
 

World Hunger and Under-nutrition" – Causes and The Global Environment 

Lesson Plan Outline 

 

I. Subject:   HUN1201 (Essentials of Human Nutrition) 

                    

Topic:  World Hunger and Under-nutrition  

Grade:   College Level 

Time:   Three 50-minute lessons 

Instructor: Rosa A. Polanco-Paula MS, RDN, LDN –Miami Dade College 

 

II. Goal: After covering this module, students will become familiar with hunger and under-

 nutrition, as well as, their relationship to the global environment. In addition, students will 

 gain and understanding of the global policies and programs in place to help end hunger. The 

 students will learn how their own behaviors-ie food procurement and consumption- may 

 contribute to or not to world hunger.  Lastly, the students will learn ways in which they can 

 get involved to fight world hunger and under-nutrition.  

III.  

IV. Instructional Objectives: Students will: 

 

1. become familiar with the vocabulary related to hunger, malnutrition, under-

nutrition, sustainability and medical terminology use related to malnutrition. 

2. describe malnutrition, nutrients most often deficient in hunger stricken 

populations. 

3. understand the link between hunger and malnutrition. 

4. know the prevalence of world hunger, populations at risk, and political and 

environmental causes of hunger 

 

V. Content Outline:  
 

1. What is hunger and what are its causes? 

2. What is hunger's link to climate change? 

3. What is under-nutrition, prevalence and relation to hunger? 

4. How do local and global policies affect hunger? 

5. How does hunger and under-nutrition  relate to global sustainability?  

6. What programs are now in place to address hunger? 

7. How can we do individually or as a group to help eradicate hunger and under-

nutrition in the world? 

 

VI. Instructional Strategies 

 

Warm-up: How much do I know about world hunger? Under-nutrition? 
Instructor divides students into groups of 4 and directs  the students  to talk about what 

they know about world hunger and under-nutrition.  Students jot down their answers in a 

piece of paper and discuss them among them. The instructor follows the activity with a 

very short slide show from Youtube of hungry and malnourished children: 

http://www.youtube.com/watch?v=4WL45_6fI_Q  .  Then, the instructor follows with a 

Power-Point 1/2 Lecture on World Hunger and malnutrition-including the definition of 

some of the key terms used in the module.   



    

Activities Lesson 1: How does hunger affect me emotionally and otherwise? 

 

1. The students will right in a paragraph how the short Youtube slide show affected 

them using the lecture Power-Point to guide them. 

 

Homework: Takes notes on the Power-Point hand out (available online) using the 

textbook. 

 

Activities Lesson 2: More on causes, policies and solutions to under-nutrition and 

world hunger. 

 

1. The students share their paragraph with their group. The papers have already been 

collected online by the instructor. 

2. Instructor continues her Power-Point lecture ,1/2 half pending and follows it with a 

short video: Matt Damon narrates video about world hunger. (2011)  

HuffingtonPost.com Retrieved from 
http://www.huffingtonpost.com/2009/10/16/matt-damon-narrates-

video_n_324247.html 

3. The instructor directs students to think of ways in which they can help fight hunger 

(reflect on the video). 

 

Homework: 

 List 10 ways in which you can help stop hunger as an individual and/or as a 

group.  Hint use http://www.worldhunger.org/reduce.htm and  

 While visiting the World Hunger site, navigate the website and find two 

micronutrient deficiencies, read one special report at least from the website. 

 Post your notes in the dropbox assigned to this assignment on Angel. 

 

Activities Lesson 3: 

 

   Classroom Activity: Environmental Impact of Food Intake  

 Eating “high/low on the food chain”. Students examine a day’s food intake and 

identify for each food how far up or down on the food chain it is. What 

substitutions could they make that would lead them to eat further down on the 

food chain?  

 The instructor follows with a lecture  on vegetarian diets vs. meat-based diets 

including health and environmental benefits. 

 

   Final Project:  

 The instructor asks each student to assess their own food choices, food purchases, 

and lifestyle and determine from this assessment how they might be able to make 

some adjustments over the next six months to pursue a “greener” food lifestyle.  

