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fEMEcs ORDER
CNow 1y sl 1986 L , : o ; :
.}{Pom;gxm_ Ann swaDARDs FOR MUTRIiTON—UTTWFCIC EDUCKLTON ol

(Undprgxxduatw)

o Tos Bureau Dii‘wé(.’:‘t(bl“‘s »
© " Regional Directors ' :
. Presidents, State bolleges and Unlverultles
Heads of Private uahoolg, Collegea and
" Universities P
Deans/Department Heads/Chalrmen of Nqultlon S
Dmetet1c~ Program ' o :

>'ﬂ‘1; 5. G 'The 1nclosed set of polmcles and standarda, approved
“byithis: Offloe upon the recommendation of the Bureau of Higher
~Education, after consultations with representatives from the

~ Council of Deans and Heads of Nutrition and Dietetics (CODHLND)CQ::“

~and the Board of Lxaminers for Nutrltlonnbletetmoa of the-
- Professional Regulation Commission (PRC), and after a thorough
~ostudy of the: pOllCleS and standards for other related fields of
~diseipliney will ensure that the NutrltmonuDletntlcs Educatxon
.?Vprogram w111 be: rolevaut to presant needso : .

R Thls uet of pollcler and btauddrdu embodles the
f*general prlnclpleb and puidelines relative to uutrmtmon-;
“dietetics education, and is geared to make it more re5p0n51ve
to Philippine soclety and ltb problems and to ;mprove the ﬂtate
ot nutrltlon in the counhry' ‘ o : : .

f3. S Wltn @ vmew to iurther 1mprov1ng the cfilczency and

effectlveness oL &raduatés in nutrltlon—dletetmcs, every oo
3nutr1t1an—dmutet1cs institution/department should adequately i
wprovide and equip the students with fundamental knowledge,

'1att1tudes and: skills in fOUda\ nutrltlon and dietetics in ordnr:,g

“to preparc them for employmbnt in such areas as teaching
-nutrition, applied nutrition rﬁ%earch. ‘hospital dietetics,

commercial food service, and public health/communzty nutrition
“programse The 1nst1tv+10n ~should have ‘the necessary flexibiw

":.11ty and adaptability to improve its internal operations and”

- curricular programs towards meeting the dlver e neuds of the -
students, the‘cmmmunify,.mrd the: nqtlon‘ : :

mlpgiaii All 1nvt1tut1nns ofierlna the nutrltlonwdletetlcs
~education’ program should gmv; these policies and standards the
siwidest: publ:cmty pOﬁtlblu in ihe aCudLmlC cammunlty and 1ts ;
-::cllentelea:g; - :
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| fffTo be 1nd10ated in tho Po xpotual Index ,953'7*»52”' .
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ui;S,v. ' ThlB Order guperqedes all exlstlng pollcmes and’

1utandards related to: nutrltlon-dletuule @ducutlon ald w1ll

take effect buglnnlng the. sY 1986~87.vv e

f{'6.;v'..- Compllance w1th these pollClEu and standards by wll”ff' £

'concerned 1% requemted. ‘

(bCD ) JAIME C. LAYA
Mlnlbter

Ag statcd }
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L BUPr. G C;rcular No. Iu5 a. 1971
MEC Order:  No. 16, 5,198
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nder the follommng ﬂub ects:.»f
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 (nclosure to MuCS Order No. 1, s, 1968)

PQLICIEb AND STANDnRDb FQR NUTRITION-DIE““LIL» LDUC“TION
(Und rgraduate)

Ta%;} Buxoau Dlrectors
Regional Directors e
Heads, bullegeb and Uan&r itiés:

Tho fullow1ng pollcie and mmnlmum standardb shall 5ovo 0 2
“the OQeratlon of the Baghelor of Science in Nutrition and Dletetlc
probram 1n colleréh and unlvmrultles in: the Phlllppmneu.

'VARTICLE I*

AUTHORIZHTION

6uct10n la Only collubes and unlver51tlea duly authorlzed
by the Ministry of Bducation, Culture and Sports shall operate
‘-Bachalor of SClenGe in Nutrmtlon and D1etet105 dugrec ﬂro5ramo.»

ARTICLE II
MIbSION STATEMENT

: Good nutrltimn is the foundatmon of good health. A healthy
-_cltlzenry is 'the ‘basis for natlonal developments The nutrition
- profession is thus committed to the promotion and maintenance of- L
1§J&ood health through mptmmal nutrltxon cf 1nd1v1duals und bruupa 1n -
.the poyulatlon. : s : , G , i b

In tha manner that nutrxtlon is founded on 5ood health,.»
»\Lducatlon is the groundwork of good nutrition because getting th :
proper nutrients is achieved by man not through instinct but rﬁther i
through an appl;catlon of the integrated. knowlodge in: fooda,
nutrition and health. The development of ‘a manpower base. ‘with
adequate knowledge, attitudes and skills in the aforementioned
‘areas. thrau&h quallty formal educmtlon is 1mperatlve in fulfmll;n;’
~thlﬁ m1551an of the profess1on.1i"

: bectlun 1. The nutrltlon-dlmtetlcn educatlcn in the under:
'-graduate level should be designed to adequately equip - the student
‘with the fundamental kKnowledge 4 att;tude, and skills in foodsy
nutrition, dietetics, management, and allied fields in order to

prepare them for the responsibilities in teaching, food and
nutrition reésearch, hospital dietetics,; commerc;al food sLTVlce,
and publnc health/communmty nutrltlon.; : :

U]_ :

: uectlon 24 ‘The nutrltlon-dmetetmcs educatlmn shall be
gearcd to make it more responsive to Philippine socmety and its
problems._ The professionals cnvisioned should be imbued with the
ideals, auplratmonb, and tracditions of Philippine Life and Culture
and these should 5u1de them 1n 1mprov1ng thé stata of nutlltgoﬂ i
the countryu : e : . :

@
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. S ghetien 3.; Statemont of the’obaeot1Vew;. Ak.thé]eﬁd“of{thé
o cour&e. the graduatea ara expected tos BRI LR

a. In the fleld of publlc hcalth/communlty nutrmtlona i
' (See Appandlx -jC for- expocted cnmpeten01ca).; -

',.":‘ l.
o ,'relatlon to thu needs and problemb of tha communlty,

o

b

s
' and other allied professions as well as 1n—serv1¢e
ggprograms for nonnprofe3510na1 employeeb, and

.M1 :£;

e

.

e

Idcntlfy the role of- the Nutrltlonlatquetltlan in

Plan, orbanlzu. manage, and eValuate o nutrltlon -

'g.program at the microlevel with consideration to o o
i;'exmotlng health and nutrition delivery syatema and: f jj
o supportive géctors tike: agrLGultuxe, economlca and
ff”others- and : : :

1Goord1nate and llnk with ther profesalonals and

 ,i5commun1ty 1eaders 1n all comnunlty development s
".;efforts. 3,.,, B _

In

2.

’thé fleld of Hospltal Dl@ etlcb:' (Appcndlx D).'f:f-

Plan, 1mplement, and eValuate patlent carc actlvitles§i 

iEBtablle lmnkageb with medlcal and pqramedloal f'"i

V’groups 1n patlent care'

In

Conduct truAnlng programs for studenta in: nutrmt;on

'Undertake ar coordinate research on nutrltlcn rclated f
;i topmcs. ‘ s . : :

the ixeld or food berlce' (Appendlx L)u :.

{Plan. evalumte, adJusﬁ nenus aﬁcordmnb to the budget
of the food SQrv1ce 1nstltut10n and the nécdb of the

"?Ccllenus,.v'

B
b

'ffEGQ

In:

Purcnase food supplmes and equlpment needud*
Sup@rvlse food preparatlon, torage, and food sarv;ce,

Malntamn proper sanltatmon and saietj,

.bontrol food, 1abor, and operatxmndl costs-'and

'Traln, and mmnage persoﬂnel»;v

thé fleld Of Food and Wu#rltloﬁ Applmed Re&earch" g

a:f(Appendix E). : ‘

o relatlon to the regearch neeﬁs and problems of thef;:-"

Identlfy ‘the role: of the Nutrltlonmat-blotitlan 1n'

professmon and tha communlty,




| ‘jf;%department head/chaarman w1th the fbllowing qualifloatlons:

_?2;“Plan, ies;gn, 1mplement and evaluate food and :
© . nutrition researches and studies for development of
: kﬁgmfmmproved total nutrltion programa, and :

“:533;0o0rd1nate and lmnk wlth other profess;onala and . 
 agencies in food, nutrition and related f;elda to g
mxsupport commun;ty development efferts.;

f'égilh the fxeld of teaohlng: (Appendlx G).
"VFfl;iPlan, develnp and 1mp1ement apprupr;ate syllabm for
-+ Foods, Nutrition and Dietetmcs courses in. the Nutrmt:on
x-fcurrmculum; ; \
»;:E;EDevelop a receptlve framewcrk for Nutrltlon and :
' Dietetics courses in the Nursing, Dental, Med;aal and
. other allmed curricula; and G
' 5i3g Translate the prmnciples of nutr;t;on in’ s1mp1e terms f

. for integration into the elementary and Bécnndary
?‘_,educatlun programs. . :

. ;[} Anmicm m:
@nwxsmmmon

v Seetmnn l. Ae a seneral rule, the college/sehool/department;
of nutrit;on-dietat;cs shall be administersd by a full time

