PAGE  
11

New York University / The Steinhardt School of Education

Department of Nutrition, Food Studies, and Public Health

E33.2215: NUTRITION IN FOOD STUDIES, SPRING 2009 [Draft 1-26-09]
Course time:  Mondays 4:55 to 6:35 p.m.

Place: 194 Mercer (between Bleecker and Houston), Room 201 
Credit: 30 hours, 3 points  


Instructor: Marion Nestle    marion.nestle@nyu.edu
Web (and blog) site: www.foodpolitics.com 

Office hours by appointment: schedule with Lisa Kroin at lisa.kroin@nyu.edu or 212-998-5780

Teaching assistant: Maya Joseph josem080@newschool.edu or (941) 468-0305 

Office hours: Mondays 2:30 to 4:30 p.m., Think Coffeehouse, 248 Mercer (between West 4th and West 3rd Streets).  Also by appointment.

DESCRIPTION

An accelerated survey of basic principles of nutrition applied to food studies: nutrient functions, nutritional requirements, food composition, menu planning and assessment, food safety, dietary patterns, diet and health issues, dietary recommendations, food products for nutritional purposes.  For students with no previous training in nutrition or health.
COURSE OBEJECTIVES
1. Identify the principal nutrition issues relevant to food studies (scope of the field).
2. Describe the principal methods used to investigate nutrition and health and the limitations of those methods (nutritional epistemology)

3. Identify the food sources of nutrients and energy; describe the fate of food in the body: digestion, absorption, and metabolism (nutritional physiology).

4. Identify nutrients required for human health, the amounts needed, their principal food sources, and their main functions in the body (basic nutrition; food composition).

5. Critically evaluate how information about nutrient requirements is translated into dietary recommendations and how the concepts of balance, variety, and moderation apply to dietary intake (dietary guidance).
6. Identify the most important health problems that result from habitual consumption of nutritionally unbalanced, unvaried, and immoderate diets (nutrition and health).
7. Describe the principal cultural, socioeconomic, and institutional factors that affect food choice and dietary intake (public health nutrition).

8. Demonstrate the ability to use food labels and to critically evaluate the diets of individuals, the dietary patterns of populations, “fad” diets, health claims, food ranking systems, current research reports, and dietary information for the public (applied nutrition).

COURSE MANAGEMENT

The course will run on the NYU Blackboard system: the Syllabus is under Course Information; readings are under Course Documents. To access the site, you must have--and use--an NYU e-mail address and password.   You activate your account by going to http://start.nyu.edu.  Set up your ID and password; then go to http://home.nyu.edu. Click on Academics, then Classes, then the course name.   For help:  http://www.nyu.edu/its/faq/blackboard.  
REQUIRED READING

· U.S. Department of Agriculture & U.S. Department of Health and Human Services. Dietary Guidelines for Americans, 2005. www.health.gov/dietaryguidelines/dga2005/document
· Willett W, Skerritt PJ.  Eat, Drink, and Be Healthy, 2005.
· Nestle M.  What to Eat, 2007.
· Pollan M.  In Defense of Food, 2008.
· Current events: newspaper, magazine, newsletter, journal articles about nutrition.

· Selected additional readings as listed below.  All will either be posted on Blackboard (Course Documents), are online, or will be distributed in class
· In-depth reading for class assignments.  
EXPECTATIONS

· Inform instructor in advance by e-mail if you are not going to be in class.

· Class begins on time: arrive on time.

· Inform instructor in advance if you need to leave early.

· Turn off all cell phones and electronic devices; if you forget, turn it off or leave class. 

· Complete assigned work on time; there will be penalties for late work.

· Plan ahead: no incomplete grades are given (except in dire, documented emergency).

· Your voice matters: participate!

EVALUATION AND GRADING   
Attendance, participation, presentations
25%

Dietary supplement analysis


10%

Kids’ food package analysis


10%

Diet book analysis



10%

Adopted nutrient project


45%

Grading is based on depth of involvement, breadth and depth of research, cogency of argument, evidence for critical thinking, adherence to guidelines, presentation, overall quality of the work,  and other such matters. 

Presentation: All work must be typed, double-spaced, on one side of paper leaving one-inch margins, clearly marked with your name, titled with the issue you are discussing, and presented in an easily readable font.   Number pages.   Do not exceed page limits.  Write your work carefully; use grammar and spell checks!  Reference all work using text citations and endnotes.

