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My Favorite Foods

1. Problem: What is the percent composition of lipid (fat), carbohydrate, and protein in each of my five favorite foods?

Bring the wrappers from five of your favorite foods.  The wrapper must include the nutrition facts.  Do NOT bring beverage wrappers.

2. Hypothesis: Your educated guess.  

Which of your foods will have the greatest percentage of 

lipid? ___________________ 

carbohydrate? __________________

protein? ___________________

3. Data: Use the space provided to calculate the percent composition of lipid (fat), carbohydrate, and protein in each of your foods.


[image: image1]
Example:

Food Name: _Zone Perfect Nutrition Bar_ Serving Size (grams): _50g_


Total Fat: __7g__


% Composition of Fat: _14%_

Total Carbohydrate: __21g__
% Composition of Carbohydrate: 42%_

Total Protein: __16g__

% Composition of Protein: _32%_

Work Space: 



Fat: 7/50 x 100 = 14%

Carbohydrate: 21/50 x 100 = 42%

Protein: 16/50 x 100 = 32%
1) Food Name: _______________________  Serving Size (grams): _____


Total Fat: _______


% Composition of Fat: ______


Total Carbohydrate: _______
% Composition of Carbohydrate: ______


Total Protein: _______

% Composition of Protein: ______


Work Space: 

2) Food Name: _______________________  Serving Size (grams): _____


Total Fat: _______


% Composition of Fat: ______


Total Carbohydrate: _______
% Composition of Carbohydrate: ______


Total Protein: _______

% Composition of Protein: ______


Work Space: 

3) Food Name: _______________________  Serving Size (grams): _____


Total Fat: _______


% Composition of Fat: ______


Total Carbohydrate: _______
% Composition of Carbohydrate: ______


Total Protein: _______

% Composition of Protein: ______


Work Space: 

4) Food Name: _______________________  Serving Size (grams): _____


Total Fat: _______


% Composition of Fat: ______


Total Carbohydrate: _______
% Composition of Carbohydrate: ______


Total Protein: _______

% Composition of Protein: ______


Work Space: 

5) Food Name: _______________________  Serving Size (grams): _____


Total Fat: _______


% Composition of Fat: ______


Total Carbohydrate: _______
% Composition of Carbohydrate: ______


Total Protein: _______

% Composition of Protein: ______


Work Space: 

4. Results: On graph paper, draw a bar graph that summarizes your results.  Include a title, legend, labeled axes, and scales.  Use different colors for your fat, carbohydrate, and protein data.

5. Conclusion: Type a 150 word reflection on this assignment.  State your results.  Was your hypothesis correct? What did you learn about your favorite foods? Will you continue to eat them?

Name ________________________ Date ______________ Period ____

Chapter 3 Prereading Guide

Biochemistry
1. Textbook title _______________________________________________________

2. Chapter title ________________________________________________________

3. Read the objectives for each section of the chapter.  In your own words, write a statement explaining what you will need to be carefully looking for as you read the chapter.

4. What do the introductory paragraphs (in italics) tell you about what this chapter will mainly cover?

5. For each section, copy the sentence from the introductory paragraph that best conveys the thesis statement, what the section will be primarily focusing on.

Section 3-1: _______________________________________________________

________________________________________________________
Section 3-2: _______________________________________________________

__________________________________________________________

Section 3-3: _______________________________________________________

__________________________________________________________

6. Read the subheadings and topic sentences for each paragraph after the introductions.  What does the author discuss in the beginning middle and end of the chapter?

Beginning: __________________________________________________________

__________________________________________________________

Middle: ____________________________________________________________

______________________________________________________________

End: ______________________________________________________________

______________________________________________________________

7. List three visual aids included in the section and describe the concepts, events, or processes that they will help you to understand.

· ____________________________________________________

______________________________________________________

· ____________________________________________________

______________________________________________________

· ____________________________________________________

______________________________________________________

8. Identify two unfamiliar words that you noticed during your prereading, and determine from the context what you think each new word means.

Word ______________________________ Part of Speech ___________

Clues to meaning _______________________________________________

_________________________________________________________

Predicted meaning ______________________________________

Word ____________________________ Part of Speech _____________

Clues to meaning _______________________________________________

_________________________________________________________

Predicted meaning ______________________________________

9. Read the chapter summary at the end of the chapter.  Describe anything new or important that you learned from reading this closing material.

