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Republic of the Phillppines
OFFICE OF THE PRESIDENT
+ COMMISSION ON HIGHER EDUCATION

. CEED MEMORANDUM ORDER (CMO)

Seriu of 1998

SUBJECT UPDATED POLICIES AND STANDARDS FOR NUTRITION
AND DIETETICS EDUCATION

In accordance with pertinent provisions of Republic Act (RA) No. 7722, otherwise
known as the “Higher Education Act of 1994,” and for the purpose of rationalizing
Nutition & Dietetics Education in the country with the end in view of kesping apace with
lhe demands of global competitiveness, the following policies and standards for Nutriion

are hereby. by the Commission, thus:

ARTICLEL
Authorization

olleges and univessities duly authorized by the Commission on Higher
Education shall opeate Bachelor of Science in Nutrition-Dietetics degree program.

ARTICLE IT
Mission Statement

Good nutriton is essential to human well-being and national development. The
nutrition-dietetics profession is committed to the promotion and maintenance of optimal
nutrition of individuals and groups in the populaion.

Education s the comerstone of good nutrition.  Health and well-being is achieved
through an application of the integrated knowledge in foods, nutrition and allied fields.
‘The development of a human resource base equipped witlappropriate knowledge, sttitude
and skills in the aforementioned areas through quality formal education s imperative in
fulflling this mission.

ARTICLE Il
Objectives

Section 1. The nutriton-dietetics education in the undergradupte level s designed
to adequately equip the students with the fundamental knowledge, attitudes and skills in
foods, nutrition, dietetics, ement, and auud fields in order to prepare them for entry
level professional res| ion and communication, food and nutrition
research, clinical dietetics, food service mdusmu and public health nutrition
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22.2. admission, classification and advising of students;

2.3 selectic i i siori

in his college/school/departmeit;

2245 assigumient ™ of - teaching loads " of - faculty-‘mémbers in bis
college/school/department; 7

2.2:5.initiation and institution of  faculty developent prograr,

- institution’ of 2 prograim of supervision and evaluation of classroom
and: prucu:um tw;hmg mﬂhndolng;es and stmegs, md

= identify areas of faculty dzvelupmmz end consequently s the
standards of nstruction; -

+ 2.2.7. "establishment of :linkages' with 'ther. scluwls and other agencies

related to Nutrition and Dietetics.

~iTo encourage and initiate research and’extension activities among faculty and

To coordinate - co-curricular and - extracurricular’ programs within the
college/school/department;



Section2.  Theritiitioh i to Philippine WWY
takes into account its needs, resources and potentials. The professional envisioned h:m:bﬁ
imbued  with the ideals, aspirations and traditions of the Fiipinos and attuned to L
developments.

Secion3,  Satemen ofth ojecdves. The BSND. eduuunn pmylm is upu“y
committed to total formation of the human person. At the end of the course, the
able to do the following:

1. Promote the role of nufmmn and ‘the: m.\mhon—d:etzncs pmfessum for human well-
being in relation to the needs, resources and poteatials of individuals, groups and commnnmﬁ

“3; Assess, ‘plan, manage, evaliate nutrition ‘programs for. individuals, groups and
tiors. : X o

3. itic jith effo

4. Apply the concept of comprehensive nutritional care for the total wellness of
individuals.

5. Undertake research and utilize research results in the performance of their job.

ity for continuing and ional

7. To conduct d\:mselvesmlmann:rwl\.nslenl with the ethical standards of the
profession.

(See Appendix A for specific éompetencies in entry-level positions.)

ARTICLE IV
Administration

Sectign 1.”"  The BSND'program shall be admiristered by & faculty member with
fll-time appoiniment. He/She must hav the following qulifiations:

1.1 a master’s degree holder preferably with a major in nutrition-dietetics. The
Bachelor’s degree must be in Nutrition-Dietetics and a registered nutritionist-
dietitian (RN-D);

must hnve at least two' (2) §iears of experience in nutrition-dietetics
profession;




= Torassist the schoal hmd;lpru\ﬂem in all matters iﬂ.‘xnngl.h:mnﬂﬂ
academioc. and administrative policies of the ‘institutio 2nd particularly
+ hose pertaining 1o the collégy 0)/départment of nutrition znd dietetics;

122+ Todirect and coordinate all mters related to acadeinic programs including
the:

2204

imp 0, 15 in nutrition
and dmmcx“mhthcusmnunfq\uhﬁedﬁ:uhymﬂnbxs,md
in: keeping . these. - programs _attuned 10 current trends and

2.2.2. admission, classifiction and advising of students;

election, appointment, promotion or - separation of faculty members
in his collegelschool department; SRR

224, assignment of  teaching " loads ~of “faculty ‘mémbers in His -
college/schooldepartment;

2.2:5. -initiation and institution of a faculty development progran;

2.2.6. institution of a program
t o ad praciom tesching methodologm and mngg and
ional 0

* identify -areas of fumlxy development. and consequenty reise the
standards of instruction;

22.7. establishment of linkages with other schools ‘and other agencies
related to Nutrition and Dietetics.

