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1. Course Code: BIOLS 371 A Jay L1
2. Course Title Principles of Nutrition oA aul 2
3. College: Science gl 3
4. Department: Biology il 4
5. Academic Program: Bachelor of Science in Biology sy malindl 5
. 2. alelud) 3 L6
6. Course Credits: -2-3 3 aaiadl
Bdy Ral) 5 i T
7. Course NQF Level: 7 b gl a3
1Dl ‘gall
. . clelud) 3 8
8. Notional Hours: 118 A )
blaizall cleludl 2o 9
9. NQF Credits: 12 D Lad g jiall
1Ol ‘gall ‘;.'1533\
aalad) allatiall
10. Prerequisite: BIOLS 102 Y- 10
11. Lectures Timing & B pdalaall iy .11
Location: gilsag
12. General Mode of .
. paslaill alad) Jaadl) |
Teaching and Traditional (s1& Uy o 12
Learning S
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13. Course Coordinator:

o) (Buda 13

14. Course Instructor:

1ol i 14

15. Office Hours and

skl el 15

Location: (ilay
. A 3 16
16. Instructor’s Email: e Al Gatal

17. Academic Year:

:Z_y..gals;f\ L 17

18. Semester:

il o) Juadl) (18

19. Textbook(s):

2 oRall A Al sl (19

Nutrition, Concepts and Controversies by Sizer/Whitney (16th Ed.), Cengage Learning, 2022

20. References:

2l 20

Understanding Nutrition by Whitney/Rolfes (14th Ed.), Cengage Learning, 2016Wardlaw's
Perspectives in Nutrition. 10th Ed. Byrd-Bredbenner C., Moe G., Beshgetoor D. and Berning

J. McGraw Hill Int. Press, 2015

21. Other Learning Resources Used (e.g. e-
learning, field visits, periodicals,
software, etc.):

(ot 9 AN aladl) 1 JUia) (s AY Aladll jabas 21
(e B clina gy iy 5 99 Ailaia &l 5

UOB official platforms (Microsoft Teams & Blackboard), DietOrganizer

22. Course Description (as published in the
College Catalogue):

2SN Jada (B 3 b s el a5 22

Digestion, absorption and metabolism of essential nutrients; energy values of foods;
primary nutritional diseases; diet; physiological stress; socio-economic factors

influencing food habits in Bahrain.

23. Course Intended Learning Outcomes
(3 to 5 CILOs):

(CILOs) yuiall pladl a3 23
(Al cla Aa 5 ) 3)

1. Outline the major nutrient classes in terms of their general functions in the body,
effects of deficiencies and toxicities, and their food sources.

2. Identify the basic physiology of digestion, absorption, and transport of nutrients.

3. Design a healthy diet utilizing balance, adequacy, moderation, calorie control, and

variety.

4. Apply dietary guidelines and current nutrition recommendations to assess food

and nutrient intake of individuals.

5. Evaluate the concepts of energy balance and weight control and calculate the

energy and nutrient intakes from foods.

24. Course Assessment Percentages (as per
Regulations of Study and Examination
at the University of Bahrain):

AU Cuoiay) 4 gial) Lgaad 5wl cullad 24
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Assessment Type Percentage Assessment Date
PR g5 L) Al gy
— P
Test 1 Indlyldual 10%
Sl
— Py
Test 2 Indlyldual 10%
g2
— Py
Test 3 Indlyldual 10%
Sl
— Py
Final Exam Indlyldual 40%
g2
Lab Exam Individual 15%
g2
Lab Assignments / Quizzes Individual 10%
$A
Lab Report Group =lex 5%
Total 100%
25. Description of Topics Covered Lol Al Al cle g gal) Ciiag 25
Topic Title . .
(e.g. chapter/experiment title) Des;crtetsfon
g 5254l i

Chapter 1 Food Choices and Human Health

The nutrients in foods and the roles they play
in the body. The constituents of a nutritious
diet and factors that drive our food choices.
Major types of research studies in nutrition.

Chapter 2 Nutrition Tools; standards and
dietary guidelines

How scientists decide how much of each
nutrient we need to consume each day and
which types of foods supply each nutrient.
And how can we eat all these foods without
gaining weight?

Chapter 3 The Remarkable Body

The breakdown, absorption, transport and
storage of carbohydrate, fat, and protein.

Chapter 4 Carbohydrates; sugar starch,
glycogen, and fiber

The differences between foods containing
complex carbohydrates (starch and fiber) and
those made of simple carbohydrates (the
sugars). Considering the effects of both on
the body.

Chapter 5 Lipids; fats, oils, phospholipids,
and sterols

The different classes of lipids, storing and
using the body’s fat, dietary fat, cholesterol
and health, essential fat in the diet, and how
to choose fats wisely with the goals of
providing optimal health.

Chapter 6 The Proteins and amino acids

Essential and nonessential amino acids; how
protein is digested, absorbed and transported;
function of proteins; major forms of protein
malnutrition and the benefits and risks of a
vegan diet.

