AHN 7104
FOOD SECURITY AND HUMAN RIGHTS

COURSE INSTRUCTOR: Prof. Joyce K Kikafunda

COURSE TYPE: Core course for Year I M.Sc. Applied Human Nutrition 

COURSE STRUCTURE

Course credits (CU):
3 CU i.e. 3 contact hours per week per semester

Course duration: 15 weeks (45 h) – 30 lecture hours; 30 practical hours 

COURSE DESCRIPTION

The course will enable the students to demonstrate a clear understanding nutrient requirements and management of intergeneration malnutrition throughout the life cycle 

COURSE OBJECTIVES

Understand the growth and development processes of an individual at each stage of the lifecycle

Explain the factors that determine food choices of an individual at various stages of development

The problems of each lifecycle that affect food intake and nutrient adequacy

Understand the nutritional needs of an individual at various stages of development

Identify the areas that need special nutrition attention in each lifecycle

Design a nutrition education project for a selected stage of the lifecycle in order to increase nutrient intake and improve their nutritional status
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COURSE CONTENT, METHODS OF INSTRUCTION, TOOLS AND EQUIPMENT

	TOPIC
	CONTENT
	METHOD OF INSTRUCTION/ Time allocation

(i.e. contact hours)
	TOOLS/ Equipment needed

	Introduction
	Types and causes of food and nutrition insecurity

Access and Entitlements

Vulnerability

Assessing Food and Nutrition Insecurity

Poverty, Hunger and Famine
	-Interactive lectures 

(4 hr)



	LCD projector/ White boards 

	Measuring Hunger and Malnutrition
	Direct and Indirect methods in addition to their advantages and disadvantages

Nutrition Status Assessment
	-Interactive lectures 

(4 hrs)


-Practical (Field nutrition assessment)   (9 hrs): 

-Self study
	LCD projector/  White boards; weighing scales, stadiometers, MUAC tapes 

	Nutrition, Early Warning and Coping strategies


	Nutrition Information Systems (NICS)

Early Warning Systems

Coping mechanisms and strategies 


	-Interactive lectures 

(6 hrs)


-Field visits MAAIF and metrology Centre  Entebbe (6 hrs)

-Self study 
	LCD projector/  White boards;  Transport to fields Library

	Gender, Food and Nutrition Security
	Gender roles, Analysis and Constraints
	- Interactive lecture 

(4 hrs)

-Self study
	LCD projector/  White boards ; Library

	Mid Semester Exam

	Nutrition and Human Rights
	Overview human rights dimension of food security and current issues influencing food security e.g. gender, HIV and AIDS, and globalization 

Challenges to the Right to Food in Uganda 


	-Interactive lectures 

(6 hr)


- Guest lecture from Human Rights Initiative (6 hrs)

 -Self study 


	LCD projector/ White boards / Flip charts/ library

	Food and Nutrition Policies 
	Food and Nutrition relevant institutions, Policies, strategies and actions plans in Uganda

Effect of rising food prices on Food and Nutrition Security
	-Interactive lectures 

(4 hrs)


- Field visit to MoH (9 hrs) 

-Self study 


	LCD projector/ White Board/ Flip charts/ Materials and Library

Transport to the field



	Final Exam


SUMMARY OF T IME NEEDED

Lecture hours



30 hr

Practicals 



30 hr

OVERALL COURSE EVALUATION

Assignments
15%

Practicals, class attendance and participation
10%

Course tests




15%

Final exam




60%
END