23 To encourage and nitate research and.extension activties among facilty and
students;

24 To coordinate co-curricular and extracurriculer programs within the
collegelschool/department;
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The gm:ﬂl responsibilities and functions gfr.he ﬁﬂxhy—ln-

Section 2
charge of the BSND program are:

.21 Toassist the school hr.ldslpt:ﬂdml in-all matters-affecting the general
+ scademic and admiistrative poliies of the insiution- and particulrly
d dietetics;

22 . Todirect and coordinate all matters related to acad

and. dietetcs, with. the assistance of qualified faculty members, and

. in - keeping these . programs -attuned to current trends aad
developments i nutrition and distetics education;
222, admission, classification and advising of students;

223, slection, ppointment, promation or-sepaation of ity members
in bis college/school/department;

224, essigament’. of -teaching -loads -of faculty members in his
college/schoolidepartment;

2.2.5... initiation and institution of a faculty development program;

. institution of a program of supervision and evaluation of classroom
and. practcum . teaching o5 meliodclogies and - seges, d

identify ereas of fxmlty dzvdnpmm axd conseqenly Taie e
standards of instruction;

227 "establishment of linkages- with-other schools and other agencies
related to Nutrition and Dietetics -

o 2.3 . To encourage and initiate research and extension activities among faculty and
ents;

24T coordinate. co-curriculr and extracumricular programs within the
collegelschool/department;



ARTICLE V
Faculty

Secton 1, The teacting personnel i tritionieetes education mustbe a holder
of a master’s degreé in nutrition-dietetics or related fields. Professional courses must be taught
by aregistered Nutionis- Dieiin: .

Section2.  When vacancies mi-m” i .the feaching  force of the
collegechooldeprnent curinthe schoo ye, subsies o sepacrets withequal o
higher qualifcations, should be employed.

Section3.  The folloving conditions ofémpbynm: shall bé observed.

31 Th i ition-dietetics shall be
g campunblc to current sahry ates for college instructors in government schools
professional_qualfication. Such remuneration must be paid in
fnﬂ tegolarly and on time. Remuneration should not be based on enroliment,
£ 'ie; number of students in_class, nor should remuneration be paid in the form
of stocks.

Thefatio of fullime ‘instructors to pm-ﬁme’imnén should be at least
21, in order i i
the school and the employment of more full-time instructors.

33 In the collegiate courses, atleast 60% of the subjects offered should be
taught by  permanent and full-time faculty members, who are provided with
“security of tenure and other finge benefits.

Section 4. The faculty members in the colleges/schools/departments of nutrition-
dietetics through a faculty ranking system, shall be assigned academic ranks in accordance with
thei educational qualiications, experience, trining and performance. The acadenic ranks are
professor, assistant professor
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Professor

411 Training - A holder of ::]mer’s degree in nutsition-dietetics; but 2
doctoral degreeis prefe: ) .

412, Expeﬁmc:ngr_n B more years of experience in the nutrifon-
ishetios fild and préfecably i teaohing. ‘Training or eminence in &
profession of highly specialized nature may also be considered.

413, Registered, licensed nutritionist-dietitian

414 Oustanding performanc in postons held, past an: preseat:

d rmane p

415.
41.6. Character and personality.
Associate Professor

421, Traning - A holder of a master’s degree in nutriion-dietetics but &
doctoral degree s preferred - -

422, Experience - Seven t0 ten years of experience in the nufrition-
dietetcs field preferably in teaching t0o. Trairing or eminence in &
profession of 2 ighly specialized nature may also be considered.

423. Rogisered, licensed niritionist-dietitien - R

424, Successful performance in positions held, past and present.

42,5, Productive scholarship in terms of research and publication

426, Character and personaliy.

Assistant Professor

. Training - A" holder' of amaster’s degree in nutsition-dietetics
" Experience- Five to seven years of experience in utrition-dietetics
field preferably in “teaching too. Training or emineace in &
profession'of a highly specialized nature may:also be considered.
. Registered, licensed nutritonist-dietitian
in positions held,

. . Successful
4.3.5. " Pioductive scholarship in terms of research and publication

426, Character and personality.

