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TO THE INSTRUCTOR

Because you teach nutrition, you undoubtedly find it a fasci-
nating and challenging subject. You probably also find that
teaching nutrition is a challenge in and of itself. Claims and
counterclaims abound regarding the need for certain dietary
components. For example, one group of researchers promotes
a reduction in salt intake for the general population as a means
of preventing hypertension. Other researchers assert that
despite excess salt intakes, most North Americans maintain
normal blood pressure values. This apparent dichotomy only
adds to the challenge of teaching in a rapidly changing field.

As textbook authors, we understand the importance of pro-
viding accurate, balanced, and up-to-date coverage of nutrition
topics, particularly those that are controversial. To provide stu-
dents with a sound introduction to the study of nutrition, we
draw on as many reliable sources as possible. This seventh edi-
tion of Perspectives in Nutrition reflects new material from the
recently published Dietary Reference Intakes by the Food and
Nutrition Board, articles in major nutrition and medical jour-
nals and leading nutrition and health newsletters, and chapters
in Modern Nutrition in Health and Disease, edited by Maurice
Shils and his colleagues. We constantly scour the literature with
the goal of providing clear and balanced perspectives on recent
research so that you and your students can better understand
and participate in the debates of current nutrition issues.

! Personalized Approach to Nutrition

A prominent theme in nutrition today is individuality.
Nutrition advice is not a one-size-fits-all proposition. For
example, not all people find that saturated fat in their diet rais-
es their blood cholesterol values above recommended stan-
dards. Individuals respond differently, often idiosyncratically, to
certain nutrients. The goal of understanding how nutrients
affect people as individuals is a key objective of this text.
Moreover, even at this introductory level, we do not assume
that all nutrition students are alike. We incorporate opportuni-
ties, such as the Take Action activities, for students to learn
more about their own health and nutrition. In this way, stu-

dents can apply the knowledge they gain to improve their
health. Throughout the chapters, we strive for the same objec-
tive as many of our colleagues, to educate students to become
judicious consumers of both food and nutrition information.
We seek to help students sort through the wealth of nutrition
information and misinformation available to them. This text is
designed to help them better understand and evaluate the
nutrition information they encounter on cereal box labels, arti-
cles in popular magazines, nutrition- and diet-related websites,
guidelines issued by government agencies, and more.

Once students have achieved a solid working knowledge of
nutrition, our goal is to assist them in assessing their personal
nutrition needs rather than strictly adhering to every guideline
issued for an entire population. After all, a population by defi-
nition includes a scope of varying genetic and cultural back-
grounds along with varying responses to diet.

As a final note, we know that students often come to this
course with many preconceptions and questions about nutrition
“hot topics.” To address students’ concerns, we have included
coverage of topics that touch their lives: eating disorders, nutri-
tional supplements, phytochemicals, vegetarianism, diets for ath-
letes, popular (fad) diets, and complementary and alternative
medical practices. (See the Chapter Highlights section of this
preface for examples.) Regardless of the topic, the overall empha-
sis remains the same—the importance of understanding one’s
food choices and diet practices to best meet personal needs.

I Intended Audience

We have developed this book with nutrition and science majors
in mind. The chemistry, biochemistry, and physiology present-
ed in the text assume that students have had at least some col-
lege-level science. Because this course often attracts students
from a fairly broad range of majors, we have been careful to
include examples and explanations that are relevant to nutri-
tion, health education, human ecology, human performance,
nursing, and other health-related majors. For students who
wish to learn more or need assistance with the science involved
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in metabolism and body systems, additional information can be
found in Appendix A, Chemistry: A Tool for Understanding
Nutrition and Appendix C, Human Physiology: A Tool for
Understanding Nutrition.

! Key Revisions to the Seventh Edition

Creating a textbook is a dynamic process. Rather than simply
updating facts and numbers with each new edition, we seek to
be responsive to changing instructor and student needs. We
challenge ourselves to take a fresh look at each new edition to
find ways to refine and improve the book and make it a better
teaching tool all around. Many of the new features in the sev-
enth edition are a direct result of feedback we have received
from instructors. Their advice on the level and presentation of
science has been invaluable. We have also learned a great deal
from the students in the courses we teach. Their feedback can
be seen in improved illustrations and clearer discussions of dif-
ficult concepts.

Up-to-Date Nutrient Guidelines

A major component of this revision involves the continual
updating of data and discussions related to the latest Dietary
Reference Intakes. Chapter content has also been rewritten
throughout to reflect advice provided by MyPyramid and the
2005 Dietary Guidelines for Americans.

