Eastern Illinois University
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Effective Fall 2020


Banner/Catalog Information (Coversheet)
1. ____New Course or __X__ Revision of Existing Course

2. Course prefix and number: NTR 2100 
3. Short title: Personal Nutrition
4. Long title: Professional Focus on Nutrition and Dietetics 
5. Hours per week:    3    Class        0   Lab         3    Credit
6. Terms:   X   Fall       X   Spring       X   Summer              On demand
7. Initial term:    X    Fall     ___ Spring     ___ Summer     Year: 2020
8. Catalog course description: Study of the impact of individual food behaviors throughout the lifespan on the nutritional status of individuals and strategies to promote healthy eating behaviors.
9. Course attributes: N/A
General education component: _________________________________________________
___ Cultural diversity ___ Honors  ___ Writing centered     ___ Writing intensive  ___Writing active
10. Instructional delivery
Type of Course:
   X    Lecture     ___ Lab     ___ Lecture/lab combined     ___ Independent study/research
___ Internship     ___ Performance     ___ Practicum/clinical  ___ Other, specify: ________________   
Mode(s) of Delivery:
   X    Face to Face        X     Online    ___ Study Abroad   
     Hybrid, specify approximate amount of on-line and face-to-face instruction  
11. Course(s) to be deleted from the catalog once this course is approved. N/A
12. Equivalent course(s): N/A
a. Are students allowed to take equivalent course(s) for credit?   ___ Yes     __X_ No
13. Prerequisite(s): N/A
a. Can prerequisite be taken concurrently? ___ Yes     ___ No
b.  Minimum grade required for the prerequisite course(s)?  ___
c. Use Banner coding to enforce prerequisite course(s)?   ___ Yes     ___ No
d. Who may waive prerequisite(s)? 
___ No one     ___ Chair     ___ Instructor     ___ Advisor     ___ Other (specify)
14. Co-requisite(s): None
15. Enrollment restrictions
a. Degrees, colleges, majors, levels, classes which may take the course: Open to all.
b. Degrees, colleges, majors, levels, classes which may not take the course: N/A
16. Repeat status:    X    May not be repeated     ___ May be repeated once with credit
17. Enter the limit, if any, on hours which may be applied to a major or minor: _N/A__
18. Grading methods:      X    Standard     ___ CR/NC     __ Audit     ___ ABC/NC
19. Special grading provisions: N/A
___ Grade for course will not count in a student’s grade point average.
___ Grade for course will not count in hours toward graduation.
___ Grade for course will be removed from GPA if student already has credit for or is registered in: ________________________________________________________________
___ Credit hours for course will be removed from student’s hours toward graduation if student already has credit for or is registered in: ____________________________________
20. Additional costs to students: 
Supplemental Materials or Software: N/A
Course Fee      X      No ______Yes, Explain if yes   
21. Community college transfer:
  X     A community college course may be judged equivalent.
       A community college may not be judged equivalent.
Note: Upper division credit (3000+) will not be granted for a community college course, even if the content is judged to be equivalent.


Rationale, Justifications, and Assurances (Part I) 
1.    X    Course is required for the major(s) of Nutrition and Dietetics, Hospitality and Tourism Management, Career and Technical Education: FCS Education, Nursing, Athletic Training, and Exercise Science undergraduate students.
_X__Course is required for the minor(s) of Nutrition and Dietetics and Workplace Wellness
___Course is required for the certificate program(s) of ______________
       Course is used as an elective
2. Rationale for proposal:
This is an updated course outline for a long-standing course.  This proposal includes a more intentional view of the nutritional concerns throughout the lifespan, while maintaining its rigor at an introductory level.  Proposed revisions will assist with the accreditation of the undergraduate nursing program while still meeting the accreditation needs of the nutrition and exercise science students.

3. Justifications for (answer N/A if not applicable)
Similarity to other courses: Basic nutrition principles are shared in EIU 4151G Nutritional Dilemmas and Decisions and some of the lifespan issues are shared with a more clinical view in NTR 3755 Nutrition Across the Lifespan. 
Prerequisites: N/A
Co-requisites: N/A
Enrollment restrictions: None
Writing active, intensive, centered: N/A

4. General education assurances (answer N/A if not applicable)
General education component: N/A
Curriculum: N/A
Instruction: N/A
Assessment: N/A

5. Online/Hybrid delivery justification & assurances (answer N/A if not applicable)
Online or hybrid delivery justification: This course was approved for online delivery effective SU18.  The course has been successfully taught online since inception.  As it is an introductory nutrition course offered by many community colleges, the inclusion of this course in the online format has been quite popular.