44

Instructor

421" Training - A’ master's degree in nutrition-dietetics preferred, or one.
who hascompleted at least ifty percent -(50%) of academic
requitments for a Master’s degree in Nutrition-Dietetics

42.2." Had been engaged in the practce of the profession for at least one

" (1) year preferably in teaching

ls{cgl:rwed, licensed nutritionist-dietitian

atisactory performance in positions held, past and
Producive scholarship n enmsof research and mm?:v:: )
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Character and personality,
As a generl.nule, a faculty member;starts with the rank of instructor with possible
promotion if-accordance with the ranking system. A faculty member may start as assistant
‘+professor, associate professor or professor.if his appointmentdesignation is warranted by his
. professi experience, training and scholarship. :

_ SectionS. - Faculty development. program - Each academic institution offering
ion-dietetic have a facuity de program within the financial capabilities of

the school. The following are suggested:

51 Bvery school of mutrition-dietetics shall provid ip grant for at
least one (1) year graduate study in nutrition.

52 The school shall make available thesis granted to deservi f the
. faculty. s

53 If the school offersa doctoral or master’s program, faculty members shall
* be given tition free privileges for the pursuance of a degree n theirfield of
speciaization,

54 Attendance at in-service training programs on officil time shall be
encouraged and records of such attendance shall be filed at the office of the
dean.

5.5 The school shall encourage  the professional development ofits faculty in
activites such as the pursuant of further studies, in the practice of their
profession and involvement in the national development endeavors. The
school shell also encourage and involve faculty members in nutrition
research and community extension activities. In relation to research and
community _activities, an_amangement for honorarium and/or reduced
teaching load without prejudice to his regular salry shall be insttuted. The

dy i vl be defined in the

school’s faculty manual.

Section 6. Teaching Load - The teaching load of aregular full-time faculty member
shall be from 12 units to 24 urits per semester. Part-time faculty member may be allowed to
carry a maximum of twelve (12) units.

Section 7. Every school shall have a faculty manual which provide guidelines, rules
and regulations for faculty compliance and shall define the faculty rights and obligations,

7.1 Faculty members, full-time and part-time, are encouraged to render hours of
consultation with students.



~ ®

73 Facalty members shall take upon themselves the continuing development
ofthe BSND rogan n rs i the qually of ko,
developmen of spproprise teaching materals, et which are

placement,
Lo i thedelvery of qalty education i putrion-diett

Section 8. *"For full-time "fmuymmbm ‘are teaching’
hnvenpmnn:olunhﬁomﬂy:hﬂdol‘mmhﬂml\mm ‘The total faculty Ioad should ot
exceed 24 units

Al'l'lCLE Vl
Olrnmlnm

The curricula for tbe Blchelar of Sclawe in Nmnon Dietetics should
sion statement expressed in Article IL

“Thi total it réquiréments requuedtaxg-dmnnshnbenmmmmof
onc hund.red uvenlytwo (172) ludmuc units categorized -into *general education and
presenled. .

PROPOSED CURRICULUM

BACHELDR OF SCIENCE lN NUTR\T]ON DI'EI'EHCS

. FIRST YEAR

First Semester o
LECT: LAB: UNITS
! i} : 3 0 3
Slmngn Pakikipagialsstasan 3 0 3
CHEM  Gea/lnorganic Chemistry 3 2 5
ABl0, Gthu!ogyw/SnvlmnmeaMIssun 2 1 3
TH ' College Alg o3 0 3
Px-m.o Logic 3 0 3"
PE . Gymnastics 2 2

S
w




PHILO,; PhilosophyofMan .,
PE 0 Rhythniig Activites -

3
3
7
3
2

PE Dual Sports Estnsd o

N LAB: UNITS*
LT Philippine Literature 3 ‘0 3,
Physics | : 2 B 3
Computér 3 - ine0 3
Health Economics w/ TLR. fay S EaY ] 3
Science Tech & Society & 3 0 3
Health Care 11 3 2 5
Basic Nutrition 2 1 3
Team Sports #herl g 2
ad 21 4 25
THIRD YEAR
First Semester !
LECT:  LAB: UNITS
ENG ‘Effective Speech 3 0 3
BIO Gen. Microbiology/Parasitology 2 1 3




~

CHEM.  Nusidoms Bio:hnniy.r;{ PR | H

SOCSCI Plul 3

HUM : ¢ . 3 3

NUTR Numnunmmgm Cyele 2 . - 3

¥DS Meal Management 1%____—-—23
> i - E

a /Second Semester

LECT: . UNITS
"~ “Techiical Wiiting 3 o 3
Politcs & Gov. with Phil Cons. 3 0 3
Basic Accounting 17+ ¢ 1+r 3 0 3
Food Service System1 2 1 3
NUTR Nutriion Therapy T A 1 3
FDS Tntrato Food Twhno!oy 2 1 3
NUTR'*: ©  Nutritional As 2 1 3
EDUC Pmlnplu & Shmg;es ofTeacking 3__ 0 3
20 - 2%
FOURTH YEAR
) ~  First Semester p
LECT: LAB: UNITS
‘World Literature 3 0 3
4+, Nutrition Education'; 7 2 1 3
Nutrition Therapy I 2 i1 3
Food Service System IT 2 1 3
Public Health Nutrition 3 0 3
Food and Nutriion Research 20 N 3.0
Riza's Life, Works and Wiitngs 3 0 300
17 4 21
O S Second Semester .
LECT: LAB: UNITS
Supervised Field. Experiences
‘Hospital Dietetics Practicum (192 hrs), 1 4 4
Food Service Practicum (144 frs)) 3 3
Public Health Nutrition Practicun (240 hrs)) 5 5
2 2