'.vl.l a mastor's degreé holder preferably with a major in
SR ,_;nutratxon-dietetmcs.i The Bachelor's degree must be in
-E:Nutrltion and Diétetlcs or in allxed fields;

jijl.a?must have at least two (2) years of experience 1n 'f
B Mnutr1t10n~dletetmc$ prufeeembn" ' . :

”v-ls3§must have at 1aast fmve (5) years of teachzng
R v3exper;enee 1n nutr;tlon ar allied f;alds, S

14 A reglstered 1icensed nutr;tionlstudlet;tlan. In
. case the department hoad currently oceupying the
v Lposltmon prior to the effecthmty of these POllClGS
and standards is not a registered nutritioniste. RO
~dietitian, she shall not teach profesaxonal nutrxtion
and dietetic subaeats/courses. ; L _

N 13

.l To as&xst the aehool heada/pr951dant in all matters

. affecting the general academic and administrative
policies of the institution and particularly ‘those £

. pertaining to the oollege/achoo1/department of nutrmtlon

o - and dmetetxcs; G i : ; ; L

L Section 2. The general respons;bxlmt;ea and functmons of thé,;j'
’i’:college/achabl/department of nutrition-dietetics dean/head are:



als

Jprngams 1nclud1ng thes ;T.Z;;:_ e f

-l

To dlrect and eoordxnate all ma*tara«ralat&dw'

¢2.1 development and implementatzon of surr;cular
wooooprograme dn putrition and dietetics with the

- assistance of qualified faculty members, and in
- keeping these- programs attuned to current trenda
. and developments 1n nutrltman ang: dletetlaa .
v,jieducatlon' O

2e242 adm1551on, classmfmcatlon and advlslng of
?3'g"student3°3 : EER R v

LR ST

_3;8;3 seleotlon, appomntment, promotmon or: Beparation

- of faculty members in h13 college/school/
R department*‘ ML R

>2;2;4 asslgnment of teachlng Loats of faeulty members

in hls college/school/department;

2&2;5 antlatxon e 1nst1tut10n of a faculty

ltdQVelopment programj -

f2;2;631nst1tut10n of ‘a program of superV151an and:

evaluation of classroom and practicum teaching
_'imethodologles and strategies, and instructional
o materials in‘order to inprove teaehing effeotlvew,3
.. nessy to identify areas of faculty dGValopment
. and consequently ramse the standatds of
j;mnstruction,

’§2§2,7 establmshment of llnkages w1th other echools and

2.3
~,-cfaculty and students,

;a,qﬁ
: .;w;thmn the callege/bchool/department-"

25

~ other agen31es related to Nutrltlon and Dletetlcs. :

To encourage rosearch and extenslcn actxv:txea among

To: coordlnate 00curr1cular and exttacurr;aulax programs

To coordlnate Wlth other deans/heads Qf Other ‘units in o e
the institution regarding academic programs, faculty =

‘_act1v1taes as well as: student affaira and BerV1CeS;

2.6 T
o _the college/school/departmentu

To actlvely pdrtlclpate in the flnanclal management of

Sectlon 3a hsa general rule, in cases where the’ dean/head

I teaches, her teachlng load should not exceed twelve Qz2) unitse

: ARTICLE Iv'j e

FACULTY

'Sedtldnzl. The teaahmng per%onnel in nutrmtxon»dietetles

"edueétlan must be ‘a holder of a master's degrce in nutritionw

dictetics or must have completed at least fifty percent (50%) of the
:aoademlc requlrements lepdmng to a master's degree in nutrxt;onu L



T

,..Nutrltmonxat~Dlatit1an- » g:i»:; - : _“1Q»‘; ‘ f j“f’f[vfj_‘ﬁ.} 8

"ffdepartments of nutrltwnn«dlctetmcs through a faculty ranking system; e
'»shall be assigned academmc rankb in acoordance with thelr educ tmonql_I

s

d;etetlcs. Pro£9581onal.oourae must be taught by registered

o

.1 Instructors wlthout doctoral or master's degree may be g

i appelnted as:s faculty member in ‘the: nutrmtlmnudlatetmes

. program only if they possess unusual compctence ang -

‘ »scholarshmp 1n specaal flelds oi study in nutrltlon-"
Tdmetet;cs, . S . :

:ﬂl.B:Fleld supervmsors 1n a&encles wnere ctudentg of nutrltlonj
. have their field plucement must be licensed to praetice
~ and must have at lea st one (1) year exp@rlence as 8
jsuperv1bor-:-” : '

:1.3§Crudentlals of a1l fa culty mumbera must be on flle in thb{ e
.~ dean's office and/or regis trar's oiflce, and may be made
favallablé when neceSQary.: - . . % e

Sectlon 2. When vaCanclos occur 1n the teach;ng foree of théﬁ

3fQcollege/school/departmcnt during th@'uchool veary substltutes or: po
"replacements w1th equal or: hlgher uualmflcatlonm, bhOUld be - umployed. B

Bect;on 5. The fallowmnb qndmt;mna oi omploymeht uh 1LY be:f

'obaerved._;;

3 1 As o gvneral rule thc remuneratlon pald to college
,_=1nstructor~ in. nutW1t10nud1Ltctlcb shall be comparable
 to eurrent salary rates for college instructors in

~ government schools with similer professioual quallfl-‘

S eations  Sueh remuner&tlon must be paidiin fully, L

s gfu';»%regularly and on time. Remuneratlon stiould not be bas ed;;

' ~on enrollment, i.c. number of students in e elass, por
”;should ramuneratlon bL p&lu ¢n Lhu qum of utneku._

':fj.EfFull-tlme 1nstructors who have randmxod thrae (3)
o consesutive years of satisfactory BuslC& sha;l ve
;:pansldered regular and purmanent.

Be3 hs a general rule 3uchoolb bhdll employ unly full Aine

. ‘instructors. For this purpose, a full«time ins structor
Slsione whan total workxng»day is devoted to-the schuol;gﬁ
is pald on a rcgular monthly basis or its cquivalent R
" the rate of which must be commensurate to his qualifi-
 eation and the quallty and quanbmty of work dcmanded of
jhlm by the school. T

.3.#2The T tmo of full- tlme instructors to p&rt»tlme :
. instructors bhould be at lesst 211, in order ‘to. encourage'

. ‘the development of coumitment of instruetors to the
aJschool and the employment of more full-tlma lnutruetors.:

:1’115.51In the collegiate courses at leubt 60% of the ubgccta
' offered should be tdubht by permanent and full-time

- ‘instructors, who are provided with secur;ty of tenure

‘_-and mther frlnbo beneflts. e

%ectmon 4.' The 1nstructcrs in the colleges/schools/




qualmflsations‘ eprx;o ce, tra1n1nb, nd perfo*mance. ihe academl&jit’

rankeare’

’+f6'-§.:

profewaor, assoelate proiebsor, aﬁulstant profeasox. anu

“vlnstructor. ':..

b'*u4@1yh Outstandmng performence in poslthﬂL held, pastif‘

i, fA;ig;sﬁ iv{xeaaﬁef; .

4 l Prciegsar
',-t,

4 1.1 Tra1n1ng -Eu holder of a mastor & degree in

_nutrltlon-dlutttmas, but & doctorul degree 1uv
;ﬁpreferred. 3 ' R :

*4.1;25ther1ence _ Ten or more yeara of cxporience in
Lo the nutr;tlon»dletetmcs field and prcferably insooan
toachinge Training or eminenee in a prOfGS%an:_ ‘[”

et hlghly BpGClﬂlLZGd nature may also be
‘:conbldered.;_ : R -

4 1.3 Reglsterud, l‘“un*‘d nutrltlonlﬁt-dmet;txan.

"gand prebent.

cholarohlpuéf

k.l 6 Gharacter and'f unalltyu'.

5 4.2 Asaacmate Proiessor__':

.3 Asslstant Prefessor

i2.1 A holder oi & ma&tar's degree in nutrmtmOn
~and/or: dlatetleu but & doctmral degree is
Qpreferred°{3= S S o e

ke

h 2«2 Experlence'— Seven to tan years of experlence ;n
‘the nutrition and dictetiss tfield proferably 1n
teaching tooe Praining or eminence in an o
proiesslon of a highly. upeclallzed nature may
.albo be conﬂldored. :

WD

4 2.3 Reglstered, 1lcunsed nu+r1t10nlst-dlet1txan.