E33.2215 NUTRITION IN FOOD STUDIES: OVERVIEW 
	CLASS
	DATE
	TOPIC
	ASSIGNMENTS

	
	
	
	

	1
	January 26
	Introduction: course overview [Objective #1]

	

	2
	February 2
	Methods: how we know what we know about nutrition [#2]

	DUE: 24-hour diet record; food frequency questionnaire

	3
	February 9
	Food composition: fate of food in the body, calories [#3]
	DUE: Decision about adopted nutrient

	
	February 16
	President’s Day holiday
	

	4
	February 23
	Macronutrients: protein, fat, carbohydrate, fiber [#3]
	DUE: Calories and adopted nutrient in 24-hour record

	5
	March 2
	Micronutrients: vitamins, minerals, antioxidants; nutrient standards [#4]
	

	6
	March 9
	Dietary patterns and practices [#4 and #5]
	DUE: dietary supplement analysis

	
	March 16
	Spring break
	

	7
	March 23
	Dietary recommendations [#5]
	

	8
	March 30
	Nutrition and health: undernutrition [#6]
	DUE: kids’ food package analysis

	9
	April 6
	Nutrition and health: overnutrition [#6]
	

	10
	April 13
	Social and behavioral determinants of food choice [#7]

	

	11
	April 20
	Food labels, health claims, food ranking systems, food (and nutrition) marketing [#8]
	

	12
	April 27
	Public information: books, magazines, press [#8]
	 DUE: diet book analysis

	13
	May 4
	Pulling it all together [#8]
	

	
	May 11, 5:00 p.m.
	
	DUE: Adopted nutrient project


NUTRITION IN PUBLIC HEALTH, FALL 2008: READING AND ASSIGNMENTS
Everyone is expected to do all the reading, every week.  Beginning in the second week of the semester, students who have signed up in advance will present 4-minute critique and evaluation of the key points of the books under discussion.  Presentations should assume that everyone in the class has done the reading and should focus on critical evaluation of key points.  For the Research Paper assignments, come to class with written questions about unclear points. 

2.  February 2: How we know what we know about nutrition

· What to Eat, Introduction and Produce 3-66 

· Research paper #1: Gaziano et al.  Vitamins E and C in the prevention of prostate and total cancer in men: The Physicians’ Health Study II randomized controlled trial.  JAMA 2009;301:52-62.  Read Abstract and Introduction.  Look up unfamiliar words; bring questions to class.

· Willett: 11-34

· Complete 24-hour diet record (page 10): bring to class.

· Do the Harvard Food Frequency Questionnaire.  Go to https://regepi.bwh.harvard.edu/health/FFQ/files.  Click on 2007_GRID_FFQ.pdf.  Download, fill out, bring to class. 
3.  February 9: Food composition; fate of food in the body
· What to Eat, Dairy 67-107

· Research paper #1: Gaziano et al: Methods including Figure 1.
· Willett: 35-55
· USDA food composition data, Release 21, at http://www.ars.usda.gov/Services/docs.htm?docid=8964.   Click on “Search the data base online.”  Look up the first three items on your 24-hour diet record and record the calories.  For the food with the highest number of calories, also record weights of protein, fat, and carbohydrate (for figuring out percent of calories).  Bring to class.  And for future reference, note the link to data on Nutrients.
· Wikipedia on digestive physiology: http://en.wikipedia.org/wiki/Digestion, http://en.wikipedia.org/wiki/Small_Intestine#Absorption, http://en.wikipedia.org/wiki/Large_intestine.  Also look at http://en.wikipedia.org/wiki/Metabolism: read the first two sections--Metabolism and Key Biochemicals (Amino Acids and Proteins, Lipids, Carbohydrates)--and browse to get an idea of what else is there. 
· Wikipedia on calories at http://en.wikipedia.org/wiki/Calorie 
February 16: President’s Day holiday
4.  February 23: Macronutrients: Fats, Carbohydrates, Proteins, Fiber
· What to Eat, Dairy Substitutes 108-137
· Research paper #1: Gaziano et al: Results: Tables 1-4, Figures 2-3.
· Willett: 56-113 
· Wikipedia on Fiber: http://en.wikipedia.org/wiki/Dietary_fiber
· Roth D.  America’s fascination with nutrition.  FoodReview 2000;23(Jan-Apr):32-37 at http://www.ers.usda.gov/publications/foodreview/jan2000/frjan2000f.pdf 
· Carpenter KJ.  A short history of nutritional science: Part 2 (1885-1912).  J Nutr 2003;133:975-984.
· Carpenter KJ.  A short history of nutritional science: Part 3 (1912-1944).  J Nutr 2003;133:3023-3032.
5.  March 2: Micronutrients: Vitamins, Minerals, Antioxidants; Nutrient Standards
· What to Eat, Meat 138-180

