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COURSE DESCRIPTION 

The course will introduce students to the fundamental concepts of human nutrition, and functions of 
nutrients as they relate to human health and disease. The course will examine the macronutrients: 
carbohydrates, lipids and proteins; and the micronutrients: vitamins and minerals; as well as fluid and 
electrolyte requirements. Students will gain an appreciation of the role of diet and nutrition in health and 
disease, incorporating practical nutritional information into their day-to-day lives, as well as learn to 
implement their nutrition knowledge to support a healthy lifestyle and gain a perspective on eating 
consciously. 

COURSE OBJECTIVES 

Upon successful completion of this course, the student will be able to:  

• Explore the concepts of nutrition and health  
• Have an understanding of the interrelationships of the essential nutrients  
• Understand how diets affect the body and brain  
• Understand nutrition on physical activity 
• Understand food safety and technology  
• Analyze personal dietary intake in relation to Canadian standards 

 
PREREQUISITES 

Second-year standing or higher 

REQUIRED TEXT 

Nutrition: A Functional Approach (3rd Canadian Ed.). Thompson J, Manore M, & Sheeshka J. (2014). 
Toronto, ON: Pearson Canada.  

Diet Analysis Software: MyDietAnalysis. Pearson Education, Inc  

METHOD OF INSTRUCTION 

Classes will consist of 2 hour and 50 minute sessions, once a week. Most classes will be comprised of an 
interactive lecture, with group or individual work given out during class. Course material (e.g. required 
readings, assignment instructions, marking scheme) and marks will be posted on Moodle. 
Students are expected to attend all classes and are responsible for all material covered in class and 
assigned chapters in the textbook.  

  



CLASS PARTICIPATION 
 
Your active and enthusiastic participation is essential for you to get the most out of class. Be sure to 
come prepared by doing the assigned reading prior to each session, and completing the questions posted 
on Moodle. 
 
CLASSROOM ETIQUETTE 
 
Students are expected to attend all class meetings, arrive on time, and stay for the duration of class. 
Students are encouraged to participate in discussions during class. However, please refrain from talking 
while someone else is speaking, and refrain from dominating classroom and small group discussions. 
Turn cell phones to silent. Portable electronic devices may be used for course-related activity when 
applicable. 
 
ASSIGNMENTS AND GRADING 

 
ASSIGNMENTS 

Assignments will be submitted via Moodle on the day that they are due. Late assignments will not be 
accepted, except with valid (medical or emergency) reason. If an emergency situation arises, speak with 
Dr. Leung; late submissions may be subject to a 5% per day late deduction. 

Examinations are to be taken when scheduled. Make-up tests are permitted only in the event of an 
emergency.  

Be sure to proofread your work. Your work will be graded with attention to quality and correctness. Please 
note that spelling and grammar do count towards your grade. Sloppy grammar and repeated misspellings 
will result in a lower grade.  

GRADING BREAKDOWN 
 
The grading system for this course is consistent with that established in the Faculty of Health Sciences, 
effective May, 2002. 
 

Letter GPA Percent Letter GPA Percent 
A+ 4.0 95 - 100% C+ 2.3 71 - 74.9% 
A 4.0 91 - 94.9% C 2.0 67 - 70.9% 
A- 3.7 87 - 90.9% C- 1.7 63 - 66.9% 
B+ 3.3 83 - 86.9% D+ 1.3 59 - 62.9% 
B 3.0 79 - 82.9% D 1.0 55 - 58.9% 
B- 2.7 75 - 78.9% F 0 0 - 54.9% 

 
 

Assignment % of Final Grade Due Date (2017) 
In class activity 10% Throughout the term 
Diet analysis 
#1 
#2 

 
10% 
15% 

 
Feb 1 
Mar 1 

Test #1 (Chapters 1 – 3 plus class material) 10% Jan 25 
Test #2 (Chapters 4 – 6 plus class material) 15% Feb 15 
Test #3 (Chapters 7 – 10 plus class material) 15% Mar 15 
Test #4 (cumulative) 25% Apr 12 



PLAGIARISM STATEMENT 

The University of Lethbridge subscribes to Turnitin.com, a plagiarism detection service. Please be 
advised that student work submitted for credit in this course may be submitted to this system to verify its 
originality. Students must be able to submit both electronic and hard copy versions of their work upon 
request.  
 