Chapter 7 Vitamins; definition and
classification

Identification of vitamins, their functions and
food sources and their effects on health;
assessing the adequacy of our diets for
vitamins that function as antioxidants.
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Chapter 8 Water and Minerals

The main functions of water in the body, the
key functions and food sources of essential
minerals and the consequences of mineral
deficiency and toxicity.

Chapter 9 Energy Balance and Healthy Body
Weight

The problems associated with deficient and
excessive body fatness and how the body
manages its energy budget. Lifestyle
strategies for maintaining a healthy body
weight and eating disorders.

26. Weekly Schedule (Theory)

Sl Jsaad) 26

Week Date Topics Covered
£ saud) Fa A glial) cle gua gall

Teaching/Assessmen
t Mode and Method
haig dagla
AN/ )

CILOs
oAl alal) iy A
(CILOs)

The Human Body and
Its Food (nutrients)

Traditional (583

Lectures

1,35

Food types and

properties of a

2 nutritious diet

Food choices and the
science of nutrition

1,345 Traditional (sl&

Nutrient
recommendations
3 Diet Planning with
the USDA Food

Guide

1,345 Traditional (sl&

Diet planning
application

4 Food labels

Phytochemicals and
Functional Foods

1,345 Traditional (s

Body Fluids and the
cardiovascular,

5 hormonal, nervous,

digestive, excretory

and storage systems

1,245 Traditional (sl

Classification of
carbohydrates
6 Digestion and
absorption of
carbohydrates

1,245 Traditional (sl&

Diabetes: Type 1 & 2
Hypoglycemia

1,2, 4 Traditional (sl

Classification of
lipids
Digestion and
absorption of fats;

1,245 Traditional (sl&
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Dietary fat,
cholesterol, and
health

Protein structure
Digestion and

absorption of dietary
9 Food 5:;2’:_ oed 12345 Traditional sl
& quality
Protein deficiency/
excess
The fat-soluble
10 Vitami‘;zl;ilmlgs Fand 1,245 Traditional (s
K
The water-soluble
11 vitamins 1,2,45 Traditional (sl&
Vitamin C
B vitamins The
12 water-soluble 1,2, 4 5 Traditional (s
vitamins
Body fluids and
13 minerals 1,2,4,5 Traditional s
The major minerals
The body's energy
14 Bo dyb}lczlzaneii and 4,5 Traditional (g8
obesity
The body's energy
15 Bo dyb}lal;neii and 4,5 Traditional (g8
obesity
16
Weekly Schedule (Lab) (& o) J g2al)
CILOs Teaching/Assessmen
Week Date Topics Covered Al ‘Jﬂ‘ cila i t Mode and Method
& sad) B Al glital) Cile gaa gall )CILOS(. i g duagla
)/ g i)
Click or tap here to Choose an item.
1 No Lab enter text.
2 No Lab Click or tap here to Choose an item.
enter text.
Understanding and o ..
Qla5
3 Avoiding Plagiarism 3 4 Traditional s+
Nutritional
4 Information and 1,345 Traditional (518
Misinformation
5 How to cglculat? 5 Traditional (g8
macronutrient ratios
6 Understa.n.d ing food 1,345 Traditional (sl
and nutrition labels
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Testing for the
Presence of
Macronutrients in
Foods

1,2 Traditional (s

Diet Analysis and
MyPlate

1,345 Blended gl

9 No Lab

Choose an item.

Vitamin C
determination in fruit
Jjuices

10

1 Traditional (s&

Vitamin C
11 determination in fruit
Juices

1 Traditional (sl

Vitamin C - Effect of
cooking and storage

12

1 Traditional (sd&

27. Academic Integrity Statement

Asaasy) da) 33 ol 27

Students are to observe the highest level of
honesty and academic ethics in pursuit of their
academic goals as per UOB Regulations of
Student Conduct and Academic Integrity,
Anti-plagiarism Policies, and Students’ Rights
and Responsibilities Handbook. The
consequences for cheating, plagiarism,
unauthorized collaboration, and other forms of
academic dishonesty can be very serious and
will be dealt with as per the aforementioned
policies and regulations.

Gaall g el ol V) Al e Gy
pedlaal gaiatl agums d AandSYI 3AY ALY
AaapalSY) Aa) 3l 5 oDl o gl il 5l 18 5 dpapalSY)
cagibal 5o dallall (3 gia July 5 ¢ JlaiiV) dailsa el
il ) sad (S Gyl Al (8 L J gandll

Ga e 5 4a z eaal) e (o shadll 5 A 43,0l
Al s julad 0S5 (o Apaal Y1 LY aae JIa
LT ) sSaall el ol cbisbyal) 188 5 Lgnn Jaladill aians 5

28. Attendance and Absence Regulations

Gl g ) gaal) allad 28

Students are required to adhere to regular
attendance for class lectures and practical
sessions, as determined by the nature of the
course, as per Article (33) of Regulations of
Study and Examination at the University of
Bahrain.

“;m\JJ\ ootal) danh s20at Las ddpleall  dgall
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