DEPARTMENT OF HUMAN ECOLOGY COURSE DESCRIPTION

HMEC-100 (HE). INTRODUCTION TO HUMAN SCIENCES. 



2:1:1 
A survey of Human Sciences as a field of study. The course is designed to acquaint students with the history, philosophy, organizational framework, growth, expansion and present status of Human Sciences. The course involves evaluation and interpretation of the historic human experience and the analysis of current human activities in relation to clothing, fashion, housing, food and nutrition. Two lectures per week and the successful completion of supervised field experiences. Two credits.
HMEC-101. PERSONAL AND FAMILY RELATIONS




3:3:0 

A study of personal problems and relationships in families. Periods of adjustment throughout the life cycle will be considered as will the functions of courtship and dating as the basis for mate selection. Consideration of traditional and alternative forms of marriage. Recognition and evaluation of personal and social conditions placing stress on the family. Three lectures per week. Three credits. 

HMEC-102 (FNS):
 CONCEPTS IN NUTRITION





2:1:1

Basic principles of nutrition applied to current issues in health maintenance. Areas of discussion included but not limited to diet planning, individual food choices, dietary standards and guidelines, nutrient needs, diet-related diseases, weight control, fitness and disease prevention. Emphasis is placed on improving personal food habits as an important part of health and fitness. For students with little or no science background. Open to non-majors. One-hour lecture and two-hour lab per week. Two credits


HMEC-103 (TAS) APPAREL CONSTRCUTION






3:1:3                  

Emphasis would be placed on selection of attractive clothing and patterns, comparative shopping,

alterations, fitting and basic sewing techniques. One lecture and two laboratory periods per week. Open to students in other disciplines. 3 Credits, one lecture and three laboratory periods per week. Three credits. 

HMEC-105 (FNS):  PRINCIPLES & ANALYSIS of FOOD PREPARATION

       
3:1:2
This course deals with the scientific principles related to basic food preparation and relates nutrition to food selection, preparation, and preservation. Consideration of how cooking, storing and processing impacts the safety, nutritional value and sensory characteristics of food. One lecture and two laboratory periods per week. Three credits
HMEC-110 (CS). INTRODUCTION TO PERSONAL FINANCIAL PLANNING. 

3:3:0
Personal financial planning within a systems framework. Includes the financial planning process within the context of the life cycle. An emphasis on careers in financial planning and counseling fields. Application of information to real life situations. Three credits. 

HMEC-121 (CS). INTRODUCTION TO FAMILY FINANCIAL PLANNING


3:3:0
The study of family financial management during different stages of the family life cycle, and at various income levels. Indicators, causes, and impact of family financial problems on family well-being. Topics considered will include the use of budgeting and record keeping to achieve family economic goals, the role of credit and the need for financial counseling; economic risks and available protection; and alternative forms of savings and investments. Three credits. 
HMEC-202 (TAS). HISTORIC COSTUME AND DESIGN 




3:3:0

This is a study of the development of costumes from primitive to modern times with emphasis on the historic and cultural settings. It looks at how fashion repeats itself and inspires today’s designers. Open to students in other disciplines. Prerequisite: Art 101. Three lectures per week. Three credits.

HMEC-204 (TAS) APPAREL PRODUCTION AND EVALUATION



3:1:2                    
Emphasis will be placed on understanding the clothing needs of the family and of individuals with special clothing needs. It will include a study of buying principles, wardrobe planning and clothing care. The students will construct garments for family members and/or individuals with special clothing needs. One lecture and three laboratory periods per week. Open to students of other disciplines. Three credits.

