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HEC 140
Principles of Nutrition

Instructor Information
A. Name: Brittney L. Winston, MA., MCHES ®
B. Email: brittney.brooks@calhoun.edu
C. Office hours: By appointment
	
	Communication:  Instructor will respond to messages within 24 hours from Monday 8am 	through Friday 5pm.  After 5pm on Friday, the instructor will respond by noon on the following 	Monday.  E-mail is the preferred method of communication.  Phone calls and virtual meetings 	can also be set up.


I. Course Information
A. HEC 140 Principles of Nutrition—3 Semester Hours
B. Section 301-11257
C. CIS Building 120
D. Prerequisite: none
E. Course Objectives
1. This course introduces students to the principles of nutrition and the role and functions of nutrients in man's food. Basic information concerning food selection and nutrition as a factor in health, ecology, and economy is included. Implications of nutrition for children may be stressed.   

II. Textbook and Course Support Material 
All students are required to have Wardlaw’s Contemporary Nutrition, 12th Edition, by Anne M. Smith, and Angela L. Collene, and Colleen K. Spees. McGraw-Hill Publishers, Inc. 
				[image: ]

Brewer Library and Huntsville Campus Library resources and services are accessible on-line at Library Resources 

III. Course Learning Outcomes
              By the end of the course, students will be able to:
A. recognize the relationship between physical fitness, health, and nutrition.
B. apply principles of nutrition and USDA dietary guidelines for a healthy 
           diet. 
C. evaluate sources of nutrition and define dietary needs for each stage of life.

1. Nutrients and Sources

IV. Grading Scale

Grades will be given based upon the following schedule:

A = 900-1000 pts| B = 800 - 899pts| C = 700 - 799pts| D = 600 - 699pts| F = Below 600 pts
V. Grading Plan
The following assignments will constitute your grades in this course.  Discussion board posts will be graded according to information, thoughtfulness, grammar/punctuation, and measured to a rubric. Please be sure to read the instructions carefully in Canvas. Points will be deducted for not following directions, such as not posting the major and minor posts on time.

1. Threaded Discussion Boards (Each 20 POINTS, Total 200 POINTS)
a. Candidates will participate in ten (10) discussion board sessions through Canvas. Each candidate is required to post one (1) major post and one (1) minor posts/replies to classmates related to the topic for that session.  Candidates are to solicit, accept, and provide constructive feedback to and from classmates and adhere to the Rubric posted in each threaded discussion assignment.  
b. Post are due by the first Wednesday the module opens and comments are due by the Sunday the module close. 

2. Chapter Quizzes (Each 30 POINTS, TOTAL 160 POINTS)
a. Candidates will complete a quiz on each chapter. 
b.  Zeros will be manually recorded in the Canvas gradebook for anyone not completing the quizzes.

3. Other Assignments- (TOTAL 340 POINTS) 
a. See Canvas for assignment descriptions.

4. Exams (Each 150 POINTS, TOTAL 300 POINTS) 


VI. Topics outline 
1. Introduction to Nutrition
2. Tools for Healthy Eating
3. Weight Management and Energy Balance
4. Basics of Digestion
5. Nutrition and Fitness
VII. Attendance
A. Students are expected to attend all classes for which they are registered. Students who are unable to attend class regularly, regardless of the reason or circumstance, should withdraw from that class before poor attendance interferes with the student’s ability to achieve the objectives required in the course. Withdrawal from class can affect eligibility for federal financial aid.
VIII. Artificial Intelligence Usage 
A. AI Policy: Not Permitted in this Course
1. In this course, it is expected that all submitted work is produced by the students themselves, whether individually or collaboratively. Students must not seek the assistance of Generative AI Tools like ChatGPT. Use of a Generative AI Tool to complete an assignment constitutes academic dishonesty.

IX. Policy for Making Up Missed Work
A. Any work not to turned in on the due date is an automatic zero, I accept no late work.

X. Final Exam
A. Due December 14, 2025
































Course Schedule

	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Weekly module opens by 8 am
	Start with the welcome and go to each tab.
	Discussion post is due by 11:59 pm.
	Continue working through the TO DO list until the module closes.
	Module closes at 11:59 pm on Sunday. Assignments are due.



	Welcome/Orientation 
Aug 20-Aug 24
	Instructional Modules on Canvas


	Discussion #1

Canvas orientation


	Module 1
Aug 25-Sept 7
	Chapter 1-3
	Discussion #2

Chapters 1-3 Quiz



	Module 2
Sept 8- Sept 21
	Chapters 4-6
	Discussion #3

Chapters 4-6 Quiz
*Case Study Due

	Module 3
Sept 22-Oct 5
	Chapters 7-9
	Discussion #4

Chapters 7-9 Quiz





	Exam Week
Oct 6- Oct 12

	No new reading 
Review for exam
	Discussion #5

*Exam 1 (Due October 10)
*Video Review Due


	Module 4
Oct 13-Oct 26
	Chapters 10-11
	Discussion #6 


Chapters 10-11 Quiz



	Module 5
Oct 27- Nov 9
	Chapters 12-13
	Discussion #7
Chapters 12-13 Quiz




	Module 6
Nov 10 -Nov 23
	Chapters 14-16
	Discussion #8
Chapters 14-16 Quiz

*Mini Presentation Due (11/24)



	Nov 24-Nov 30
	           Thanksgiving Holidays

	Review Week
Dec 1- Dec 7
	  
No new reading

	Discussion # 9

*Diet Analysis Project Due (12/7)
*Final exam review

	Final Exam Week
Dec 8-Dec 14

	No new reading
	Discussion #10
* Final Exam (due 12/14)  
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