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This is a sample syllabus. The actual syllabus is updated annually to reflect new ideas and research. Please refer to the Schedule of Classes for the most up‑to‑date information on the instructor, class time, and location.

11:373:371
Food Nutrition and Health

Course Information
3 Credits
Prerequisites: 11:373:121 or 01:220:102

Instructor Information
Instructor(s): Dr. Yanhong Jin
Email: Yanhong.jin@rutgers.edu

Course, Website Resources and Materials
· Website: Canvas
· There is no required textbook for this course. Instead, all lecture notes, supplementary readings, case studies, datasets, and multimedia resources will be provided through the CANVAS course website. Students are expected to regularly check CANVAS for announcements, updated materials, and assignments.
· Core Resources: Instructor-prepared lecture slides, curated readings from peer-reviewed journals, government reports, and industry publications.
· Supplementary Materials: Policy briefs, video lectures, podcasts, and interactive simulations related to agriculture, nutrition, and health.
· Recommended Readings: Suggested books and articles will be posted for students who wish to explore topics in greater depth.
· Data Resources: Links to USDA, FAO, BLS, and other relevant databases for class exercises and projects.

Course Description
This course examines the economic and policy dimensions of U.S. agriculture and food supply chains, with particular attention to their implications for nutrition, health, and sustainability. It integrates perspectives from food economics, agricultural policy, and public health to provide a comprehensive understanding of how food systems operate and how they affect individual and societal well-being.

The course has two main objectives:
1. To enhance students’ understanding of the U.S. agriculture and food supply chain in both domestic and global contexts, highlighting the interplay between markets, policies, and health outcomes.
2. To equip students with the ability to apply economic concepts and analytical methods—both qualitative and quantitative—to investigate food-related challenges and design evidence-based solutions.

By the end of the course, students will develop critical thinking, analytical, and problem-solving skills to make informed decisions in professional, policy, and personal contexts related to food, nutrition, and health.

This course counts toward the requirements for the undergraduate Minor in Health Equity
(https://sebs.rutgers.edu/minors/health-equity).

Learning Goals
By the end of this class, students will be able to:
1. Describe and Analyze Food Systems
· Identify the principal areas of agriculture, food, nutrition, and health in the United States and explain their interconnections.
· Understand the structure and dynamics of the U.S. food supply chain within both domestic and international contexts.
2. Recognize Key Influencing Factors
· Examine the social, cultural, economic, institutional, policy, and environmental factors that shape food production, distribution, and consumption.
· Analyze how these factors influence dietary intakes, nutritional status, health outcomes, and well-being across different populations.
3. Evaluate Policies and Programs
· Assess the design, implementation, and effectiveness of U.S. food and nutrition programs such as SNAP, WIC, and the National School Lunch Program.
· Discuss how education, intervention strategies, and public policy can address food insecurity, malnutrition, and health disparities.
4. Apply Economic Tools and Methods
· Use economic concepts, models, and analytical methods to investigate contemporary issues in food, nutrition, and health.
· Interpret and critically evaluate data from government sources, research studies, and real-world case examples.
5. Develop Critical and Practical Skills
· Strengthen analytical skills and critical thinking from an economic and policy perspective.
· Engage in experiential learning activities (case studies, group projects) that connect classroom concepts to real-world challenges.
6. Promote Healthy and Sustainable Lifestyles
· Understand the relationship between food choices, nutrition, and long-term health.
· Apply evidence-based knowledge to set SMART (Specific, Measurable, Achievable, Relevant, Time-bound) goals for healthy eating and physical activity.
· Explore strategies for fostering sustainable and equitable food systems.


Assignments/Responsibilities, Grading & Assessment
Grading will follow the university standard grading system, with the following weight contributions:	

Student information survey		2 points (extra)
Class attendance and participation	5 points
News article discussions		10 points
Quizzes				20 points
Exam 1				15 points
Exam 2				15 points
Team project				35 points
Total points				100 + 2 extra points

Final grades will be determined according to the total points earned, based on the University’s scale:
•	90–100 = A
•	86–89 = B+
•	80–85 = B
•	75–79 = C+
•	70–74 = C
•	60–69 = D
•	Below 60 = F

Class Attendance and Participation
Students are strongly encouraged to attend every lecture, complete all assignments on time, and actively engage in class discussions. Making use of office hours is highly recommended for additional clarification and support.

Quizzes
Short quizzes will be administered in class to reinforce key concepts and assess ongoing understanding.

Exams
There will be two exams, each consisting of multiple-choice and/or essay questions. Although exams are not cumulative, the material builds upon earlier concepts, so consistent engagement throughout the course is essential.
· Exam Dates: Students will be notified of exam dates at least one week in advance.
· Make-up Policy: Make-up exams will only be granted in cases of valid, documented excuses. Without such documentation, a missed exam will result in zero.

