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Crystal Clear Science + Compelling Applications = A Balanced Program for
Teaching and Learning In a concise format, NUTRITIONAL SCIENCES:
FROM FUNDAMENTALS TO FOOD, 3/e clearly explains the scientific
principles underlying nutrition while incorporating applications to promote a
complete understanding of core concepts. This integrated approach provides a
strong science foundation in a context relevant to students' daily lives and their
careers. Supported by an impressive visual design, engaging case studies and
interactive digital resources, NUTRITIONAL SCIENCES offers a unique,
balanced program for teaching and learning.
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Editorial Review

About the Author
Dr. Michelle "Shelley" McGuire teaches in the Department of Food Science and Human Nutrition at
Washington State University. She is the author of several published articles, and specializes in the research
of understanding of how breastfeeding and lactation influence both maternal and child health and well-being.
Recent research has focused on investigating how maternal diet influences milk fat content and, thus, energy
intake and fatty acid consumption of the breastfeeding child. Dr. McGuire has been teaching the basic
nutrition course for several years and has a strong appreciation of the course, its goals and objectives, and the
variety of student needs. This experience coupled with her strong writing and research background has
helped her create an exciting and refreshing text for the introductory nutrition course.

Dr. Beerman teaches in the School of Biological Sciences at Washington State University. She is the author
of several published articles assessing the impact of bioactive components in soy (isoflavones) on health
parameters in menopausal women. More recently, she has been studying the prevalence of iron deficiency
anemia in rural, impoverished regions of Guatemala, and efficacy of a novel approach to improve iron status
in women and children. Dr. Beerman teaches the 300-level nutrition course for health-related majors
(Nutrition, Health, and Disease), as well as courses related to women's health (Biology of Women). She also
teaches a course in teaching methodology (Teaching Methods in Higher Education) for graduate students.
Since joining the faculty at Washington State University in 1989, she has taught more than 12,000 students
and has been the recipient of several college and university teaching awards. Dr. Beerman's years of teaching
experience, combined with her wide knowledge base in nutrition, health sciences and educational pedagogy,
has helped create this innovative introductory nutrition text.

Users Review

From reader reviews:

Tim Travers:

The book Nutritional Sciences: From Fundamentals to Food (with Table of Food Composition Booklet)
gives you the sense of being enjoy for your spare time. You can use to make your capable far more increase.
Book can being your best friend when you getting pressure or having big problem using your subject. If you
can make reading through a book Nutritional Sciences: From Fundamentals to Food (with Table of Food
Composition Booklet) being your habit, you can get much more advantages, like add your own capable,
increase your knowledge about several or all subjects. You may know everything if you like wide open and
read a publication Nutritional Sciences: From Fundamentals to Food (with Table of Food Composition
Booklet). Kinds of book are a lot of. It means that, science publication or encyclopedia or other individuals.
So , how do you think about this e-book?

James Hutchinson:

In this 21st one hundred year, people become competitive in each way. By being competitive today, people
have do something to make these survives, being in the middle of the crowded place and notice by
surrounding. One thing that sometimes many people have underestimated this for a while is reading. Yes, by



reading a guide your ability to survive increase then having chance to endure than other is high. For you
personally who want to start reading the book, we give you this particular Nutritional Sciences: From
Fundamentals to Food (with Table of Food Composition Booklet) book as starter and daily reading e-book.
Why, because this book is more than just a book.

Melissa Broussard:

Reading a guide can be one of a lot of pastime that everyone in the world adores. Do you like reading book
therefore. There are a lot of reasons why people fantastic. First reading a publication will give you a lot of
new data. When you read a publication you will get new information since book is one of many ways to
share the information or perhaps their idea. Second, looking at a book will make an individual more
imaginative. When you reading a book especially fictional book the author will bring you to imagine the
story how the characters do it anything. Third, it is possible to share your knowledge to other people. When
you read this Nutritional Sciences: From Fundamentals to Food (with Table of Food Composition Booklet),
you may tells your family, friends along with soon about yours book. Your knowledge can inspire others,
make them reading a publication.

Robert Oshea:

As we know that book is important thing to add our expertise for everything. By a reserve we can know
everything you want. A book is a range of written, printed, illustrated or even blank sheet. Every year has
been exactly added. This guide Nutritional Sciences: From Fundamentals to Food (with Table of Food
Composition Booklet) was filled regarding science. Spend your time to add your knowledge about your
science competence. Some people has several feel when they reading a new book. If you know how big
advantage of a book, you can feel enjoy to read a reserve. In the modern era like at this point, many ways to
get book you wanted.
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