Point Loma Nazarene University
KRDN Curriculum Map (Required Elements 3.2)
Didactic Courses Aligned with Core Knowledge for the RDN (DPD)

Background: The KRDN Curriculum Map is used to identify the courses in Directions: List courses in chronological order organized by term, including

which students are being taught ACEND Core Knowledge (KRDN). course number, course title and credit hours. Next, using course syllabi,
textbooks and assignments, identify what ACEND Core Knowledge occurs in a
course and place an ‘X" in the appropriate column. Add additional rows as
needed.

KRDN 1.1
KRDN 1.2
KRDN 1.3
KRDN 2.1
KRDN 2.2
KRDN 2.3
KRDN 2.4
KRDN 2.5
KRDN 2.6
KRDN 2.7
KRDN 2.8
KRDN 2.9
KRDN 3.1
KRDN 3.2
KRDN 3.3
KRDN 3.4
KRDN 3.5
KRDN 3.6
KRDN 4.1
KRDN 4.2
KRDN 4.3
KRDN 4.4
KRDN 4.5

Courses & Rotations

KRDN 4.6
‘KRDN 4.7

Semester 1

NUT 1010 | |
Fundamentals of Food

(2)

CHE 1052 General
Chemistry 1 with lab (4)

Semester 2

NUT 2025 | | | |
Fundamentals of | |
Nutrition (3)

CHE 1053 General
Chemistry 2 with lab (4)

Semester 3

Organic Chemistry
with lab (4)

SOC 2001 Cultural
Anthropology (3)

Semester 4

Bio 2010 Cell Biology
& Biochemistry with lab
(4)

MGT 2012 Principles X |
of Management (3)

Semester 5

BIO 1030 Anatomy &
Physiology | with lab (4)

NUT 3000 Quantity X
Food Production (3)

<Program Name and Type Goes Here> Revised April 2023



KIN 4014 Research
Basics (3)

Semester 6

ACC 2000 Principles of
Financial Accounting (3)

BIO 1040 Human
Anatomy and Physiology
1 (4)

NUT 3035 Nutrition
Research through the
Life Cycle (3)

NUT 4014 Practices in
Nutrition Education &
Dietary Counseling (2)

<0

Semester 7

NUT 3020 Nutrition
Assessment (2)

NUT 3030 Community
Nutrition (3)

NUT 3031 Community
Nutrition Applied (1)

NUT 3065 Advanced
Nutrition (3)

BIO 2020 Microbiology
of Infectious Diseases
with lab (4)

Semester 8

NUT 3003 Cultural Foods
(2)

<0

NUT 4015 Medical
Nutrition Therapy (3)

A

NUT 4017 Medical
Nutrition Applied (1)

<0

NUT 4055 Food Science
(3)

NUT 4035 Food Service
Management (2)

NUT 4097 Senior
Seminar (2)

<Program Name and Type Goes Here>
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Semester 1

NUT 1010

Fundamentals of Food

(2)

CHE 1052 General
Chemistry 1 with lab (4)

Semester 2

NUT 2025
Fundamentals of
Nutrition (3)

CHE 1053 General
Chemistry 2 with lab (4)

Semester 3

Organic Chemistry
with lab (4)

SOC 2001 Cultural
Anthropology (3)

Semester 4

Bio 2010 Cell Biology
& Biochemistry with lab
(4)

MGT 2012 Principles
of Management (3)

Semester 5

BIO 1030 Anatomy &
Physiology | with lab (4)

NUT 3000 Quantity
Food Production (3)

KIN 4014 Research
Basics (3) ???

Semester 6

ACC 2000 Principles of
Financial Accounting (3)

BIO 1040 Human
Anatomy and Physiology
I1(4)

NUT 3035 Nutrition
Research through the
Life Cycle (3)
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NUT 4014 Practices in
Nutrition Education &
Dietary Counseling (2)

Semester 7

NUT 3020 Nutrition
Assessment (2)

NUT 3030 Community
Nutrition (3)

NUT 3031 Community
Nutrition Applied (1)

NUT 3065 Advanced
Nutrition (3)

BIO 2020 Microbiology
of Infectious Diseases
with lab (4)

Semester 8

NUT 3003 Cultural Foods
(2)

NUT 4015 Medical

1,D 1,D
Nutrition Therapy (3) IIVI ;v|
NUT 4017 Medical ,D | I,D
Nutrition Applied (1) ,NI ;v|

NUT 4055 Food Science
(3)

NUT 4035 Food Service
Management (2)

NUT 4097 Senior
Seminar (2)
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