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Nutritional Sciences from
oIsTE mpN Lt Fundamentals to Food, by McGuire
and Beerman
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- An introductory 'Understanding food and nutrition' lecture explains food and
nutrition concepts accurately, clearly, and completely in a way that all
DIE A7 students, regardless of level or background, can understand.
e — The lectures' scientific concepts are abstract and difficults to grasp. For this
reason, the use of well-designed figures greatly enchances learning by
providing integrated, contextually—based illustrative examples.

- Learn the basic principle of food and nutrition

— Learn chemical, biological, and physiological aspects of nutrition after
eating food

— Learn calorie making nutrient such as carbohydrates, protein, and lipid

— Learn the energy metabolism with energy balance and body weight
regulation

— With the theoretical knowledge, build up the ability of explaining what each
students were available to learn through the course to others without the
hesitation and embarassment
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