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La	nutrición	es	muy	importante	para	nuestro	cuerpo.	Nos	ayuda	a	crecer	fuertes	y	saludables.	Una	manera	divertida	de	aprender	sobre	la	nutrición	es	a	través	de	los	dibujos	de	nutrición.	Los	dibujos	de	nutrición	son	geniales	porque	nos	enseñan	sobre	los	diferentes	tipos	de	alimentos	que	debemos	comer	todos	los	días.	Podemos	ver	dibujos	de	frutas,
verduras,	cereales	y	lácteos.	¡Son	como	una	guía	visual	para	una	alimentación	sana!	A	los	niños	les	encanta	dibujar	los	dibujos	de	nutrición	porque	pueden	usar	su	creatividad	y	colores	para	hacerlos	aún	más	divertidos.	Pueden	dibujar	una	manzana	roja	y	brillante,	o	una	zanahoria	anaranjada	y	crujiente.	¡Incluso	pueden	dibujar	su	comida	favorita	y
hacerla	lucir	deliciosa!	Una	idea	genial	es	colorear	e	imprimir	dibujos	de	nutrición.	Puedes	descargar	dibujos	de	internet	o	pedirle	a	un	adulto	que	los	imprima	para	ti.	Luego,	puedes	utilizar	tus	colores	favoritos	para	darles	vida.	Es	una	actividad	divertida	que	te	ayudará	a	aprender	sobre	los	alimentos	saludables	mientras	te	diviertes.	Recuerda	que
una	buena	alimentación	es	muy	importante	para	crecer	fuerte	y	saludable.	Aprende	sobre	la	nutrición	a	través	de	los	dibujos	de	nutrición	y	diviértete	dibujando	y	coloreando.	¡Buena	suerte!	Dibujos	de	nutricion	para	imprimir	Curiosidades	de	nutricionCuriosidad	1:	¿Sabías	que	los	vegetales	de	colores	brillantes,	como	las	zanahorias	naranjas	y	las
espinacas	verdes,	tienen	muchas	vitaminas	y	minerales	que	son	muy	buenos	para	nuestro	cuerpo?Curiosidad	2:	Algunas	veces,	cuando	bebemos	agua,	¡nuestro	cuerpo	realmente	está	diciendo	que	necesita	más	comida!	Es	importante	escuchar	a	nuestro	estómago	y	comer	alimentos	saludables	cuando	tenemos	hambre.Curiosidad	3:	¿Sabías	que	la	fruta
fresca	es	mucho	más	dulce	y	sabrosa	que	los	dulces	y	refrescos	azucarados?	Además,	las	frutas	tienen	muchas	vitaminas	y	fibra	que	nos	ayudan	a	estar	sanos	y	fuertes.Curiosidad	4:	A	veces,	cuando	estamos	muy	ocupados	jugando	y	divirtiéndonos,	olvidamos	comer.	Pero	es	importante	recordar	que	nuestro	cerebro	y	cuerpo	necesitan	combustible
para	funcionar	correctamente.	¡No	te	saltes	las	comidas!Curiosidad	5:	¿Sabías	que	los	vegetales	de	hoja	verde,	como	las	espinacas	y	las	lechugas,	son	una	excelente	fuente	de	calcio?	El	calcio	es	muy	bueno	para	nuestros	huesos	y	nos	ayuda	a	mantenernos	fuertes.Curiosidad	6:	Muchas	veces,	cuando	estamos	aburridos,	queremos	comer	cosas
deliciosas	como	helado	o	papas	fritas.	Pero	es	importante	recordar	que	los	alimentos	saludables	también	pueden	ser	deliciosos,	como	los	batidos	de	frutas	o	las	palomitas	de	maíz	hechas	en	casa	sin	mucha	grasa.Curiosidad	7:	¿Sabías	que	el	aguacate	es	una	fruta?	¡Y	es	muy	especial!	Está	lleno	de	grasas	saludables	que	nos	ayudan	a	tener	una	piel	y	un
cabello	brillantes	y	fuertes.Curiosidad	8:	A	veces,	cuando	estamos	tristes	o	enojados,	podemos	tener	ganas	de	comer	helado	o	chocolate.	Esto	se	debe	a	que	nuestro	cuerpo	libera	sustancias	químicas	que	nos	hacen	sentir	mejor.	Pero	también	podemos	encontrar	felicidad	en	comer	alimentos	saludables	y	mantenernos	fuertes.Curiosidad	9:	¿Sabías	que
el	agua	es	muy	importante?	Nuestro	cuerpo	está	compuesto	en	su	mayoría	de	agua,	por	lo	que	es	esencial	para	mantenernos	hidratados	y	ayudar	a	nuestro	cuerpo	a	funcionar	correctamente.	¡No	olvides	beber	suficiente	agua	todos	los	días!Curiosidad	10:	A	veces,	podemos	pensar	que	las	comidas	rápidas	y	los	alimentos	procesados	son	deliciosos,	pero
es	importante	recordar	que	los	alimentos	caseros	y	frescos	son	mucho	mejores	para	nuestro	cuerpo.	¡Cocinar	y	probar	nuevos	alimentos	puede	ser	muy	divertido!	The	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery
of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	CreativityThe	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	CreativityThe
Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	Creativity	Defin​ing	nutri​tion	sci​ence	means	explor​ing	the	rela​tion​ship	between	a	vast	amount	of
nutri​ents	and	how	they	impact	growth,	health,	main​te​nance,	and	dis​ease	when	inter​act​ing	with	a	human	being	or	any	oth​er	liv​ing	organism.		The	study	of	nutri​tion	can	be	traced	back	to	the	6th	cen​tu​ry	BC.	Nutri​tion	sci​ence	def​i​n​i​tion	as	we	know	it	begins	in	the	ear​ly	20th	cen​tu​ry,	which	brought	about	the	sci​en​tif​ic	study	of	calo​ries	as	units	of	expend​‐
ed	ener​gy.	The	field	of	Nutri​tion	Sci​ence	con​tin​ues	to	evolve.	Recent	devel​op​ments	in	the	21st-cen​tu​ry	research	regard​ing	the	rela​tion​ship	between	one’s	dietet​ic	habits	and	one’s	health	have	made	nutri​tion	an	impor​tant,	rel​e​vant	aspect	of	liv​ing	healthy.	Relat​ed:	Giv​en	the	above-not​ed	refined	nutri​tion	sci​ence	def​i​n​i​tion,	more	and	more	stu​dents	are
becom​ing	inter​est​ed	in	the	nutri​tion	field	for	career	oppor​tu​ni​ties.	Nutri​tion	spe​cial​ists	help	peo​ple	take	charge	of	their	well-being,	or	to	become	a	part	of	the	food	prepa​ra​tion	por​tion	of	the	nutri​tion	field.	There	are	many	rea​sons	to	become	a	dietit​ian,	but	stu​dents	often	have	ques​tions	regard​ing	the	edu​ca​tion	required	to	become	a	Reg​is​tered	Dieti​‐
cian	or	a	Nutri​tion​ist:	How	long	does	it	take	to	become	a	dietitian?	Is	becom​ing	a	reg​is​tered	dietit​ian	worth	it?	Can	a	stu​dent	earn	their	nutri​tion​al	sci​ences	degree	online?	All	of	these	ques​tions	will	be	answered	to	line	up	the	rea​sons	to	become	a	dietit​ian.	First,	though,	let’s	review	how	being	a	dietit​ian,	pros	and	cons,	add	up.	The	nutri​tion	field
expands	rou​tine​ly	as	astound​ing	tech​no​log​i​cal	tech​niques	reveal	new,	rel​e​vant	devel​op​ments.	As	a	result,	career	oppor​tu​ni​ties	and	nutri​tion	spe​cial​ties	amount	to	reward​ing	careers.	A	nutri​tion	degree	grad​u​ate	has	a	vari​ety	of	skills	that	impact	many	lives	in	end​less	ways.	A	Reg​is​tered	Dietit​ian	may	work	inde​pen​dent​ly	or	in	clin​i​cal	set​tings	advis​ing
clients	as	to	how	their	nutri​tion​al	intake	can	boost	their	health.	How	long	does	it	take	to	become	a	dietit​ian?	It	can	take	quite	a	while,	depend​ing	on	what	kind	of	degree	you	choose.	A	nutri​tion	degree,	by	itself,	may	lim​it	career	advance​ment,	as	knowl​edge	gained	from	the	degree	is	com​pre​hen​sive	but	some​what	lim​it​ed.	Pro​fes​sion​al	Reg​is​tered	Dieti​‐
tians	have	found	that	com​bin​ing	a	nutri​tion	degree	with	anoth​er	relat​ed	degree	is	the	key	to	the	door	of	career	pos​si​bil​i​ties	and	growth.	Poten​tial	degrees	that	enhance	a	nutri​tion	degree	include	chem​istry,	coun​sel​ing,	and	even	business.	When	it	comes	to	being	a	dietit​ian,	pros	and	cons	are	pret​ty	clear;	if	you’re	inter​est​ed	in	food	and	believe	in	help​‐
ing	peo​ple	improve	their	health,	the	pros	far	out​weigh	the	cons.	Still	ask​ing	yourself:	How	long	does	it	take	to	become	a	dietitian?	Is	becom​ing	a	reg​is​tered	dietit​ian	worth	it?	Read	on	to	dis​cov​er	the	rea​sons	to	become	a	dietit​ian.	If	it	is	to	influ​ence	and	moti​vate	peo​ple	to	reach	for	a	healthy	ver​sion	of	them​selves,	then	a	Reg​is​tered	Dietit​ian	career
might	be	the	per​fect	fit.	Choos​ing	to	earn	a	col​lege	degree	by	enrolling	in	nutri​tion	sci​ence	cours​es	can	be	a	life-impact​ing	deci​sion.	How	does	one	know	if	the	school	they	choose	will	pro​vide	an	edu​ca​tion	that	is	worth	the	cost	of	tuition?	The	pur​pose	of	a	uni​ver​si​ty	and	pro​gram	accred​i​ta​tion	can	be	likened	to	a	company’s	qual​i​ty	assur​ance	divi​sion.