HiLL : ¥




SUMMARY OF, THE CURRICULUM FOR B.S. NUTRITION-] DIETETKCS

L d 79 units

11 English (CommSkils )
1.2 English (Comm. SKils )
13 English (Speech):

1.4 English (Technical Writing)
RE Phlhprpmethm!\lre

1.6 World Literature

1.7 Filipino (Sining P-hhpnsmnmun)
18 Filipino (Pagsulst at Pagbasa) -

2. ics / Compr 9 units
2.1 College Algebra 3 units
2.2 Basic Statistics 3 units
23 Computer 3 units -~
3. Natural SCiences wwwmemmreemmeereeeemimoee - - 11 it
3.1 General & Inorganic Chemistry 5 units
32 Gen. Biology w/ Environmental Issues G ms
33 Physics
4. Humanities and Social Sciences - 27 uaits
41 Humanities 3 units
42 Phil History 3 units
43 Politics & Gov. w/ Phil. Const. 3 units
44 General Psychology 3 units
45 Socio-Anthropology 3 units
46 Piosoph of Man 3 units
Logic 3 units
a Rizal’s Life, Works and Writings 3 units
49 Health Economics with TLR 3 units
5. Physical Education - 8units




51 ics 2units
5.2. Rhythmic Activities 2units
5.3. Dual Sports 2 units

5.4. T

l Courses

1. Nutrition and Dietetics

1.1 Basic Nutrifon
12 Nutritiori in the Life Cycle:
13 Nutrition Thérapy 1

1.4 Nuition Therapy I ¢
15 Public Health Nutrition

16 Nutritional Assessment

1.7 Food & Nutition Research
1.8 Nutrition Education

2. Foods ==
2.1 Basic Foods 3units
2.2 Meal Managément 3 units
23 Introuto Food Tech. 3 units
3. Institutional 1bje QR
3.1 Food Service System I -1+~ 3 units
32 Food Servis System T3 s
4. Supenied Field e —
4.1 Haswhl Dietetics 4 units
4.2 Foodservice. 3 units.
43 Public Health Nutrition 5 units
. Major Sufects :
5.1. Anatomy & Physiology S units -

5.2. Microbiology & Plnsuology 3 units
5.3, Health Cpre1 i
5.4, Health Care Il 1
5.5. Health Ethics

Science Tech & Society

-\ 9:units.

12 units

93 units”




sz Basic Accounting
4, Principles & Strategies
of Teschi

Aii'hcu: v

Section 1.
Stru

current
e by Filino piaciicnes should b Bhen preirences. Both rsuciors s ssodents
should have access to such textbooks/materials.

Section 1
dietetics shall have an
all the, baslc stextbooks, reference materials

research

exlem

Admmw.muve procedurés and

culoging methods, emangements of books and perodis, and adequae’ hows of
bility. -

Section2. A library collection shall consist n'f:hefouo'wing,

2.1, A basic colletion of ‘ell-sefécted relevant ooks n th following ratio of
* students to volume of books is required: ~ ;
Enwollment ", . Volumeper Student  No. of Volumes
100 or s 2 200
Lt 2002300 4 . 300- 1,200
i 400 - 500 . 6 12,400 - 3,000
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22 A minimum of 3 book s (lessthen 10 years od) per subject for the
neation courSes and af least 3 book tiles (éss than 10 years old)
o eachof the professional ubjcts in the nrifon-diettics program shall
be provided.

23 A minmum of 5 np;lo—ﬂalg

ical journals, mon
‘be available for use by students mﬂ faculty.

: AK"CLE X
Research,

“The wllegelschool/de'panmml shall” encourage mdqurlm! or ]mnl
in nutrition o allied felds.

Nutrition-dietetics students who ere earolled in the terminal curriculum
ywahaﬂbemqmredwwmplmelmmmhpapaonlseqmvd on their major aress of
‘ufrition and alled filds as a paftal requirement of the co

ARTICLEX
Extension Services

Section 1. The_callegelschooldepartment shall encourage active participation
among. its students and faculty in independent and/or joint activiies relevant fo nutrition
problens volving aay ofthe various segmens of th nainal community.