___________________________________________________________________________________________________________________________________________________________________________________________________

10. Read the vocabulary list at the end of the chapter.  List three new terms from the list of key terms, then scan the chapter to find the page on which each is discussed.

· _____________________________ 
page ___________

· _____________________________ 
page ___________

· _____________________________
page ___________

11. Read the review questions at the end of each section.  Choose two of these questions, and located where you will find the answers to each of them.

Question: __________________________________________________________

Answer Location: _______________________________________

Question: __________________________________________________________

Answer Location: _______________________________________

12. What is the difficulty level of the chapter? 

Very difficult ______

Somewhat difficult _______   Easy ______

13. Copy the heading of the section that you predict will be the most difficult to comprehend. ________________________________________________________

14. How many pages are included in the chapter? _____________

15. Estimate the time it will take you to read the entire chapter. ______________

16. What is your study plan?  Will you be able to read the chapter all at once, or will you have to break it down into two or three study sessions?

I can read it in one study session ____     I will need to break it down into sections ____

How will you divide the chapter so you can read and study it most effectively?

Session #1: 
Pages ____________ to _____________

Session #2: 
Pages ____________ to _____________

Session #3: 
Pages ____________ to _____________
Group Names ___________________________ Date ___________ Period____

                      ___________________________

                      ___________________________

                      ___________________________

Magazine Health Assessment

Day 1:

Each group of 3-4 students will receive a popular magazine.  As a group, flip through the magazine and tear out all of the food advertisements.

1. What is the name of your magazine? 

2. What is your overall impression of the advertisements?  Do you think that they encourage a healthy or non-healthy lifestyle?

3. Tomorrow you will calculate the % composition of carbohydrate, fat, and protein for each of the foods in the magazine advertisements.  To gather your data, you must go to the grocery store or online to find the foods that were advertised.  Decide which group members will collect the data for each food.  Record the serving size, total fat, total carbohydrate, and protein content for each food.

Day 2

1. Using the data that you collected yesterday, find the percent composition of carbohydrate, fat, and protein for each food advertised in your magazine.  Choose one group member to neatly record your calculations on a separate page.

2. Analyze your data as a group.  Write and send a letter to the editor of your magazine about the foods that the magazine advertises.  Use your data to make a valid scientific argument for whether or not the advertisements encourage healthy eating habits.  Include the following in your letter:

· Is the magazine mainly promoting foods that are high in carbohydrate, fat, or protein?

· Do you agree or disagree with the eating habits that the magazine is promoting?

· What are the health consequences of a diet that the magazine promotes?

Editor’s Name: _______________________________

Address/Email: _______________________________

3.  Attach your calculations sheet and a copy of your letter to the editor to this sheet.

Name _________________________________ Period ______

My Dietary Journal

This assignment requires you to record everything that you eat for 3 days.  Be as accurate as possible.  You may need to use the Internet to find the caloric content of some foods
Day ____________________ Date __________________

	
	Food Type
	Serving
	Calories
	Macromolecule Type (check all that apply)

Carbohydrate        Lipid               Protein

	1.
	
	
	
	
	
	

	2.
	
	
	
	
	
	

	3.
	
	
	
	
	
	

	4.
	
	
	
	
	
	

	5.
	
	
	
	
	
	

	6.
	
	
	
	
	
	

	7.
	
	
	
	
	
	

	8. 
	
	
	
	
	
	

	9.
	
	
	
	
	
	

	10.
	
	
	
	
	
	

	11.
	
	
	
	
	
	

	12.
	
	
	
	
	
	

	13.
	
	
	
	
	
	

	14.
	
	
	
	
	
	

	15.
	
	
	
	
	
	


 The Food Pyramid
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Food Group: Bread, Cereal, Rice and Pasta

How many servings does the pyramid recommend? _______________________

Did you eat more or less of them? _______________________

Food Group: Vegetable
How many servings does the pyramid recommend? _______________________

Did you eat more or less of them? _______________________

Food Group: Fruit

How many servings does the pyramid recommend? _______________________

Did you eat more or less of them? _______________________

Food Group: Milk, Yogurt, and Cheese

How many servings does the pyramid recommend? _______________________

Did you eat more or less of them? _______________________

Food Group: Meat, Poultry, Fish, Dry Beans, Eggs, and Nuts

How many servings does the pyramid recommend? _______________________

Did you eat more or less of them? _______________________

Reflection – Please write complete sentences

1. What is a calorie?

2. What is the total number of calories that you consumed during the past 3 days?

3. What is the average number of calories that you consumed per day?

4. Did you eat mainly carbohydrates, proteins, or lipids?

5. How does your serving size compare with suggested serving sizes?

6. What foods do you eat that are found in the small tip of the pyramid?

7. Write a ½ page reflection on your dietary journal in the space provided below.  Are you satisfied with your eating habits?  What would like to change about your diet and why?  What did you learn from this activity?

