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COURSE DESCRIPTION:

In line with the general aims of science teacher education stated in the program, the goals of food and human nutrition course are to make students understand the importance if food in maintaining good health, and the basic principles of food hygiene and food security that enable students to develop appropriate ways to teach food and nutrition to secondary school pupils.

COURSE OBJECTIVES

By the end of the course, students should be able to:

1. Explain terms used in nutrition, list and classify commonly available foods.

2. Name different food values, describe their functions, demonstrate chemical tests on different nutrients and design different diets for different vulnerable groups.

3. Describe the rural and urban food path, signs of deficiency diseases and explain treatments.

4. Discuss problems of eating and use student made charts of food sampling to observe and record dietary habits.

5. Examine causes of causes of malnutrition in Schools and Communities in East Africa.

COURSE CONTENT:

1 Principles of nutrition; the concept of food and nutrition. 

2 Food stuffs and food groups; proteins, carbohydrates, fats, oils, mineral salts, vitamins and water. 

3 Staple foods; cereals, roots, plantain, pulses, legumes, fruits and vegetables. 

4 The concept of the food path, food security, food wastage, availability, distribution and monitoring.

5 Basic nutritional requirements for energy, growth and repair etc (sources for different ages and health states and factors that influencing the requirements including: basal metabolism, physical activity, maintenance of body temperature, specific dynamic action of food and  body  mass, health state and growth stage. 

6 Various nutrients contained in food and their roles.

7 Nutrition-based disorders including PEM, micronutrient deficiencies and disorders due to over nutrition.

8 Simulation of metabolic pathways of the different nutrients after consumption. 

9 Food tests, food preparation,
nutrient loss by exposure to air, water, heat and light, rules for food preparation, food spoilage and contamination (hygiene).


MODE OF DELIVERY, EVALUATION AND ASSESSMENT

(a)Mode of delivery

Lectures, laboratory practicals, discussions and seminars constitute the mode of conducting this course.

(b)  Evaluation

i) A continuous assessment will be constituted by written assignments, practicals and course unit test(s).  

ii) The assessment will constitute 30% of the overall grade attained while the final University written examination will constitute 70%.
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