. '3, "Thiése extension activiies may be mcm-pomed o part of the practicum
exper et me mmnmy. hospml and/or food service éstabli

ARTICLE X1
Physical Facilities and Equipment

program _should _provide
.a;:m Tacilties and equipment for bmh Genien Eoion Professional Courses to
ing

Section1.” " The ‘minimum classiooni oot space should be 1.5
., ’ pi e 1.5 ‘square meter per

Section 2: Besmcs laboratories required for General Education courses, there should
be laboratories for Food arid Nutition courses which should accommodate a maximum of 25 -



30 e t & e, The aboratories should edsure 23 sq. m. per student. In addition to
oo arareuirements, he labortory should

e welighted, wellventlaied and screened
22 i g0od source of water supply:

23 have a storeroom for Kitchen equipment utensils and supplis withn the
ik hhumon:e

24 shoud be divided mwmpletaly cquipped Kitchen unis. Each usit must

maximum ofseven (7) students and must be equipped with a

! i, sk, a worktable abinets and drewers for- Kichen uteasls and
accessories.

Section 37 The school caeteia should be”supervised by 4 licensed Nutritionist-
Dietitian or the head of the Nutrtion-Dictetics depaitment, whore Food Service System ¥ and IF
classes may be held.

Sectiond.  Minimum equipment and supplies for the Foods and Nutriton laboratory
are in Appendix B.

' ARTICLE XU
Field Practice

Section 1. The school with a college/school/department of nutrition-dietetics must
be affiated-vith an scredited Msme & public insttuton/agency andlor 2 food servioe
shment where the practi f the students will be cond

Séction2.  An accredited institution is one which -has been approved by the
Professional Regulation Comission to provide practical training to BSND students based on
the following criteria: g

presence of a qualified training supervisor, i.e. a registered nutiionist-

* dietitian or equivalent in case of foodservice practicum

22 adequate faciles

23 existence of a tréining program following the guidelines contained in
Appendix H.




ARTICLE XITI
Admission Requirements

Section1.  Every student has the right to enrol in any collegefuniversity upon
‘mesting its specific requirements and regulations. Except in the case of academic ddl_nq;n}z
andlor violation of disciplinary regulations,  the student is presumed to be qualif fo
enrolment for the entire period he is expected to complete his course without prejudice to his
right to transfer.

ion 2, i i ed course
Section2.  As a general rule, no applicant shall be enroled in any approve
‘unless he presents the proper credentials required by the school before the end of the enrolment
period.

Section3.  The. requirements for admission and/or retention of a student in the

nutition-ditetics  program  shall be  determined by the deehead of the

collegelschool/department and/or an admission committee of the institution. Only those

students who passed the National Secondary Achievement Test (NSAT) are eligible for
s

ICLE XIV
Residence and Unit Requirements

Section 1. No degree shall be conferred upon a student unless he has taken the last
curriculum year of the course in the institution which is to confer the degree.

Section2.. No swdent shall be pemitied to teke any subject unil he has
satisfactorily passed the pre-requisite subjects. Special classes should be referred to the
Commission on Higher Education through the Regional Office for decision/approval.

Section3. A student may be allowed to carry a study load of twenty-one (21) urit
+each semester. Unitsin excess of this requirement shall need an approval from the Commission

on Higher Education through the Regional Office. Only graduating students shall be allowed
over-load units.

Sectiond.  If a student obtains a grade of incomplete for non-compliance of some
requirements of the course, he should not be given credit for the subject or course unless he
satisfactorily removes the incomplete grade within one year which automatically becomes a
faling grade. The completion grade and the incomplete grade not removed within one year shall
be recorded and submitted immediately on a supplementary Form XIX. No school shall give 2
final grade of “4” oris equivalent or “conditioned”.



ARTICLE XV
Effectivity

Section1.  These policies and standerds shall teke effect school year 1998-99.

Section2.  This order supersedos ell previous policies end stendards.

S0 ORDERED.
PoslgCty, Philppines, __oma 8, 198

ANGEL C. ALCALA

Chairman
-
ﬂm»vﬂ@ [
- MORA D. VALISNO KATE C. B/ NGAN
Commissioner Commissionef

ESTER A. GARCIA ROBERTO N. PADUA
Commissioner Commissioner -




APPENDIX A-1

EXIT LEVEL COMPETENCIES OF BSND GRADUATES

A, In Public Health Nutition;

Identify existing nutrfon problems in different settings.

Plan appropriate nulrlion programs/projects for @ given target grouplaree.

Coordinets, Implement and monitor nutrion programsfprojects.

Assess the results of nutrition programs/projects.

Document and report the nutriion programs/projects.

Coordinate with existing health and nutrion delivery services end related programs fo

bring aboutthe desired change.

Partcipete In advocacy eforts.

Utilize resuits of studies in the conduct of nutrilion programs/projects.

Plen end conduct studies related to public health nutrition.

10. Wite a scientific report on studies conducted.

11. Select, plan, prepers and essess effeciive nulrtion tesching elds end materials appropriate
to various audience.

12. Perticipete In continuing education ctivities relevant to the discherge of responsibiies in
public health nutrilion.

13, Carry out day-to-day tasks In an ethical manner.

14, Menifes! self-confidence and meturity n ell endeevors.