Name ______________________________ Date ____________ Period _____

The Molecules of Life – A Modeling Activity

Do you ever wonder what your food looks like at the molecular level?  Today you will build models of common components of your food.

Essential Vocabulary:

· alcohol

· amino acid

· carbohydrate

· condensation reaction

· dipeptide

· disaccharide

· fatty acid

· functional group

· glucose

· hydrocarbon

· hydrolysis

· hydrophobic

· lipid

· macromolecule

· monomer

· monosaccharide

· organic compound

· peptide bond

· polar

· polymer

· polysaccharide

· protein
· saturated fat
· unsaturated fat

Materials: Modeling Kit for each group of students

· 10 Black balls = Carbon

· 28 Yellow balls = Hydrogen

· 6 Red balls = Oxygen

· 2 Light Blue Balls = Nitrogen

· 10 Long Sticks = Single bonds

· 30 Short Sticks = Single bonds to Hydrogen atoms

· 10 Springs = Double bonds 

(2 springs)

Part 1:  Building Functional Groups

1. Functional groups are groups of atoms that are added to a carbon backbone to influence the identity and function of a molecule.

2. The following functional groups are common to organic molecules.   Construct each functional group below.

a. amino group: -NH3
b. carboxyl group: -COOH 

(Hint: One oxygen is double bound to the carbon, the other oxygen has one single bond to carbon and another single bond to hydrogen.)

c. hydroxyl group: -OH

d. methyl group: (-CH3)

Part 2: Organic Molecules

Note: When constructing ball and stick models, ALL holes must have sticks or springs connecting them to another atom.

1. Construct 5 H2O molecules. Position the molecules to demonstrate hydrogen bonding between water molecules.  Draw a picture of your molecular arrangement below.  Used dashed lines to indicate hydrogen bonds.

Water molecules are capable of hydrogen bonding because water is a polar compound.  What does polar mean?

Lipids

2. Construct hydrocarbon chains of ethane (C2H6), propane (C3H8), butane (C4H10).  Use the model of propane below to help you.  These are short versions of the long, hydrophobic chains of fatty acids.

[image: image3.png]



	Propane (C3H8)


3. Replace one hydrogen atom in the ethane model with –OH.  This is now ethanol, the alcohol that makes people drunk.

4. Construct and compare saturated and unsaturated fats.

Saturated fat

a. Construct a chain of four carbon atoms with single bonds between them.

b. Add two hydrogen atoms to each carbon atom.  Place a long stick at each end to represent the bond that connects this section to the rest of the fatty acid.

Unsaturated fat

a. Construct a chain of four carbon atoms that are bound together with alternating single and double bonds. (Remember to use two springs for a double bond.)

b. Place a long stick at each end to represent the bond that connects this section to the rest of the fatty acid.  Add hydrogen atoms to each carbon atom until each carbon has four bonds.

What is the difference between saturated and unsaturated fatty acids? 

How many atoms are bound to a single carbon in a saturated fatty acid? ______

How many atoms are bound to a single carbon in an unsaturated fatty acid? ______

Proteins

5. Attach one hydrogen atom, one amino group, one carboxyl group, and one methyl group to a single carbon atom.  This is the amino acid alanine. Study the result.  Do not disassemble this structure.

6. Attach two hydrogen atoms, one amino group, and one carboxyl group to a single carbon atom.  This is the amino acid glycine.  Study the result.  Do not disassemble this structure.

Which functional groups do the two amino acids have in common? These functional groups are common to all amino acids.

How do these two amino acids differ?

7. Simulate a condensation reaction between the alanine and the glycine.  Place the molecules side by side.   Remove a hydroxyl group from one amino acid and a hydrogen atom from the amino group on the other amino acid.  Join the three removed atoms together to form a molecule of water.  Join the free bond of the two amino acids together.  You have just formed a dipeptide!  