Improved Science Coverage

Throughout the book are many dynamic new illustrations that
will help students grasp important scientific concepts with
greater clarity. Chapters 3 and 4 contain many new digestion
and metabolism diagrams. Complex subjects such as glycolysis
and the citric acid cycle have been reinterpreted with color and
number sequencing to help students comprehend the steps
involved in these processes.

Content Reorganization

Take Action activities are no longer specifically tied to a
detailed diet analysis early in the course. Not having students
create a detailed diet analysis in Chapter 2 allows you to assign
a diet analysis project at any time in the course.

The Nutrition Perspective boxes at the end of the chapters
have been moved into the main chapter discussion. They have
been shortened and renamed Nutrition Focus to indicate the
change. Some older essays have been replaced or relocated (see
Contents for details).

| Chapter Highlights

The following is a list of some of the key changes, updates, and
enhancements that have been incorporated into the seventh
edition chapters.

Chapter 1 What Nourishes You?

New Figure 1-1 on two views of macronutrients and new
Figure 1-2 on the proportion of nutrients in the human
body more clearly convey these important concepts.

Previous table on the benefits and risks of diet habits has been
converted into Figure 1-5.

New Figure 1-6 on the scientific method now uses as an
example the efficacy of the Atkins diet.

New Expert Opinion by Dr. Robert DiSilvestro discusses the
use of research methods to answer the question of whether
calcium intake influences weight regulation.

New Figure 1-8 shows an herbal supplement label to illustrate
the FDA disclaimer on such products.

Chapter 2 The Basis of a Healthy Diet

New Expert Opinion by Dr. Barbara Rolls discusses energy
density.

Figure 2-1 on nutrient density has been revised to include
equal volume comparisons.

Chapter content on the MyPyramid and the 2005 Dietary
Guidelines for Americans was totally rewritten to reflect
the latest government advice. MyPyramid is introduced
and all its components are discussed, including discre-
tionary calories.

The 2005 Dietary Guidelines for Americans have been sum-
marized into three major points in the chapter content.
The full list of 41 guidelines is detailed in new Figure 2-8.

New Figure 2-9 represents a summary of the key information
contained on a Nutrition Facts panel. This figure is part of
the new Nutrition Focus feature on food labeling.

Chapter 3 Human Digestion and Absorption

Figure 3-4 has been redrawn to be a more realistic and thor-
ough representation of the oral cavity and salivary glands.
Figure 3-5, process of swallowing; Figure 3-7, anatomy of the
stomach; Figure 3-11, peristalsis; and Figure 3-13, small

intestine, have all been redrawn for realism and clarity.
New Figure 3-10 illustrates the location of sphincters in the
GI tract.
New Figure 3-15 shows blood circulation in the body.
New photo shows close-up of villi.
New Figure 3-18 tracks fluid intake and fluid loss in the body.
Nutrition Focus box now includes discussion and photos of
gallstones, ulcers, and reflux disecase damage.

Chapter 4 Metabolism

New chapter opening scenario presents a familiar situation
that college students can more easily identify with.

First half of the chapter has been rewritten with the help of
Dr. Eugene J. Fenster. His input simplified and clarified
the challenging nature of this content.

Every figure in this chapter is either new or completely
redrawn in order to help students better understand
metabolism. (More detailed views of metabolic pathways
can still be found in Appendix B.)



New figures more clearly show anabolism and catabolism
(Figure 4-1); the stages of metabolism (Figure 4-2); end
result of citric acid cycle metabolism (Figure 4-8); anaero-
bic metabolism (Figure 4-12); (lipolysis (Figure 4-13);
beta-oxidation of fatty acids (Figure 4-14); ketosis
(Figure 4-15); metabolism during feasting (Figure 4-21);
and metabolism during fasting (Figure 4-22).

New Expert Opinion by Dr. Andrea Buchholtz and Dr. Dale
Schoeller explores the concept of metabolic advantage for
certain dietary patterns.

Chapter 5 Carbohydrates

New Expert Opinion on the health effects of fiber written by
Dr. Joanne Slavin.

The latest diabetes medications and polycystic ovary syn-
drome are discussed in the Nutrition Focus feature on
blood glucose regulation.

Tagatose is mentioned as a new alternative sweetener and is
added to Figure 5-13, which shows the chemical structures
of alternative sweeteners.