HMEC-205 (TAS). FLAT PATTERN DESIGN AND DRAFTING 



3:1:2

This course is a study of the fundamentals of flat pattern making through the drafting of patterns with emphasis on designing and fitting for the individual. One lecture and two laboratory periods per week. Three credits. Prerequisite: HMEC-103 & HMEC-204

HMEC-207 (TAS) INTRODUCTION TO THE FASHION INDUSTRY


 
3:3:0                 
In this course the student examines the principles of fashion, the fashion industry, fashion merchandising and buying, and visual merchandising. Three lectures per week. Open to students in other disciplines. Three credits.
HMEC-209 (TAS).  SOCIAL PSYCHOLOGY OF CLOTHING 



3:3:0 
The course is a study of clothing as a social, psychological, economic force including cultural patterns, behavioral variations, changing needs, technical development and acquisition of clothing. Three lectures per week. Open to students of other disciplines. Three credits. 

HMEC-210 (TAS). INTRODUCTION TO TEXTILES 





3:2:1

A basic study of the production and utilization of the natural and the man-made fibers as they relate to end use performance of consumer textile products. Concentration will be on the fiber, yarn structure and fabric construction methods (weaves). Two lecture and two laboratory periods. Open to students of other disciplines. Three credits.

HMEC-213: AGRICULTURE AND THE FASHION INDUSTRY……..………………………..4:4:1
The course provides adequate exposure of students to all facets of the fashion industry raw materials and environmental consequences of raw materials production – cotton grading and sales – manufacturing – the clothing retailers- the consumers. The entire cycle of the fashion industry will be discussed through field trips to cotton farms, textile production and merchandising facilities to get hand-on experiences. Three hours of lecture per week and 1 hour lab. 4 Credits
HMEC-214 (FNS) QUANTITY FOOD PURCHASING





3:1:2 
Principles of quantity food production and delivery systems; menu planning, development and purchasing design; safety, sanitation and technical operations in a food service system. Review of Food systems, computer applications in food service and environmental issues. Also provides an in-depth study of meal planning, food selection, purchasing and meal preparation for individuals and families of different income levels, ethnic background and age levels. Some emphasis will be given to research, legislation affecting food buying practices, and trends in food technology and agriculture. Attention will be given to food demonstration techniques and microwave cooking principles and techniques. Recipe development including recipe writing and evaluation will also be emphasized. One lecture and two laboratory periods per week. Prerequisites: HMEC-105.  Three credits. 

HMEC-215 (FNS):
INTRODUCTION TO NUTRITION




3:3:0
General understanding of the role of gastrointestinal tract in relation to digestion and absorption of nutrients: carbohydrate, fat, protein, vitamins and minerals. Emphasis is placed on nutrient functions, human nutritional requirements, food sources, and role of nutrition in diet-related diseases. Individual library research in some area related to diet-related diseases. Prerequisites: HMEC-102, CHEM-101&102, BIOL-101&102. Three credits
HMEC-220 (FNS):
INTRODUCTION TO SPORT NUTRITION



2:2:0
Nutrient utilization by muscle and cardiovascular system during exercise. Impact on physiology of ergogenic aids and various dietary supplements ingested by athletes, presenting an overview of the involvement of these components in fulfilling energy/recovery needs for continual and progressive athletic performance. Prerequisites: HMEC-102, HMEC-215, CHEM-101&102, BIOL-101&102. Two credits
HMEC-250 (FNS)
INTRODUCTION TO FOOD SCIENCE




3:3:0 Introduction to the composition, chemical and physical properties of foods; interaction, reaction, and evaluation of foods due to formulation, processing and preparation. Identification of changes in food resulting from preparation and processing procedures.  Evaluation food products quality using sensory quality standards. Modification of recipes and incorporate to specific diets. Prerequisites: HMEC-102, HMEC-105, HMEC-101&102. Three credits
HMEC-260 (FNS):
FOOD MICROBIOLOGY






3:3:0
Introduction to the inherent risks and safety of the food supply and the use of public policy, food safety measures and food technology such as thermal processing and irradiation to reduce those risks. The course will survey microbiological, chemical and environmental hazards, government and industry controls used to insure food. The course will emphasize government regulations with respect to adulteration, food safety and misbranding. Prerequisites: HMEC-105, CHEM-221. Three credits
HMEC-306 (FNS) VITAMINS AND MINERALS IN HUMAN 




3:3:0 

Water and fat-soluble vitamins, macrominerals and trace minerals in human nutrition. Emphasis includes absorption, metabolism, food sources, dietary recommendations, deficiencies and nutrient interactions. Implications for health promotion and disease prevention. Prerequisite: HMEC-215
HMEC-307 (TAS). Quantitative Merchandising Inventory Analysis



3:3:0

Introduction to basic merchandising mathematic principles used in the retailing of apparel and other fashion products.  Open to students in other disciplines. 3 Credits, three hours.