· Willett: 114-185

· Research paper #1: Gaziano et al: Comment

· Wikipedia on nutrients at http://en.wikipedia.org/wiki/Nutrients 
· Wikipedia on vitamins at http://en.wikipedia.org/wiki/Vitamin 

· Wikipedia on dietary minerals at http://en.wikipedia.org/wiki/Dietary_mineral 

· Wikipedia on antioxidants at http://en.wikipedia.org/wiki/Antioxidant 

· Russell RM.  New micronutrient Dietary Reference Intakes from the National Academy of Sciences.  Nutrition Today 2001;36(3):163-170 at http://www.ers.usda.gov/publications/foodreview/jan2000/frjan2000f.pdf. 

6. March 9: Dietary patterns and practices
· What to Eat, Fish 181-247

· Research paper #2: Jenson GS, et al.  In vitro and in vivo antioxidant and anti-inflammatory capacities of an antioxidant-rich fruit and berry juice blend.  Journal of Agricultural and Food Chemistry 2008;56:8326-8333.  Abstract, Introduction, Methods.  Also read the pitch letter that accompanies it.
· Nestle M.  Eating made simple.  Scientific American, September 2007:34-43 (reprint).

· USDA Food Availability (“consumption”) at http://www.ers.usda.gov/Data/FoodConsumption 

· USDA.  What We Eat in America at  http://www.ars.usda.gov/Services/docs.htm?docid=17041.  Look at the factsheets and Tables 1 and 2.  Browse the other tables.
· Dyson LK.  American cuisine in the 20th century.  FoodReview 2000;23(Jan-Apr):2-7 at http://www.ers.usda.gov/publications/foodreview/jan2000/frjan2000a.pdf 
· Major trends in U.S. food supply, 1909-1999.  FoodReview 2000;23(Jan-Apr):8-15 at http://www.ers.usda.gov/publications/foodreview/jan2000/frjan2000b.pdf 
March 16: Spring break
7.  March 23: Dietary recommendations
· What to Eat, Center Aisles 248-304 
· Research paper #2: Results and Discussion
· USDA and DHHS. Dietary Guidelines for Americans. www.health.gov/dietaryguidelines/dga2005/document
· Review the USDA’s 1992 Food Guide Pyramid at www.usda.gov/cnpp/pyrabklt.pdf.  

· U.S. Department of Agriculture. The Food Guide Pyramid, 2005 at http://www.mypyramid.gov/index.html.  Work through “My Pyramid Plan” and browse the site. 
8.  March 30: Nutrition and health: undernutrition
· What to Eat: Center Aisles Processed 305-356

· Research paper #3: TBA

· Wikipedia on starvation at http://en.wikipedia.org/wiki/Starvation 
· USDA: Food security in the U.S. at http://www.ers.usda.gov/Briefing/FoodSecurity.  Hunger and food security definitions at www.ers.usda.gov/Briefing/FoodSecurity/labels.htm.  Food insecurity in households with children at http://www.ers.usda.gov/publications/fanrr34/fanrr34-13 
· USDA: Briefing room on global food security, at www.ers.usda.gov/Briefing/GlobalFoodSecurity
· Pinstrup-Anderson P, Cheng F.  Still hungry.  Scientific American, September 2007:68-75 
9.  April 6: Nutrition and health: overnutrition  
· What to Eat: Center Aisles Processed 357-400

· Research paper #4: TBA

· Wikipedia on obesity at http://en.wikipedia.org/wiki/Obesity
· Miech et al.  Trends in association of poverty with overweight among US adolescents, 1971-2004.  JAMA 2006;295:2385-2393.
· Popkin BM.  The world is fat.  Scientific American, September 2007:60-67
10.  April 13: Social and behavioral determinants of food choice

· What to Eat: Beverages 401-450

· Wansink B and Chandon P.  Can “low-fat” nutrition labels lead to obesity?  J Marketing Res 2006;43:605-617.