L

@~

A. In Nutrition Therapy:

1. Assessthe nutritional status of individuel cllents/patients In health end disease throughout
the life cycle.

2. Plan and or Implement all aspects of nutrition cars Including Identification of short and long
term goals, selection of treatment of i

3. Plan and provide appropriate nulrition counseling.

4 health team members.

5.

6.

Discu: needs

. Devise mechanisms for appropriats individual client/patient follow-up.

. Provide nutrition Information and education to the health care team, clients end thelr
familles.

Uillize results of studies related to nutrition therapy.

8. Plan and conduct studies related to nutrition therapy.

9. Write a scientific report on studies conducted.



10 Sdm» plan. prepare, and assess effective teaching aids and materials for nutrition counseling
‘pertinent information to the health care team.
lying the concept ) ion care for the total wellness.

ducation activities relevent to the disch: ities in
nutrition therapy. T "
13. Carry out day-to-day tasks i an ethica] manner. .- .
14, Manifest sdt‘nonﬁdcnunndmmmymﬂlendmvms

*Nutrition therapy

Control food, labor and operational costs:
Train and manage foodservice personnel.
Utilize results of studies in food service.
‘Plan and conduct studies related to food service with nutrition and environmental
considerations.
‘Write a scientific report on smd:es wndumed
10. Plan, conduct and
11. Select, plan, prepare and assess aﬁ'ecnve leu:hmg aids and materials in informing individuals
and groups regirding food preparaton, storage; sanitation and safey.
h

2

3.
a.

5.
6.
7.
8.

©

12

food service.
13. Carry out day-to-day tasks in an ethical manner
14, Manifest sef-confdence and matury n all endeavors.



(COURSE DESCRIPTION * ¢

BACHELOR OF SCIENCE IN NUTRITION-DIETETICS.
CBSND) -

1 PROFESSIONAL COURSES

\  Princples underlying the preparation and cooking of ifirent dlasses of food,
their composition, structure and markét forms. ‘Emphasis on the principles
\ndeslying preperation,nd cooking i order to maintain qualiy, p L
‘utritive value and acceptability of meals. Laboratory “experience will include the
preparation of basic recipes. to apply the above prnciples.

3 units: 2 hours lecture & 3 hours lablvweek.
Pre-requisites:  Gen. & Inorgaric Chemistry

Me: ement
‘Efficient management of time, energy and resources n the planing,
preptation and service of nutritous. meals for the family and special occasions;
“iprinciplés of mieal planning, purchasing of foods, proper storege of food supplies,
P esiont and safitiry-preparation and. service, and the art and etquette of diing.
“““Dyifferent styles of table’ service will be discussed... Laboratory experience will
nclude. application of the sbove principles of the menu - plaring, purchasing,
\tion and service using local and foreign dishs

3 units: 2 hours lecture & 3 hours leblweek
Pre-requisites: Basic Foods, Basic Nutrition
Introduction Te log

‘Principles of physical, chemical and biochemical changes and methods of food
processing used in famiy snd commurity Indigenous food and food  products wil
be used in the laboratory for applying the methods.

3units: 2 hours lecture & 3 hours lab/week
Pre-requisites: Basic Foods, Gen. & Inorgenic Chemistry,
Gen. Microbiology and Besic Nutition



preparing, merchandising nd service :
experience include cycle meau  plaring, " standardization and quantification of recipes,
portion conrol and utilzation of lefi-over foods.

43 urits:_ 2 bours lecture & 3 hours lab/week .
Prereqiisites” Meal Management, Gen. Microbiglogy

‘Planning and layouting ‘of food ‘service facility; principles of management in
foodsence instuions. Applicaion of the principes and techiques in Food Sevice
Sys\:mlfw spemﬁcutermgﬁxnmmu

5 urits! Zhonlxlme&Shnnrsl‘h/weck wed
Pre-requisite: Food Service System 17~ "

3. Nutrition and Dietetics Subjects <+ 7
‘Basic Nutrition
+An overview of the Nutrition-Dietetics profession. Numults d:ar ﬁunnmnx.
interreationships end utiization in the body, food sour jrements and_deficiencies.

Laboraiory experience includes usé of distary tools n the' planningof nutrtonally adequate
meals.

3 units: 2 hours lecture & 3 hours Tab/week
Pre-sequisites: Basic Foods,

atrition i ihe Life Gyele 11T

Growth and development throughout the'lifé ‘cycle, the Tole of *food and
nutrients in, the, maintenance of health of the vulnerable group; common nutritional
problems. Laboratory ‘experiencés include planning and preparation of nutritionally adequate
‘meals for vulnerable groups.