HMEC-308 (FNS)
ADVANCED NUTRITION






3:3:0
Study of Cells and organ systems involve in nutrient metabolism. Detailed understanding of the role of gastrointestinal tract in relation to nutrient metabolism: carbohydrate, fat, protein, vitamins and minerals with emphasize on how metabolic pathways interrelate. Discussion on nutrient functions and role of nutrition on genetic, metabolic and diet-related diseases. Prerequisites: HMEC-215, CHEM-101&102, BIOL-101&102, BIOL-207. Three credits
HMEC-309 (CS). CONSUMER ECONOMICS 





3:3:0

Study experimentation and discussion of problems, issues, and trends in consumerism, consumer

behavior, rights and responsibilities. Students will investigate consumer concerns and engage in

comparative shopping for family goods and services. Consideration is also given to financial planning as it relates to the individual and the family. Three lecture periods per week. Three credits.

HMEC-310 (FNS)
INTRODUCTION TO DIETETICS




2:2:0
Introduction to the practice of dietetics in medical centers, residential care centers, ambulatory care clinics, and community service agencies. Emphasis on nutrition screening, assessment, planning, intervention, evaluation and documentation.  Prerequisites: HMEC-215, HMEC-300, HMEC-308. Two credits
HMEC-311 (TAS). COMPUTER APPLICATIONS IN APPAREL DESIGN & PRODUCTION 3:3:0
Emphasis on rendering clothing character, fabrics, and fashion details using various media, Introduce a flat sketching via computer. Focused on advanced pattern making techniques using Computer-Aided Design Method.  Prerequisites: 18-103, 204, & 205. Three credits
HMEC-312 (TAS). DESIGNING BY DRAPING 






3:1:2

This course is a study of the fundamentals of draping with emphasis on the creation and construction of original garment designs. One lecture and two laboratory periods per week. Credit, three hours. Prerequisites: HMEC-103, HMEC-204 and HMEC-205. Three credits
HMEC-315. FAMILY RESOURCE MANAGEMENT




         4:3:3 
This course focuses on management of human and material resources; application of abilities, skills and techniques of homemaking, decision-making in the use of money, time, energy and personal resources to solve problems related to planning, purchasing, preparing and serving family meals, housekeeping practices, group relationships, social activities and recreation. Prerequisites: Family and Consumer Sciences courses in all areas. Three lectures and one three-hour laboratory period per week. Three credits. 

HMEC-317 (FNS) NUTRITION IN PUBLIC HEALTH AND EPIDEMIOLOGY

3:3:0

Study of the applied and preventive aspects of nutrition as related to public health. Students do combine their knowledge of nutrition science with competencies in education, behavioral science, management, and public policy to enhance the nutritional status of individuals and populations. Students do conduct research relating diet to health/ disease outcomes. Methodological issues related to dietary assessment for clinical/metabolic and epidemiological research. Topics include: variation in diet, measurement error and correction for its effects, advantages and limitations of different diet-assessment techniques, design and development of a food-frequency instrument, and total energy-intake analyses. Three credits

 HMEC-320 (TAS). ADVANCED TEXTILES






3:1:2

A study of the physical properties of textile fibers, yarns, fabrics and finishes with emphasis on recent scientific and technological developments in textile testing and analysis. Attention is given to fabric testing for end uses and quality control. ASTM and AATCC standard testing methods are used. Prerequisite: 18-210. One lecture and two laboratory periods per week. Credit, three hours. Pre-requisite: HMEC-210, CHEM-100. Three credits
HMEC-321 (CS). METHODS IN FAMILY AND CONSUMER SCIENCES