Acad​e​my	of	Nutri​tion	and	Dietet​ics	accred​i​ta​tion	denotes	that	a	school	and/or	degree	pro​gram	meets	nation​al	edu​ca​tion​al	stan​dards	as	well	as	elite	stan​dards.	An	ACEND	accred​it​ed	didac​tic	pro​gram	in	dietet​ics,	for	instance,	sig​ni​fies	that	a	dietet​ics	pro​gram	teach​es	every​thing	required	for	the	Reg​is​tered	Dietit​ian	exam.	The	same	is	true	of	ACEND
accred​it​ed	online	programs.	The	process	of	accred​i​ta​tion	for	nutri​tion	sci​ence	cours​es	seri​ous​ly	stud​ies	each	school’s	pro​grams	and	cur​ricu​lum	to	deter​mine	if	the	school	and	course​work	meet	pre-deter​mined	aca​d​e​m​ic,	fac​ul​ty,	com​pe​ten​cy,	and	cred​i​bil​i​ty	stan​dards.	A	gov​ern​ment	or	a	pro​fes​sion​al	orga​ni​za​tion	grants	accred​i​ta​tion	to	a	col​lege	or	uni​‐
ver​si​ty	through	their	qual​i​fi​ca​tion	processes.	There	are	only	sev​en	Unit​ed	States	Depart​ment	of	Edu​ca​tion	(USDE)	Region​al	Accred​i​ta​tion	Agen​cies	in	the	Unit​ed	States.	And	while	the	USDE	does	not	actu​al​ly	accred​it	col​leges	and	uni​ver​si​ties,	they	are	tasked	with	the	respon​si​bil​i​ty	of	over​see​ing	the	country’s	accred​i​ta​tion	process​es	con​duct​ed
through	the	sev​en	approved	agen​cies.	As	such,	region​al	accred​i​ta​tion	is	con​sid​ered	the	pre​em​i​nent	form	of	accred​i​ta​tion.	A	Unit​ed	States	Depart​ment	of	Edu​ca​tion	region​al​ly	accred​it​ed	school	pro​vides	each	stu​dent	with	a	lev​el	of	cer​tain​ty	should	they	need	to	trans​fer	cred​its	or	want	to	earn	a	more	advanced	degree.	Spe​cial​ized	degree	pro​grams,	like
an	under​grad​u​ate	or	grad​u​ate	degree	in	nutri​tion	sci​ence,	often	opt	for	spe​cial​ized	accred​i​ta​tion	as	this	type	of	cer​ti​fi​ca​tion	speaks	to	the	pro​gram	or	the	degree	with	a	cur​ricu​lum	that	exceeds	even	the	strictest	e	gen​er​al	accred​i​ta​tion	pro​grams.	Stu​dents	who	earn	a	degree	from	a	spe​cial​ized	accred​it​ed	pro​gram	will	find	col​leges	and	uni​ver​si​ties
respect	the	spe​cial​ized	accred​it​ed	nutri​tion	degree	earned.	For	those	seek​ing	an	ACEND	accred​it​ed	didac​tic	pro​gram	in	dietet​ics,	the	Acad​e​my	of	Nutri​tion	and	Dietet​ics	(AND)	pro​vides	accred​i​ta​tion	to	nutri​tion	sci​ence-ori​ent​ed	pro​grams	and	degrees.	The	Acad​e​my	of	Nutri​tion	and	Dietet​ics	is	a	trust​ed	source	of	nutri​tion-based	col​lege-lev​el	cer​tifi​‐
cates	and	degree	pro​grams,	includ​ing	ACEND	accred​it​ed	online	pro​grams.	Addi​tion​al​ly,	stu​dents	inter​est​ed	in	a	spe​cial​ized	accred​i​ta​tion	degree	pro​gram	may	also	see	a	cer​ti​fi​ca​tion	grant​ed	by	ACEND	Accred​i​ta​tion	Stan​dards	for	Didac​tic	Pro​grams	in	Dietet​ics.	The	Accred​i​ta​tion	Stan​dards	for	Didac​tic	Pro​grams	in	Dietet​ics	delin​eate	clear	edu​ca​‐
tion​al	stan​dards	that	pre​pares	stu​dents	to	sit	for	the	Com​mis​sion	on	Dietet​ic	Registration’s	(CDR)	exam.	When	near​ing	a	final	deci​sion	about	where	to	earn	a	degree	requir​ing	nutri​tion	sci​ence	cours​es,	make	an	informed	deci​sion	by	select​ing	a	spe​cial​ized	accred​it​ed	pro​gram	with	cer​ti​fi​ca​tion	grant​ed	by	the	Acad​e​my	of	Nutri​tion	and	Dietet​ics,	or,	for
dis​tance	learn​ing	nutri​tion	sci​ence	degrees,	look	for	ACEND	accred​it​ed	online	programs.	Nutri​tion	sci​ence	degree	pro​grams	from	the	best	col​leges	for	nutri​tion	usu​al​ly	take	four	years	to	fin​ish.	Stu​dents	study​ing	for	their	nutri​tion​ist	degree	have	the	oppor​tu​ni​ty	to	select	an	area	of	focus	that	meets	the	require​ments	of	one’s	desired	career	path.	Nutri​‐
tion	may	some​times	be	a	Bach​e​lor	of	Sci​ence	or	a	Bach​e​lor	of	Arts,	but	Dietit​ian	bach​e​lor’s	pro​grams	are	usu​al​ly	BS.	The	top	schools	for	nutri​tion	and	dietet​ics	will	often	have	more	than	one	spe​cial​iza​tion	avail​able,	as	well.	A	nutri​tion​ist	degree	offers	sev​er​al	degree	pro​gram	options	for	those	with	a	pas​sion	for	a	didac​tic	pro​gram	in	dietet​ics.	A	bach​e​‐
lor	degree	in	nutri​tion	and	dietet​ics	offered	by	some	of	the	best	uni​ver​si​ties	for	dietet​ics	and	nutri​tion	offer	stu​dents	a	vari​ety	of	spe​cial​ties	for	those	seek​ing	a	degree	as	a	nutri​tion	sci​ence	major.	It’s	impor​tant	to	note	that,	while	a	bach​e​lor’s	degree	usu​al​ly	takes	4	years,	many	schools	are	now	offer​ing	5‑year	pro​grams	that	allow	stu​dents	to	earn