4.2 # Succmsmful perioernce dn p0u1t10ns held, past

 end presenta
u,z.s Product1Va scholarshmp

4 2 6 Ch raatcr'gnd perﬁonallty

;

'C‘_u.jgl Tralnlng -.A holdor of a mawter 5 degrce in

nutrltlonwdletetlca._:

uBaZ Experlence - FlVO to even years of expcrlcn-e ;n
’ nutrltmonudletetlcs field preferdbly in teashlng
“tooe Training or eminence’ in a profépslon ofa

hlghly specnal;zcd nwture may also'be oonsldered.\-5-5

4-3.3 Reglstered, lluunﬁhd nutrltlun*ut dletlﬁlan.

ho,.ﬁ bucceu-_ua‘worm 1ﬁ moqltmons held. past and :
: _‘,rr 5ent. : R : s
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.,3.5 Proai_v “ré”é@ii{:élsifshiii'};__"“.-

.3 6 Oharacter and persunullty
414 Instxuetar | L |

4 4 1 Tralnlng - A master*s degree in nutrltion-;f'

' dietetics pxefcrred, or one who has ¢ompleted at
least flfty percent of ‘academic requirements ior
a Master 5 degrbe 1n Nutrltlonleeﬁthcb.\j"'

: h 4;2 Had been_engdgud 1n;the Hractmce of the profnss;on
- for at \east one: (1) year prbferably in teaehlng..

h #.3 Regastered, llcenued nutrltlﬁnlﬁtWQ‘itltlun-

“ Qu# Satlbthtory pPVfﬁrmance 1n pcsxt;ons held. paat.
and prebent. ;j; :

.4.5 Charactﬁr and parsonqlnty
S i As o genaral rula, a faculty member starts wmth the rank of
v'lnstructor with possible promotion in accordanee with the ranking
o system. A faculty member may start as assistant professor, - e
f]associate profebsar or prdfesswr if his appomntment/de51gnation b -
warranted by his profess;onal stntus, omperlenco, tramnlng and S
1'scholarsh1p. ' e : ot

S Bactlon 5« Faculty devalopment program “ Lash atadem;c

i lnstmtutmmn offering nutrition and digteties must have a fnculty
- development program within the iwnanclnl ¢: pabllLtlu of“th¢ gchool-“
.:The fallow;ng are suggeated.ibv (e Bt

i bui EVLry schﬂol Of nutrmtmon and dl¢t°t1°5 &hall provmde 0ﬁe$:
_::_fy. S chelarah;p graht iur at leubt one year gradunte study
S R nutrmtlon.»f i

L ﬂﬁhéeThe schaol shall make availdble thesmm grants to
A {{}’Q;deaervlng members of the_ aculty. . i

f@,iﬁ’-ifﬁﬁﬁng the school offers a aoetordl or maute$'b prOgram, i

R R T{faculty members shall be given tuition free pravmleges L
 for the pursuance cf a degree in the;r fluld of L
3 speclalxmatlon¢ G b

o {fijf}% QVS.quttenddnce at 1nn arv1cu trqanlnb progrdma on cfflcial o
oo time shall be encouraged and records of &uch attendance i
‘1Shmll be flled at the ofilce Of the de

]ﬁ5.5-The schoal Shmll eqanurmge the profasulonal dbvclopment
< oof its faculty in activities &uph as the parsuit ofi o
© further studies, in the practice of their profession ;
- and involvement in national development endeavorse The e
. Bchool shall also encourage and involve feeulty members =
~in nputrition research and © munmty extension act1v1t195.?: i
~In relation to researdh and  xtension aetivities, an ;
_arrangement for honorarium d/or reduced tes chlng 10ad
o without. prejudlce to his re lar salary shall be
~instituteds The procedure grantlng fagulty development
privileges uhall bu dpf¢nad o the school‘s faculty
_ -imanual. i i
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R Sectaon 6.- Teachmng Load oo The teaeching load of a repulsr

i {full-tlme faculty member shall be from 15 units to 24 unite per
‘semesters Partetime faculty member may be allowed to carry a maxlmum :
Sof twu1Ve (12) unlts« :

D e

S - 59°t1°n 7*' Evary school- should have a faculty manual whlch S
 'prov1des guldalmnes, rules and: regulatlons fmr fuculty complxance.'”‘

T Sectlon 8._ For mnstructors who are toachmng in two or moreii
i@ischools. & permmt to tesch from the head of the mother 1natltut10n*u
1'15 needed.» Thn total faculty load should nat excued 2k units. ;

Sect:on 9.. Faculty Rlbhts and Obllgatlons.; 'i“

; 9.1 nght& and beneflts of faculty shall be deilnud by the o
:s&hool's faculty manuala \ o R

: 9.2_Faculty membars, part-tlme and. full-tlme, are uncouraged
oiten render hours of. consultmtmon wlxh_gtudents.
-év9;3hFacu1ty members ‘sha 11 Lake upon Lhemuelvo thc development e
ciniig £ the department or ng“@ge in aress uch as the quallty s o
yof teachingy field placement, duvclupment of apprpr e
i7 teaching materiels, etce, which are. rClutLd in ‘the i
Thﬁellverv of qualltv Lducaulon hn nutrlilon-dletet;c

o 'E Sectlon 10. Tenuro = Sncurlty of tenure may be glvéh?'ébf%:
_,'facul#j memberS'w¢thout pre*udlcc umth thb,ux;utlng ruloz of the
1 ;}gOVexnment. Gl R T

i ARTICLE v fj:'  ’1vﬁt$w},:;+;

uURRICULUM

o sectlon 1. The currlcula for ‘the Bachelor of &c;enee in g
Jt.Nutrltxon-Dmetetlcs should reflect the?m1$5ion mtatement exprusaed in '
:g_Art161G II. 5' ¥ : ’ i e

ik Sect;on 2.; The total unlt requmrements requlred for graduatxon .
.ehall be from a minimum of one hundred fifty seven (157) to a maximum .

" of one hundred sixty two. (162) acadenic units eategorized into. general

. educktion and proiénalonal courbes. a sample curraculum is hereunder
’,presented..' . : ; , : :

- R PROPOSED CURRILULUM
b e UPOR
e BACHLLOR OF SCILNCL N NUWRITION & DlLTLTIOS

. FIRST VEAR |
Flrst Semestar f ;:;' v -~:'_j-‘ o S&cond Sem@ster

o LEBCT: LAB UNITS  LECT:LaBUNITS -
Englmsh I (Comm« Skxlls) B ) _ﬁ-'Engllsh II (Gomm. Sk;&ls)-“gu-m-_ﬂ_gaﬂi?
Pilipino (Pakmamp&gtgu .’t_; _Zgi‘\_: o pilipino 2 (Panitikan) S
ilastasan) ooy o ol o S Organic. Lhemm&try'm" 3 6.8
Gen/Inorganic chemmatry 3 6 5 . Physics : 200303
BieYopy s 2.-,3:: % 0o General Psychalogy B S
College hlgebra f'”5 5;_10 3, Phil. Govts with the ' G
Phllo Historys Rooté & 3 N Constltutlon L ‘ o000 05
Development 3 03 CUPR : LR)



bpanlsh I’.f”
j;Bmochemmstry

”'anel Managemant\
w/ Prafn

Publio Haalth/cemmun ¥
‘QNqultlan

fprogram Plénnlng/Mg
mniNutrmtlon




ish I (Comm. Sk;lls)_3
I (bomm, bk;lls)f

bpeaklng)

»ngllsh v (Intro. to
Llierary TForms)

: : (Tech. Reportmng)

5. Pilipino . .

p lﬂo :
58 Plllpfno) ;,;
¥ ant tikans

?Ganéral;lhornanlcwiﬁﬁunits
Organic Chemlutry S unite
. Biochemis “5;un;ts
. Physics deniaan

= '&*‘f\é5_pment ‘ o
**Phll Government w/ the
e Lonstltutlon : b
f}Gencral Psychology ;;:uf;. 
';ooclology v/ Enphiasis on

conomics
Deb hllosophy s e

o7 hrts & Muslc/Humanltles
*Auman/Western 01v1lmzat10u

e

L

5 undts
9 ounits

115[Rﬁifsif

12 units

. 6units

. . 2h units




he team teaehing approash
D one of the team members shal
.iﬁtwdi’iet;‘iﬁ}tiang g




i,ffschuwls a’fprmng the nutrition-dietetics program, obllches/hchonls/
' - universiﬁ
iiéﬁobgect;ves provxded%thut”(n) the following professional uubaectsa?
. Basiec Nutritiony Nutration in the Life Cycle, Nutrition in Dmaease l,
~ Nutrition in Disease 1L,
. shall be taught by fatulty mewbers who are regastered liecensed

. and lnst;tutmonal Management - aubaeuts, shall be taught by faculty

- (b) the number of unxﬁh‘requlred shall not be.

':L.take guernment exam;ﬁmtlonr ara complled Wlth

 §{fsuperv1s1on and: evaluatmon should be. 1nst1tut®d and 1mplamented for;
. the purpos

'3»fcurrent tronds ins nutrmtlon and dletetlcs.- Materlals sng books e

'1};fmater1a1$.5__:'

. library prov1d1n@ cumpetunt services and containing all the basic
- textbooks, reference materlals and other 1nutruc%10nul rauources

f,wfaeulty and students in the programa Admlnlstrqtlve procadurcs
“{;_éadequate hours of ac99551bxl;ty.ﬂ;;.

.*i§ifollnw1nb . 57“*

':13.5-5:,1'2;2'_','"'

& nedtmon 3. Noththstandmnr the prnV1b10nb of the iorpgo;ng i
’isectmon and realizing the variation it human financial endowments of

 sha11 maintamn a flux;blu approeach and may: strueture
1nmtatut10ﬂal philogophy and

Cfheir eurrieuluniin line with thei

g ublie Hcalth/bommunlt} Nutxltxon, and
 Supervised Field EnyPLERCLS in hospital, food service and communxty.