News Article Discussions
Each student will be assigned one date to lead a class discussion based on a news article of their choice, selected in consultation with the instructor.
· Submissions: Students must submit their chosen article and a short discussion essay or summary (both in PDF format) to the instructor at least one week before their assigned date. Articles should directly relate to course themes such as food, nutrition, and health.
· Posting: The instructor will upload the article to the “Discussion” section of the course website. Students leading the discussion must also post their essay or summary in the same section at least one week in advance. The essay/summary should be up to one page, single-spaced, 12 font size, 1-inch margins. Other students are expected to read the article, post comments, and contribute their perspectives both online and during class discussion. Active participation will count toward the final grade.
· Presentation: On their assigned date, students will give a 3–5-minute presentation highlighting the key points of the article and their analysis, followed by a class discussion. This provides an opportunity to connect current events to course concepts, engage peers, and practice critical thinking.

Term Project: See Appendix A

Absence Policy
Please follow the procedures outlined at https://ods.rutgers.edu/students/getting-registered.  Full policies and procedures are at https://ods.rutgers.edu/

Accommodations for Students with disabilities
Please follow the procedures outlined at https://ods.rutgers.edu/students/getting-registered.  Full policies and procedures are at https://ods.rutgers.edu/

Course Schedule

Course Outline (Tentative)
The following course outline is tentative. The instructor may adjust materials, topics, or schedules to best engage students and promote active, experiential learning. Any changes will be announced and discussed in class before implementation.

1. Overview of the U.S. Agriculture and Food Supply Chain
· Explore the structure and dynamics of the U.S. agriculture and food supply chain, emphasizing economic and policy dimensions and their relevance to national and global markets.
· Examine governance structures and the role of agencies in enforcing food safety, nutrition, and public health standards.
· Discuss the rationale, design, and impacts of key government policies on food production, distribution, nutrition, and health outcomes.
· Introduce case studies highlighting policy successes and challenges in the U.S. food system.
· Wellness Focus: Understand how supply chain decisions—from farm production to retail—affect the availability, affordability, and quality of foods that support public health and individual well-being. Consider the connections between policy, market efficiency, and the promotion of nutritious, safe, and accessible diets for all communities.

2. Food Economics
· Individual Choices: Analyze the factors that drive consumer food choices and producer decisions, including price, income, and preferences.
· Societal Outcomes: Explore how market forces determine food prices and quantities, and how supply and demand interact in different food markets.
· Social Welfare: Evaluate how changes in food markets—such as taxation, subsidies, or policy interventions—affect societal well-being and equity.
· Wellness Focus: Examine the economic trade-offs of healthy eating, including affordability, access, and incentives for nutritious food choices. Discuss how market structures and policies can promote diets that enhance both physical health and overall well-being.

3. Food, Nutrition, and Health
· Examine the connections between food consumption, nutritional quality, and individual and public health outcomes.
· Introduce behavioral economics concepts to understand why people make certain food choices and how these can be influenced.
· Discuss interventions and programs designed to encourage healthier dietary behaviors and improve nutrition at the population level.
· Wellness Focus: Explore how balanced diets, mindful eating, and lifestyle choices (e.g., physical activity, stress management, sleep) contribute to overall well-being and cognitive performance. Students will reflect on their personal habits and consider practical strategies for maintaining a healthy lifestyle.

4. International Development and Systemic Change
· Study agricultural transformation in developing and transitioning economies, considering factors such as demographic shifts, urbanization, and farm size consolidation.
· Analyze global food systems and dietary transitions, including the rise of processed foods, changes in protein consumption, and nutrition-related health trends.
· Explore the role of economic development, trade, and policy in shaping national and international food systems over time.
· Wellness Focus: Examine how systemic changes in food production and distribution affect population health and well-being. Consider issues such as access to nutritious foods, the impact of urbanization on diet quality, and strategies to promote healthier lifestyles at the community, national, and international levels.

5. The Futures of Food
· Examine emerging trends and technologies shaping the future of food, including automation, AI, alternative proteins, and sustainable agricultural practices.
· Consider ethical, economic, and environmental implications of innovations in food production and distribution.
· Encourage students to think critically about challenges and opportunities in building resilient, equitable, and sustainable food systems for the coming decades. 