a	bach​e​lor’s	and	mas​ter’s	in	only	5	years.	Some	of	the	basics	you’ll	learn	in	nutri​tion	cours​es	include:	med​ical	nutri​tion	therapy	dis​ease	prevention	life	cycle	and	lifes​pan	health	inte​gra​tive	health	sciences	human	nutri​tion	com​mu​ni​ty	health	promotion	nutri​tion	counseling	Your	pro​gram	might	also	include	pre​req​ui​sites	like	micro​bi​ol​o​gy	and	organ​ic
chemistry.	Con​sid​er	these	broad	spe​cial​ty	cat​e​gories	offered	by	some	of	the	best	col​leges	for	nutrition.	Food	&	Busi​ness	Nutrition	Food	Ser​vice	Administration	Nutri​tion	Degree	in	Education	Phys​i​ol​o​gy	&	Metabolism	Pub​lic	Health	Nutri​tion	&	Policy	Earn​ing	a	bach​e​lor’s	in	nutri​tion	pro​vides	a	stu​dent	with	the	option	to	select	from	many	types	of	nutri​‐
tion	degrees.	A	nutri​tion​ist	degree,	a	coor​di​nat​ed	pro​gram	in	dietet​ics,	and	a	dietit​ian	edu​ca​tion	pro​vide	the	edu​ca​tion​al	back​drop,	expe​ri​ence,	and	knowl​edge	to	find	a	degree	pro​gram	offered	by	one	of	the	best	col​leges	for	nutri​tion.	Dietet​ics	degree	vs	nutri​tion	degree	usu​al​ly	depends	on	the	focus	the	pro​gram	takes;	if	it	is	not	intend​ed	for	stu​dents
to	earn	the	Reg​is​tered	Dietit​ian	license,	a	bachelor’s	in	nutri​tion	is	more	focused	on	the	nutri​tion	itself.	Fun​da​men​tal	course​work	for	most	types	of	nutri​tion	degrees	includes:	Bio​chem​istry	Biol​o​gy	Chem​istry	Com​mu​ni​ty	Nutrition	Diet	&	Disease	Food	Sci​ence	Human	Anato​my	&	Physiology	Pro​fes​sion​al	Issues	in	Nutrition	Research	Meth​ods	in
Nutrition	The	Prin​ci​ples	of	Nutrition	This	class​work,	offered	by	some	of	the	best	uni​ver​si​ties	for	dietet​ics	and	nutri​tion,	focus​es	on	the	var​ied	pro​grams	not​ed	above	required	to	earn	a	degree	as	a	nutri​tion	sci​ence	major.	Those	who	choose	from	accred​it​ed	pro​grams	pro​vid​ed	by	col​leges	offer​ing	nutri​tion	degrees,	often	choose	wise​ly.	Obtain​ing	a	bach​‐
e​lor’s	in	nutri​tion	degree	is	a	pru​dent	place	to	begin	for	stu​dents	who	wish	to	reach	for	a	career	as	a	nutri​tion	sci​ence	major	researcher	or	educator.	Note	that	the	above-men​tioned	pro​grams	are	just	a	sam​pling	of	the	avail​able	dietit​ian	edu​ca​tion	offered	by	the	top	schools	for	nutri​tion	and	dietetics.	This	is	where	a	dietet​ics	degree	vs	nutri​tion	degree
real​ly	makes	a	dif​fer​ence.	While	a	nutri​tion	degree	is	more	focused	just	on	nutri​tion,	the	dietet​ics	degree	is	designed	to	pre​pare	stu​dents	for	the	CDR	exam.	Stu​dents	grad​u​at​ing	from	a	didac​tic	pro​gram	in	dietet​ics	or	from	a	coor​di​nat​ed	pro​gram	in	dietet​ics	both	earn	a	bach​e​lor’s	degree.	In	the	best	uni​ver​si​ties	for	dietet​ics	and	nutri​tion,	the	dif​fer​‐
ence	between	the	didac​tic	pro​gram	in	dietet​ics	and	the	coor​di​nat​ed	pro​gram	in	dietet​ics	is	that	a	Didac​tic	Pro​gram	requires	course​work	over	a	four-year	peri​od;	that	does	not	include	a	practicum	or	intern​ship.	Upon	grad​u​a​tion,	stu​dents	com​plete	a	dietet​ic	intern​ship	that	includes	super​vi​sion	for	a	min​i​mum	of	900	hours.	When	the	intern​ship	is	com​‐
plete,	the	bach​e​lor’s	in	nutri​tion	degree	hold​er	becomes	eli​gi​ble	to	sit	for	the	Reg​is​tra​tion	Exam​i​na​tion	for	Dieti​tians,	the	nation​al	cre​den​tial	required	to	legit​i​mate​ly	prac​tice	as	a	Reg​is​tered	Dietitian.	In	a	Coor​di​nat​ed	Pro​gram	in	Dietet​ics,	a	stu​dent	com​pletes	the	course​work	required	over	the	four-year	peri​od.	A	stu​dent	com​pletes	their	super​vised
intern​ship	of	900	hours	dur​ing	the	four	years	it	takes	to	com​plete	the	degree	pro​gram.	Essen​tial​ly,	the	course​work	and	intern​ships	are	sim​i​lar,	the	dif​fer​ence	is	the	amount	of	time	required	to	be	eli​gi​ble	to	sit	for	the	Reg​is​tra​tion	Exam​i​na​tion	for	Dietitians.	Reg​is​tered	Dieti​tians	can	opt	to	attain	a	board-cer​ti​fied	spe​cial​ty	in	the	areas	of	pedi​atric	nutri​‐
tion,	sports	nutri​tion,	oncol​o​gy	nutri​tion,	and	geri​atrics	nutri​tion,	among	oth​ers.	The	top	schools	for	nutri​tion	and	dietet​ics	tai​lor	their	cur​ricu​lum	to	the	exam,	mak​ing	for	a	high	pass	rate.	Remem​ber!	Grad​u​at​ing	as	nutri​tion​ist	does	auto​mat​i​cal​ly	license	some​one	who	has	grad​u​at​ed	with	a	nutri​tion​ist	degree;	how​ev​er,	if	they	have	com​plet​ed	the	clin​i​‐