. putritionist-dietitidns, and provided further, that Foods bubaeqts

o members who are holders of M.S5. in Foods or Tood chhnoloby, MoSe 1n
 Food berviee or Insﬁitutmanql Manabement or Hotel % Restaurent
- Administration/Manag ement, or ¢losely related and/or allied *1‘ldu;*

less thmn 157 units
ﬁdmlsolon tn

 and not more than 162 units; and (¢) requirements for

Se«tmon 4. Cour@e_qnncrlptmons of thb uubapets far the

';1fBachelor of bamence 1n Nutr;tlon and. Unetetlcs (BnND) arb in
:_-kppendlx A‘ . e : : : f

*leLE VI

IN»TRU&TIONAL STHNDHRDS

i Sectxan l. The college/uchool/department of nutrmtion qhall
-mamntaln a high standar& of instruetion at all timess "k system of

tof meaéurlnp teaqher performance and competencc aé well

f’ﬂas student¢ éarﬂlng.»i

i 5ectaan a. Inst“uctmonal materlals such as té‘ nokb,'acaenu3
ttmf;e journals, audlo isual aids, etCey should retlcct recent and

. authored by ¥ilipino practltloners should be given preferenges Bdth
. dnstructors and students ohould haVe acaess to suth tnxtbooks/

mmcm v;m: .
LIBR.‘RY |

¥ Sectlon 1. Lvery collcvc/uchool/dcpartment offerlng & degree
. program in nutrition and dieteties shall have air a&equatcly aqulnped’“

;which will serve, academic, reueareh and extension astivitics 6f§tha
nd

‘”\,unlpment shall conform to accepted modern practises, including
- esataloguing methodg, arrwngements of bDUku and perlod;cals,3andkizh

Se

2 1 A basmc colleatlon of welluspﬂaé%w&;féléﬁéntfbbdkgf" -




L

_f:and/or Joint extension aetivities relevant to nutrition problems
 1nvo1v1ng any mf tho Varlous begments of *hc natlonal comnunlty.

._-;5fpaxt of the prastisum exparlence in the communlty, hoeP;tal and/ori: '
vt:-{food servlce eatabl;ahment. o S e

iL;square meter per Btuden;.

_'f?iﬁ tha fuLLQW¢ng‘rat10 oi Atudeuta to volum» of books
Tﬁ:lﬁ rcqulred*}f i B w v :

7f;f:Lnrolment Vclume per utudunt ;Nu. of Vu’uuon:-v
100 or le»sv-%f 200
vtglgoo_,_;oo G 800 -vl 200 S
 f4oo];5500f' 2 MOO -fﬁ,OOQv“"' ‘

2 A mlnlmum of 3-boah tltles (less than 10 years old) per

. subjeet for the general edueatlon ‘sourse and at lbaot (
3 book titles (lgus than 10 years old) for caeh of the_’f
 professional bubaects xn thu nutr&tlﬂnudLEtbich prog an.
 ‘5hal1 be prnvm'ed. Lo S

.3 A minimum of 5 uputo-date profeEblonal publm@htmons
©ineluding scientific/technical Jjournals, munographa,

. periodicals and magazines shall be;avallable for use:

'HE{Q’by studdnts and faculty.;z; R H : v

nnTICLE oo

RLf

s )

"Seét;bﬁilg'fwhc COllﬁbB/uChOOl/dhpdrtmﬂnt bhdll enconrage
lndependeat or Jolnt re earch mcthltl@S 1n nutrltlmn or: allmed

Sectlon 2.; Nutr1 1on~d;atetlcs‘btudents who are enrolled ln'

 “the termmnal curriculum. year shall be requlred to complete a reSBar¢h L
. .paper or its equlvalent on their major areas of 1ntereut in nutrmt;uﬁ :
’::;and all;ed f:elds as a partmal requlrement of the cour&e o

hRTIbLb IX

LXTLN&ION aERVIbBo ; ? »"35'f' Q%zf{iﬁ'

: ’Qéaﬁich l._ The colle&L/schocl/depgrtment bhall encnurage‘ .
active partlcxpatlon among its students and faculty in lndeptndent.

Sectzon 2.; Thoue extens;ou actmvnumcs may be 1ncorp0rated as

."\.'bb“

TILLM

PHYSIC&L TanLITILg MND LQUlPMENT

0011egeb/schools/departments offerlnw nutrltmcn dﬂd dletétacs

i .”program should provide adequate facmlltles and equipment. for both i
’i1;&eneral Lﬂuamtlon and Profusslonal Couraem to 1nc¢ude'

oectlon l. The mlnlmun clasbroom iloor spuuoﬂshould be 1 5




s 14"

: Sectlon Za Besmdes laboratormes requlred for: Gcneral Educatlon
'cOuera, there should be 1aborator1eu'fur Foods. snd Natrition
“ecourses which should accommodate a maximum of 25-30 studentg at a
times The laboratories should Weasure 2.3 BqeMe per studente 1n
Qaddmtlon to floor area requmrements, the laboratory should"

.1 bc wellullghtod, well-vuntllated and acreened
2. 2 have a good SOuer of water supply

:3a.3 have & stbreroom for kltchen equlpmept utvnsmls and et
' supplmes wmthln the 1aborator1e : T

2 4 should be leldud “into cumpletcly equmpped kmtchen v
“units. Baeh unit mus st mececommodate & maximum: cf seven:
(7) students and must be equipped with a range, blnk,
@ work table, cabinets and drawers for kltcnen '
utenslls and aCueoaorlus.-~

:ﬁestlon 3.' The scneol cafeterla should be BuperV1bed by a
llcensed NutritionisteDietitian or the Head of the Nutrition~
. Dietetics department, where: Fuod uerV1ce byst@m I and II laboratcry
E alasaes may be held. .. R _

= Seot;an b Mlnlmum equmpmbnt and supplles for the Food aﬁd\
'Nutrltlon laboratcry are in uppendlx B. R i

'7' }1‘?f1>f. ARTlCLE XI
S . FILLD PRhcrlaL

: S 5ect1on 1. The CChOOl with a coJlége/bchool/departmunt of
e nutrztlonudmetetlcs must be affiliated with an aceredited houpmtal,
e publlc inatltutmnn/agency and/or a commereial food service .

gatablishment wh@re the practlcal expgrlences of the “students wmll

& _bb conducted,j-

; ectmon a.. Chn accredlteu ins tltutlon dg Onb whxch has bean &:f
approved by the Professional Rvgulwtmcn bomm;ss;on to prOV1de s

o ipractmcal tralnmng to B&ND students based on the followln armterma.

'f{2;1 preabnce of s qudllfltd tramnlng duper1uor, 1.@., a
, Q;ragmatered nutritionist-dietitian or equ1Valent in
: q-caaa of food service pruc+1cum

"'fa;e adequauu fdcllltle

f2§3 exlstenae of a tralnln& program fo]low1n& the &uldelmnes S
,.;cuntalned 1n Apppnde Hemioo R, : Eho

i ARTICLL XIT
. aDMIubION REQDIREMLNTS

: “Bection L 'ngrv tudent has the rlpht to en rol in any';f;;
“college/university upon meeting its specifiec requirements end
‘regulations. Bxcept in the cace ‘of acadenic dallnquenay and/or S
“violation of diseciplinary regulatlon&, the student is presumed o

i be qualliaed for enrolment for the entire perxod he'is expuctbd,;y. :
5vv{to completu hms course wmtbout prujudlce to his right to tr ier;




~dn any approved course unless he presents the proper ercdentials
‘j:requlred by the school before the end of the enrolment perlod.

3 0£ atudent in the nutrition-dieteties program shall be determined by
~the dean/head of the college/smhool/department and/or an admission

" He hus taken fhe last cury,
‘ﬁ.txon whlon is to cobimr th; i“q'ue. i

’.un+1l ho hao hatluxuctox¢lv passsd the nx(nrvnulalhu

’-;Culture and portm through thie hhthh&l Ozflcﬂvinr decd

fnonncompllanc? of some requ

":‘3'.,-553?5}"4:,{'257:':

. Bection 2, As a general rule, no. applleant bhall be enrollcd

sactlon 3. Thé requlrementc for adm1551on and/or retention

committee of the institution, Vnly those: otudents ‘who passed the}:
 National College Entrance BExamination (NCEE) are ¢ligible for =
";'admlsslon 1nto the aollege/school/departmunt of: nutrltlan-dletetlcs.

ARTILLB WiiI

Rhﬁ&hﬁ@@h nNF U1¢T~Rh thLMthf

?Ehml1 be conferred upon a.>tudant unless
culum year of Lho'cﬁur SeAn 1hu 1naL1tu-'

ﬁmctlon 1. No dopxme

uectlun 2.:‘ htud‘nt mhﬂ‘l bu Utle*Ltd o t kc —ut bubd»ct
;uhwrct,.; e
Special Clanbbb should he rerurrwu tao thz.Mlulstry Of'vuuCutlouy"

blon/apyroval.

Sectlon 3.1 A student may be allowed to cﬂrry a study load nf

: ItWPnty-one (21) units each semestor, Units in excess of this e
. requirement shall need an approval from the anlatry of Hdu cation,
coGulture iand Sports through the Regional Ufflce., Only graduatlns i
ig»students shall be allowed overuload unlts. e

Sevtmon 4n. If_a mLuu'nu obtazra a grade of 1n00mplate for :
sments of the course, he should not bﬁ._
She oaur&e unlebs De nat:n; ctorlmy

given credit Tor oha aubJect»

oo remove the incomplcte Arade wikhin Gile year Prmm he date it wag
. obtained otherwise the incouplete o
Cofadiling crade. The comvletion Ldrade: i
oremoved within one year shall be pocorded and’ bqultted 1mmbd¢utulyf
Lo an aupplementary Form XIX. No achool shall glvn avfanangradeboff
’j.”#”lor 1ts equlvalent or "condatmoned" Sl R

e uatamqtloally becomen &
and the LﬁOOﬂHlPtp arade not

::;Anmjgﬂgqxlv;:.;'
EFFLCTIVITY

ﬁemtlon l.. Qhese pﬂllcles and gtandards:shaiiftake;éffeoff

§35chbol year 1986~8

&ect:.on a. :whis ;oi-fda_;r-,snpfarsefdes-.ail previous policies and

g standards.