2:2:0 
This course provides an orientation to the teaching profession and to vocational education for pre-service Family and Consumer Sciences students. The major concepts included are: History and Philosophy of Family and Consumer Sciences; Personal and Professional Development; Vocational Home Economics Programs; Instructional Planning; The Teaching Learning process; Instructional Techniques and Materials. Some attention is given to computer-assisted instruction in home economics education. A supervised field experience of 20 hours in the public schools is part of the course requirements. Three lectures per week. Three credits.
HMEC-324:   COMMUNITY NUTRITION




       

3:3:0
The focus is on economic, geographic, social and educational nutrition intervention with emphasis on how to effectively assess specific populations and differences between clinical and community approaches to health. Application of nutrition knowledge in the solution of problems related to health promotion and experiences in community agencies. General understanding of current status and legislation of community nutrition programs, community needs and resources, program planning, funding, and evaluation. Prerequisites: 18-215, 18-300, 18-308, 18-310. Three credits
HMEC-325 (FNS) HUMAN NUTRITION ASSESSMENT



    
2:2:0
Methods and techniques of nutritional screening and assessment.  Discussions include but not limited to evaluation of dietary intake, anthropometric measurements, biochemical tests and clinical assessment. Prerequisites: HMEC-102, HMEC-215, BIOL-101&102, CHEM-101&102. Two credits
HMEC-330 (FNS)
NUTRITION IN AGING






2:2:0
Focuses on topics related to the effects of aging on nutrient metabolism, food and nutrient requirements, nutrition screening and assessment of nutritional status, nutrition intervention and food assistance programs and nutrition related disorders of older adults. Food and nutrition legislation for the elderly--theory and implementation. Nutritional implications of acute and chronic disease states common among the elderly. Discussion on dietary supplements, alcohol abuse, and nutrient-drug interaction. Prerequisites: HMEC-215, HMEC-300, HMEC-308, CHEM-101&102, BIOL-101&102, CHEM-207. Two credits
. 

HMEC  -332 (TAS). VISUAL MERCHANDISING 





3:3:0

A study of the components and theories of visual merchandising. Students will learn to analyze a store’s image and layout as it relates to merchandise techniques. The emphasis will be on the practical application of planning, execution, and evaluation of merchandise displays and store presentation. Credit, three hours. Prerequisite: HMEC-207. Three credits
HMEC-325 (FNS)
NUTRITION THROUGH LIFE-CYCLE



          3:3:0
Exploration of the impact of nutrition on the progress and outcomes of pregnancy, and on the growth and development of the infant, child adolescent, adult and older adult. Understand nutritional changes throughout the lifecycle including lactation and body composition. The importance of establishing good food habits early in life as a basis for lifetime health and fitness is stressed, and emphasis is placed on the psycho-social aspects of food and eating behavior at every stage.                        Prerequisites: HMEC-215, HMEC-300, HMEC-308. Three credits
HMEC-345 (FNS) 
MATERNAL AND INFANT NUTRITION   



3:3:0
 Application of principles to maternal, infant, child and adolescent nutrition.  Impact of nutrition on growth, development and health of young children. Assessment of nutritional status, changing needs and eating patterns, the link between nutrition, dietary practices, and behavior, and translating current nutrition in formation into effective nutrition education strategies for children. Emphasis on dietary supplements, alcohol and substance abuse, and nutrient-drug interaction.  Prerequisites: HMEC-215, HMEC-300, HMEC-308. Three credits


HMEC-355. CONSUMER PROTECTION






3:3:0
An in depth review of the relationship between the consumer and federal and state law and policy. Includes the study of both consumer protection legislation and laws that define the consumer's rights and responsibilities. Will consider the operation of government agencies and courts in various consumer areas as well as avenues of redress on the part of the consumer. Consumer rights and responsibilities in the private and public sector of the economy. Consideration of government, nonprofit, and corporate responses to consumer problems. Three credits. 
HMEC-399 (CS). HUMAN ENVIRONMENTAL DESIGN AND ANALYSIS. 