Recommendations for carbohydrate intake from the 2005
Dictary Guidelines for Americans are highlighted in a mar-
gin note.

Chapter 6 Lipids

Figure 6-3 on the fatty acid content of various foods has been
redrawn in an easier-to-understand format. The same is
true for Figure 6-8 on emulsifiers.

New Figure 6-6 on the classes of eicosanoids has been
added.

Figure 6-10, fat absorption, and Figure 6-12, lipoprotein
interactions, have been redrawn to include numbered
sequences to assist students in navigating the steps in each
process.

New Table 6-3 summarizes the roles of the various lipopro-
teins in the body.

New Expert Opinion by Dr. Bernhard Hennig explores the
ctiology of atherosclerosis.

Recommendations for fat intake from the 2005 Dietary
Guidelines for Americans are featured in a margin note.

New Table 6-5 shows the trans fat content of common foods.

Chapter 7 Proteins

The discussion of protein turnover was moved to a more rele-
vant position in the middle of the chapter.

Improved Figure 7-2 more clearly provides an overview of
protein synthesis.

Recent findings of the ability of protein to lead to a state of
satiety are mentioned.

The discussion of soy has been rewritten to reflect the gener-
ally negative results of recent intervention trials regarding
soy and bone health,
cholesterol-lowering ability, and treatment of menopausal
symptoms.

The discussion of the evaluation of protein quality has been
simplified.
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Chapter 8 Alcohol

Improved Figure 8-1 more clearly demonstrates blood alco-
hol concentrations.

Redesigned Figure 8-3 summarizes the effects of alcohol
abuse on the body.

Photo of a liver affected by cirrhosis has been added.

Recommendations for alcohol intake from the 2005 Dietary
Guidelines for Americans are listed in a margin note.

Brief mention of the new medication acamprosate (Campral)
has been added.

Chapter 9 The Fat-Soluble Vitamins

Figure 9-3 has been revised to better show the metabolism of
vitamin A.

New Figure 9-5 demonstrates the effects of macular degener-
ation on vision.

Figure 9-6 now provides a clearer representation of vitamin D
metabolism.

New Expert Opinion by Dr. Michael Holick on the impor-
tance of vitamin D has been added.

New Figure 9-12 summarizes the various antioxidant systems
and compounds in the body.

Figure 9-13 on vitamin K metabolism has been simplified.

New Figure 9-14 explores a logical approach to supplement
use.

Chapter 10 The Water-Soluble Vitamins

Homocysteine discussion has been simplified throughout the
chapter. (Appendix B now contains the complete homocys-
teine pathway.)

Improved Figure 10-7 now shows a more realistic case of
spina bifida.

Food sources of choline are featured in a margin table.

New Expert Opinion by Dr. Mark Levine and Dr. Sebastian
Padayatty delves into the functions of vitamin C.

New Figure 10-11 summarizes the roles of vitamins in the
body based on specific cell functions.

Chapter 11 Water and the Major Minerals

Improved Figure 11-1 provides a better visual comparison of
water compartments in the body.

The osmosis discussion has been simplified and is accompa-
nied by improved Figure 11-2.

New Figure 11-3 walks students through the steps involved
in sodium flux across the cell membrane.

Water content of various foods is featured in a new margin
table.

Figure 11-4 has been updated to reflect the new DRIs for
water.

The hormonal regulation of blood pressure has been split into
two figures to make the content easier to grasp (now
Figure 11-5 and Figure 11-6).

DRIs for sodium, potassium, and chloride throughout chap-
ter discussions have been updated.

New Expert Opinion by Dr. Marlene Most provides insights
into the DASH diet.
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New Figure 11-9 shows the various sites of influence on calci-
um balance in the body.

Latest methods for diagnosing osteoporosis and latest medica-
tions used to treat the disease are discussed.

New Figure 11-5 shows how bone density differs during a
person’s lifetime and why preventing severe bone loss is
important.

Chapter 12 Trace Minerals

Figure 12-1 on iron metabolism has been improved.

New Table 12-2 on the factors that affect zinc absorption has
been added.

Redrawn Figure 12-5 better guides students through seleni-
um metabolism.

New photo shows mottling of teeth from excess fluoride
exposure.

New Figure 12-7 summarizes the roles of minerals in the
body based on specific cell functions.

The Nutrition Focus feature that looks at cancer has been
moved to this chapter (previously in Chapter 10).

