Nutrition and Wellness
WVEIS Code 0739

Within this course students will examine nutrition in relationship to the maintenance and/or restoration of wellness.  Components of this course include food composition, nutritional guidelines, therapeutic diets, eating disorders, menu planning, and patient teaching.

Standard 1:
Digestive System (0739.S.1)

Students will identify the structures and functions of the digestive system and accessory organs.

Digestive Systems Objectives

Students will:

0739.1.1
Identify the parts of the alimentary canal.

0739.1.2
Describe the digestive and absorption processes that occur in each organ of the digestive tract.

0739.1.3
Explain the function of enzymes in digestion.

0739.1.4
Describe the roles of accessory organs in digestion.

Standard 2:
Metabolism (0739.S.2)

Students will discuss metabolism and the relationship between metabolism, nutrition, and activity.

Metabolism Objectives

Students will:

0739.2.1
Explain the purpose of metabolism and the conditions needed for it to occur.

0739.2.2
Explain the role of energy in metabolism.

0739.2.3
Compare anabolism and catabolism.

0739.2.4
Explain the process that stores and transfers energy in the body.

0739.2.5
Relate the influence of various factors to metabolic rate.

0739.2.6
Evaluate weight-loss diets and exercise habits in relation to metabolism and health.

Standard 3:
Nutrition Basics and Food Composition (0739.S.3)

Students will understand basic nutrition and food composition.

Nutrition Basics and Food Composition Objectives

Students will:

0739.3.1
Define nutrition.

0739.3.2
Relate the understanding of nutrition to physical well-being.

0739.3.3
Define essential nutrients.

0739.3.4
Name the six essential nutrients, their function and source.

0739.3.5
Describe Recommended Dietary Allowances (RDAs).

0739.3.6
List the basic chemical composition of fat, carbohydrates, and protein.

0739.3.7
Define carbohydrate, including use and storage in the body.

0739.3.8
Summarize how glucose is made available to the body.

0739.3.9
Compare and contrast simple and complex carbohydrates.

0739.3.10
Contrast healthy blood glucose regulation to the complication of diabetes.

0739.3.11
Define lipid, including use and storage in the body.

0739.3.12
Explain the three categories of lipids.

0739.3.13
Compare and contrast saturated and unsaturated fats.

0739.3.14
Define cholesterol, differentiating between cholesterol made by the body and dietary cholesterol.

0739.3.15
Explain the relationship between cholesterol and heart disease.

0739.3.16
Define LDL and HDL, explaining their relationship to the risk of heart disease.

0739.3.17
Define protein, including use and storage in the body.

0739.3.18
Define amino acids.

0739.3.19
Explain the significance of essential amino acids and complete protein.

0739.3.20
Define calorie and state the caloric value of carbohydrate, fat, and protein.

0739.3.21
Calculate individual minimum caloric requirement.

0739.3.22
Explain the function of vitamins and minerals in the body.

0739.3.23
Distinguish between water-soluble and fat soluble vitamins.

0739.3.24
Evaluate food as sources of various vitamins and minerals.

0739.3.25
Relate vitamin and mineral deficiencies to the diseases that result.

Standard 4:
Nutrition Guidelines (0739.S.4)

Students will apply nutritional guidelines in the evaluation and preparation of menus.

Nutrition Guidelines Objectives

Students will:

0739.4.1
Explain the Food Guide Pyramid.

0739.4.2
Describe what is meant by a serving and give examples.

0739.4.3
Discuss the nutritional principles established by the US Department of Agriculture and demonstrate their application.

0739.4.4
Plan healthful menus using the Food Guide Pyramid given the age, sex, and activity of the patient.

0739.4.5
Summarize the effect of culture and religion on nutrition.

0739.4.6
Describe sensory characteristics that affect food preferences.

Standard 5:
Therapeutic Diets (0739.S.5)

Students will understand therapeutic diets in relationship to the physiology and pathology of the body.

Therapeutic Diets Objectives

Students will:

0739.5.1
Define diet therapy.

0739.5.2
Name, describe and explain the purpose of at least eight therapeutic diets.

0739.5.3
Discuss life cycles when nutrient requirements change.

0739.5.4
Analyze the factors involved in planning diabetic diets.

0739.5.5
Summarize the methods used to calculate diabetic diets.

0739.5.6
Describe calorie-controlled diets, give examples, and explain when they would be used.

0739.5.7
Analyze the factors involved in planning cardiac diets.

0739.5.8
Compare cardiac diets and explain how they are used.

0739.5.9
Discuss diets for patients with renal disease.

0739.5.10
Discuss diets for patients with gastrointestinal diseases.

0739.5.11
Discuss diets designed to treat nutritional deficiencies and food allergies.

0739.5.12
Demonstrate the proper procedure for planning therapeutic diets.

Standard 6:
Regular Diet (0739.S.6)

Students will plan menus, understanding nutritional and caloric requirements.

Regular Diet Objectives

Students will:

0739.6.1
Create a sample menu for a regular diet based on nutritional guidelines and caloric requirements.

0739.6.2
Calculate the caloric value of the sample menu.

0739.6.3
Calculate the nutritional value of the sample menu.

0739.6.4
Analyze the information on food labels.

0739.6.5
Describe how the information on food labels applies to good nutritional planning.

Standard 7:
Eating Disorders (0739.S.7)

Students will describe eating disorders and the appropriate dietary plan for each.

Eating Disorders Objectives

Students will:

0739.7.1
Describe types of eating disorders and compare their symptoms.

0739.7.2
Assess the factors that contribute to eating disorders.

0739.7.3
Discuss the methods of treatment for eating disorders.

0739.7.4
Create a dietary plan for a patient with an eating disorder.

Standard 8:
Patient Teaching (0739.S.8)

Students will describe the teaching process and plan of care regarding patient nutritional needs.

Patient Teaching Objectives

Students will:

0739.8.1
Summarize the health care professional’s role in patient teaching regarding nutrition.

0739.8.2
Discuss the communication skills necessary for effective patient teaching.

0739.8.3
Explain the components of a patient teaching plan.

0739.8.4
Analyze the factors that influence patient compliance.

0739.8.5
Create a patient teaching plan for selected therapeutic diets.

Standard 9:
Technology (0739.S.9)

Students will apply knowledge of computers and their use within the health care system.

Technology Objectives 

Students will:

0739.9.1
Integrate the use of software, hardware, and the Internet to practice and master standards identified in the course.

0739.9.2
Utilize the Internet as a resource/research tool.

Standard 10:
Student Organization (0739.S.10)

Students will participate in a Career and Technical Student Organization (CTSO).

Student Organization Objectives

Students will:

0739.10.1
Participate in Health Occupations Students of America (HOSA) or SkillsUSA/Vocational Industrial Clubs of America (SkillsUSA/VICA).

0739.10.2
Apply parliamentary procedure in organizational meetings.

0739.10.3
Demonstrate team membership skills, such as cooperation and leadership.

0739.10.4
Take part in local, state, and national health care and education projects.