Final Exam/Paper Date and Time
Online Final exam Schedule:          

Academic Integrity
The university's policy on Academic Integrity is available at https://academicintegrity.rutgers.edu/sites/default/files/pdfs/current.pdf.  The principles of academic integrity require that a student:
properly acknowledge and cite all use of the ideas, results, or words of others.
properly acknowledge all contributors to a given piece of work.
make sure that all work submitted as his or her own in a course or other academic activity is produced without the aid of impermissible materials or impermissible collaboration.
obtain all data or results by ethical means and report them accurately without suppressing any results inconsistent with his or her interpretation or conclusions.
treat all other students in an ethical manner, respecting their integrity and right to pursue their educational goals without interference. This requires that a student neither facilitate academic dishonesty by others nor obstruct their academic progress.
uphold the canons of the ethical or professional code of the profession for which he or she is preparing.

Adherence to these principles is necessary in order to ensure that
everyone is given proper credit for his or her ideas, words, results, and other scholarly accomplishments.
all student work is fairly evaluated, and no student has an inappropriate advantage over others.
the academic and ethical development of all students is fostered.
the reputation of the University for integrity in its teaching, research, and scholarship is maintained and enhanced.

Failure to uphold these principles of academic integrity threatens both the reputation of the University and the value of the degrees awarded to its students. Every member of the University community therefore bears a responsibility for ensuring that the highest standards of academic integrity are upheld. 


SEBS DEI Statement
It is our intention that students of all backgrounds will be well served by this course. We will work to create an environment of inclusion which respects and affirms the inherent dignity, value, and uniqueness of all individuals, communities and perspectives. We are lucky to have a diverse university. Diverse voices and life experiences enhance the learning process and we welcome students to share their personal experiences. We will not tolerate disrespectful language or behavior against any individual or group. If you feel as though you have been disrespected or treated unfairly by the instructors or any other individual please let us know. You may speak with the instructors in person, over email or report anonymously via the Office of Academic Programs. In addition, you may also report bias to the Rutgers Diversity and Inclusion initiative using this link: http://inclusion.rutgers.edu/report-bias-incident/.


Student Wellness Services

Counseling, ADAP & Psychiatric Services (CAPS)
(848) 932-7884 / 17 Senior Street, New Brunswick, NJ 08901/ www.rhscaps.rutgers.edu/ 
CAPS is a University mental health support service that includes counseling, alcohol and other drug assistance, and psychiatric services staffed by a team of professionals within Rutgers Health services to support students’ efforts to succeed at Rutgers University. CAPS offers a variety of services that include individual therapy, group therapy and workshops, crisis intervention, referral to specialists in the community and consultation and collaboration with campus partners. 

Violence Prevention & Victim Assistance (VPVA)
(848) 932-1181 / 3 Bartlett Street, New Brunswick, NJ 08901 / https://vpva.rutgers.edu/ 
The Office for Violence Prevention and Victim Assistance provides confidential crisis intervention, counseling, and advocacy for victims of sexual and relationship violence and stalking to students, staff, and faculty.  To reach staff during office hours when the university is open or to reach an advocate after hours, call 848-932-1181.

Disability Services
(848) 445-6800 / Lucy Stone Hall, Suite A145, Livingston Campus, 54 Joyce Kilmer Avenue, Piscataway, NJ 08854 /  https://ods.rutgers.edu/ 
Rutgers University welcomes students with disabilities into all of the University's educational programs. In order to receive consideration for reasonable accommodations, a student with a disability must contact the appropriate disability services office at the campus where you are officially enrolled, participate in an intake interview, and provide documentation: https://ods.rutgers.edu/students/documentation-guidelines. If the documentation supports your request for reasonable accommodations, your campus’s disability services office will provide you with a Letter of Accommodation. Please share this letter with your instructors and discuss the accommodations with them as early in your courses as possible. To begin this process, please complete the Registration form on the ODS web site at: https://webapps.rutgers.edu/student-ods/forms/registration. 

DoSomething button through Rutgers Dean of Students office:
http://health.rutgers.edu/do-something-to-help/

Wellness Coaching through Rutgers HOPE:
https://health.rutgers.edu/health-education-and-promotion/health-promotion-peer-education/wellness-coaching

Self-Help Apps found on the Rutgers Student Health website:
https://health.rutgers.edu/health-education-and-promotion/self-help/self-help-apps

NJ Hopeline - (1-855-654-6735) | National Suicide Hotline - (1-800-273-8255)