 1-j16.~{

i : i PENDIX oS

'{BucHﬁLon or scxnmcm

Numnxmxom AND DlBTETIcsﬁ}
(B Sale Da) L

I. GLNERAL EDUCATION
= 1. Lnglish

»ZEnglmsh l - Communxcat;on hrts

Thxs eoursé emphaslzes proflcnency in listenlng, speak;ng.f:'
v:readzng cand wrlting.. The approach is 31tuat10nal, sequentmal S

j;aud rtogrvtrﬂ Llong. 'ltcr~d'50&pll b l;ncsu
3 umxts.- 3ﬁxour~ 1ecture/wwek
Z“Engllsh 2 - Gommunmcatxon ur+5

Th;s course 15 a eo"tlnumtmon of bngllsh 1.: It w1ll

'further strengthen the Foundation for corrﬁct Lngllsh through

:'rvadlng, un&erhtapdxnw and writings
3 unltss 3 hwurs lecture/week
’Englxsh 3 - 5p69¢h Improvemenu & Oral Communlcatlon

Thms is a ‘course in 1nterpretat1ve readnng and &1fferent

'types of oral communlcatzon. It includes a atudy of exbempo=
i'iraneous speeehea 1n conferences and kmnds of group dmseusezans.gf_

3 unmts.: 3 hours 1ecture/week
"1English 4 - Phllmpplne therature in Engllsh

A course dmslgned tm acquamnt the students W1th the wark
of Flllplnb wr1ters in Engllsh. : . :

e 3 un;tss 3 hours 1ecture/week
> 'Eng11Bh 5 - Technmcal Reportlng

: Th;s coarse glves the studant tramnlng in the stru@ture
{and format of mak;ng reports and reaa;bllity studles.v{,g

3 un;ts: 3 hmurs leeture/week
-.’f2.-sgan£sh vif-
| Bpanlsh 1= Elementary bpanlsh

ThlB course alms to develcp in tha beglnners an

’_underatandmng ‘of fundamentals of the Spanish languages 'ﬁhrough

‘the funetional study of the dliforent parts. of speech.’ The

.'essentlal elements of the santence are also expla;ned. The g,W




{vut the same. tlme,_
-j5¢the flrst course““

»txon:of the functmonal knbwledé

! i , 1
4'0f Spanleh i ornl and wrlttan comp051t10n is taken up with
i;stress on the suntence gtructure 1n all 1ts varlety.

traaned 1ﬁ questlun—and-un Wbr

sh¢r+ &tory), dula (drama), tula (pwem), dt
nmtlkan balang lundayan ng mba tunhunlng :

;{kg5anayang ppngv
ﬂumunawa (3) ke

t

X]

- The rules 

sroup discussions

: o . | np 2 :
ifPlllplno ba loob ng 1ba!t=1ban5 panphon sa kauaysayan nw kaltur

S



maEe

g Pillpinab upanw; dtutuhan ang_mrm tradis syong bumubuhay sa

-;'fpan;tlkan ng mga Pilipino at mapah 1agahan ang mga-ito sa
S pamanagitan ng pagpupahwlafa sel lalonb makabuluhang kuthdn

._.EkumakataWQn sa mha panahon ba kavavbayang panltmﬁan. i

Ny The e&sontlal'frmn01ples ot chemacal knowlu" é3@ivihbf"
T;femphaams on the application of theoretleal principles-to the

industries and everyday Jifes It 1ncludes a study of uhemmcdl¢ f{5§i»

"ﬁﬁ‘conceptﬁ, atomic c*'l::mc:tur@s, ehcmleal equlllbrmae\-

h study of;the 0rggn1c compoundg and heir deriva

‘ t chemical composition of ‘living - matter, proteins,
= slysaccharides a )d lipids, Laboratory work

“1ncludes the Bmologmoal uynuhe51 determination of propertiece

.-i.to 1ndustr1al and echnomlc development.;ﬁw_; f_ﬁ-k

”;5fun1ts.%£5‘hours 1ecture & 6 hours ;ab/wee:: ‘

v'chemmstry

themr eomp031-¢ Ly

asis on. the blO yr

stou of lmvmngbmatters,-
0

'yPhysmcsd

: Lccturem, dﬂwmngtratlcn¢ and luberat ry on selected

and the preparatlon ‘of useful ‘compounds and: thélr appl;cat;onﬂQQ?fj§{ '

"":tcplcs in classmcal and modern pnyamcw.’lncludlng. k;nematmcs{}if[3”

“and Newton's laws of motiony electric and magnetie. flalds,
\iundamental laws of electromagnétlsm,“el@curommwnetlc waves;

;f“lnurelatlon to foody water. was fdlSP05&1- control of Bienab
-glnfectlous dlseases‘ and home and community ‘health problemSa_‘ff37i
]on proper handllnv of fuvods as a public G
; hy n‘fatudy‘of food gtandaruu.. e

_ourfs 1 abﬁwwk-

ﬁ Zlde&b of quantum phy31cs._ The eourse does not ruqulrﬁ caleulus.-;f;,




=1f:;:5§ Soc;al ncienoes

e gparation.

i '-M‘l :gintmd.uctiou; LU : ;“mrg;l : ‘)r:,nc;.xxlus 0... L"...ulow W-Lth

e Genaral phys;ology and anatamy wxih spaozal umphagia Qn
i :digeation and assmmzlutmun_ofv \ods.,y;

sure & 3 houss mxwm

?fﬁi’Paycholugy - General Psychology

fundamental pranciples of psycholmgy 1n
of the mental facultiesy thein
‘ sification and their principles of
Payp\ >gy of character, of the abnormal and _
. subconscious mind, of learni ' ' :
"5i1n life.-,= ¢

 including the primary soecial processes and control therein,.
. Quprent isswes such as populution education, consumerism, L

o cooperatives, drug &iétman and other ﬁelavaut proolems 1n the..'v
: ;Phllipplne Soclety will bc takun.vi s AL R

3 units"ﬁ‘

: :étu&y of the lempmno family and soc;ety :':"v

' haura 1e¢ture/WueP Sl lain B

i This courae is desxgned to awaken tax cmnabmouuucas amongf,jﬁ}
~‘the students through the study of the tax. structure cf the e
”Phllipplneg.{ It:alao 1nc1udas the &tudy of the Agrarlan kefurm T

v.'39Ph11a H;story: Raots & Development

G A comprehenalve cultural and soc*cu cenomic hi tord of' '
“{the thlippinaa from the pre-Hlspanlc perxod to the Y

3 unitss 3 hours lecture/weak

ﬁntbwlth the Constltu°iuh »3f;‘_5'jx

ShegE Introduatlun to: the concepts,ﬂbraacheﬁ. theor as,' i
-:;gprinc;plea, and approaches of the disciplinej issues.in
. politics, publie administration and foreign relations, with
. f:focua on thlzppinezébvernment and thc‘Gonstmtut1on._, :

1ij 3 unmtﬁa 3 hours lecture/week

'nt.;“;if.",-



L odEo.

As;an Cmv;lization -

h caurse on tﬁe civml:zat;on af Indma and China and their.”:

impact on other countries of Asias It inciudes the geoﬁranhacal
; and h;stvrical settlngs of these c;vmlizatmons.v

. 3umiter 3hows leeture/week :f?::.{ie_,-‘-"f
western inklmzat;,an ' B

, A atudy of the civmlmzatmon thut developed in EuroPey
1ta extension tq ﬁhe nnermcans, 1tb cuntaota thh the East.;;a

3 unitsa 3 hours leoture/wbek ‘Ui:f_‘,,';f

Pr;ncxples of Eoonowics

course in econnmlcs COVering basac

An mntrodubta’y

eccnonic concepts, the funot:onmng of a free enterprlse system,x{; ;:¢j
- the economic role of government, busmneas o ‘anizatlcns, labor :

‘end industrial relations, the banking system, monetary fisoal

. ‘poliey, the composztion and priclng of natmonai output, and theif}if."

dxatr;but;on of 1ncone.

3 unltsl 3 huurs lecture/week

G .péifurmiug arta.