3:3:0
Analysis of housing, home furnishing and equipment needs, with an emphasis on types and quality of home furnishings of residential and institutional settings, as related to affect on human performance and emotions, functionality, durability, and aesthetics (design, space, color, lighting, line). Selection criteria for various lifestyles and populations with regard to health, comfort and affordability. Environmental concerns such as energy use, waste production, are also discussed. Three lectures per week and 20 hours of field experience is required. Three credits. 
HMEC-401 (FNS)
FIELD EXPERIENCE IN DIETETIC PRACTICE

           3:0:3
Supervised foodservice production and management experience in a community and healthcare facility including experience in food planning, production, distribution and service; environmental issues; production scheduling; marketing.  Prior approval of field position, 120 hours of work experience. Written reports required. Prerequisites: Senior standing in Dietetics. Three credits
HMEC-402 (TAS). FIELD EXPERIENCE IN TAS





3:0:3
A supervised on-site participatory experience in a retail clothing/fabric business, cooperative experience or other community based program related to the student’s professional goal. Opportunity is provided for independent study and investigation in a problem area oriented business. This course is offered at the end of junior or first semester of the senior year and students are required to complete a minimum of 120 hours of work experience in a retail clothing/fabric business of their choice. A required course for students majoring in Textiles and Fashion Merchandising. Prerequisites: all required courses in the curriculum except HMEC-410, a “C” grade or better in each Family and Consumer Sciences course and a 2.00 GPA. Three credits.
HMEC-405 (TAS) ADVANCED APPAREL PRODUCT DEVELOPMENT 


3:1:2                     

The emphasis of this course is on advanced clothing construction techniques including tailoring a suit or coat. One lecture and two laboratory periods per week. Credit, three hours.  Focused on all phases of apparel product development for a targeted market from conceptualization through execution of sample garments for mass production.  Prerequisites: HMEC-103, HMEC-204, & HMEC-205.  
HMEC-407. EXPERIMENTAL FOODS. 







3:2:1 
Scientific principles involved in manipulating ingredients for comparative methods in food preparation, and the judging of the product using various sensory methods. Prerequisites: HMEC-105, HMEC-211; BIOL-101 and 102. Two lectures and one three-hour laboratory per week. Three credits. 

HMEC-408 (FNS). FOOD SERVICE SYSTEMS MANAGEMENT



3:3:0
This course will examine the organization, administration and application of managerial techniques in food service systems; production, distribution, selection and storage of food commodities; specification writing; personal training; job analysis; moral, motivation and computer application. Three credits. 

HMEC-410 (TAS). PROBLEMS IN MERCHANDISING OF CLOTHING & TEXTILES     3:3:0 
An opportunity to investigate a problem or area of special interest; or a study of problem solving using case studies; or a semester problem of merchandising enterprises. The student will engage in an approved independent study under the guidance of the instructor. Three credits. 
HMEC-411 (CS). LIFE MANAGEMENT SKILLS: FAMILY FINANCIAL MANAGEMENT.    2:2:0 
Study and application of principles of family financial resources. Primary focus will be on understanding factors influencing the development of a personal financial program, financial decisions, foundations for planning a financial program, attending to taxes, budgeting, managing credit, savings and investments. Two-hour lectures are required. Some laboratory sessions may be held. Three credits.
HMEC-413 (TAS). INDIVIDUAL AND FAMILY DEVELOPMENT. 



3:3:0 
This course will focus on families and individual development in Family and Consumer Sciences. Will emphasize the interdisciplinary approach to solving the problems encountered in families and other interpersonal relationships. The course will build upon sound theoretical approach such as Family System Theory, Developmental Theory and Conflict Resolution Theory. Different approaches to developing skills in conflict resolution, crisis and stress management in families and in other interpersonal relationships will be explored. Three credits. 

