritional deficiencies/toxicities 

	Sept 24 
	Introduction to Human Nutrition and Nutritional Terminology 

Basic info on micro- and macro- nutrients, their role in human health, major dietary sources, units and conversion, introduction to Canada Food Guide and other references 

	Oct 1 
	Basic Nutrition During Pregnancy 

Review of major physiological changes during pregnancy, 3 trimesters, importance of BW gain and BMI 

Nutrition during pregnancy: energy requirements, macro and micro nutrient requirements, some common pregnancy related problems and their effects on nutrient net intake as well as their dietary managements 

	Oct 8 
	Basic Nutrition during lactation 

Review of milk production/ejection, factors affecting these processes, human milk composition, major differences between cow’s milk and human milk, the impact of certain drugs on lactation 

	Oct 15 
	Mid-term Exam 1 

	Oct 22 
	Regulatory aspects of functional foods/nutraceuticals. (Guest Lecturer) 

	Oct 29 
	Basic Nutrition during Infancy and Childhood 

Review of growth and development in infancy, use of growth chart, nutrient needs, assessment of nutrient intake, breastfeeding, types of formulas & formula feeding, enteral/parenteral feeding, failure to thrive, catch-up growth, some common medical problems and their dietary managements 

	Nov 5 
	Basic Nutrition during adolescence, adulthood, and elderly 

Growth issues in boys and girls, nutrient needs, factors affecting nutrient intakes, basic info on eating disorders, impact of fast food, relevant common disorders, their impact on nutrient intake and their dietary managements 
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