8. Reverse the process in #7 to simulate a hydrolysis reaction.

Carbohydrates

9. Perhaps the most common monosaccharide is glucose (C6H12O6).  To build the ring version of glucose, construct a closed ring formed by five carbon atoms and one oxygen atom.

10. Add the sixth carbon atom with a single bond to the carbon that is immediately to the left of the oxygen atom.

11. Construct five hydroxyl (-OH) groups.  Add one hydroxyl group to each carbon atom, except the carbon that is immediately to the left of the oxygen atom.

12. Add the remaining seven hydrogen atoms so that each carbon atom forms four bonds.

Draw a 2-D version of your glucose molecule in the space below.

From what you can observe in the molecular structure of glucose, can a condensation reaction produce long chains of monosaccharides?  If so, how?

You may use any remaining class time to create models of any other macromolecules that we have studied.  Use your textbook if necessary.

When you have finished, please place all materials neatly back into the black box and answer the questions below.

Assessment:

1.  What is the name of the intermolecular bond between water molecules?

2. What is the monomer of a lipid?

3. Which functional group makes a molecule an alcohol?

4. What must be added to an unsaturated fatty acid to make it saturated?

5. Infer the structural features of a polyunsaturated fat. (Hint: what does “poly-“ mean?  What do you know about unsaturated fats?)
6. What type of molecule is removed during a condensation reaction?

7. What is the name of the bond that joins two amino acids?

8. What is the name of a molecule formed by joining two monosaccharides in a condensation reaction?  What type of molecule would be formed by joining multiple monosaccharides?

9. What might happen if you added water to a starch molecule?

10. Compare the composition of an amino acid to the composition of a monosaccharide.  Which elements are found in each?

Name _____________________________ Date _____________ Period _____

Exit Slip 
1. Today I learned that

2. I am still confused by

3. I’d like to know more about

Name _____________________________ Date _____________ Period _____

Exit Slip 
1. Today I learned that

2. I am still confused by

3. I’d like to know more about
Name ________________________________ Date ________________ Period ______

Article Prereading Guide

1. Source of the article: __________________________________________________

2. Author’s name: _______________________________________________________

3. Title and subtitle (if included) of the article: _____________________________

_________________________________________________________________

4. Based on the title, make two predictions about what the article will be about:

_________________________________________________________________

_________________________________________________________________

5. What does the introduction tell you about what the article will mainly cover?

_________________________________________________________________

__________________________________________________________________________________________________________________________________
6. Copy the sentence from the introductory paragraph that best conveys the thesis statement of this article, what the author mainly intends to focus upon.

_________________________________________________________________

__________________________________________________________________________________________________________________________________

7. Look over any visuals (if included) in the article and read the captions.  Describe one visual (e.g. photograph, chart) and discuss its relevance to the topic.

_________________________________________________________________

_________________________________________________________________

8. Read the two final paragraphs.  Describe how the author concludes this article, then explain anything new or important you learn about the topic.

_________________________________________________________________

_________________________________________________________________

9. Identify two unfamiliar words that you noticed during your prereading and determine from the context what you think each new word means.

Word ___________________________ Part of speech _____________________

Predicted meaning ______________________________________________________

Word ___________________________ Part of speech _____________________

Predicted meaning _______________________________________________________

10. Rate the level of difficulty of this article based on your prereading.

Very difficult _________ Somewhat difficult _________ Not very difficult _________

11. Write three questions that you hope to learn from the article based on your prereading.

Question #1: __________________________________________________________

_________________________________________________________________
Question #2: __________________________________________________________

_________________________________________________________________
Question #3: __________________________________________________________

_________________________________________________________________
12. Write a two sentence summary of what this article is mainly discussing.

___________________________________________________________________________________________________________________________________________________________________________________________________
Name __________________________ Date ________________ Period _____

GIST – A Directed Reading Thinking Activity
Article Title: ____________________________________________________

Article Source: __________________________________________________

Directions:  As a group, divide your reading selection into 4 sections.  After reading each section, generate a 20-word summary, or gist, with your group.  Place one word in each blank provided.  Then combine your four “gists” to create one comprehensive summary for the reading selection.

Section 1:

GIST

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

Section 2:

GIST

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

Section 3:

GIST

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

Section 4:

GIST

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

__________     __________     __________     __________     __________

Summary: Use complete sentences.