HMEC-414 (TAS) FASHION FORCASTING AND TREND 




3:3:0
An Introduction to trend research, presentation in the fashion industry. Emphasis on the role of advertising and other promotional mix elements that support in integrated marketing and communication program in the textile and apparel industry. Three credits
HMEC-415 (FNS)
NUTRITION EDUCATION AND COUNSELING


2:2:0
Application of theories and principles of learning, behavior change, and instructional methods to nutrition education. Inter-disciplinary team approach to individual and group client-centered nutrition counseling which includes assisting and advising clients on dietary information. Skills and techniques based on nutrition counseling theories that are most useful to registered dietitians in enhancing quality of life and planned nutrition intervention. Prerequisites: Senior standing in Dietetics. Two credits
HMEC-417. CONSUMER SERVICES






 3:3:0
Identification of resources and support services available to the consumer in the areas of housing, health care, aging, long term care, disability services, consumer rights, warranties, etc. Consideration of the roles of non-profit organizations, for-profit organizations, and the state and local government. Three credits.
HMEC-419 (CS). CONSUMER COUNSELING





 
3:3:0 Family financial issues are studied with an emphasis on the role of the financial counselor. Designed to increase awareness and knowledge of the characteristics of persons in serious financial difficulties, complexity of factors affecting such situation, desirable relationships between the helper and those helped, awareness of community resources. Three credits. 

HMEC-420 (HE). RESEARCH METHODS IN FAMILY AND CONSUMER SCIENCES 
1:1:0
An overview of research methods, the interpretation and use of research data. A discussion of current research on topical issues in Family and Consumer Sciences, including Nutrition, Education, Clothing, Textiles, Consumer Economics, and Resource Management. One lecture per week. One credit. 

HMEC-421 (FNS). PRINCIPLES OF INSTITUTIONAL FOOD SERVICE I


3:2:3
Basic principles and theories of food service systems; menu planning, development, standardization, adjustment; costing of quantity recipes; food procurement and quantity food production; reviews of food systems; computer applications in food service; environmental issues, HACCP; quality reviews; complying with USDA and JCAHO standards for institutional food service. Three credits. 

HMEC-422 (FNS). PRINCIPLES OF INSTITUTIONAL FOOD SERVICE II


3:3:3
Concurrent with 18-402 Field Experience. Principles of Institutional Food Service II is a field-based course and focuses on hands on experience in institutional food service operations. Students will rotate through two food service operations and gain experience in hospital/clinical food service and school-based food service operations. 240 clock hours of field experience over 14-15 weeks. Three credits. 
HMEC-423 (TAS).  MERCHANDISING ASSORTMENT PLANNING AND BUYING
3:3:0                       

Computer simulation models are used to develop formulation and application for merchandising management strategies. Spreadsheets are used to analyze assortment planning and inventory management of fashion products. Prerequisites: 52- 105, 18-207 & 18- 307.  Three credits
HMEC-424. SPECIAL PROBLEMS IN FAMILY AND CONSUMER SCIENCES
       3:3:0 
Supervised individual reading on special subjects and research on a special topic in textiles and apparel; oral presentation and preparation of a scholarly paper covering the research. Under the guidance of a faculty member in the area, a student will engage in an approved independent study activity, dependent upon need and the availability of faculty. Prerequisite: junior or senior classification and approval of the advisor and the department chairperson. Credit, one to three hours. A junior or senior majoring in any area of Human Ecology may enroll in this independent study course with approval. Three credits
HMEC-425 (FNS)
MEDICAL NUTRITION THERAPY I 




3:3:0
Nutrition assessment and support. Pathology, management, and nutrition therapy for disorders of the gastrointestinal, immune, and respiratory systems, and cancer.  Emphasis on nutrition screening, assessment, planning, intervention and evaluation of patients/clients with hypermetabolic and gastrointestinal disorders; diseases of the liver, gallbladder and pancreas diseases, cancer and HIV/AIDS. Prerequisites: HMEC-215, HMEC-308, HMEC-335. Senior standing in Dietetics. Three credits
HMEC-426 (FNS)
MEDICAL NUTRITION THERAPY II




