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COURSE QUTLI NE Sept enber

Course Title: Nutrition
Cour se Length:. 30 hours
(bj ect i ves:

To provide the students with an understandi ng of nutrition and the

inportance of it in the hospitality industry.

To be conpetent in this subject, the student nust be able to:

define nutrition

identify the five major nutrients and two essential non-nutrients
define carbohydrate and state its conposition, source and function
define fat, saturated and non-saturated, and describe their comnposition
sources and functions

define protein and state its conposition, source and function

state the sources and val ue of the follow ng mneral s:

- phosphor us
-cal ci um
-iron

-sodi um
-potassium
- flourine

state the effects of a deficiency or excess of the above mnerals
define the role of vitamns and their sources and functions
state the inportance of water in a nutritionally bal anced di et
describe the role of dietary fibre, its source and function
under stand Canada' s Food Quide and apply it effectively
state the effects of light, air, water, tenperature and additives on
nutrient retention
define the role of the follow ng dietary nmodifications:

- clear fluid

- full fluid

- soft and

- dental soft diets

Test Dates:

Qctober 12, 1984 (1 hour test) - 20%
Novenber 16, 1984 (1 hour test) - 20%
Decenber 14, 1984 (2 hour test) - 50%

d ass participation § assignnent s- 10%
100%

1984