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

Nutrition Research Project

This unit project focuses on the vitamins and nutrients that are required to keep your body functioning properly.  Your body obtains these nutrients via a healthy diet.  You may already be familiar with some of these nutrients, and others will be new to your vocabulary.  Choose one of the following nutrients that you are interested in learning more about.  For this project you will work with one partner.  Choose your partner wisely! You and your partner will research the physiological effects of both nutrient deficiency and over consumption.  The goal of your research is to create an informative television commercial or enlarged magazine advertisement for a food that is plentiful in the nutrient that you researched.  You must include scientific facts about the benefits of your nutrient in your advertisement.  Be creative and have fun!

	Nutrient
	Description
	Suggested Websites

	Calcium
	Important for building strong bones and teeth
	www.merck.com
www.healthy.net
http://www.wrongdiagnosis.com/o/osteoporosis


	Carbohydrates
	The body’s main source of energy
	www.merck.com
www.healthy.net
http://reference.allrefer.com/encyclopedia/N/nutritio-human-nutrition-carbohydrates.html

	Cholesterol
	Used in cells, nerves, brain, hormones and enzymes
	www.merck.com
http://www.wrongdiagnosis.com/c/cholesterol/

	Colbalmin (vitamin B12)
	Necessary for maturation of red blood cells and DNA synthesis
	www.merck.com
http://www.ext.colostate.edu
www.healthy.net

	Copper
	A component of enzymes necessary for production of hormones, red blood cells, bone and connective tissue
	www.merck.com
www.healthy.net


	Fat
	An important source of calories, necessary for storing essential vitamins
	www.merck.com
www.healthy.net
http://reference.allrefer.com/encyclopedia/N/nutritio-human-nutrition-fats.html

	Fiber
	Keeps the digestive tract working smoothly
	www.merck.com
http://www.ext.colostate.edu


	Folic Acid
	Important for making blood and building cells
	www.merck.com
http://www.ext.colostate.edu
http://www.thehair.com/vitamins/
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net
http://www.wrongdiagnosis.com/f/folate_deficiency/

	Iodine
	Necessary for thyroid hormones, which are responsible for metabolism and normal growth
	www.merck.com
http://www.thehair.com/vitamins
www.healthy.net


	Iron
	Important for carrying oxygen in red blood cells
	www.merck.com
http://www.thehair.com/vitamins/
www.healthy.net
http://www.wrongdiagnosis.com/a/anemia/

	Niacin
	Vital for cell metabolism of fats and carbohydrates
	www.merck.com
http://www.ext.colostate.edu
http://www.thehair.com/vitamins/
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net


	Protein
	Important for maintaining hair, skin, blood, organs and muscles. Needed for cell growth and repair
	www.merck.com
http://www.annecollins.com/protein-needs-diet.htm
http://reference.allrefer.com/encyclopedia/N/nutritio-human-nutrition.html


	Riboflavin
	Essential for carbohydrate and amino acid metabolism.  Keeps mucous membranes healthy
	www.merck.com
http://www.ext.colostate.edu
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net

	Sodium
	Maintains electrolyte balance
	www.merck.com
http://www.ext.colostate.edu
www.healthy.net


	Thiamin
	Essential for the metabolism of carbohydrates and for normal heart and nerve function
	www.merck.com
http://www.ext.colostate.edu
http://www.wrongdiagnosis.com/t/thiamine_deficiency
http://columbia.thefreedictionary.com/Vitamins


	Vitamin A
	Keeps skin smooth and mucous membranes healthy
	www.merck.com
http://www.ext.colostate.edu
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net

	Vitamin C
	Helps heal cuts, wounds and burns
	www.merck.com
http://www.ext.colostate.edu
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net
http://www.wrongdiagnosis.com/s/scurvy

	Vitamin D
	Promotes absorption of calcium and phosphorous, and thus is needed for maintaining healthy bones
	www.merck.com
http://www.ext.colostate.edu
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net
http://www.wrongdiagnosis.com/o/osteoporosis

	Vitamin E
	An antioxidant that helps protect cells against damage by free radicals
	www.merck.com
http://www.ext.colostate.edu
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net

	Vitamin K
	Needed for normal blood clotting
	www.merck.com
http://www.ext.colostate.edu
http://columbia.thefreedictionary.com/Vitamins
www.healthy.net

	Zinc
	A component of more than 100 enzymes, necessary for healthy skin and healing wounds
	www.merck.com
http://www.thehair.com/vitamins/
www.healthy.net


Nutrient Advertisement Research Guide

Partner Names: ________________________________________________________

Research Topic: ____________________ 
Website: ___________________________

	Advertisement Requirements
	Research Notes

	General Information

· What is the nutrient?