Chapter 13 Energy Balance and Imbalance

New statistics on the growing problem of overweight in soci-
ety are added as a margin note.

Clearer discussion of basal metabolism has been provided.

Latest estimates for energy needs from MyPyramid are listed.

New Expert Opinion by Dr. Peter Havel discusses hormones
and other factors that affect satiety.

Figure 13-18 has been redrawn and expanded to include the
new Lap-Band procedure.

Chapter 14 Nutrition for Fitness and Sports

New Figure 14-1 highlights the benefits of physical activity.

New Figure 14-5 illustrates glycolysis.

New Figure 14-6 on metabolism during exercise has been
redrawn and greatly simplified.

New Table 14-3 lists fuel use by muscles based on VO, ..

New Expert Opinion by Dr. Priscilla Clarkson addresses the
need for antioxidant supplementation by athletes.

New Table 14-8 shows the nutrient content of various energy
bars.

Table 14-10 has been shortened to include only the major
ergogenic aids commonly used today.

New Take Action box has a tool to assess physical fitness.

Chapter 15 Eating Disorders: Anorexia Nervosa,
Bulimia Nervosa, Binge-Eating Disorders, and
Other Conditions

New Nutrition Focus feature contains essays on the personal
side of anorexia nervosa and bulimia nervosa.

Figure 15-1 summarizes the physical effects of anorexia ner-
vosa and bulimia nervosa.

The list of medications used in the treatment of various ecating
disorders has been updated.

Chapter 16 Pregnancy and Breastfeeding

In Figure 16-1, a close-up of placental circulation has been
added.

New Nutrition Focus feature looks at the many factors that
influence pregnancy outcome.

New Expert Opinion by Dr. Lynne Bailey explains the
importance of meeting folate needs before and during
pregnancy.

Food plan for pregnant and lactating women has been revised
to reflect the advice provided in MyPyramid.

New margin note shows the stark difference in nutrient com-
position between cow’s milk and human milk.

Chapter 17 Nutrition from Infancy through
Adolescence

Food plans for children and teenagers have been revised to
reflect the advice provided in MyPyramid.

New MyPyramid for Kids has been added (Fig. 17-6).

New Expert Opinion by Dr. Carol Byrd-Bredbenner discusses
social trends that are contributing to the epidemic of obe-
sity in children today.

Chapter 18 Nutrition during Adulthood

Introductory text material has been updated to reflect the
2005 Dietary Guidelines for Americans.

New Expert Opinion by Dr. Katherine Tucker explores the
importance of meeting adult nutrient needs.

New Table 18-3 provides strength training recommendations
for older adults.

Chapter 19 Food and Water Safety

Figure 19-2 has been updated to reflect the latest reccommen-
dations on safe food-holding temperatures.

Statistics on mad cow disease in North America have been
updated.

New discussion on the safety of our water supply, a growing
concern in North America (and worldwide), has been
included.

List of alternative sweeteners now includes tagatose.

Short discussion on cadmium in foods has been added.

Chapter 20 Undernutrition throughout the World

Updated content includes the pledge by industrialized
nations to forgive the foreign debt of some developing
countries and the devastating impact of the ongoing war
in Darfur.

New Expert Opinion by Dr. Hugo Melgar-Quinonez and
Dr. Ana Claudia Zubieta discusses the effects of food inse-
curity worldwide.

Statistics regarding the worldwide AIDS epidemic have been
updated.

New Figure 20-5 summarizes the general approaches to solv-
ing the problem of undernutrition worldwide.
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We extend our best wishes for success to you and your
students.

Gordon Wardlaw Ph.D., R.D.

P.O. Box 290

Mendocino, CA 95460

E-mail: gordonmarkwardlaw@gmail.com

TO THE STUDENT

Cholesterol, sports drinks, food labeling, bulimia nervosa, alter-
native sweeteners, vegetarianism, Salmonella foodborne illness,
and genetically engineered foods—we suspect you have heard
about these topics. Which topics are important enough to be a
consideration in your life or in the life of someone you know?

Americans pride themselves on their individuality. Nutri-
tional advice should be given accordingly. For example, not all
of us have high blood cholesterol and other significant risk fac-
tors for developing premature cardiovascular disease. The need
to tailor dietary advice to each person’s individual nature is the
basic approach of this book. First, you are given a brief intro-
duction to the study of nutrition; second, you are told how to
be a knowledgeable consumer. With so much information
available—both accurate and inaccurate—you should know
how to make informed decisions about your nutritional well-
being. Third, you are encouraged to learn the basic principles
of nutrition and how to apply the concepts in this book that
pertain specifically to you.

