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NUTRI TI ON HMG 216
Cour se Nane Cour se Nunber
OBJECTI VES:

To provide the student with an understanding of the chemi stry and science
of heal thful eating.

- Car bohydrates

- Fats

- Proteins

- Food Consunption and Physical Wrk
- Inorganic Elenents

- Vitam ns

- Digestion of Food

- Absorption of Nutrients
- Composition of Food

- Cooking - Meals

- Bal anced Meals

TESTS:
- 3 tests each worth - 20%
- 1 final exam - 40%

All tests and exans out of 100%

Attendance will be taken. There will be no re-writes*