· What types of foods contain this nutrient?

· Why is this nutrient essential in our diet?
	

	Nutrient Deficiency

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	

	Nutrient Over-consumption

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	

	Presentation

· Creative design

· Include informational websites, hotlines, etc.
	


Nutrition Project Job Worksheet

	Partner Name
	Research Requirements

	
	General Information

· What is the nutrient?

· What types of foods contain this nutrient?

· Why is this nutrient essential in our diet?

Nutrient Deficiency

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?

	
	Nutrient Over-consumption

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?

Presentation

· Creative design

· Include informational websites, hotlines, etc.


Nutrition Project Job Worksheet

	Partner Name
	Research Requirements

	
	General Information

· What is the nutrient?

· What types of foods contain this nutrient?

· Why is this nutrient essential in our diet?

Nutrient Deficiency

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?

	
	Nutrient Over-consumption

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?

Presentation

· Creative design

· Include informational websites, hotlines, etc.


Nutrient Advertisement Rubric

Partner Names: ________________________________________________________

Nutrient: ___________________________

	Advertisement Requirements
	Earned Points
	Possible Points
	Comments

	General Information

· What is the nutrient?

· What types of foods contain this nutrient?

· Why is this nutrient essential in our diet?
	
	10
	

	Nutrient Deficiency

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	
	20
	

	Nutrient Over-consumption

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	
	20
	

	Presentation

· Creative design

· Include informational websites, hotlines, etc.
	
	10
	


Total Points Earned _________/60

Nutrition Advertisement Project Sign-Up

	Nutrient
	Partner Names

	Calcium
	

	Carbohydrates
	

	Cholesterol
	

	Colbalmin (vitamin B12)
	

	Copper
	

	Fat
	

	Fiber
	

	Folic Acid
	

	Iodine
	

	Iron
	

	Niacin
	

	Protein
	

	Riboflavin
	

	Sodium
	

	Thiamin
	

	Vitamin A
	

	Vitamin C
	

	Vitamin D
	

	Vitamin E
	

	Vitamin K
	

	Zinc
	


Nutrient Advertisement Peer Review

Partner Names: ________________________________________________________

Nutrient: ___________________________

	Advertisement Requirements
	Earned Points
	Possible Points
	Comments

	General Information

· What is the nutrient?

· What types of foods contain this nutrient?

· Why is this nutrient essential in our diet?
	
	10
	

	Nutrient Deficiency

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	
	20
	

	Nutrient Over-consumption

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	
	20
	

	Presentation

· Creative design

· Include informational websites, hotlines, etc.
	
	10
	


Total Points Earned ________________/60

What did you especially like about the advertisement?

What could this group improve on?

Nutrient Advertisement Self Evaluation

Name: ________________________
Nutrient: __________________________

	Advertisement Requirements
	Research
	Points

	General Information

· What is the nutrient?

· What types of foods contain this nutrient?

· Why is this nutrient essential in our diet?
	
	____

10

	Nutrient Deficiency

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	
	____

20

	Nutrient Over-consumption

· Symptoms?

· Diagnosis?

· Complications?

· Treatment?
	
	____

20

	Presentation

· Creative design

· Include informational websites, hotlines, etc.
	
	____

10


Total Points Earned ___________/60

Rate the productivity of each member of your group (including yourself) by assigning each member a percentage of the work done.  For example, if you had 4 members in your group, and everybody contributed an equal amount of work, then each member will receive 25%.  However, if one member did more work, then give that person a greater percentage than the other members.  The total of all percentages must be 100%.

	Group Member
	Percentage Earned

	
	

	
	

	
	

	
	










Total: 100%

If you wish, you may justify your reasoning for assigning the percentages to each member of your group in the space below.

% Composition = amount of macromolecule  x 100


          total serving size











What new questions do you have?





























What did you learn?





























What do you want to know?





























What do you already know?





























Background Knowledge



































