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NUTRITION FDS128
ORJECTIVES =

To provide the student with an understanding of the chemistry and
science of healthful eating.

- Carbohydrates

= Bats

- Proteins

- Food Consumption and Physical Work
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- Absorption of Nutrients

- Composition of Food

TESTS*
2 Tests each worth 25%

1 Final Exam worth 50%

NO RE-WRITES