Instruction: Lectures from the face-to-face courses may be recorded and posted online for students to view. Other online components (e.g., tutorials, videos, discussions) will be included. All faculty who will deliver this course online are/will be OCDi (or appropriate equivalent) trained.

Integrity: The integrity of the course will not be compromised by offering an online mode of delivery. The online version of the course will utilize the same PowerPoint lectures (with slides regularly complemented by audio/video aids) and exams will include the same content and allotted time (e.g., Respondus Lockdown browser can be enabled). Academic integrity of written work will be preserved and monitored for originality and authenticity with the most current technology available. Student written work may be compared to discussion board content to monitor authenticity.

Interaction: At the discretion of the faculty, provisions and requirements would vary but generally will utilize Email, chat rooms, discussion boards, assignment drop boxes, telephone, and on-line office hours. Students will participate in online discussion boards through their own posts in response to their peer students and to the instructor. In addition to responding to students’ posts, the instructor will monitor discussion board posts to ensure that a respectful, professional, and academic tone is maintained.

Model Syllabus (Part II) 
Please include the following information: 
1. Course number and title: NTR 2100

2. Catalog description: Study of the impact of individual food behaviors throughout the lifespan on the nutritional status of individuals and strategies to promote healthy eating behaviors.

3. Learning objectives:
Upon successful completion of this course, students will 
· Discuss the influence of socioeconomic, cultural, and psychological factors on food and nutrition behavior throughout the lifespan. (RC1, CT1)
· Calculate and interpret nutrient composition of foods. (QR1, QR2, QR3, QR5)
· Discuss the influence of age, growth, and normal development on nutrition requirements. (CT3, CT 4)
· Discuss the digestion, absorption, metabolism, and functions of nutrients. (CT3, CT4)
· Discuss the role of environment, food, nutrition and lifestyle choices in health promotion and disease prevention. (RC1, SL1, CT3)

4. Course materials:
Grosvenor, M. and Smolin, L. (2018). Visualizing Nutrition, 4e. John Wiley and Sons Publishing.

5. Weekly outline of content.

	Weeks
	Topic

	1
	Nutrition: Everyday choices for individuals throughout the life span

	2
	Guidelines for a Healthy Diet across the lifespan

	3
	Digestion of macronutrients

	4
	Carbohydrates

	5
	Lipids

	6
	Protein

	7
	Micronutrients: Fat soluble vitamins

	8
	Micronutrients: Water soluble vitamins

	9
	Micronutrients: Minerals

	10
	Energy balance, weight management, childhood obesity

	11
	Nutrition and physical activity and water

	12
	Nutrition during pregnancy and lactation

	13
	Nutrition from 1 to 100

	14
	Nutrition from 1 to 100

	15
	Food Safety Throughout the Lifespan

	16
	Final Exam






6. Assignments and evaluation, including weights for final course grade.
	Course Assignment
	% of points

	Exams and/or quizzes
	50%

	MyPlate application
	15%

	Self dietary analysis
	15%

	Lifespan applications
	20%



7. Grading scale.
	A = 90-100% 
	B = 80-89%
	C = 70-79% 
	D = 60-69%
	Below 60% = F 


8. Correlation of learning objectives to assignments and evaluation.
	Course Objectives
	Exams/ Quizzes
(50%)
	MyPlate
(15%)
	Self Dietary Analysis
(15%)
	Lifespan Apps
(20%)

	Discuss the influence of socioeconomic, cultural, and psychological factors on food and nutrition behavior throughout the lifespan. 
	x
	x
	x
	x

	Calculate and interpret nutrient composition of foods.

	x
	x
	x
	x

	Discuss the influence of age, growth, and normal development on nutrition requirements. 

	x
	
	x
	x

	Discuss the digestion, absorption, metabolism, and functions of nutrients
	x
	
	
	x

	Discuss the role of environment, food, nutrition and lifestyle choices in health promotion and disease prevention.

	x
	x
	x
	x
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