3 units: 2 hours lecture & 3 hours labl/week
" Pre-requisite: ‘Basic Nutrition
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" public Health Nutrition o .
Eeology of msion. Theories, principles and methods of commurity diagnosis
and management of nutrition problems. - z
g E )i
3 units, 3 hours lechrewesk

Pre-requisites: Nutritional Assessment

‘Nutrition herapy I
principles and rationde nthe mtrionsl management of various disease

conditions. Includes medics nd shemative therapie. Laboratory experience ort
Satritional modifications i various discase ‘conditions

2 hours lecture & 3 hours lablweek i
isite: Nutrition in the Life Cycle, Meal ‘Management

E@mﬂ
Continuation of Nutrtion Therapy 1. Tncludes principle and techniques of
individual and group counseling.

3 usits: 2 hours lecture & 3 hours lablweek
Pre-requisite: Nutrition Therapy T

Assessment

Brinciples and methods of measuring and evaliating the nutritional tatus of
‘individuals and population groups both in clinical and public health settng. Practicel
training n dietary i ent ing biochemical and
clinical methods of assessment.

3 units: 2 hours lecture & 3 hours lab/week
Pre-requisite: Nutition in the Life Cycle, Nutritional Biochemistry

‘00d and n Research
. Research principles and methodologies applicable to food and nutrition.
3units: 2 hours lecture & 3 hours lab/week
Pre-requisite: Basic Statistics, Technical Writing,
Food Service System 1, Nutrition Therapy I

‘Nutrition Educat

an



3.nits; 2 hours lecture & 3 hours ablweek
Preirequisite: Principles and Strategies of Teaching, Nutrition Therapy I

4. Supervised Field Experiences
H_mmmm

upervised experiences in the nutional management of ptents n n
accredited hospml

4t a total 0f200 hours

Pre-requisites: Nutrition in Disease II, Public Health Nutrition
Food Service System II, Nutrition Education
‘Nutritional Assessment, Basic Statistics

Eoodservice Practicum

Supervised experience in foodservice management in an aceredited commercial
or industrial foodservice establishment.

3units. a total of 150 howrs
Pre-requisites: Food Service System I, Basio Accounting
‘Public Health Nutrition Practicum
Supervised experience in management of nutrition programs in & community
Setting The experience shall be obtained from aceredited insttutions and agencies.

Sunits:  a total 0f 250 hours.
Pre-requisites: Numnnl\m Disease II, Health Care 1 &2,
iblic Health Nutrition, Nutritional Assessment,
Numuon ‘Education, Basic Statistics

o1



1. The new BSND cursiulum provides hat he superised ed exprences sl be
ottered during the second semestr of the four year :
2, Tre paricpatin acredited igency 5y collec directly fom the school a reasonable
3. Supervised fiel expericaces shal cover three (3) ares, sy
AREA. 1 PRACTICAL EXPERIENCES TN PUBLIC HEALTH NUTRITION
5o two (2 main asks of  public et nutiont '8 comminity is 1o define 274

take appropriste actions to address it This includes the assssment of the nutritional. status
nd phnring of the appropriste progrem for improving thepifona]sERs.

Suggested experiences: i
st of mutrtional sttus using anthropometric and dietary methods.
Inerpret vita statisticsinassssing nutitonal staus of the communiy:
e wndertake actvifes t be ntegrated with eising programs in the commuity.
" Write and present  report about the acivites undertaken.

B

el mumber of hours - 250 hours[6 weeks o theeqivalent aftleast ve (5)
laboratory uits]
AREA T " ‘PRACTICALEXPERIENCES TN FOOD SERVICE

The five (5) aspeets to be included are: food, production, food service,
pesonnel management, cost contrl, saiaton and sty Food producton inludes

‘menu planing and purchasing-
Suggested experiences:
a . Inmenyplanning
(1) Plan cyéle menus and menus for different occasions.
(2) Main meny adjustments.
(3) Evalvate menus.
In purchasing
(1) Prepare food specifications.
(2) Identify and compare different methods of purchasing.

. In storeroom control
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(l) Pn:pm requisition.

@) 200ds and supplies:

) Iiw storeroom goods and supplies.
(4) Store food supplies properly. .

4 Infood production -

(3) Make fnod production sheet to know the qummyand yiel
fora give berot'ohenlswnhmlgvenhudget v
muuhzeluﬂoms :

e Infood service s
(1) Presen: aesthetcaly acseptale food '
(2) Control food portion size o

f. . In personnel managem:
[0) Exphm the relmonslup of firtional mgamunun chart i a food

(3) Assistin e plmn\ng d conduct of a taining progrem pnsm;t
¢ h equlpmcm ‘anagement -
) ldmmfy and dcscnbe edsting equipment speclﬁcanons, opérations, care

+ and mainten
@ Opune l.nd mmum existing equipments

b . Incostcontrol .
(1), Use appropriate forms for contro} such as inventories, invoices and delivery
‘Teceipts, requisitions, stock cards.
‘(2) Prepare and analyze income statement, gross and net profit, operating expenses
(3) Cost recipes

In environmental ‘management .
(1) Practice proper waste ,management and resources conservation.

j. " In food sanitation and safety
(1) Apply sénitation and safety procedure (including HACCP).