· Wansink B, Van Ittersum K.  Portion Size Me: Downsizing our consumption norms.  J Am Diet Assoc 2007;107(7):1103-1106.

· Marmot M, et al.  Closing the gap in a generation: health equity through action on the social determinants of health.  Lancet 2008;372:1661-1669.
11.  April 20: Food labels, health claims, food (and nutrition) marketing 

· What to Eat: Special sections and conclusion 451-526

· FDA label advice at http://www.cfsan.fda.gov/~dms/foodlab.html
· FDA health claim information at http://www.cfsan.fda.gov/~dms/lab-hlth.html.  Read Overview at http://www.cfsan.fda.gov/~dms/hclaims.html .  Browse SSA claims at http://www.cfsan.fda.gov/~dms/lab-ssa.html, qualified health claims at http://www.cfsan.fda.gov/~dms/lab-qhc.html, and structure/function claims at http://www.cfsan.fda.gov/~dms/labstruc.html. 
· Federal Trade Commission.  Marketing Food to Children and Adolescents: A Review of Industry Expenditures, Activities, and Self-Regulation: A Report to Congress, July 2008 at http://www.ftc.gov/os/2008/07/P064504foodmktingreport.pdf
· Food ranking systems: summary, 1862-2009 at http://www.fooducate.com/blog/2008/10/25/1862-2008-a-brief-history-of-food-and-nutrition-labeling.   Also see UK Traffic Light system at http://www.eatwell.gov.uk/foodlabels/trafficlights. 
12.  April 27: Public information: books, magazines, press   
· Pollan M.  In Defense of Food, 2008.

· Hu et al.  Types of dietary fat and risk of coronary heart disease: a critical review.  Journal of the American College of Nutrition 2001;20(1):5-19. 
· Diet books for the new year: sassy water and lemon juice.  Wall Street Journal, January 6, 2009.

ASSIGNMENTS

1.  The Dietary Supplement Analysis  (2 pages plus attachments)  DUE: March 9

Go to a supplement store or grocery store that sells dietary supplements and chose a supplement product.  Find out what it is supposed to be used for by reading the label, in-store materials, and asking the clerk.  What is the active ingredient(s)? What is the supplement supposed to do? How do buyers know this? And who might buy it? Do a little bit more research on your own, and find out what is known about this product and its active ingredient(s).  Write a summary and analysis of your experience.   Discuss the role this supplement might play in someone’s diet and evaluate the information available about this product in the store and on the packaging.  A good starting place is the government’s dietary supplement site at   http://www.nutrition.gov/nal_display/index.php?info_center=11&tax_level=1&tax_subject=393. Be sure to attach a copy of the label or a facsimile of some kind (it is usually possible to find pictures of the labels and the Supplement Facts online).
2.  The Kids’ Food Package Analysis  (2 pages plus attachments)   DUE: March 30 


Choose a supermarket product that seems to be targeted to children.  Examine the entire package.  What does the front of the package tell you about what’s in the product, who is supposed to eat it, and how nutritious it is? Does the rest of the package design add any nutrition information? Write a two-page analysis of this product’s design that answers these questions—and compares your impression to what the Nutrition Facts label tells you about this product.  Attach the front of the package and the Nutrition Facts label and ingredient list (you can use the package itself, a photo or copy, or pictures you pick up online).
3.  The Diet Book Analysis   (2 pages plus attachments)

DUE: April 27

Choose a relatively recent book about diet and weight loss for the general public.  What is the key rationale behind this diet?  What are people actually supposed to eat while on it?  What are they not supposed to eat? Is it likely to help people lose weight? Why? What is attractive about this diet? Do you think anything about it is misleading? Do you think that it targets a specific population? Summarize your analysis in a short paper that briefly describes the diet, the book, and your critique of both.  And do attach a copy of the book cover (just the front will do unless the PR information on the back is especially relevant).
4.  ADOPT-A-NUTRIENT PROJECT
  (8-10 pages plus attachments)  

DUE: May 11, 5:00 p.m.