ACCOMMODATIONS FOR STUDENTS WITH A DISABILITY 
 
Reasonable accommodations are available for students who have a documented disability. If you have 
been diagnosed with a disability, there is no need to face the challenge of University without support. 
Please contact the Accommodated Learning Centre http://www.uleth.ca/ross/counselling/index.html to set 
up an appointment at 403-329-2766. After registering with the Accommodated Learning Centre, your 
instructor will be notified by a formal letter of any accommodations you require. In addition, students are 
responsible for requesting accommodations from the instructor at least *two weeks* in advance of the 
evaluation date. The instructor and student are jointly responsible for arranging the resources needed for 
the evaluation process. 
 
COPYRIGHT STATEMENT 
 
All University of Lethbridge students, faculty and staff must comply with Canadian law and institutional 
license agreements pertaining to copyright. At the same time, keeping abreast of our copyright obligations 
and options is a complex task as copyright matters locally and globally are in flux and are likely to remain 
so for at least the near future.   
 
The University’s Copyright website (www.uleth.ca/copyright) is a source of current copyright information 
that includes: 

• answers to common copyright questions (see the FAQs),  
• guidance on whether you need permission or a license to copy a particular work (see the 

Copyright Permissions Flow Chart),  
• guidance on assessing whether fair dealing may apply to specific instances of copying you wish 

to undertake (see the Guidelines for Copying under Fair Dealing), and 
• a permissions look-up tool to help you determine the kinds of copying and other uses permitted 

by the Library’s license agreements covering specific online journals and other online resources. 
 

You are encouraged to contact the University Copyright Advisor (copyright@uleth.ca) for assistance with 
any copyright questions or issues. 

http://www.uleth.ca/ross/counselling/index.html
http://www.uleth.ca/copyright
http://www.uleth.ca/lib/copyright/index.asp?t1=faqs&t2=basics
http://www.uleth.ca/lib/copyright/documents/CopyrightPermissionsFlowchart.pdf
http://www.uleth.ca/lib/copyright/documents/UofL%20copying%20guidelines%20poster-8x14-final.pdf
http://www.uleth.ca/lib/copyright/index.asp?t1=permissions&t2=journals
mailto:copyright@uleth.ca


TENTATIVE COURSE SCHEDULE: 

Week Day Topic Required Reading 

1 Jan 11 
Course introduction 
• What is nutrition? Why is it important? 
• Canada’s Food Guide & Other Diet plans 

Chapter 1 

2 Jan 18 
Healthful eating & diets 
• Dietary standards 
• Reliable sources of nutrition information 

Chapter 2 

3 Jan 25 
Nutrition & the Human Body 
• Food labels 
• Portion sizes 

Chapter 3 

4 Feb 1 
Test #1 
Carbohydrates 
• Complex and simple facts 

Chapter 4 

5 Feb 8 
Fats 
• The Good, the Bad, and the misunderstood 
Diet Analysis #1 

Chapter 5 

6 Feb 15 
Protein 
• Paleo or vegan, and somewhere in between 

Chapter 6 

7 Feb 22 Reading Week – No Class  

8 Mar 1 
Test #2 
Nutrients in Fluids and Electrolyte Balance 
• Eight glasses a day – true or myth? 

Chapter 7 

9 Mar 8 
Vitamins and minerals 
Anti-oxidants 

Chapter 8 

10 Mar 15 
Vitamins and Minerals 
Structural support 

Chapter 9 

11 Mar 22 
Test #3 
Nutrients Involved in Energy Metabolism and Blood Health 
• Non-vitamin/mineral based nutrients 

Chapter 10 

12 Mar 29 
Achieving and Maintaining a Healthful Body Weight 
Nutrition and Physical Activity  
Diet Analysis #2 

Chapter 11 & 12 

13 Apr 5 
Food safety and global nutrition 
• Review 

Chapter 13 

14 Apr 12 Final Exam – location/time to be confirmed  

 