Total number of hours - 150 hrs. [18 days of the equivalent of two (2) laboratory
units]

na



AREA I PRACTICAL EXPERIENCESIN HOSPITAL. DIETETICS

Suggested Experiences:

2 Interview patients on their diet history.

b. Read and interpret nutrition-related data in medical charts.

¢, Participatein ward rounds.

d. Interpret and carry out diet prescriptions

(1) Compute diet .

(2) Fill out diet cards o )
(3) Modify/Adjust diets as necessary (from full to therapeutic diets or vice versa)
‘Provide diet instructions of patients and follow up

Prepare instructional materials )
Plan and prepare special diets such as Infant formulas and Tube feedings
Supervise tray assembly and distribution of diets

Prepare and present case studies

@ me

Total pumber of hours - 200 hs. [24 days or the equivalent of four (4) laboratory uaits]

IS

. “The hospital practicum should be in big as well as small hospitals (with putriiorst-
dititian with at least seventy-Give (75) bed capaciy so the students willlearn to act in
Gifferent hospital situations which demand the varying degress of mutritioist

i Th ital should dited by the Board of

‘Nutrition and Dietetics. )
The studets should not be simply an observer or passive pariipant. They should
partiipate in desgning and implementing the intervention poject

6. The schools, agencies, hospitals and institutions shall establish guidelines for their
coordination in the conduct of the practicum. It could be useful if communities can be
designated as practicum sites. Guidelines should be established between the practicum site and
the educational institution

7. These guidelines present the basic requirements for the ‘practical experiences of the
three (3) areas, however, the school is given leeway to enrich their programs.

8. Furthermore, these guidelines for practical field experiences, shall be implemented in
all schools and colleges as curricular requirements for the BSND course and as pre-
requisite to admission to the licensure examinations given by the Professional
Regulations Commission for mutritionist-dietitans.

na
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APPENDIX D

MINIMUM EQUIPMENT AND UTENSILS FOR FOODS & NUTRITION
LABORATORIES

For Each Laboratory Room

1 refrigerator

1 demonstration table with mirror boards

2 long tables for table sefting with chairs
exhaust fanshoods

ichen

set of measuring cups for dry and liquid ingredients
set of measuring spoons

dietetic scale

Kitchen knife

‘potato peeler

cleaver

bumer/stove.

ovens

rubber scraper

rotary egg beater

flour sifter

colander

tumer

kitchen tongs

sauce pans - qt, and 4 gt
double boiler

covered skillet

dish pans

utility can for silverware
garbage can

can opener

n=
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General Storeroom
5 pint and quart mesuring CUps .
1 grinder
3 steak hammer
2 kitchen scissors
2 sets utlity bowls - 1qt, 2 qts, 3 qts. 4 gts.
2 tea strainer
2 strainer
2 sets pie pans - 67, 8" & 9"
3 8 layercakepan
3 square pans
3 rectangular pans - 8”x 13%
2 tube pans 4" x 10"
3 muffin pans
3 tea cake pans
5 cake coolers
5 cookie sheets
2 doz custard cups
1 osterizer/blender
1 coffee percolator
2 pressure cookers
1 electric mixer
5 all-purpose thermometers
1

2 timers

1 fire extinguisherflab

3 rolling pins

pastry blender

bottle opener

1 doz. complete set of
vine glasses
siverwares
chinawares

linens

chaing dish

long tables vith chairs

3 griddles

5 sets racks - assorted to fit saucepans

2 tea kettles
2 steamers

ne
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loyment it the Registered N

ln Gnvemmem Agencies and Hospitals as:
Dietary Director

¥ > Chief Nutritionist-Dietitian

13 Therapeutic Nutiorist-Dietiian

1.7 Public Health Nutritionist-Dietitian

18 Clinical Diefifian

19 Consultant

In Private Agencies and Hospitals as:

21 Dietary Director

22 Chief Nutritionist-Dietitian

23 Therapeutic Nutriionist-Dietiian

24 Administative Nnmmnm Dietitian
-Di

28 Clinical Dietit

29 Consultant

In Food Industries

3.1 Nutitionist-Dietifanin Quality Control Department

3.2 Nutritionist-Dietitian in the Test Kitchen (Product Departmeat)
33 Teaching Nutritionist-Dietitian (Product Demonstrator, etc.)
3.4 Research Nutritionist-Dietitian

3.5  Consultant

In Schools as:
4.1 Administrator (Dean/Director/Chief, etc.)
42 Teacher

43 Researcher

In Holds/kcst:uran(sl(llfclma as:
51 Food Service Man

52 Conteen Supervlwrs

53 Food Service Supervisors
54 Menu Planner

55  Food Checker

56  Consultant/Adviser

n





