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This course exposes students to in-depth knowledge of the nutritive value of foods, nutritional
disorders, prevention and therapy. It also exposes students to the concepts of nutritional status,
recommended dietary allowance and nutrient requirements in relation to physical activity and

ageing.

A. Course Objective/ Goals
Students should be able to:

Discuss the importance of food nutrients to living organisms especially humans
Enumerate and describe the nutritional disorders and how they can be prevented.
Explain the concept of the recommended dietary allowance

Explain the concepts of nutritional status and requirements

Explain the relationship between food nutrients and health

B. Method of Lecture Delivery / Teaching: Electronic media and face to face lecture

method

C. Course Outline
Module 1 — Food Nutrients
Module 2 — Energy value of foods and energy expenditure by mammals
Module 3 — Nutritive value of foods (carbohydrates, proteins and vitamins)
Module 4 — Nutritive value of foods (Vitamins, minerals and water)
Module 5 — Nutritional disorders, prevention and therapy
Module 6 — Nutritional status and nutritional requirements
Module 7 — Recommended dietary allowances
Module 8 — Assessment of nutrient status



o

Module 9 — Nutrients requirement to physical activity and ageing
Module 10 — Diet and disease, obesity and under nutrition
Module 11/12 — Laboratory sessions

Module 13 — Revision

Tutorials : would be given where and when necessary
Structure of Programme/ Method of Grading

12 weeks for Lectures and Laboratory sessions.

1 week for revision

Continuous assessment of students’ performance would be carried out on a weekly basis.
Mid semester exams — 20%

Laboratory sessions — 10%

Omega Semester exams — 70%

Ground Rules and Regulation

All classroom and Laboratory rules would be adhered to.

. Topic for Term Paper/ Assignment

Discuss the role of nutrition in ageing

. Alignment with Goals and Vision of Landmark University

The motto of Landmark University (Breaking new grounds) would be further
strengthened by exposing the students to in-depth laboratory sessions and classroom
lectures on nutritional biochemistry.

Contemporary Issues / Industry Relevance

The knowledge of this course may be relevant in helping to formulate commercializable
food products that have the recommended dietary allowance (RDA) required for the good
health of humans.
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