Basic Needs Resources
Any student who has difficulty affording groceries or accessing sufficient food, or who lacks a safe and stable place to live, is urged to contact the Rutgers Student Food Pantry and/or the Dean of Students (details below). Furthermore, please notify the professor if you are comfortable doing so, as they may be able to provide additional support.
Rutgers Student Food Pantry
848-932-5500 / College Ave Student Center, Room 115 (126 College Ave) / http://ruoffcampus.rutgers.edu/food/
Check their website for hours and additional locations. The Rutgers Student Food Pantry is dedicated to helping all Rutgers students in need of food, no questions asked.  Students will be provided with groceries that typically last about one week.
Dean of Students Office
848-932-2300 / 88 College Avenue, New Brunswick, NJ 08901 / https://deanofstudents.rutgers.edu/ 
Mon-Fri, 8:30am-5:00pm
The Dean of Students Office at Rutgers University-New Brunswick provides solutions, services, and support to help students navigate Rutgers University. The Office serves as a student support network by providing advocacy, problem resolution, and critical incident intervention for those times when additional assistance is needed. Please call to schedule an appointment to meet with a representative from the Dean’s office




Appendix A: For more information, please see the actual syllabus.

Team Project: Exploring Food, Nutrition, and Health Through Economic Lenses

Project Description
The team project is a cornerstone of this course, giving you the opportunity to apply economic concepts and analytical tools to real-world issues in food, nutrition, and health. Working in teams of up to 5 students, you will select a research topic (in consultation with the instructor) and investigate it through both qualitative and quantitative perspectives. Your project should highlight the economic, policy, and social dimensions of the chosen issue while connecting it to broader themes discussed in class.

This Project is Designed To
· Deepen your understanding of course content through applied research.
· Strengthen essential skills in research, analysis, collaboration, and presentation.
· Provide a platform for creative and critical thinking about current challenges in food systems, nutrition, and health.

Project Requirements
1. Topic Selection (by September 25th):
· Each team will propose a topic related to food, nutrition, and health (e.g., school lunch programs, food insecurity, food waste, sustainable agriculture, nutrition labeling, SNAP/WIC policy impacts, etc.).
· Schedule a meeting with the instructor before September 25th
· Topics must be approved by the instructor.

2. Project Proposal (1–2 pages, 12 font size, single-spaced, 1-inch margins, Due by September 29th):
· Define the research question(s).
· Explain why the topic is relevant and important.
· Outline methods (data sources, case studies, or policy analysis).
· Assign preliminary roles within the team.

3. Research and Analysis:
· Collect evidence from scholarly articles, credible reports, and datasets.
· Apply economic concepts such as demand/supply, elasticity, market structure, or policy evaluation.
· Integrate perspectives on nutrition, health outcomes, and social equity where appropriate.
· Schedule two meetings with the instructor

4. Final Deliverables (Due date will be announced in class):
· Written Report (8–10 pages, double-spaced, 12 font size, 1-inch margins):
· Introduction and research question.
· Background and literature review.
· Analysis (qualitative and/or quantitative).
· Policy or practical implications.
· Conclusion and recommendations.
· References (APA or Chicago style).
· Team Presentation (10-12 minutes):
· Present key findings, analysis, and recommendations to the class.
· Use visual aids (PowerPoint, charts, or infographics).

5. Personalized Learning Goals (Individual Component, See the details below):
· Each student must submit their Personalized Individual Learning Goals (See details on Pages 11-12) at the beginning of the project (Due by September 29th).
· At the end of the project, each student will also complete a short reflection (1–2 pages, 12 font size, single-spaced, 1-inch margin) on their learning and contributions (Due date will be announced in class)..

6. Participation (date will be announced in class):
· Each team member is expected to contribute actively.
· A team contribution table must be submitted with the final project to ensure fair and transparent grading of each member’s contributions.Team Contribution Table

Evaluation Criteria for Individual Member
· Proposal Quality (10%) – clarity, relevance, feasibility.
· Final Report (40%) – depth of research, application of concepts, analysis, clarity, organization.
· Presentation (20%) – clarity, engagement, effective communication of findings.
· Personalized Goals & Reflection (20%) – quality of goals, strategies, and thoughtful reflection.
· Individual Journal entries (10%) – Written reflections where students document their progress, learning experiences, challenges, and insights related to the team project.

Sample Project Topics
To help guide your choice, here are some examples of possible project themes (you are encouraged to be creative and propose your own):
· Economic impacts of food deserts and strategies for improving food access.
· Evaluation of SNAP, WIC, or school lunch programs in improving nutrition and health outcomes.
· The role of soda taxes or other “sin taxes” in shaping consumer choices and health.
· Economic and environmental costs of food waste and potential policy solutions.
· Consumer responses to nutrition labeling (calorie counts, front-of-package labels, GMO/non-GMO).
· The economics of sustainable and organic agriculture in the U.S. food system.
· The growth of plant-based meat alternatives and their impact on consumers, producers, and markets.
· Food marketing strategies and their effects on children and adolescents.
· The intersection of food insecurity and health disparities across communities.
· Healthy Eating Options at Rutgers Dining Halls
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