NUTRITION & WELLNESS

Marsh Hall, Room

Fax: - -
deptnutr@andrews.edu
www.andrews.edu/nutrition/

Johnson Gym, Lower Level

Fax: - -
www.andrews.edu/cas/fitness

Faculty

Winston Craig, Chair

Magaly Hernandez,Director of Dietetic Internship

Gretchen Krivak

Peter Pribis,Graduate Program Director

Dominique Wakefield, Director of Fitness & Exercise Studies
Alice Williams

Staff
Christian Lighthall, Gymnics Coach
Greggory Morrow,Aquatics Program Director

Academic Programs Credits

BS in Dietetics (DPD Program)
BS: Nutrition Science

BS: Health & Fitness

BHS in Wellness

Minor in Fitness Education
Minor in Nutrition & Wellness
Minor in Health

MS: Nutrition & Wellness

Mission

The mission of the Andrews University Department of Nutrition
& Wellness is to prepare dietetic, nutrition, wellness and fitness
professionals for service in their church, society and the world,
and to influence the community-at-large to affirm the Adventist
lifestyle, including the vegetarian diet and the benefits of regular
exercise and physical fitness.

Undergraduate Programs

BS in Dietetics (DPD Program) (72)
Prerequisite Courses—
ACCT ;BCHM ;BIOL , , ;CHEM ;
FDNT , , ;PSYC ;and SOCI .
Cognate Requirements—
BSAD ,
DPD Requirements—
FDNT , , , , , o , . , .

The Didactic Program in Dietetics (DPD) at Andrews University
is currently accredited by the Commission on Accreditation for
Dietetics Education of the American Dietetic Association, S
Riverside Plaza, Suite , Chicago, IL - , [ -

NUTRITION & WELLNESS

General Education Requirements—
See professional program requirements, p. , and note the
following specific requirements:
Religion: professional degree requirements
Language/Communication: professional degree
requirements
History: professional degree requirements
Fine Arts/Humanities:

Preparation for the Registration Exam

Andrews University offers two programs to prepare the student

for the registration examination given by the Commission on

Dietetic Registration of the American Dietetic Association (ADA).

<] ThelDPDIprogram,whichimeets'thelacademicirequirementsiforl
registration eligibility.

] ThelDieteticllnternship,lalpost-baccalaureate

having a cumulative GPA of at least . at the beginning of their
senior year.

Transfer students who enter at the junior level will be admitted
to the Dietetics Program if they have an overall GPA of . and a
minimum GPA of . for their science and FDNT courses.

Degree Requirements

The DPD has two phases:

Phase —Pre-dietetics: Two years of introductory professional
(e.g. Food Science and Nutrition), science prerequisites (such as
Intro to Chemistry, Anatomy & Physiology, and Microbiology)

and General Education courses which may be obtained at
Andrews University or another accredited college or university, or
equivalent institution for international students.

Phase —Dietetics: Two years of study in clinical dietetics,
food-service management, and community nutrition obtained

on the Andrews University campus. Students must complete
requirements for the professional Bachelor of Science in Dietetics
degree. Students who complete the DPD requirements will be
issued a DPD verification statement.



No grade below a C- is accepted for prerequisite and cognate
courses (or below a C for dietetic courses). Students planning
graduate study in nutrition or medical dietetics are recommended
to take the following chemistry courses: CHEM , ; CHEM ,

, , ;BCHM , ,

At least semester hours are recommended for graduation.
For BS requirements other than those listed above, refer to the
General Education requirements listed on p.

Graduation is dependent upon the completion of all
curriculum requirements with the maintenance of at least a
minimal overall GPA of . and a minimal GPA of . in all
dietetic and science courses.

Graduates are provided with aDidactic Program in Dietetics
Verification Statement testifying to the fact that they have
successfully completed the requirements for a BS degree in
Dietetics. Students must successfully pass a comprehensive
review exam in their senior year before they are eligible to receive
a DPD verification form. Dietetics graduates are eligible to apply
for an accredited Dietetic Internship program.

Students are expected to complete a professional development
portfolio(ad)195.



Electives: To fulfill the credits needed to graduate at least

in upper division coursesrequired, some suggestions include
business courses, ethics, cultural and diversity courses, arts and
humanities, nutrition and fitness courses.

ACE Certification

This degree offers the option for certification from the American
Council on Exercise (ACE) in the following areas: Certified
Personal Trainer, Group Fitness Instructor, Lifestyle & Weight
Management Consultant, and Advanced Health & Fitness
Specialist. The exams for these certifications will be held
on-campus.

BS: Nutrition Science (62)
BCHM ;BIOL , ;CHEM , , , , ,

FDNT , , , , , ;ZOOL ; credits chosen

from FDNT , , , , , ;and elective credits

selected from chemistry, biology, nutrition, and physics in
consultation with the program advisor.

The BS in Nutrition Science is recommended for pre-medical
students wishing to have a nutrition and health promotion
emphasis as they prepare for medical school. However, this BS
does not prepare students for dietetics registration eligibility.

Minor in Health (20)
FDNT , ,HLED , , ,FTES ,plus credits

selected from HLED, FDNT, FTES or other health-related courses
approved by the program director.

Minor in Nutrition and Wellness (20)
Must include FDNT , , , , ,HLED plus credits

selected from the Department of Nutrition and Wellness approved
by the director of the Dietetics program.

Minor in Fitness Education (20)
BIOL , ,FTES , , , , ,FDNT

This minor is not approved for Michigan elementary or secondary
teaching certification.