cal	hours,	grad​u​ates	of	a	bach​e​lor	degree	in	nutri​tion	and	dietet​ics	pro​gram	are	eli​gi​ble	to	sit	for	the	Reg​is​tered	Dietit​ian	exam.	A	Nutri​tion​ist	and	a	Dietit​ian	share	sim​i​lar	career	aspi​ra​tions	and	objec​tives	and	attend	sim​i​lar	nutri​tion	major	col​leges.	Both	seek	to	teach	fam​i​lies	and	com​mu​ni​ties	how	to	cre​ate	nutri​tion-savvy	lives	that	bring	about
health​ful	liv​ing.	Both	degree	hold​ers	are	trained	in	sim​i​lar	nutri​tion	sci​ence	major	col​leges	that	pro​mote	researched	nutri​tion​al	stan​dards.	How​ev​er,	their	edu​ca​tion​al	back​ground	and	cer​ti​fi​ca​tion	require​ments	differ.	The	Acad​e​my	of	Nutri​tion	and	Dietet​ics	cre​den​tials	a	dietit​ian	as	a	Reg​is​tered	Dietit​ian.	This	dietit​ian	des​ig​na​tion	requires	a	bach​e​‐
lor’s	degree	through	an	accred​it​ed	pro​gram,	the	com​ple​tion	of	a	super​vised	intern​ship	and	pass​ing	the	Reg​is​tra​tion	Exam​i​na​tion	for	Dietitians.	A	nutri​tion	sci​ence	major	oper​ates	with​out	the	same	reg​u​la​tions	as	a	Dietit​ian.	In	addi​tion,	state	laws	dif​fer	as	to	the	accept​able	edu​ca​tion	and	expe​ri​ence	required	to	define	one​self	as	a	nutri​tion​ist.	So	while
a	dietit​ian	is	a	nation​al	cer​ti​fi​ca​tion,	a	nutri​tion​ist	is	usu​al​ly	defined	by	state-lev​el	reg​u​la​tions,	if	at	all	(some	states	have	no	regulation).	The	Cen​ter	for	Nutri​tion	Advo​ca​cy	man​ages	a	data​base	regard​ing	state	laws.	Check	out	their	web​site	for	spe​cif​ic	infor​ma​tion	regard​ing	the	laws	in	the	state	you	wish	to	practice.	Aspir​ing	pro​fes​sion​al	nutri​tion​ists
and	dieti​tians	must	be	cer​tain	of	their	state’s	license	require​ments	before	select​ing	from	the	many	nutri​tion​ist	online	pro​grams.	It	is	coun​ter​pro​duc​tive	select​ing	a	bach​e​lor’s	in	nutri​tion	online	degree	pro​gram	that	does	not	meet	licen​sure	requirements.	Nutri​tion​ist	and	Dietit​ian	edu​ca​tion	has	kept	pace	with	the	explo​sion	of	online	dis​tance-learn​ing
plat​forms.	Stu​dents	who	need	flex​i​ble	sched​ul​ing	and	afford​able	online	cours​es	can	access	some	of	the	best	online	nutri​tion	degree	pro​grams	across	the	coun​try.	Addi​tion​al​ly,	stu​dents	have	the	oppor​tu​ni​ty	to	select	from	the	fol​low​ing	par​tial	list	of	programs.	Bach​e​lor’s	in	Nutri​tion	online	Didac​tic	Pro​gram	in	Dietet​ics	online	Dietet​ics	Degree	online
Online	Holis​tic	Nutri​tion	degree	Online	Nutri​tion	Asso​ciates	degree	Post	Bac​calau​re​ate	Dietet​ics	online	Reg​is​tered	Dietit​ian	pro​grams	online	Nutri​tion​ist	online	pro​grams	offer	stu​dents	var​i​ous	lev​els	of	online	degrees.	An	online	nutri​tion	asso​ci​ate’s	degree	can	be	com​plet​ed	in	about	2+	years	for	those	who	want	a	for​mal	intro​duc​tion	into	the	nutri​tion
indus​try.	Stu​dents	can	also	choose	from	some	of	the	best	online	nutri​tion	cer​ti​fi​ca​tion	pro​grams.	A	nutri​tion	dis​tance	learn​ing	bach​e​lor’s	degree	is	gen​er​al​ly	com​plet​ed	in	four	years,	but	accel​er​at​ed	degrees	can	cut	down	the	time	tremen​dous​ly.	Reg​is​tered	Dietit​ian	pro​grams	online	offer	con​ve​nience	and	flex​i​bil​i​ty	to	stu​dents	who	face	time
limitations.	From	an	online	holis​tic	nutri​tion	degree	to	Reg​is​tered	Dietit​ian	pro​grams	online,	stu​dents	now	have	the	oppor​tu​ni​ty	to	study	for	their	degree	through	a	Didac​tic	Pro​gram	in	Dietet​ics	Online	from	some	of	the	best	online	nutri​tion	degree	pro​grams	across	the	country.	Stu​dents	enrolled	in	a	bachelor’s	nutri​tion​ist	online	pro​gram	will	find	that
they	study	gen​er​al	core	edu​ca​tion	class​es	dur​ing	their	fresh​man	and	sopho​more	years.	While	each	school	dif​fers	slight​ly,	the	first	two	years’	course​work	includes:	Arts	&	Humanities	Biol​o​gy	Chem​istry	For​eign	Languages	Psy​chol​o​gy	among	oth​er	gen​er​al	edu​ca​tion	class​es.	Dur​ing	a	student’s	junior	and	senior	years,	the	best	online	nutri​tion	degree
pro​grams	require	the	com​ple​tion	of:	Anato​my	&	Physiology	Dietary	Plan​ning	Food	Sci​ence	Nutri​tion	Therapy	Nutrition’s	Social	Aspects	among	oth​er	core	cours​es	and	electives.	A	Reg​is​tered	Dieti​cian	and	a	pro​fes​sion​al	with	a	Nutri​tion​ist	Cer​ti​fi​ca​tion	are	required	to	fol​low	state-spe​cif​ic	edu​ca​tion​al	man​dates,	as	well	as	exam​i​na​tion	guide​lines	set
