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AIM(S)

· To provide an introduction to the macro and micronutrients in the diet and the dietary requirements for nutrition, health and disease.
· To describe and understand the competencies, scope and codes of practice and ethics as they relate to the role of nutritionist. 

LEARNING OUTCOMES

Upon the successful completion of this module, the student should be able to:

· Demonstrate an understanding of the role of the macronutrients; carbohydrate, protein and fat in the diet and the non-nutrient alcohol, outlining the optimal intakes in the maintenance of health and in the prevention or causation of disease. 
· Demonstrate an understanding of the roles of vitamins and minerals in the diet, outlining the optimal intakes in the maintenance of health and in the prevention or causation of disease.
· Identify the importance of a healthy diet in disease prevention/management and gain familiarity with current evidence based dietary guidelines and Dietary Reference Values.
· Demonstrate an understanding of the role of an Association for Nutrition (AfN) Registered Nutritionist and the importance of standards, ethics, conduct and performance.

INDICATIVE CONTENT

· Dietary Reference Values and dietary guidelines for the United Kingdom
· Nutritional requirements for carbohydrates, fats, proteins, vitamins and minerals throughout the life stages and recognition of the adverse effects of under/over consumption. 
· Dietary sources of macro and micronutrients.
· Recommended portion sizes to achieve optimum health and prevent excess weight gain/achieve weight loss. 
· Fluid requirements and the importance of adequate hydration. 
· Energy balance and the role of diet and physical activity in maintaining a healthy weight. 
· Alcohol awareness in terms of recommended guidelines, units of alcohol, calorie content and adverse effects.  To include alcohol brief intervention theory and signposting to services. 
· Nature of common conditions that require dietary manipulation or can affect physical activity, such as obesity, diabetes, hypertension, cardiovascular disease, depression, osteoporosis, arthritis. 
· Non-nutrient components of foods and drinks that can affect diet and health. 
· The relationship between diet and oral health with reference to intake of dietary sugars and dental decay. 
· Codes of practice associated with professional conduct for a Registered Nutritionist with the Association for Nutrition (AfN). 


Study Time Allocation

The study time for the module is divided as follows:

	Activity type
	Hours
	Percentage

	Scheduled learning
	45
	23%

	Independent learning
	155
	77%

	Placement learning
	0
	0%

	TOTAL
	200
	100%




ASSESSMENT

Assessment Component 1
(Tick one)
	☐	Written exam
	☒	Coursework
	☐	Practical



	Mode of assessment
	Volume
	Weighting

	Essay
	1500 words
	 50%





Assessment Component 2
(Tick one)
	☒	Written exam
	☐	Coursework
	☐	Practical



	Mode of assessment
	Volume
	Weighting

	 Exam
	 2 hours
	 50%




Assessment Summary
	Activity type
	Percentage

	Written exam
	50%

	Coursework
	50%

	Practical
	0%

	TOTAL
	100%



This module meets some of the core competencies required by the Association for Nutrition as part of the accreditation of the programme
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	Whitney, E.N. and Rolfes, S.R. (2013) Understanding nutrition 14th Ed. Belmont, CA: Wadsworth.
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	British Nutrition Foundation (2009) Healthy Ageing: The role of nutrition and lifestyle: the report of a British Nutrition Foundation Task Force. Edited by John, C. Mathers; Sara Stanner; Rachel Thompson & Judith Buttriss. Chichester: Wiley Blackwell
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	Butriss, J., Welch, A., Kearney, J.& lanham-New, S. (2017) Public Health Nutrition 2ND ed. Oxford: Wiley Blackwell
	

	Further
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	Public Health England (2016) The Eatwell Guide [online] Available at:
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	☒

	Further
	European Journal of Nutrition
	☒

	Further
	Journal of Nutrition
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	Further
	Association for Nutrition
http://www.associationfornutrition.org/ (Accessed 13/07/20)
	☒