 Next-using the dietary analysis program that accompanies your textbook) they 

will complete a dietary analysis of a regular meat-based day intake (day1) and a 

new one which incorporates the changes listed above(day 2).  The students should 

compare and contrast the two days in terms of meeting the diet recommendations 

made by the program and answer the following questions: Which of the two days 



better met your needs for kcalories, macro and micronutrients? How do you plan 

to implement your changes? What did you learn from this activity? 

 Make sure to be specific and provide a timeline over a 3 month period to help you 

reach your goal. Each student should submit their entire assessment of food and 

lifestyle choices, purchasing habits and dietary analysis in the dropbox provided 

in Angel for the assignment. 

 

 

VII. Assessment: Evaluation of student homework assignments 

 

VIII. Materials:  

 

1. PowerPoint Lecture on World Hunger and Malnutrition. 

 

2. PowerPoint Lecture on Vegetarian Diets. 

 

3. Hunger Statistics and Photos (slide show Presentation) 

http://www.youtube.com/watch?v=4WL45_6fI_Q 

 

4. Matt Damon narrates video about world hunger. (2011)  HuffingtonPost.com (Video )  

  http://www.huffingtonpost.com/2009/10/16/matt-damon-narrates-video_n_324247.html 

 

6. 2012 World Hunger and Poverty Facts and Statistics (website) 

http://www.worldhunger.org/articles/Learn/world%20hunger%20facts%202002.htm 

 

 

 

IX. Home Learning Extension: Visit the two of the websites listed below  to learn more about 

world hunger and to find out what is being done at different levels.  Share your ideas with 

your classmates in the Blog: More on world hunger and ways to help. 

 

http://www.universitiesfightingworldhunger.org/ 

http://www.bread.org/help/ 

http://www.unicef.org/mdg/poverty.html 

http://www.un.org/en/globalissues/briefingpapers/food/childhunger.shtml 

http://www.guardian.co.uk/environment/2010/jun/02/un-report-meat-free-diet 

http://www.farmusa.org/issues.htm 

http://www.un.org/millenniumgoals/ 

http://www.who.int/topics/millennium_development_goals/en/ 

http://www.earthcharterinaction.org/content/pages/What-is-the-Earth-

Charter%3F.html 

 

X. Miami Dade College General Education Outcomes met by HUN1201: 

  

Outcome 2.   Use quantitative analytical skills to evaluate and process numerical data. 

Outcome 3. Solve problems using critical and creative thinking and scientific reasoning 



Outcome 5. Use computer and emerging technologies effectively. 

Outcome 6. Create strategies that can be used to fulfill personal, civic, and social responsibilities.  

  

 

 

 

 EDF 6658 Course Objective addressed by this assignment: 

  Develop an understanding of global interdependence and universal responsibility. 

 HUN1201 Course Competencies 

 

Competency 1: show knowledge of nutrient classes by:  

        A. Listing the nutrients classes needed by the human body.  

        B. Describing the characteristics of each nutrient class needed by the human body.  

        C. Relating the nutrient classes to the foods they consume.  

Competency 2: show knowledge of the Dietary Reference Intakes or DRIs by:  

        A. Defining DRIs.  

        B. Identifying their role in diet planning.  

        C. Demonstrating understanding of how Dietary References Intake values are derived and understanding of 

the assumptions  necessary to evaluate their own diets.  

 Competency 3: show knowledge of the food pyramid by:  

        A. Explaining the food pyramid.  

        B. Describing its role in meal and diet planning.  

        C. Applying dietary guidelines to reading nutrition labels.  

 Competency 4: comprehend the concept of nutrient density by: 

        A. Defining nutrient density.  

        B. Differentiating between high nutrient density and empty calorie food.  

        C. Applying the concept of nutrient density to their eating pattern.  

 

Competency 5: show comprehension of the digestive system by:  

        A. Identifying the organs and accessory organs and their functions.  

        B. Describing the enzymes and hormones and their functions.  

        C. Describing the processes by which carbohydrates, proteins, and lipids are   digested and absorbed.  

 

 Competency 6: The student will display comprehension of carbohydrates in nutrition by:  

        A. Discussing their synthesis, structures, classification, function, and metabolism. 

        B. Identifying the dietary sources of carbohydrates including glucose, fructose, sucrose, maltose, lactose, 

starch, and fiber. 