Fitness & Exercise Courses



handling, preparation, and preservation. Lab procedures apply
the principles studied to the preparation of foods. Weekly: two
lectures and a 3-hour lab. Fall

FDNT230 $(3)
Nutrition

A study of the basic principles of nutrition science, the biochemical
functions of various nutrients, the changes in physiological needs
with age, and the relationship between nutrition and health.
Students needing life science general education credit must also
register for the lab, FDNT240. Three lectures per week. Fall, Spring

FDNT230 V(3)
Nutrition
AU/GU course—see content above.

FDNT240 $(D)
Nutrition Laboratory

Discovering principles of nutrition science in the laboratory.

A weekly 3-hour lab. Required for those students needing life
science general education credit. Fall, Spring

FDNT310 )
Nutrition in the Life Cycle

Study of the nutritional needs of the healthy person throughout
the life cycle. The influence of socioeconomic, cultural,

and psychological factors on food and nutritional behavior.
Prerequisites: FDNT230. Fall

FDNT351 $(3)
Food Service Management |

Introduction to the systems approach and application of the
functions of management to foodservice systems. Principles

of menu development, food production, service, delivery,
procurement, sanitation, safety, and equipment selection in food
service organizations. Weekly: 3 hours lecture and up to 4 hours
lab. Prerequisites: FDNT124; BIOL260; MATH145 or equivalent.
Fall—Offered alternate years

FDNT352 $(3)
Food Service Management |1

Application of management functions and principles to
foodservice organizations. Specific attention to marketing
processes, CQI, and integration of foodservice subsystems.
Includes the management of human, material, spatial, and
financial resources in environmentally responsible ways. Weekly:
2 hours lecture and up to 4 hours lab. Prerequisites: FDNT351;
BSAD355. Spring—Offered alternate years

FDNT415 (1-4)
Professional Experience

A supervised lab experience introducing the student to the role of a
professional in the workplace. Repeatable to 8 credits. Fall, Spring

FDNT421

Community Nutrition |
Principles for presenting nutrition information to individuals
and groups. Community assessment and planning a community
nutrition program. Weekly: 1-hour lecture and a 3-hour lab.
Prerequisite: FDNT310. Fall—Offered alternate years

St$(2

FDNT422
Community Nutrition Il
Analysis of local and national nutrition programs and services.

t$(2)

Impact of nutrition policies on community health. Implementing
and evaluating a community nutrition program. Weekly: 1-hour
lecture and a 3-hour lab. Prerequisite: FDNT421. Spring—Offered
alternate years

FDNT431

Medical Nutrition Therapy |
Introduction to medical nutrition therapy. Medical terminology
for healthcare professionals. Assessment of nutritional status by
various methods. Development of nutritional care plans. Theory

t$4)






FDNT
Master's Thesis
Repeatable to credits.

Health Education Courses

HLED
Fit for Life

(=)

$0



Outdoor Skills Courses

FTES $()
Scuba



COLLEGE OF ARTS & SCIENCES

personalized fitness activities, horseback riding. Repeatable in
different areas. Consult the current class schedule for activities
offered each year.

FTES

Floor Hockey
Introduction to the game, including team composition, rules and
fundamental skills.

$0

FTES $()
Intermediate Basketball

Analysis of and drills in fundamental skills, offensive and
defensive strategies. Emphasis is given to team play.

FTES $()

Intermediate Volleyball

Instruction in advanced team play, offensive and defensive
strategies. Game scrimmages will help to perfect fundamental
skills.

FTES
Intermediate Softball
Instruction in team play, cutoffs, relays, and offensive and

$0

defensive strategies. Game scrimmages use the pitching machine.

Students supply own glove.

FTES $()
Intermediate Racquetball

Perfection of fundamental skills and strategy.

FTES $(,)
Gymnics

The student will be a part of a demonstration acrobatic team that
will perform for various audiences both spiritual and secular

in nature. Students will learn to perform various acrobatics,
increase their physical fitness level and learn teamwork. Students
will develop tolerance both for others and for themselves as they
become a part of the team and will have an opportunity to share
what God has done and what He is ready to do again in their
lives. Class meets four nights a week for hours throughout the
fall and spring semesters of the school year. Registration for this
class is contingent upon being selected for the team following
tryouts. All students on the team must register each semester.
Course can be taken for credit one semester per academic year.
Repeatable.

FTES 0
Officiating

Practical field experience in officiating. Rules, officiating
mechanics and signals, learned and practiced. MHSAA certifica
tion available. Certified officials have opportunities to earn up to
$ . agame for officiating elementary school, middle school
and high school athletic contests. Prerequisite: Previous knowl
edge of the game and/or experience playing the game.

Specialized Fitness Courses
(These classes do not fulfill the GE Fitness Education requirement.)

FTES

Current Concepts and Applications in Physical Fitness
A foundational course surveying the current trends and practices
in the area of physical fithess. Understanding and critically
analyzing the concepts, principles, and guidelines for fitness
exercise and related activities.

$0)

FTES

Methods of Fitness Instruction

A course providing knowledge and practical application
for instructing safe and effective exercise programming for
apparently healthy individuals. Teaching and evaluating of
a variety of individual and group exercise sessions including
several different types of physical activities. Prerequisite:
FTES . Fall

$()

FTES

Exercise Physiology

Study of the body's physiological response to exercise.
Prerequisites: BIOL , or equivalent. Must be a junior or
senior to register for this course. Three lectures per week plus a
-hour lab. Spring

t$()

FTES

Independent Study/Reading/Research/Project
Independent Study Directed study in an area of interest resulting
in a formal term paper.

Independent ReadingsWeekly meetings with the instructor for
individual assignments and reports.

Independent ResearchDesign and execution of an experiment or
causal-comparative research.

Independent Project Practical or creative experience or project

in consultation with instructor. Permission required from the
instructor and department chair. Thirty hours of involvement
required for each credit. Contract of proposed activity required.
Repeatable to credits in each areaFall, Spring

(=)