forth	by	each	state’s	rel​e​vant	over​sight	agency.	Guide​lines	for	a	Reg​is​tered	Dietit​ian	or	a	Nutri​tion​ist	Dietit​ian	vary	from	state	to	state.	Stu​dents	should	under​stand	the	state-man​dat​ed	require​ments	for	their	state	before	select​ing	a	school	or	an	online	nutri​tion	pro​gram.	When	a	stu​dent	under​stands	their	state’s	require​ments,	it	is	easy	to	envi​sion	the
com​mit​ment	and	time	required	to	com​plete	their	edu​ca​tion​al	objective.	As	the	world	faces	the	grow​ing	epi​dem​ic	of	obe​si​ty	(and	the	seri​ous	mal​adies	obe​si​ty	caus​es),	the	var​i​ous	facets	of	the	med​ical	com​mu​ni​ty	have	a	pow​er​ful	renewed	inter​est	in	the	mechan​ics	of	healthy	eat​ing	and	healthy	lifestyle	choic​es.	This	is	where	a	Nutri​tion​ist	Dietit​ian	or
a	pro​fes​sion​al	with	a	Dietet​ics	Cer​ti​fi​ca​tion	can	make	a	world	of	dif​fer​ence.	One	promi​nent	exam​ple	of	a	nation​al	ini​tia​tive	was	the	Let’s	Move	pro​gram	ini​ti​at​ed	by	the	Oba​ma	White	House.	The	Reg​is​tered	Dietit​ian	(RD)	cre​den​tial	is	earned	when	a	nutri​tion​ist	degree	hold​er	pass​es	the	nation​al	RD	exam​i​na​tion	—	the	exam	that	tests	their	knowl​edge
against	the	Com​mis​sion	on	Dietet​ic	Registration’s	(CDR)	cri​te​ria.	The	Reg​is​tered	Dietit​ian	(RD)	or	the	Reg​is​tered	Dietit​ian	Nutri​tion​ist	(RDN)	licens​es	are	des​ig​na​tions	that	are	award​ed	by	the	Acad​e​my	of	Nutri​tion	and	Dietet​ics.	Accord​ing	to	legal	experts,	the	RDN	vari​a​tion	is	one	and	the	same	as	the	RD	des​ig​na​tion.	It	sim​ply	com​mu​ni​cates	a	more
com​pre​hen​sive	aware​ness	of	the	nutri​tion​al	aspect	of	what	a	licensee	can	offer.	Remem​ber	that	all	RD’s	are	nutri​tion	experts	but	not	all	nutri​tion​ists	are	Reg​is​tered	Dieti​tians.	Those	inter​est​ed	in	a	career	in	nutri​tion	can	opt	for	a	Nutri​tion​ist	Cer​ti​fi​ca​tion,	a	Dietet​ics	Cer​ti​fi​ca​tion	or	nutri​tion	careers	with​out	RD.	The	eli​gi​bil​i​ty	require​ments	for	the	RD
nation​al	exam	fol​low	three	pri​ma​ry	path​way	options.	The	first	eli​gi​bil​i​ty	option	refers	to	bach​e​lor’s	degree	grad​u​ates	who	have	com​plet​ed	the	Dietet​ic	Intern​ship	through	a	region​al​ly	accred​it​ed	school,	and	a	degree	pro​gram	accred​it​ed	by	ACEND	—	Accred​i​ta​tion	Stan​dards	for	Didac​tic	Pro​grams	in	Dietetics.	The	sec​ond	eli​gi​bil​i​ty	option	for	the	Reg​is​‐
tered	Dietit​ian	exam​i​na​tion	is	for	those	who	have	grad​u​at​ed	from	Coor​di​nat​ed	Nutri​tion	Pro​gram	that	is	ACEND	accred​it​ed,	and	a	col​lege	or	uni​ver​si​ty	that	has	been	grant​ed	region​al	accreditation.	The	third	eli​gi​bil​i​ty	option	is	open	to	Didac​tic	Pro​gram	in	Dietet​ics	grad​u​ates	from	a	region​al​ly	accred​it​ed	school,	and	an	ACEND	accred​it​ed	program.
Addi​tion​al	RD	exam​i​na​tion	options	are	avail​able	for	Doc​tor​ate	Degree	grad​u​ates,	Reci​procity	of	Eli​gi​bil​i​ty,	the	Cana​di​an	RD,	and	Inter​na​tion​al	Dietet​ics	graduates.	Is	nutri​tion	and	dietet​ics	a	good	career	move?	Careers	in	nutri​tion	are	plen​ti​ful,	and	the	job	mar​ket	is	expand​ing	far	faster	than	the	aver​age	(15%	by	BLS	stats).	Bach​e​lor’s	in	Nutri​tion	jobs
are	avail​able	in	a	vari​ety	of	clin​i​cal	and	non-clin​i​cal	envi​ron​ments.	Careers	in	nutri​tion,	careers	in	nutri​tion	and	well​ness,	careers	in	nutri​tion	and	food	sci​ence,	or	careers	in	nutri​tion	and	health	offer	grad​u​ates	var​i​ous	career	options,	capac​i​ties,	and	set​tings	that	include:	Gov​ern​ment	agencies	Hos​pi​tals	Nurs​ing	homes	Schools	These	careers	in	nutri​‐
tion	require	pro​fes​sion​als	to	set	meal	plans	in	accor​dance	with	nutri​tion	guide​lines	and	to	track	the	progress	of	clients	over	time.	Addi​tion​al​ly,	nutri​tion​al	sci​ence	jobs	can	be	found	in	clin​ics,	gyms,	or	coun​sel​ing	pro​grams.	For	those	who	want	to	work	inde​pen​dent​ly,	con​sid​er	the	fol​low​ing	careers	in	nutri​tion	and	well​ness	or	careers	in	nutri​tion	and
food	science:	dietary	con​sul​tant	pri​vate	dietary	coach	weight	loss	counselor	The	Unit​ed	States	and	the	world	have	final​ly	begun	to	rec​og​nize	the	dan​gers	of	poor	eat​ing	habits	and	the	life​long	neg​a​tive	impact	that	poor	eat​ing	habits	cause.	Fit​ness	and	health	have	become	front-and-cen​ter	issues.	As	a	result,	there	is	a	surge	in	the	demand	for	those	who
wish	to	fol​low	a	career	in	nutri​tion	and	dietetics.	The	21st	cen​tu​ry	has	brought	about	renewed	inter​est	in	a	career	in	nutri​tion	and	dietet​ics.	Many	careers	in	nutri​tion	and	health	are	avail​able	in	the	pub​lic	and	pri​vate	sec​tors	as	pol​i​cy	set​ters	and	nutri​tion​al	plan	developers.	These	bach​e​lor’s	in	Nutri​tion	jobs	include:	Chief	dieti​tians	Clin​i​cal	dietitians