        C. Identifying the cause and symptoms of and explain the dietary treatments for each of the following 

disorders:  hypoglycemia, diabetes mellitus, and lactose intolerance. 



        D. Differentiating between facts and fallacies concerning sugars. 

        E. Explaining how the fiber content of the diet relates to the health of the large intestine. 

        F. Listing the current dietary recommendations for carbohydrates, and describing practical ways of 

implementing them 

 

 Competency 7: The student will display a comprehension of lipids in nutrition by: 

        A. Discussing their synthesis, structures, classification, function, and metabolism.  

        B. Identifying the dietary sources of lipids including fatty acids (saturated, trans, monounsaturated, 

polyunsaturated, essential), triglycerides, phospholipids, and sterols (cholesterol). 

        C. Differentiating among chylomicrons, VLDL, LDL, and HDL, and explaining their role in lipid 

transport. 

        D. Demonstrating knowledge of the relationship of lipids and chronic diseases such as obesity, 

cardiovascular disease, and cancer.  

        E. Listing the current dietary recommendations for lipids, and describing practical ways of implementing 

them. 

 

Competency 8: The student will show comprehension of proteins in nutrition by:  

        A. Discussing their synthesis, structures, classification, function, and metabolism. 

        B. Listing the dietary sources of proteins including essential and non-essential amino acids. 

        C. Listing the current dietary recommendations for proteins, and describing practical ways of 

implementing them. 

        D. Demonstrating knowledge of the relationship between the deficiency or excess of protein to human 

health. 

        E. Describing the process of protein synthesis. 

 

Competency 9: The student will show a comprehension of the water-soluble vitamins by: 

        A. Comparing the water soluble and fat-soluble vitamins in regard to absorption, transportation, excretion, 

and toxicity. 

        B. Explaining the various causes of vitamin deficiencies in the body. 

        C. Identifying the characteristics that relate to the stability of each vitamin in the processing, storage, and 

preparation of food. 

        D. Describing the function, requirements, and sources for each water-soluble vitamin. 

        E. Identifying the deficiency disease, if any, and describing the symptoms for each water-soluble vitamin. 

        F. Identifying the potential toxicity, if any, and discussing the causes and symptoms for each water-soluble 

vitamin. 

 

Competency 10: The student will show a comprehension of the fat-soluble vitamins by:  

        A. Describing the function, requirements, and sources for each fat-soluble vitamin.  

        B. Naming the deficiency disease, if any, and describing the symptoms for each fat-soluble vitamin.  

        C. Identifying the potential toxicity, if any, and discussing the causes and symptoms for each fat-soluble 

vitamin.  

Competency 11: The student will show comprehension of the energy expenditure pathways by: 

        A. Describing the relationship among BMR, physical activity, thermogenesis, and the thermic effect of 

food. 

        B. Summarizing the benefits of aerobic and anaerobic exercise. 

 



Competency 12: The student will show a comprehension of water and the major and trace minerals by: 

        A. Listing the sources of each. 

        B. Describing the functions of each. 

        C. Demonstrating knowledge of their deficiencies and toxicities. 

 

 Competency 13: The student will be able to display comprehension of food safety by: 

        A. Differentiating between the facts and myths concerning food additives. 

        B. Describing the causes, symptoms, and prevention of food-borne illnesses. 

        C. Discussing the possible health effects of environmental contaminants in food and water. 

 

 Competency 14: The student will apply the principles of nutrition by: 

        A. Conducting a personal nutritional analysis and interpreting the results. 

        B. Integrating all the components of a healthy diet into the design of their own eating pattern. 

        C. Demonstrating how to plan and design a healthy diet using technology.  

 

 

 