Learning about individual nutrients can be difficult, not least because there are so many of them each differing in chemical composition, food sources, function and metabolism in the body, as well as in cultural aspects: history of discovery, use in marketing, and availability in supplements and health foods, for example.  For this project, you will select (“adopt”) one particular nutrient, become expert on it, and use it as a synecdoche—a part standing for the whole—to develop a deeper understanding of the role of single nutrients in diets, health, and society.  


The result of your research will be an essay that explains the secret life of your nutrient.  Where does it come from? What does it do? How have we adapted it for our own purposes? Include a summary of at least one research paper (recent, if possible) that focuses on this nutrient as well as the results of your own diet analysis.  And be sure to review and, perhaps, include the following information (not all of this may be relevant to your adoptee):

 
· Is it a vitamin, mineral, antioxidant, or some other dietary component?

· What is its common name? What is its scientific name?

· If a vitamin, is it water or fat soluble?

· What is its general purpose in the body? 

· What is its specific purpose? 

· How is it absorbed and excreted? 

· Does it have any unusual or interesting physiological features? 

· What amount is required per day for an adult? (RDA or DRI)

· What are excellent, good and poor food sources of this nutrient? 

· Is it added in fortification? 

· What is the average amount consumed in the U.S.?

· Is supplementation recommended? If so, for what?

· Is there anything especially interesting about its history? 

· Are there any interesting contemporary health claims made about it? If so, what is the current state of the research of these health claims?

· What are the best sources of information about this nutrient? 

The result should be a coherent narrative—with text citations to material that you have read--that discusses the role that this nutrient plays in diet, health, and culture, and that dissects the benefits and drawbacks of focusing on single nutrients as important actors in human health.  Your claims and conclusions should be based on what you found out about your own adopted nutrient.    

New York University / The Steinhardt School of Education

Department of Nutrition, Food Studies, and Public Health

E33.2215: NUTRITION IN FOOD STUDIES, SPRING 2009

24-HOUR DIET RECORD

NAME __________________________________________________

If you know how to do this on an Excel spreadsheet, do so.  It will make the additions easier.

	TIME OF DAY
	FOOD ITEM (LIST COMPONENTS OF MIXED ITEMS SEPARATELY)
	WEIGHT OR VOLUME
	CALORIES
	ADOPTED NUTRIENT, UNITS:
_________, ___   



	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


DIETARY COMPONENTS CONSIDERED ESSENTIAL FOR HUMAN HEALTH

	CATEGORY
	EXAMPLES

	
	

	Energy sources
	Carbohydrate, fat, protein, alcohol


	Essential amino acids
	Isoleucine, leucine, lysine, methionine, phenylalanine, threonine, tryptophan, valine, histidine

	Essential fatty acids
	Linoleic acid (omega-6), linolenic acid (omega-3)


	Vitamins
	

	    Water-soluble
	Biotin,
 choline,
 folate, niacin, pantothenic acid, riboflavin, thiamin, vitamin B6 (pyridoxine), vitamin B12 (cobalamins), vitamin C (ascorbates)

	    Fat-soluble
	Vitamins A,
 D,
 E, Kd

	Minerals
	Calcium, chloride, magnesium, phosphate, potassium, sodium

	Trace elements
	Chromium, cobalt,
 copper, fluoride, iodine, iron, manganese, molybdenum, selenium, zinc

	Fiber

	

	Antioxidants
	Flavonoids, lutein, lycopene, sulforaphane, etc.8

	Water
	


Source:  Nestle M.  Nutrition in public health and preventive medicine.  Chapter 72 in Wallace RB, ed.  Wallace/Maxcy-Rosenau-Last, Public Health & Preventive Medicine, 15th ed, McGraw Hill Medical, 2007:1195-1203. 
Notes and qualifications
� Carbohydrates (starches and sugars), proteins, fat, and alcohol contribute about 4, 4, 9, and 7 kcal/g, respectively.  Because all are made of carbon, hydrogen, and oxygen, and proteins also contain nitrogen and sulfur, these elements are not considered essential in such lists.


� Other fatty acids in the omega-3 series may also have essential functions.


� Synthesized by intestinal bacteria in uncertain amounts


� Synthesized in the body, but not always in adequate amounts


� Includes beta-carotene, alpha-carotene, and beta-cryptoxanthin precursors


� Synthesized through the action of sunlight on skin, but required in the diet if sun exposure is limited


� Consumed as part of vitamin B12


� No essential function identified, but evidence suggests health benefits