3 e e

Mus;c

'?g§ A study of theiprinclples and forms af mub;c.-

3 unitsz?’3 houra 1eoture/week

Philoamphy (Logxc)

s This course deale thhk he B tha guneral
-:condmtmons of correct, clear. and eftectiVe thinking and
principal characte:mstxcs oi thu logaas as well as the
scaentmfza method. .:_i: i

e f\':w 5 unx*az { hrurs lecture/waek
Rmzal - Life and Works

2 Thxs coursa deals Wlth the study of the 1ife of Rizal
as a hero, as & teacher, etc., analyeis of hjs main worksg o
. his services and influance in the development of the Phllippmne”’
'Hﬁ nationhaad. e Feh e

"'fﬁiunltsz 3\hbﬁ§S iébﬁ£ré2Q§Q




Natlcs

"-?._Matne

o1 algebr ic expresulan
;;gquadqulc functlmnm,.uygtcmﬂ?
'@jrithms.  ;1] . R

wirn c'iw mauyj():t‘f bétﬂ" cmd‘ é«;’u’

f“ctmrlnb-rﬂdlcal 11ngﬂri

g on the
darﬁtc@:ﬁ

eturv & 3 houra 1ab/We o
éx. & Inorwguac Chemlutrj

Pre-faquislt§é§;

. study of ih_ rnxﬁal f
blolog;eal methods used in fo

>3":‘ {;' "houls le‘ture & 3 houVE labfwack-ﬁ
Baazb Foods. Bapmg Nutrmtﬁou




: Lualbunmub ioaa and 1ood produots wiil be used ¢L,tho
laboratory *or applyinw tho methoaa. ;Q :

3 unmta* 2 hourd lecbure & 5 hquru 1?b/wc ki
Pre-renuialte “Basic Foodsy Geng & Inurgwnxu
s '  Chemistryy Tood ilcrmjlolovj

i aﬂd Bawmo NutrJtiUn%na

'1}_ 2. Inhtltutlon M Lageﬂ%ﬁﬁfsubnects f?ub

Food »ervmcé Svsﬁem I ”;_f 5&::-5;3f_-f;1_}:1}<f'3

. , Thls is thu utudy of the prlnclpleb and techn:queu umed:
R in large scale food productions, It includes all th@iyhabem e
'f of the food service cycled mcnuuplannmnb. purchasingy L
racemv1n5, storing, issuing, preparlng, merchandizing and
o opervice,y sanmtation and cost controly Mana&enent prlnclpleav
'f in relation to the UperdtIOH of a food service are also
“'studied heres Laboratory experlence should include ecycle i
"; menuwplannlng, standardization and quantafmcatlon of reclpes,,'
portion control and ut:llzatmon of 1eft~OVEr foodh .v.. : :

_ 3 unitst 2 hours 1acture & 3 houru lab/er
: Preurequlaltes: Meal Management Food = .
i : Mlcroblology and Ba&1c v_,’

Account;ng : i

G Th1 isa contmnuation of Food S"v1ee By tem I.- It 15‘
 more of the applmcat;on of “the ﬁc;ples and téchnmqucs i
~ 'learned in Food Service System-1 as called for by the speczfac

' catcrlnb xunctluns ‘being planned and. Carrmed outs It also
, ; ' ldyoutmnb a faod sarvice and “the conduct
of feasibility” étud;as regardlng the4 stdblxshment uf B
partlcular fmod aurvloe.

h units:s 3 hours 1bcture & 3\haurs 1ab/wee
P e-requlsxteb: Food Service dysteun l -
Persmnnel anugumun*

factora present 1n A : -*,‘:*=':y‘\' r@latmon%hipn The i
tcchni@ues should include' job: analysi y employee: ciectlan v..ﬁiz
and iy ining, performance rating,! wage and salaxﬂ_tﬁmlnl o
_ induste: i,counselling,\measurement of moraley tlmc i
snd totion study and’ ke course- also inéludes
a study of ethical principles and their applmcutmon to 11¢e
with particular emphasmm on the professiondd r tg, dutmkm..
and roles of'nutrltmona tadletitmans.-;75= e

: J hours lecturo/Weck: S
: Preurequlsltesg Gen, Paychology, Food ucxv;CP' ks
5 --vffg?tf{y;awy Systom II, Prln. and b+rabeb10u B

trltion i

—u—q—n—h—_

ement:5;¥Nu

; ; 1 ‘(’;E:IJ.U oy o f.iv :
Whlch 1ncludes thc fundamentals oi plannlng. mplenf

tﬂtlun S




 metabolism,

- ovaluation of food

“~iNutr*t10n 1n the mee Cv¢le :

v > mee ¥
"Ebfﬁxpermences in ealcula ons» planning

.QZand managemént,vmanx'érnnﬁ«and evaluatmnn oi ngmnnl
i{nutrltmon»programs. bnphasis will be in the utxllzatzun;and
: : : Of av ble resonrdes Ior‘thw~pr@gram plance
l‘:lncluu he deVeLoprntéaf a pﬂogrdr

=‘

h@urbilecture & j ﬁmurﬁ lab (or the a
‘iequ1Valent ox abuut 1 Weok btav in naeg _
1e1d) LR : e

L 'J:ha study of ciples and concepts mlated to :Edod and

_f;lts nutr;anta as it fluenoes normal health: and performaaae.
- The course will deal with:the classlfmcataon. functlonﬁ, '
: y food Sources and requirements of énergy and.

} Lrlentu' The 1abaratory phase will “provide

i i asie tools and techniques in ‘the :

mblon and: dlet'adaqwacy ‘as vell as in

‘Uaratlon uf adequate meulﬁ for:;ndlv;dqalsiﬁ;

:f[easentlal

‘:ﬁth@ plmnnlng and pr

st 2 hours lecture & 3 hours lab/Week :
Preurequmsmtes. Ba51c Foods, Blochemlstry G

o througha t thei

”land nutrmentS\m thvfmal tenance of %althng thc vulnerabla
» Rl inelude the dletary managemant o : i

dmseasas withiempna51s on Provaln' ﬁerpv-'alnu+rwtlon.;

& le ture & 3 hours lab/w»ek
[Bas d

gement: oi varioly QiSQ&bL conul’
<l : mphasize the gharacteristics of tie
,::w thaae affect_the pataents‘

nutrltlonal cond;tlon.> The
ng\wxll be»novared 1

course’ Nutrxﬁlon in hebrlle

N _ : erweipht and
'sAndmsoP's Dmsease¢ Cushing'
- Cancer ~Theg '

Obeslty, Underwelﬁht~~ -
5 Syndrome; GI Tract Dmggrdeﬁ&u

ing ‘disease cundmtaon_;,f

oy preparut lbn' and
zevaluatlon of therapautlc dlet W1ll also be g;van,,,»

‘s lecture & 3 hours' 1ab/week_:”'
© Nutrition in the Life: Cycfe
ﬂeal Management

&iuunhca;'f--”



,ﬁ.evaluatxng programs and proaectso- Nutritional asseste
dte ratmonale, methcdologlea and instruments w111 ve

. pl;,..b'::"

";15 babg I¢ (FurmarLJ ulu; Tharapy II)

G }T o aour&u is~g ﬂnwt;numtiun oi Nut_ltlmn in Diaease-l?~"
: and will dne) K o
i’::Vd&bUld?‘ux.unlyVSg Dmseasns of the Nﬂrvous'.ystcm_an&:b,uﬁﬂl_g3

':;Illness,_hligrgles and Skin Dlaurdera.~’ - G . i

4 unlts.f b-haur& lcvbure & 3 hours lah,wnek'ii”‘
Preﬂraqulaite. : utthlop in Dlued&e.I 

_‘,,-vj;:u‘azuhy ot the nrpuo¢n¢es/me LR s Ni'Lﬁahnjng‘ﬂﬁ*riﬁionﬁg:"'
for various groupse . It will dnclude the ideniiiication of -

~-ul the dietary men spement ofs  Cardioe

‘client groups, objective sctting, selection and preparation oi,_f*"'”

’{;approprlate teaching materlalb/toola and the evaluatmon o:p
g.educatmonal/bnhavmoral outcomea.fa‘m,-.v Genhon i

: Practncal prerlence in teachln& ﬁpealflﬂ groupm td";,.
;BIempbabmze effective. dissemination of suitable nutrition .
jmnmarmutlon applymn& thpv bva “r1“01pl@s wmll be provlded.;

3 unltr*' 2 hours 1wcturc 3 Lours lub’week G
PIEurequlaauou.f Prlncxplea_ nd)wufﬂ+P$l&u mfl'j”_g;-_
i % Teavh:nb Matx”tlun in DLz L

..li l.\ihﬁd. mLmOal ‘to nj\.d..t. \ul

u.

ke study of the Varloub resea ch y“:w lﬁles and e
: methodologlcs,abp¢1cable to food and nutzlqlon prﬁalﬂm&m ,
“course will include theoretical and pruqf1Cal,tru¢n1ns in

research desmgn, review of ‘related. literature, data bacnerxnb,;» &
analysis and. mntcrpretatlon, ‘and: r@portmnb e reauarch resultss

 "25tudents are expected to undertake & ros eurch on her lntﬁrest
. in the f;eld of *ODdb wxd nubr'umﬂ-e»»_ - i

3 units ? hour ]ectuﬁe & 3 nnura :
Pf@ﬂ”bqulwltwui Basic ﬁtﬂu&&tlcu, Technical
L Writing, Food dervice byshem I,
S Nutritlon 1n Disease II

: N

:.ihummlc Health/Conmunmty Nutrltlon

Hak A study of'prlnclples and conceptﬁ of nutr;tlonal'acaenc
_}and allmed ficlds and how then can be applmed for the prommtic
,Qapd maintenance af_good nutriticn an& heulth 1n the pbpu1a tion

St L

W

i &,ma course wmll 1ntroauce the atudents to apcclfl o

;tasks in managing nutr;tlon programs and prugeats in publme e
heelth agencies and the community. These tasks will 1nclude‘&f
community dmagnos;s, planning, organ:zinp, 1mp1{ S0t :

v i9mPha812ed. An analysis of ex;%txng health care qnd del;yeryigf
‘;systems w111 be dune. . v G : it

s Laboratory experlenae wmll 1nc3ude nutrmtmoﬁal as sééamgntf
Q_and plann;ng A program for spaclflc communxty/groups.:.rf’ i