Nutri​tion	Educators	Phar​ma​ceu​ti​cal	Representatives	Pub​lic	health	nutritionists	For	grad​u​ates	who	wish	to	focus	their	career	on	the	rela​tion​ship	between	nutri​tion,	health,	and	exer​cise,	con​sid​er	these	career	options	in	the	fol​low​ing	situations:	Advo​ca​cy	health​care	groups	Edu​ca​tion	communities	Fit​ness	facilities	Gov​ern​ment	Health	food	stores	and
organizations	Pub​lic	relations	Research	facil​i​ties	Entry-lev​el	nutri​tion	pro​fes​sion​als	with	a	bach​e​lor	of	sci​ence	in	nutri​tion	may	find	them​selves	work​ing	in	the	food	indus​try,	in	a	nutri​tion	edu​ca​tion	pro​gram,	or	oth​er	health	pro​fes​sions.	You	may	also	wish	to	go	on	to	grad​u​ate	study	and	earn	a	master’s	degree.	Nutri​tion​al	sci​ence	jobs	focus	on	how
nutri​tion	func​tions	at	a	mol​e​c​u​lar	or	cel​lu​lar	lev​el.	This	area	of	study	dove​tails	with	careers	in	nutri​tion	and	health	that	stud​ies	how	to	pre​vent	dis​ease	and	stress	while	opti​miz​ing	one’s	health.	bach​e​lor’s	in	nutri​tion	jobs	would	include	the	fol​low​ing	scenarios:	Acad​e​mia	Con​sult​ing	Food	pro​cess​ing	Gov​ern​men​tal	agencies	Phar​ma​ceu​ti​cal	industry	Pri​‐
vate	health-relat​ed	communities	Research	and	development	Final​ly,	it	is	not​ed	that	many	stu​dents	who	grad​u​ate	with	a	bach​e​lor’s	in	nutri​tion	fur​ther	their	stud​ies	in	the	fields	of	den​tistry,	med​i​cine,	optom​e​try,	and	osteopa​thy,	among	oth​er	med​ical​ly-relat​ed	fields.	How	much	does	a	nutri​tion​ist	make?	A	nutri​tion​ist	salary	varies	depend​ing	on	one’s
lev​el	of	edu​ca​tion	and	cho​sen	spe​cial​ty.	One	can	expect	a	dietit​ian	salary	to	fall	in	line	with	the	fed​er​al	government’s	Bureau	of	Labor	Sta​tis​tics	(BLS).	Accord​ing	to	the	BLS,	a	nutri​tion​ist	or	dietit​ian	salary	for	2017	hov​ered	near	the	$60,000	mark.	A	clin​i​cal	dietet​ics	salary	per	hour	for	2017	was	$28.56.	Addi​tion​al​ly,	one	can	expect	for	the	most	part
sim​i​lar	com​pen​sa​tion	for	a	nutri​tion	sci​ence	salary	(a	career	that	over​laps	fre​quent​ly	with	clin​i​cal	dietet​ics)	and	oth​er	lev​els	of	nutri​tion	sci​ence	degree	salary	expectations.	The	pro​ject​ed	growth	for	the	nutri​tion	indus​try	is	antic​i​pat​ed	to	exceed	the	aver​age	growth	of	all	occu​pa​tions	for	the	time	peri​od	of	2016	—	2026.	As	a	result,	a	bach​e​lor’s	in	nutri​‐
tion	salary	should	rise	strict​ly	based	on	a	grow​ing	demand.	This	should	also	hap​pen	for	a	dietet​ics	degree	salary,	a	clin​i​cal	dietet​ics	salary,	a	nutri​tion	sci​ence	salary,	or	a	nutri​tion​ist	salary.	Many	nutri​tion​al	pro​gram	grad​u​ates	are	self-employed.	The	BLS	notes	that	about	eleven	per​cent	of	nutri​tion​al	degree	grad​u​ates	oper​ate	as	self-employed	con​sul​‐
tants	with	year​ly	com​pen​sa​tion	that	match​es	a	clin​i​cal	dietet​ics	salary,	a	nutri​tion	careers	salary,	or	a	nutri​tion	sci​ence	degree	salary.	So	how	much	does	a	nutri​tion​ist	make?	It	varies	depend​ing	on	one’s	edu​ca​tion	and	spe​cial​iza​tion.	Work​ing	for	the	gov​ern​ment	of	a	non​prof​it	may	have	its	lim​its,	but	inde​pen​dent	con​sult​ing,	per​son​al	clients,	and	oth​er
more	entre​pre​neur​ial	efforts	may	mean	pay​days	much	high​er	than	the	aver​age	nutri​tion​ist	salary	or	dietit​ian	salary.	So	go	ahead	—	head	to	Hol​ly​wood,	hang	out	at	Whole	Foods,	and	find	a	star	who	needs	nutri​tion​al	advice.	The	nutri​tion	indus​try	is	reg​u​lat​ed	by	sev​er​al	accred​it​ed	agen​cies	that	pro​vide	licens​ing	cri​te​ria	and	over​sight,	and	con​tin​u​ing
edu​ca​tion	cours​es	to	main​tain	one’s	Reg​is​tered	Dietit​ian	license.	For	stu​dents	who	are	new	to	the	fol​low​ing	orga​ni​za​tions,	it	is	not​ed	that	mem​ber​ship	in	one	of	these	pro​fes​sion​al	nutri​tion	orga​ni​za​tions	is	a	great	tech​nique	for	under​stand​ing	the	cur​rent	job	mar​ket	an	effec​tive	way	to	net​work	with	col​leagues	from	across	the	country.	These	pro​fes​sion​‐
al	orga​ni​za​tions	include:	The	Acad​e​my	of	Nutri​tion	and	Dietetics	The	Amer​i​can	Jour​nal	of	Clin​i​cal	Nutrition	The	Amer​i​can	Soci​ety	for	Nutrition	The	Amer​i​can	Col​lege	of	Nutrition	The	Cen​ter	for	Nutri​tion	Pol​i​cy	and	Promotion	The	Soci​ety	for	Nutri​tion	Edu​ca​tion	and	Behavior	The	Acad​e​my	of	Nutri​tion	and	Dietet​ics	is	con​sid​ered	the	largest	food	and
