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Presenter
Presentation Notes
Good morning. Thank you all for coming today to discuss this important topic.  For those who don’t know me, I am a nutrition professor and discipline coordinator for the nutrition department on West Campus.  I have been teaching at Valencia for 17 years.  I have also been a facilitator for TLA on and off for the last 6 years, facilitating many of science faculty through tenure.  I have just a handful of slides to present to you this morning.  I want to show you a little about the course, who takes it, and which students would benefit from it being a science gen ed.  If you have any questions throughout, please feel free to interrupt me and ask.



HUN1201 
Course 

Objectives

Examine Examine the interrelationship between different nutrients and 
their effect on the body.

Categorize Categorize nutrients by chemical structure, classification, 
function/role, and dietary source.

Demonstrate Demonstrate the effects of energy balance on weight 
management.

Describe Describe the digestion, absorption and metabolism of food and 
nutrients to usable energy.

Understand Understand the connection between scientific research and 
dietary recommendations made for the general public.

Identify Identify special nutritional needs and challenges at all stages 
of the life cycle.
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One of the unifying objectives in science general education courses, both here and at other colleges, is emphasizing scientific methodology and scientific reasoning by involving the student in making observations, evaluating data, and solving problems.HUN 1201 also follows this formula.  One of our current course objective is "Understand the connection between scientific research and dietary recommendations made for the general public."  The smaller indicators leading to this outcome require that students understand scientific methodology in the use of research and consensus recommendations for nutrition.  Students are introduced to scientific methodology in an early chapter of the book.  To assess the outcome, we have multiple projects where students research topics using reliable science-based articles to support their findings. 



Topics Covered

 Scientific Methodology, research methods, consensus 
recommendations

 Digestion, absorption, metabolism

 Structure, function, sources of all macro and micro 
nutrients

 Nutrient needs through the lifecycle and fitness

 Food technology effects on nutrients, health and 
environment; 

 Hunger and malnutrition; global nutrition

 Evaluating personal nutrition in regards to adequate 
intakes, health, and lifecycle  
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To give you a better idea of what this course teaches, here are some of the topics covered.  two digital presentations: one where they choose a sweetener (HFCS or artificial sweetener), discuss myths, facts, and compare it to sugar in chemical composition, calories, digestion/absorption, cooking, effects on blood sugars and teeth.  In the other one students choose a processing technique (genetic engineering, pesticides, irradiation, hormones, etc) and explain the purpose and how it is used in food supply, benefits and problems. Student led vitamin and mineral discussions.Diet analysis project where students analyze their own diet and relate to potential health risks.
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Presentation Notes
In case you wanted to see the “real” science behind the nutrition we teach.  Here are some examples from various chapters.  To put it in perspective, the food that nutrients are in is a science.  The elements (carbon, hydrogen, oxygen, nitrogen, minerals) that make up nutrients and all of the chemical reactions that involve nutrients is a science that we call chemistry.  The biological systems that nutrients make up is a science.  Even the health that nutrients support is medical science.  



FALL 2014 –
SPRING 2017 

Total 386 students 
college-wide

AA General
56%

Nursing
12%

Other health
7%

Transient
7%

Personal 
interest

12%

Misc.
6%

ENROLLMENT

• prerequisite for Valencia’s AA 
Nutrition and Dietetics

• recommended for Valencia’s AA 
Food Science 

• required for UCF BS Health Science, 
so many of the Valencia AA Health 
Science students take it at Valencia 
before graduating.

Miscellaneous:  AS degrees and Dual Enrollment
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We have been teaching this course for about 3 years, since fall 2014.  In those 3 years, we have about 386 students. The breakdown of the type of students who take this course is represented in the pie graph.  81% of students are Valencia degree seeking students with the majority of them AA students.  We teach 2-3 online classes and one classroom course college-wide each term, except summer.  We just started teaching 1 class over the summer.  The enrollment seems to be increasing slightly each term.  Misc: AS degrees in biotech, culinary, accounting, graphics



Schools accepting 
HUN1201 as a 

Science General 
Education course

Florida Universities Florida Community 
Colleges

Florida State University Palm Beach State

University of Florida Pensacola State

University of North Florida Daytona State College

Miami Dade College

St. Petersburg College

Presenter
Presentation Notes
In the state of Florida, 3 universities and 5 community colleges have HUN1201 as one of their institutional Science General Education Courses.  In addition, there are 2 schools that use it as a general elective requirement.  So, the precedence has already been set for our request.  



Which students benefit?

Provides option for those 
seeking AS and AA degrees 
in fields outside of science 
and health.

1

Culinary Management AS
• Requires HUN1004 (nutrition)
• Requires 1 Math or Science 

General Education course

2
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Having HUN1201 as a general education course will benefit AA and AS students outside science and health degrees.  The science and health degrees meet their science requirements easily with degree prerequisites.  So, the majority of the students who benefit from having this course as an option will be AA degree like accounting, economics, English, health service administration, history, human resource management, journalism, management information services, math, philosophy, poly sci, government, public administration, public relations, sociology, etc.  Some of the AS degrees could also benefit from this option such as supervision and management for industry or fire science technology.  But, one the biggest benefits may lie in the Culinary Management degree because the course could potentially fulfill the science requirement and nutrition requirement, freeing up credits for electives or to fulfill pre-requisites toward a BS degree.  I have spoken to the Chef Ken and Terry Alcorn.  They are definitely interested, and see potential opportunities it could provide students.



Overweight and obese = 
$150-210 Billion year

Diabetes = $245 Billion per year 

Cardiovascular = $1 Billion Per DAY!

Osteoporosis and fractures: $154 – 256 million per year
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Finally, I want to speak about why we need a nutrition course as an option for general education.  I am not sure we can afford not to.Nutrition has a direct impact on the top chronic diseases including obesity, diabetes, cardiovascular disease, and cancer.  These also happen to be the most costly disease, and contribute to the health care crisis we are in right now.  If we are going to make a dent in these diseases and improve health care costs, we need to educate.  That is our business – education!!!  By offering this an option for students as a general education course, it allows us to reach more students.  As a gen ed course it can fit into the 60 hours to be covered by financial aid and scholarships. Our enrollment has been steady and increasing, so we are not requesting this as a general education course because we can't fill classes.  We truly want this as an option for students because we think it is an important science application that will benefit students personally, and our society as a whole. improving nutrition can help lower costs through fewer doctor's office visits, tests, prescription drugs, sick days, emergency room visits and admissions to the hospital and lower the risk for a wide range of diseases. 



Thank You


	HUN1201
	HUN1201 Course Objectives
	Topics Covered
	Slide Number 4
	Fall 2014 – Spring 2017 �Total 386 students college-wide
	Schools accepting HUN1201 as a Science General Education course
	Which students benefit?
	Slide Number 8
	Thank You