The text discusses some of the most interesting and impor-
tant elements of nutrition and food consumption to help you
understand both how your body works and how your food
choices affect your health.

Features

Planning a New Way of Eating

Early in the text, we present many of the basic guidelines for
planning a healthy diet, including a description of the USDA
MyPyramid in Chapter 2. Later, in Chapter 13, we review steps
involved in setting nutritional goals and designing a diet plan
to attain those goals.

Understanding the World Around You

In a college environment, it is often difficult to envision how
real the problem of world hunger is. Chapter 20 examines the
tragedy of undernutrition and the conditions that create it. The
chapter allows you to explore possible solutions that offer hope
for the future of this world.

Jeffrey Hampl Ph.D., R.D.
Department of Nutrition
Arizona State University
7001 E. Williams Field Road
Mesa, Arizona 85212
E-mail: jeff.hampl@asu.edu

Pedagogy

The seventh edition of Perspectives in Nutrition incorporates
some important tools to help you learn the nutrition concepts
in this text. Following is a guide to those tools:

1. Each chapter begins with a Refresh Your Memory box
reminding you of previous chapter content (or coursework)
that will be helpful to know for understanding the current
chapter. Also at the beginning of each chapter is a case sce-
nario that allows you to apply knowledge gained from the
chapter in a real-life setting. A follow-up to each case sce-
nario is provided in the chapter at the point at which the spe-
cific content needed to answer the case scenario is covered.

2. Chapter Objectives help you focus your attention on key
ideas in the chapter.

3. Throughout each chapter are boldfaced key terms, which
are defined in the margin. All boldfaced terms appear with
their definitions and pronunciations in the glossary at the
end of the text.

4. Also throughout each chapter are margin notes, which
further explain ideas or provide references to other chap-
ters. Some margin notes, as well as the text itself contain
URLs to nutrition-related websites.

5. The numerous tables throughout the text present major
points.

6. The Concept Checks, which follow the major sections
within each chapter, summarize key points. If you are hav-
ing trouble understanding the material in the Concept
Check, you should reread the preceding section.

7. Critical Thinking questions ask you to apply information
as you learn it. This fosters understanding of the material.

8. Nutrition Focus essays within each chapter develop cur-
rent topics in nutrition in greater detail.

9. Each chapter ends with a summary, which conveys the
main ideas in the chapter, and study questions—both
provide a review of chapter material.

10. Annotated References are provided to back up material
presented in the chapter. If you are preparing a research
paper for your class or would just like more information
on specific topics, consult these sources.



11.

12.

13.

Also at the end of each chapter are Take Action boxes,
which relate the chapter’s major concepts to your daily
life. For example, you may be asked to look more careful-
ly at your own diet, examine your family history, or apply
information you’ve learned to friends or family.

A variety of supplements to this text, including dietary
analysis software, are available to you. These instructional
aids are designed to help you learn the major concepts
developed in the text and prepare for class examinations.
The ARIS website www.mhhe.com/wardlawpers7 con-
tains an online learning center with quizzes, flash cards,
other activities, and web links designed to further help you
learn about nutrition. This website is organized according
to each chapter in the book.

www.mhhe.com/wardlawpers7 | xxv

I A Request to Students Who Use
This Book

We try our best but realize that sometimes we miss a side of an
argument that deserves attention or do not make something
perfectly clear. If you find content that you question or believe
warrants more detail or a clearer explanation, feel free to con-
tact us.

Gordon M. Wardlaw Ph.D., R.D.

P.O. Box 290

Mendocino, CA 95460

E-mail: gordonmarkwardlaw@gmail.com

Jeftrey S. Hampl Ph.D., R.D.
Department of Nutrition
Arizona State University
7001 E. Williams Field Road
Mesa, Arizona 85212

E-mail: jeff.hampl@asu.edu



Thoughtfully Crafted New Illustrations

The presentation of scientific concepts has been enhanced by
dynamic new illustrations. Realistic renderings and careful color-
coding and numbering of processes assist students in grasping
difficult concepts.
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Textbhook Tour

Dynamic
Photographs

Over 100 new photographs
of people in real-life
situations help enliven and
bring relevance to the text.

