
                            
               

 
Dr. Janis E. Lochner, Olin Center 223, ext. 7538, (lochner@lclark.edu)  
Office Hours:  M,F 12:00 -1:30 PM and T 1:00 - 2:00 PM  
 
 
Text: The Science of Nutrition 3rd ed. (2013), Janice L. Thompson, Melinda M. Manore. 
Linda A. Vaughan  (ISBN 978-0321832009)  
 
Lecture: 7:00 P.M. -  8:30 P.M. Monday and Wednesday, Howard Hall 102 
Laboratory:  Olin Center 215 
Class Web Site:  https://sites.google.com/a/lclark.edu/lochner/teaching/chem105 

 
Perspectives in Nutrition focuses on the fundamental basis of our nutritional needs and explores the 
connection between diet and disease. The course begins with an introduction to the energy-yielding 
nutrients: carbohydrates, fats and proteins. The cellular metabolic reactions that harness energy 
from these nutrients are then studied with special emphasis on the vitamins that aid in these energy-
yielding reactions. The physiological roles played by micronutrients are delineated to facilitate an 
understanding of how under or overconsumption of specific nutrients gives rise to select nutritional 
disorders. 
 
We will be exploring the basic tenets of nutrition by drawing on readings in the Thompson text and 
targeted supplemental readings. The appropriate readings should be completed prior to coming to 
class.  Your laboratory work in Nutrition has been designed so that you can experimentally explore 
several different questions of nutritional relevance. Additionally, three guest lecturers will 
contribute to the classroom dialog and guide us in more focused explorations of a few select issues. 
 
During the semester, you will have the opportunity to work in a small team and research the efforts 
and accomplishments of an organization that is focused on addressing a specific nutritional issue. 
Your analysis will be shared orally in class. Additionally, you will work in a small team to identify a 
nutritional initiative that merits funding and develop a pitch deck presentation targeted at securing 
funding for this initiative. Good luck in your study of Nutrition! I look forward to working with you. 

 
STUDENT LEARNING OBJECTIVES  
 
1. Acquire a detailed understanding of the fundamental basis of human nutritional needs including 
the key elements of metabolism and the specific physiological roles of micronutrients. 
 
 2. Develop a mechanistic understanding of how diet influences health and disease 
 
3. Gain facility with a range of contemporary laboratory techniques used to explore nutritionally 
related questions and analyze and interpret data collected from these studies 

4. Work in small teams to evaluate and communicate advances and key initiatives that are targeted at 
addressing select nutritional concerns 
 
 
COURSE EVALUATION AND GRADING  
 
Your grade in the course will be based on the following:  
 
two midterm exams given during the semester (40%) 
final exam (15%) 
class presentation / Organization focused on Nutritional Issues (10%)  
pitch deck presentation (15%) 
laboratory work (20%). 
   
A make-up exam will be given only if you notify me of your pending absence prior to the exam, and I find 
your reason suitable to justify missing the exam.   
 
HONOR CODE GUIDELINES 

 
You are encouraged to work and study cooperatively with your classmates.  However, work on exams 
must be your own work. Violation of Lewis & Clark’s academic integrity policy will be taken seriously. 
Please read the guidelines provided in the student handbook (Pathfinder) concerning academic 
honesty and the honor code.  The academic honesty and honor code applies to all material in this 
class.  
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SCHEDULE OF LECTURES AND EXAMS  

 

Date Lecture Topic and Additional Readings Text 

  9/4 
The Science of Nutrition: Tools and Premises 

The Concept of Metabolic Energy, Essential Nutrients Ch. 1 

  9/9 Hunger and Chemical Digestion Ch. 3 

  9/11 Carbohydrates: Simple and Complex Ch.  4 

  9/16 

High Fructose Corn Syrup  
Artificial Sweeteners 

Reading Nestle – What to eaT 
Reading Pollan – The Omnivore’s Dilemma  

  9/18 Carbohydrate Storage: Diabetes and Insulin Resistance  

  9/23 
Fiber and Phytochemicals 

Reading Willett – Eat, drink and Be Healthy 
Ch. 10.5 
 

  9/25 

Dietary Fat: Unsaturated, Polyunsaturated, Omega 3 and Omega 6 Fatty 
Acids.Trans Fatty Acids 
Reading – Queen of fat Ch. 5 

  9/30 
Cholesterol and Atherosclerosis 

LDL Receptors and Genetic Predisposition to Heart Disease  

  10/2 EXAM I – Carbohydrates & Fats  

  10/7 

Amino Acids and Protein Structure 
Essential Amino Acids, Protein Quality 

Vegetarian Resource Group Ch. 6 

  10/9 

Protein Energy Malnutrition  
The Hunger Project 

Nutriset, Plumpynut and famine relief   

  10/14 
Cellular Energy Metabolism 

The World’s Smallest Molecular Motor and ATP Synthesis Ch. 7, 7.5 

  10/16 
Protein Metabolism and Gluconeogenesis 

Storing Fuels: Building Fatty Acids, Glycogen Synthesis  

 10/21 Energy Yielding Vitamins  Ch. 8 

 10/23 

The Fat Cell: Language, Life and Longings 
Guest lecture: Dr. Keith Lowenstein  

Center for Human holistics  

 10/28 

Global Regulation of Energy Metabolism 
The Edible Schoolyard Project 

Food Corps  

 10/30 

Orphan nutrition 
Guest Lecture: Brita Johnson 

Operations Director Spoon Foundation   

 11/4 
Sports nutrition 

Carbohydrate Loading, protein and exercise Ch. 14 

 11/6 EXAM II – Proteins, Cellular Metabolism and B Vitamins   

 11/11 Group Work on Pitch Deck Presentations  

 11/13 
Antioxidant Nutrients 

Metabolic Roles of Vitamin C Ch. 10 

 11/18 

Nutrients Involved in Blood Health and Immunity 
Iron deficiency Anemia 

Project healthy children / Micronutrient Sprinkles Ch. 12 

 11/20 

Lead Poisoning Prevention 
Guest lecture: Perry Cabot, Program Director 

Environmental Health Multnomah County  

 11/25 Pitch Deck presentations  

 11/27 

Vitamin A and Vision 
Vitamin Angels  

Helen Keller International  

 12/2 
Fluid and Electrolyte Balance 

Sodium and Hypertension Ch. 9 

12/4 
Vitamin D and Bone Health 
Calcium and Osteoporosis Ch. 11 

 12/9 
Food Additives  

Center for science in the Public Interest  Ch. 15 

12/11 

Biotechnology and Genetic Modification of Foods (GMOs) 
The Golden rice Initiative 

Biocassava Plus  
Review - Recapitulation of Central Themes  



 12/17 Final Exam (6:00-9:00 P.M.)  
 

 
Texts used for additional readings for Perspectives in Nutrition: 
 
1. Allport, S. (2006) The Queen of Fats, Berkeley, university of California press.  
2. Nestle, M. (2006) What to Eat, New York, Farrar, Straus and Giroux.  
3. Pollan, M. (2006). The omnivore’s Dilemma A Natural History of Four Meals, New York, Penguin Press 
4. Willett, W. C. (2001). Eat, Drink and be Healthy: The Harvard Medical School Guide to Healthy 

Eating. New York, Simon and Schuster. 
 
 