J unmtsl 2 hours lecture & 3 hours lab/week




 process and Means of enriching the stude

7u'personnel management, and

3 nnal Managementf
,r;tlmn hdueat Qn S e

N

"troduﬂtory course in accbuntlng. Toplcs coverod :
. o kkeeplng cycle in the simplest form, It deals Wlth
o bookkee’mng system, posting y Preparation of budbets and o

 financial statements, closing and ledgers. It also provmdea:.
. for simple analysis and interpretation of financial statenents
. for disolosures of both ‘favorable and unfavopabl E"ttaﬁdﬁ,;n L
':Q;operatamns for purpos&s of Managenent CQntrols.;-'ff e

= : =:33h0ur Snﬁure/week
b Preurequmszte: Ooilege ulgebra
:-?gPrlncmEges of Teach;nv

- A ktudy of thn basmc prlncmples un’
'eduCQtlbndl theorles and systems, : Fosis

5 on'the learning
S nts eypurxunces tc
:i?enable her to acqu;re,ﬁudmgnt_cal uklllba g -

3 unats.- 3 hours lecture/week A
Pre-r@quaslta. Géﬁhrai PSYChﬂlOgy

L Supervms,d exper;ences in del;ver;nb nutrltmonal eare t01
 ﬁpat1ants as a member of the medieal team in an [acred;ted :
 hospital. It includes participation in aetual patment ¢are
. activities such as patient lﬂterV&ew. dlet compltations, and

 preparation of ‘therapeutic diets, diet counselling, Patlent
- follow up, and Pparticipation in modlcdl ward raunds. Pre: ent-,,
. ation of a case study of a Bpeclfl de nart of the
-} requ1rement af the oourae- :

o unlts: A total oi 192 ouris: Lo
Preurequzsltus-é Nutrlt*on in Disease II, Publzc
St {QHealtn/CQmmunmmy’hutrmtloﬁ. Jaumci

- State, Food Service System II,
ffPer onnel Mgt..-Nut._Educ.;, :

i%ﬁiFood Serv1ce ndmxnl trm dor

ﬁuperv;aed prérlénce in menu-plannlng, lurchauang,

food productlcn, food. serVace. storercom control. coat cant;ol.f

hosp_tal/school/commerc al astabLLEhme'ts.

2 un;tsa 'A total of 96 hO»r i i
Pre-raqulsmtes' Food 59rV1ce Bystem II
caE : Persannel Management

administration in: dccrbdlte e e



‘:-Nutrﬁ retar E¢qciﬁ

2 ":;?j&7 noe W

3»:programs through organ1~au;uw_ Mo aumwunﬁty mﬁtﬁwﬁ@y
siaThese eWperlcnces shall be oW M.jyifrom agoza ~ynu &Lsu

:  t10ns and agenclaa. ﬁ¥;: t-"‘15 - W .

.v e Lotal of é#O hourg

Premrequlamtos. Nutrition in Disea T

ffHaalth/Gommunl ¥ mutr;tlon, dEE
Nutrition Lducation, Bable St

3} Personnwl Managam#nﬁ i

NDIX B S

, exhaust ‘fans/hoods
 fTapc ‘acasures. o
weighing. scale
GLength boards

”i{-;lIndmvmd

?mortar S pestle
~ chopping board . 5
utility pl.atés

:frubber éérapef 1' 
 {?rotary egg beater
==;flour smfﬁer

”utmlmty‘can for smlverware
HE i irbage dan ‘ RO
-ﬁ;"an 0pener







- bmmcg:ﬂ\ms

‘f';gl. Iaent;fy thu role of thd Nutrmtlonmst-Dxetztlan in rclation t

' -Eiga;n the F:.eld of Hosp;,tal Dlett.‘l::.gs: i

"Zf.: patzant eare.

- _'-j'aa{#-}irf:;

APPENDIX C

'331. Identlfy the rolé of the Nutrltlonzst-nmetitlan in reldtlon}fﬁﬁ‘li-37

. to the needs and problems of the communlty and to other _jjg»i’j'z"”
i rofesslonals.i- e : TR . ' :

: 1“2.-Plang organlze, manage and evaluate a nutr;t:on program at =

. the microlevel with cousaderatmon to existing health and .

. nutrition delivery systems and supportlva sectors llke agrm-'éf e
S -oulture, eaonomiaa and others.:v f. G e o .

' f3.fcoord1nate and llﬂk ith other profGSbmonals and othér Chmmann
“'-:communlty leade u in ail communlty development efforts.iiigia:i»i

: -COMPETLNQILB

pod -

: the needs and problhhn of the cnmmunmtv and +0 othe profe5u3
o smcnalSu:}. e ; e

' ﬁ3a. Identlfy exlstmn5 nutrltxon problems at the communlty lavels. 2 ;f' o

2.1 Organmze ‘the communlty to achmeve a common obgect1ve L
242 Plan appropr;ate nutrition programs/yroaecta for target reag;
2.3 Coordinate/implement/monitor nutrition programs/proaecta. G
2 Lk Bvaluate effectiveness of ex;stlﬁg nutritions S
S 2eD Interpret the nutritional implications of vital stat1$t105'¢ﬂ
2.6 ldentify the synarglgtlc relat;nnshlp between 1n£ect10ns :
'W_ and malnutrition. e
.? Report, document and pr@pure reports on the nutratmon i:j
program/proguct.. : e e .

’ f§3. Coordlnate with exlstin” healﬁh and nutrltlon delzvery cad
e servxces and. related progrmms to. brmng about d@sxred lhanfar j'iV

":  3.1 &elect‘ plan, prcpare and evaluate nutrmt;on teaching

aids and materials to be dassem;nated to other profesaloual’f G

groups thruugh the use of avamlable communncat;on module
Sdns the localmty.;;;j o Rt i e

5 2 Take part in food 1egmslat1on, 1.e. food 1abelling and
interpret such leglblatlon for the publxc. e

APPENDIX D

i g@;ﬁ.ccr:cvz.
vf_‘l._Plan, mmplumant, and eValuate patlent vare act:vxtmaﬁ.kg':z?F'

.:'52. Establish llnkages wmth medlcal and paramedical groups mn




s

s

;Plan, organaze, manage and evaluate a rutrltlon prmgxam
-j;at the mlcroleVel 1n patmcnt qare‘,x. P

_Conduct tralnlng probrams ior'utudents 1n nutrltlon andie
rother allied professions as well as 1n—barV1cc prOlrdma f oro
f:non-prmfeusmcnal employeeu._;j;;= B O S i

Unaertako or caordlnatu rnﬁeurch on nutrltlon re]xtéd{
Vﬂ:topleo;: o L : i

L COMPETLNCIL‘“ - .

.H."fnssess the nutﬁl_lon stxtus of 1nd1V1dua1 al;ents/patlentsv;' 
ooin ] health,and dmsease throughout the 111@ aycle o

f:fﬁl l Identlfy palltmcal, ilucal, and uOClal factors o
- influencing nutrition care. and integrate these factarsiv¥~'

’3f?1nto a uystemjfor delmvermng nutrmt;on care._-ﬂz;;__‘ vW

“3f1,21DuVelop ahort hnd 1ong-range plmns for d911VGr1ng qualmty"”

vjfnutrltlon care services while contalnlng costs; main-
Q-talnlng pergcnnel*'and tralnlng functlons for cl;nlcal
=_d1utetlc sectlmnﬁ,. e o .

"fil;5100nstruct and cmordmnate all aapects of nutrltlon zarb,ff

- dncluding 1dent1fmcat10n of short and long term goals, =
delineation of treatn@nt m0dal¢tlu5 and educsation plans,
f,establlshment of procedures ‘for implementation of the.

- nutrition care plan, on—goxng mnformatlon gathar1n5 and
Z\GVQLuatmun.,.~=' i £

_;}Lommunlcaﬁe ana monltor 1mplementhtmon oi nutrltmon G fé'
. plan; document all ampects of nutr1t1on carﬁ and vcrmfy
"3.;mplgmentat10n of uaro plan. S o

>::.l;5§Evaluate effects Uf 1nterVentlon on 1nd¢vidual clment/

-fl;G’Plan, TGVLLW,;pTOVIde canbultatlon for thu nmplemuntatlj

: fgzl;j-Dmscuas 1nd1v1dua1 cllent/patlent nutrltlon care needs

2.

= atlent nutrltmon ﬁtqtus.;t_:xi

]1o£ nutrltlonicare on thm system 1eVel.;-

v.:wmth health team member and Lducate health ‘team on
G}nutrmtmonwrelated Lupics.I_' '

.8 urrmnge ior ¢nd1viauqlfcllent/patxont follow up ms:neuued._

Communlcate pertlncnf 1nformat10u to othex hedlth care

'jprofesslonalsr

hducate health team on nutrmtaon—relﬁted topmc

f-ﬁ.l Plan, or&anmze, 1mplumant and evaluate nutrltmon

ducatmon for clx nts/putlentu,

o
=



knowledge in nutrition

T} Mul Umb_lb arch findings and curren
arwn: SR e

*AkPFNDiX E _;,.,19“

1n thb fluld oi Eood uorvmco..

