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Transition Guide


What’s New to the Third Edition!

This Transition Guide outlines many of the changes and new content in the Third Edition. This edition has been updated to fully integrate MyPyramid, the 2005 Dietary Guidelines and current DRIs/RDAs. Two new features include Nutrition in Action and Position Statements from leading health organizations. Nutrition Science in Action walks students through a science experiment involving nutrition. The Position Statements supplement and support the assertions made by the authors by showcasing concurrent opinions held by some of the leading organizations in nutrition and health.

Specific Chapter Updates

Chapter 1: Nutrients and Nourishment
· Environmental influences

· Economic factors

· Lifestyle

· Obesity as a public health crisis

· Publication of experimental results

Chapter 2: Nutrition Guidelines and Assessment
· Adequate nutrients within caloric needs

· Weight management

· Physical activity

· Food groups to encourage

· Updates on fats, carbohydrates, sodium and potassium, alcoholic beverages, food safety

· MyPyramid

· Canada’s Food Guide to Healthy Eating

· Changes in food labels: nutrient content claims, qualified health claims, structure/function claims

· Nutrition assessment of individuals

· Nutrition assessment of populations

Spotlight on Complementary and Alternative Nutrition

· MyPyramid

· ADA’s Functional Foods statement

· ADA’s Fortification and Nutritional Supplements recommendations
Chapter 3: Digestion and Absorption

· Benefits of fiber

· Chewing gum after colon surgery to shorten recovery time

Chapter 4: Carbohydrates

· ADA position on Health Implications of Dietary Fiber
· ADA position on Use of Nutritive and Nonnutritive Sweeteners
· Concept of total fiber

· Choosing carbohydrates wisely

· Nonnutritive sweeteners

Chapter 5: Lipids
· ADA position on Fat Replacers

· New guidelines recommend the consumption of fatty fish twice per week

· An appropriate balance of calories from fat and carbohydrate can have multiple health benefits, aside from controlling weight (cholesterol levels, vitamin intake, etc.)
· Link between lipids, health, and cancer
Chapter 6: Proteins and Amino Acids
· ADA position statement on The Pros and Cons of Vegetarian Eating
· Links between protein and gout
· High-protein plant foods as replacement for animal products

· Malnutrition: kwashiorkor and marasmus
Chapter 7: Metabolism

· The body’s energy currency

· Fuel for distance walking

Spotlight on Alcohol

· Alcohol and body weight

· Calories in selected alcoholic beverages

· Alcohol impairment

Chapter 8: Energy Balance, Body Composition, and Weight Management

· Hunger, satiation, and satiety

· Sensory properties that regulate food intake

· Emotional factors that contribute to food intake

· Overweight and obesity as epidemic

· Factors in the development of obesity: biological, social and environmental, lifestyle and behavior

· Health risks associated with overweight and obesity

· Weight cycling

· Built environments as contributing to obesity in society

· Balancing energy sources from fat, carbohydrates, and protein

· Meal replacements

· Weight-management strategies

· ADA position on weight management

Chapter 9: Fat-Soluble Vitamins

· Vitamin A and vision

· Vitamin D and colon cancer

· Study finds that watermelon continues to produce lycopene and beta-carotene, even after being picked

Chapter 10: Water-Soluble Vitamins

· Protein and carbohydrate metabolism

· Blood cell and neurotransmitter synthesis

· Vitamin B, folate, and heart disease

· Folate link to megaloblastic anemia and neural tube defects

· Symptoms of Vitamin B12 deficiency

· Vitamin B12 and pernicious anemia

· Vitamin C and collagen synthesis, antioxidant activity, iron absorption, synthesis of vital cell compounds, immune function

Chapter 11: Water and Major Minerals

· Exercise and sodium sensitivity

· Sports drinks and water absorption

· Alcohol, caffeine, and common medications that affect fluid balance

· Bioavailability of minerals

· Calcium and bone structure, nerve function, blood clotting, muscle contraction, and cellular metabolism

· Vitamin D and parathyroid hormone and calcitonin

Chapter 12: Trace Minerals

· ADA’s position on the impact of fluoride on health

· Functions of iron: oxygen transport, enzymes, immune function, brain function

· Process of iron absorption, effect of body’s iron status on absorption, and effect of GI function on absorption

· Iron in food and dietary factors that inhibit absorption

· Progression of iron deficiency

· Iron poisoning in children

· Hereditary hemochromatosis

· Factors affecting zinc absorption

Chapter 13: Sports Nutrition

· Slow-twitch and fast-twitch fibers

· Fiber type and the athlete

· Pre-exercise meals and connection to the glycemic index

· Fat intake and the athlete

· Making weight in an athlete

Spotlight on Eating Disorders

· Body dysmorphic disorder

· Night-eating syndrome

Chapter 14: Diet and Health

· ADA position on nutrition and women's health
· ADA position on the role of dietetics professionals in health promotion and disease prevention

· Link between fruit and vegetable consumption and decreased risk of coronary heart disease (CHD)

· Balancing calorie intake and physical activity to achieve or maintain a healthy body weight

· The diet–cancer link

Chapter 15: Life Cycle: Maternal and Infant Nutrition

· Suggested protective health benefits of human milk

· ADA position to promote and support breastfeeding

· How to eat for two

· Maternal changes during pregnancy

· Energy, nutrients, macronutrients, and micronutrients to support pregnancy

· Tobacco, alcohol, and drug use

· Energy and nutrient needs during infancy

Chapter 16: Life Cycle: From Childhood through Adulthood

· Dangers of teenage smoking

· The strength of the heart muscle

· Leonardo Da Vinci: the discoverer of atherosclerosis
· ADA position on dietary guidance for healthy children aged 2–11
· ADA position on child and adolescent food and nutrition programs
· ADA position on nutrition across the spectrum of aging
Chapter 17: Food Safety and Technology: Microbial Threats and Genetic Engineering

· Prions, bovine spongiform encephalopathy, and mad cow disease

· Updated food safety practices

· Food and bioterrorism

· ADA position on Domestic Food and Nutrition Security
· ADA position on Food and Water Safety
· ADA position on Agricultural and Food Biotechnology
Chapter 18: World View of Nutrition: The Faces of Global Malnutrition
· ADA position on addressing world hunger, malnutrition, and food insecurity

· ADA and Dieticians of Canada position on Nutrition Intervention in the Care of Persons with Human Immunodeficiency Virus Infection
· Regional trends affecting inequitable food distribution

· Environmental degradation in relation to agriculture and environment

PAGE  
5