Activity

Activity is represented by the steps
and the person climbing them,

s a reminder of the importance
of daily physical activity

Moderation

Moderation is represented by the
narrowing of each food group
from bottom to top. The wider
base stands for foods with litle
or no solid fats or added sugars
These should be selected more
often. The narrower top area
stands for foods containing more
odded sugars and solid fats. The
more acfive you are, the more of
these foods can fit into your diet

... - MyPyramid.gov

Personalization is shown by the

reclzaiens bomirbe /" STEPS TO A HEALTHIER YOU

and the website. Find the kinds
and amounts of food 1o eat each
day at MyPyramid.gov.

o i EEEN o s

Proportionality

Proportionality is shown by the different
widths of the food group bands. The
widths suggest how much food a person
should choose from each group

The widths are just a general guide, not
exact proportions. Check the website
for how much is right for you

Variety

Variety is symbolized by the 6 color
bands representing the 5 food groups
of the Pyramid and oils. This illustrates
that foods from all groups are needed
each day for good health

Gradual Improvement

Gradual improvement is encouraged by
the slogan. It suggests that individuals
can benefit from taking smoll steps to

improve their diet and lifestyle each day
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Supplement Tour
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PowerPoint Lecture Outlines

A complete PowerPoint lecture outline with illustrations
from the textbook is available for every chapter. Use the

outline as is or modify it to match your specific course needs.

‘ Vitamin E

© —
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free radicals

Damaged cellular
membrane or
cell structures

Cellular
damage

Illustrations, Photos, and Tables

Full-color digital files of the art and tables in Perspectives in
Nutrition are logically organized and allow you to easily
customize your classroom materials.

Capyngft © Thee McCioma 198 Compurmen. o Parmamsson rwpasnd for

Carbohydrate

st o= Saphey

Carbohydrates

® Composed of C. H, O
® Provide a major source of fuel for the body
® Basic unit is glucose

® Simple and Complex CHO

® Energy vielding (4 kcal /gm)

4 keal per gram

Protein
4 keal per gram

Energy - Alcohol
sources 7 keal
::" b'":‘ys per gram
Fat
9 keal

per gram




pplement Tou:

Animations Eﬁw Protoin Denaturation

Animations found on the Digital Content Manager
CD-ROM allow you to harness the visual impact of
processes in motion. You can import the animations
into presentations or online course materials.

Protein denaturation
g::ﬁw Enzvme Action and the Hudrolvsis of Sucrose
1

molecules, Entrapping

nL water into a

| This familiar gelatin dessert actually is a good example of the process of
| coagulation of proteins into a three dimensional latticework that entraps water
molecules to produce a semisolid gel.

oo a @
Audio | Text

Text-Edit Art

Have you ever wished you could customize
illustrations to meet your course needs? With Text-
Edit Art, you can change the size, color, and labels.
You can even resize or delete portions of figures.

Red blood ce% —

H,0

Dilute solution

(a) A dilute solution with a
low ion concentration
results in swelling (black
arrows) and subsequent
rupture (puff of red in the
lower left part of the cell)
of a red blood cell placed
into the solution.

XX

(b)

Normal concentration

A normal concentration (a
concentration of ions
outside the cell equal to
that inside the cell) results
in atypically shaped red
blood cell. Water moves
into and out of the cell in

equilibrium (black arrows),

but there Is no net water
movement.

Concentrated solution

(¢) A concentrated solution,

with a high fon
concentration, causes
shrinkage of the red
blood cell as water
moves out of the cell
and into the
concentrated

solution (black arrows).

P o

Normal
concentration

Concentrated

Dilute solution solution




Supplement Tour

NBC News Nutrition [

Video CliPS NBC News

Enliven your lectures with the nutrition

£ ®
topics that are on your students’ minds. n
McGraw-Hill is pleased to announce ’

that we have licensed a series of videos

from NBC News. These brief clips on Video Clips

important nutrition issues are perfect

for introducing lecture topics or class Select a Clip

discussions. Ask your local W TransFat Free Foods 2:16

representative about this valuable M Pyramid Scheme 1:59

presentation CD. You and your students M VitaminE 1:49

can also access the videos on the B Low Carbohydrate Diets 2:03

textbook website. B The War on Obesity 2:15
M High Fiber Diets and Colon Cancer 1:50
B Mercury, Fish and Pregnancy 4:00
B Cholesterol Lowering Drugs 2:07
I Fighting Childhood Obesity 4:55
I Osteoporosis 1:09
M Guidelines for Breastfeeding Mothers  4:29

.
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