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Minor in Human Nutrition 
Degree Requirements

Minor in Human Nutrition (18 CH)
The minor in Human Nutrition will provide students with knowledge of nutritional biochemistry, digestion, absorption and metabolism. Students will have opportunities to examine the role of nutrition throughout the life cycle, as well as study of the social and economic influences on nutrition. The minor also introduces student to food science and its applications in food industry.
Objectives 

1- Provide students with a strong foundation in the basic sciences, research and applications of nutrition, dietetics and food science

2- Equip graduates with the ability to communicate effectively, to  collaborate, to solve problems,  to apply critical thinking and to use information technologies
Learning outcomes 

1. Demonstrate knowledge of the scientific basis of food and nutrition sciences appropriate for entry level professional
2. Apply the principles of food production, delivery and service, procurement, finance and human resource management 
4. Demonstrate effective and professional oral and written communication and documentation and use of current information technologies

5. Develop extensive knowledge on the main principles which affect food composition, food quality and food preparation.

6. Identify microbiological, chemical, and physical risks associated with food

7. Describe the physiological changes that occur over the life span which have implications for nutrition.
Students seeking a minor in Human Nutrition must complete a minimum of 18 CH including the following: 

• A minimum of 9 CH in Minor requirements

• A minimum of 9 CH in Minor Electives  
Minor Requirements (9CH)
Students must complete a minimum of 9 CH in Minor required courses: 
· NUTR 231 : Human Nutrition 
(3CH)
· NUTR 321 : Food chemistry (3CH)  
· NUTR 338 : nutrition through the life span (3CH)
Minor Electives (9 CH)
Students must complete a minimum of 9 CH  in Minor electives courses including:
· NUTR 353:  Nutrition education and communication (3CH)
· NUTR 319:  Quantity of food production and equipment (3CH)
· NUTR 352: Nutrition metabolism (3CH)
· NUTR 441: food safety and quality control (3CH) 
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