3:3:0
Nutrition assessment and support Pathology, management, and nutrition therapy for disorders of the cardiovascular, endocrine, urinary, and neuromuscular and skeletal systems. Nutrition intervention for inborn errors of metabolism, diabetes, eating disorders and obesity. The importance of nutrition screening, assessment, planning, intervention and evaluation of patients/clients with disorders of the cardiovascular, endocrine, urinary, and neuromuscular and skeletal systems are stressed. Prerequisites: HMEC-425. Senior standing in Dietetics. Three credits
HMEC-427 CONSUMER BEHAVIOR IN FASHION





3:3:0                                                                                                 
Relates consumer behavior concepts specifically to fashion products and processes, integrates the rapidly-evolving domain of fashion e-commerce, uses numerous of fashion ads to explore how fashion companies attempt to communicate with their markets. Students will learn how consumer behavior shapes business ethics, social responsibility, and environmental issues. Students will also learn how consumer behavior in Fashion probes the psyche of the American consumer and how models of the consumer behavior underscore the complex interrelationships between the individual consumer and his/her social reality. Three credits
HMEC-428 (FNS)
RESEARCH METHODS 



      


2:0:2
Discussion and experience with selected methods and techniques in nutrition research. Laboratory experience in chemical and biochemical methods of analysis of nutritional status and biochemical parameters. Prerequisites: Senior standing in Food and Nutrition Two credits
HMEC-430 (FNS) OBESITY: THEORY AND PRACTICAL APPLICATIONS 

3:3:0 

Discussion of the etiology, physiological, pathophysiological, and psychological impacts, and multidisciplinary assessment and treatment modalities of obesity for persons throughout the life cycle. Prerequisites: physiology, biochemistry, and an advanced nutrition course. Three credits
HMEC-450 (HE)
SENIOR SEMINAR







1:1:0
Critical reading, evaluating, and reporting from pertinent current nutrition journals and other publications. Written report and oral presentation required. Prerequisites: Senior standing in Human Ecology programs. One credits
HMEC-454 (FNS)
NUTRITION AND IMMUNE SYSTEM




2:2:0
The course focuses on the roles of specific nutrients in maintaining the immune response and host protection against infection. Influence of various factors, such as exercise and ageing, on the interaction between nutrition and immune function. The immunological effects of changes throughout the life cycle, and public health policy implications. Prerequisites: HMEC-215, BIOL-101&102.  
HMEC-455 (FNS)
NUTRITIONAL BIOCHEMISTRY




3:3:0
This course focuses on the fundamental understanding of biochemical, physiological, cellular, and molecular processes in nutrition as they apply to experimentation with human or animal subjects. Biochemistry and nutrition are inextricably linked, from the structure of the molecules in food to the processes by which nutrients are metabolized and digested. Prerequisites: HMEC-215, HMEC-309, CHEM-301 & CHEM-302. Three credits.
HMEC-460 (FNS) TOPICS IN GLOBAL NUTRITION





2:20
Global Nutrition Issues will broaden students’ understanding of nutrition. The course includes a study of the history of food and hunger, and the global nature of our food systems. Food and culture, as well as the impact of our food decisions on the environment will be examined. Agricultural production, world populations relative to food supply, hunger, biotechnology, and the safety of our food supply will be discussed. Three credits
HMEC-470 (TAS) TEXTIELS AND APPAREL IN THE GLOBAL ECONOMY

3:3:0
Global inter-dependence that influences production, distribution, and consumption of goods and services. Examine diverse roles of government, industry and the US textile complex and the US market within an international context. Prerequisites: HMEC-207, & HMEC-307. Three credits
HMEC-475 (FNS)  NUTRIGENOMICS 







3:3:0

Interactions between nutrients and gene expression, including heredity, gene regulation, metabolic disease, developmental abnormalities, and molecular techniques. Focuses on the cellular and molecular basis of nutrition-related diseases and nutrient-gene interactions. Two hours of lecture and one hour lab per week. Prerequisite:  HMEC-308 and HMEC-455. Three credits