QBdLLTqu

l. Plan, or an ze;’mﬁnugu' nd uV“luaf B nutrltlon program at
.;:@the m10r01 .l_wn Eh aunbldoratlon o feed: 1nd1v1dualsig
"}1dna wroupm iﬁhy-fl@ld»uf luod svrv1cu '

‘:Uqun, evaluate i
'*;Eood.bumv1cg_1n f

'utlox ann thvin CUb of ﬁhe client, o

'3QPurbhabe f

'ﬁmupklle :und bnul munt
' fuod preparablun, g, 

) zM\lmtmln Wopeff IluaLlOn and

na

SR Y

$:r¢quired5foﬁd_aﬁ& nutrients to

'f;anﬂfsuppliés.{j

1 1réct'anx
bngmﬁu of u

ftlnln wur. g ung *cd ;

. 5 the prepasation and
“ﬂlfb’ol._._::_i‘:‘ I S

o c 1lulCS to 1nsure 055 rvance‘

In&perﬂ: ux‘l«,. a:r‘e

« Maintain and qnalyue;;ood cust &mntro 'roc:rdq dnd determmne
. improved rmethods fﬁ“"’” ’ ;nd utlllzdtmon 01 10 d’
‘“;equlpmbmt &nd-ﬁuppll : o :

)







curricul

ERES

=

CglenelEse




3__ _ ‘_ B

o ;j?‘(a) Use oi‘ si mple anthropom@tm.ml measurea Emch
o as-wedghing.

'§H(}) Use of local refarences in. classmfylng degrees S
3 ot malnutrltl@n._,.' : S
'-s=y(h) Conduct 24 hours iood ree all dnd food welghmng -
LT ala method for determmnlng a dietary survey.
i:;(5) Interpret vital statistics in assessing nutrl-'
tloual Btatus of thu communlty,;; : et

”’?fb;rFamallmrlty w1th Organlzatlonal atruﬁture Of the

f(l) Know thc composlt;on and actmvmtmes of lacal
: nutrltlnn commlttae.: Sy :

1-1;: %§?:Program Plannmng

ff;5Q(l) Smtuatmanal nna1y51s. Knowlng the aammunity.\:

(a) Def1ne the problem u51n5 above assessment
ki methad.tu»,' ' :
’f(b) Identlfy rebouroe& wathmn the communmty. ‘

b'tjv(a) Plan a nutrltlonal pragram for the eommun;ty
R (lowest level)s : Gy
:.,‘(3) Implement part of the pr05ram£:;_ L

(a) Matlvate people to antxon R
(h) Apply any of the 1ntervent10n schemes of
th@ PNP- @\::j; : e . :

(k) Devmsa an evaluation system for the above fﬁjﬂj
program planned.s.‘.v_ SR v S

o :,.“:%fTotal number of hours - 2&0 hours (6 weeks or the
~§}3;jfﬁequ1Valent of at least flVb (5) laboratory unlts)

mm. ':zi' ?RuC'I‘ICnL Expmnzmmcms m B'OOD SERVICL

L The flVe (5) aqpacts to be 1ncluded aret fcod S
+ jgproductlon, food Bervice, perSanel management, cost SO
~ control, sanitation and safety. Food productmon o
: .Qflncludes menu plannlng and purcha&lnb.: b

'1?;8u58&stcd ax:araunces.; f;iﬁ"“"

ﬂia} In menu plannmng

"ﬁ'(l)3Plun aycle menus and meﬁus for dlfferent
. occasionse i i i
- (2) Make menu adgumtmentsa ," P
- (3) Bvaluate menus. o S
G (k) Be familiar with varied tyyes ot reclpeu.,iﬂ';
"‘”_}1nternatlonal, regmonal, speclal and ord:nary.

' ﬂi}b._In purchaszn* Lo

. (l) Prepare-food uPGle}catlonB e Ll
(2) ldentify andecompare dlfferent methoas of .




- 3k -

”jIn stmreraam canhral

'7= ,£1} Preparang requ&sxtxon

(2) Receiving - goods and supplxes

~ (3) Issuing storercom goods and supplies
'%;’s(h) Stormng food aupplmes properly P

Code

: » .: .:‘yf':

:In food productlon F :

-(l) Standardlzatlon of re01pes :

- (2) Aetual preparation of quant;ty reclpes
(3) Making a food production sheet to know i
oo quantity and yield to order for a glven numbér}~=
R fjiof clients within a given budget

(4) Conservation and utlllaatlon of 1eftovcrsw

 1$}£90dvserv1ceQ'
.Tif(l):Fodd'prusehtatidh' i
. (2) Controlling portions

- (3) Exposure to different types wf food service ffffG 3:§ 
1 ggtablishments such as hotels and rcstaurants,jf} L

'1'eafetcr1as, dmetary. g‘:u

3In personnel management

' (1) prlaln the relatlonshlp 5F tha functlonal _.

'1ff(3) Expoaure to varnous prmfass;anal and sub.::

-org&nmzatlonal chart 1n a fOOd seerce estau‘ii'

fiblishment.:

'\§ (2{}Supervms;ngnfoodﬁproduct;nn and servxae'vf

f%if(a) preparatlon of work schedules -
- (b) preparation of job descrmptmons
;Q;(c) maklng time motlon studles

professional groups. -

 (4) ‘Planning and/or conduct;ng a trazn;ng prOEram

”ii;ﬂ{(5) hppllcﬁtlon of san;tatlon and safety pract;ues}}fv35f»

 Be d

for personnely

SR food BéTVlCé Lstablmshmentb. R

'In equlpment management

' (1) FamlllarlZatlon with- ex;st;ng equlpment =

_fh;

‘specifications, operataans, care and
mamntanance.iiv: : ANRB g

1In cost Oontrol

"-E(!) Usmng thc appropr;ate forms fcr cantrol b

(a) 1nvent0r1es .} o : S
_.(b) invoices and dellVery recelpts
(e) requlultlonb -
»'(d) utoclc cards

'-1'(2) Prepazlng and analy21ng 1ncome stqtement;
R grosa and net profit, operating expenses.:
: .“(5) Determlnlng food cost percentage and perf
IO G cap:.tc~ cust - : S




35 =
(4) Costlng reclpes -

(5) Familiarization wmth the preparatlon of budget ; fv
: for a‘foodi’ rvice:establmuhment.; v_ G

._ﬁ?Total number of hours w 96 hours (12 days or the
‘-fequ1Valent of twa (2) labaratory unmtb) :

- AREAIII pRﬂCTIChL hXPLRIBNQE& IN Hobpmu,L DIETE uc;s

i prermenees are eentered to the dmutary manapement
: fof patlentabln a hmspltal. T s : :

_iﬁag-InterV1ew1ng pqtlents ‘ :
~ b. Chart reading and 1nterpretatlon-~ nutrltlonal
. assessment . .
¢, Making diet hl&tOrl%B o
.Id;'Partlcmpatmon 1n ward rounds and doetcrs'
. conferences i g i
;;é.-lnterpretatlon of dlet preecrlptlons e

“‘(l) compuhatlon of dlet
(2) f£illing out diet cards : LR
(3) modification of dlets (from full to thera-j i
G 3peutlc dlets) e n i e

::?f. Dlet 1nstructlons of patlents and follow upOYE.f-57
_-;i(l) preparatmon of 1nutructaonal materlals
'iiz}g;‘Plannmng and preparatlon of &PeClal dl@t& j; 33
Q) 1nfant iormulas
co2) tube fEEdlng
“.»’(3) modlfmad dlets
jfﬁ.]ﬁuperv1slon of tray aa&embly and dlatrlbutlon of

sirrdietse:
{ﬂi-vprepare case Btudles

VQTQtal number of hours - 192 hours (94 days or Lhe
.{equmvalent of four (4) laboratory unlts) :

4. The hospltpl practlcum shculd be in bmg b woll as in mgil'v
 hospitals (with nutritionist-dictitians) with at least

f}seventy-flve (75) bed capaeity so the students will learn to

act in different hospital situations whiech demand the varying
idegrees of nutrltlonzst ‘expertise and resoureefulness. The

. same hospital shoulu be dccredlted by the Board of Nutrltlonj:"ulbh

‘,;jand Dl@tetlc5o.'

V.Ss[The students ahould not be Blmply an observer or pa1bmve' e
. participant, They should go through the hospital process of
. ‘Belecting the target group dea;gnlng, 1mplement1ng and S
‘»glnterventlon proaect,»;.fjv S A et

6. The schools and the agencies, hospltals and lnstltutlons ol
G u§ahall establl&h ruldellnes for their ooardlnatlon inthe ‘?
:i;;conduct of the practicum, It could be useful 1f communltlam

“ygcan be desagnated as practxcum smtes. ‘




%’35'5.,f€1; :::>‘

?. Theae gumdelmneu‘prannnt the haszc.requlrements for the :
_jpractiCal ‘experiences of the three (3) areas, however, the
=;schoo1 is 1g1ven the 1eewav to. enrlch themr program :

ﬁ_burthermore, these guldelmnes for practlcal fzeld exper;encws A
 ghall be implemented in all. schools and colleges Cas-currieular
f requ1rement* for the BEND course and as preurequlumte Yo ade
o mission to the licensure: examxnatlon g1Van by the Profesm;onn!g i
“_Rebulatlan Cammlaslon for nutrltmonlﬁtndletltmans.»:' i