nutri​tion​al	orga​ni​za​tion	in	the	world.	It	was	estab​lished	in	1917	by	a	ded​i​cat​ed	group	of	women	dur​ing	World	War	One.	Today	the	Acad​e​my	of	Nutri​tion	and	Dietet​ics	mem​ber​ship	exceeds	100,000.	The	Amer​i​can	Jour​nal	of	Clin​i​cal	Nutri​tion	(AJCN)	is	the	most	high​ly	regard​ed	peer-reviewed	publication.	The	Amer​i​can	Soci​ety	for	Nutri​tion	focus​es	on
nutri​tion​al	research	and	offers	pro​fes​sion​al	archived	research	stud​ies	to	enhance	the	industry.	The	Amer​i​can	Col​lege	of	Nutri​tion	encour​ages	the	advance​ment	of	nutri​tion​al	science.	The	Soci​ety	for	Nutri​tion	Edu​ca​tion	and	Behavior(SNEB)	is	an	orga​ni​za​tion	ded​i​cat​ed	to	nutri​tion​al	edu​ca​tors	across	the	globe.	The	Cen​ter	for	Nutri​tion	Pol​i​cy	and	Pro​‐
mo​tion	(CNPP)is	an	agency	with​in	the	U.S.	Depart​ment	of	Agri​cul​ture.	Its	mis​sion	is	to	set	forth	healthy	guide​lines	to	help	the	pop​u​la​tion	main​tain	a	healthy	lifestyle.	Provision	to	cells	and	organisms	to	support	life	For	other	uses,	see	Nutrition	(disambiguation).	A	purple	leaf	blue	butterfly	(Amblypodia	anita)	gathering	nutrients	from	guano	Nutrition	is
the	biochemical	and	physiological	process	by	which	an	organism	uses	food	and	water	to	support	its	life.	The	intake	of	these	substances	provides	organisms	with	nutrients	(divided	into	macro-	and	micro-)	which	can	be	metabolized	to	create	energy	and	chemical	structures;	too	much	or	too	little	of	an	essential	nutrient	can	cause	malnutrition.
Nutritional	science,	the	study	of	nutrition	as	a	hard	science,	typically	emphasizes	human	nutrition.	The	type	of	organism	determines	what	nutrients	it	needs	and	how	it	obtains	them.	Organisms	obtain	nutrients	by	consuming	organic	matter,	consuming	inorganic	matter,	absorbing	light,	or	some	combination	of	these.	Some	can	produce	nutrients
internally	by	consuming	basic	elements,	while	some	must	consume	other	organisms	to	obtain	pre-existing	nutrients.	All	forms	of	life	require	carbon,	energy,	and	water	as	well	as	various	other	molecules.	Animals	require	complex	nutrients	such	as	carbohydrates,	lipids,	and	proteins,	obtaining	them	by	consuming	other	organisms.	Humans	have
developed	agriculture	and	cooking	to	replace	foraging	and	advance	human	nutrition.	Plants	acquire	nutrients	through	the	soil	and	the	atmosphere.	Fungi	absorb	nutrients	around	them	by	breaking	them	down	and	absorbing	them	through	the	mycelium.	Main	article:	Nutritional	science	Scientific	analysis	of	food	and	nutrients	began	during	the
chemical	revolution	in	the	late	18th	century.	Chemists	in	the	18th	and	19th	centuries	experimented	with	different	elements	and	food	sources	to	develop	theories	of	nutrition.[1]	Modern	nutrition	science	began	in	the	1910s	as	individual	micronutrients	began	to	be	identified.	The	first	vitamin	to	be	chemically	identified	was	thiamine	in	1926,	and
vitamin	C	was	identified	as	a	protection	against	scurvy	in	1932.[2]	The	role	of	vitamins	in	nutrition	was	studied	in	the	following	decades.	The	first	recommended	dietary	allowances	for	humans	were	developed	to	address	fears	of	disease	caused	by	food	deficiencies	during	the	Great	Depression	and	the	Second	World	War.[3]	Due	to	its	importance	in
human	health,	the	study	of	nutrition	has	heavily	emphasized	human	nutrition	and	agriculture,	while	ecology	is	a	secondary	concern.[4]	Main	article:	Nutrient	Composting	within	agricultural	systems	capitalizes	upon	the	natural	services	of	nutrient	recycling	in	ecosystems.	Bacteria,	fungi,	insects,	earthworms,	bugs,	and	other	creatures	dig	and	digest
the	compost	into	fertile	soil.	The	minerals	and	nutrients	in	the	soil	is	recycled	back	into	the	production	of	crops.	Nutrients	are	substances	that	provide	energy	and	physical	components	to	the	organism,	allowing	it	to	survive,	grow,	and	reproduce.	Nutrients	can	be	basic	elements	or	complex	macromolecules.	Approximately	30	elements	are	found	in
organic	matter,	with	nitrogen,	carbon,	and	phosphorus	being	the	most	important.[5]	Macronutrients	are	the	primary	substances	required	by	an	organism,	and	micronutrients	are	substances	required	by	an	organism	in	trace	amounts.	Organic	micronutrients	are	classified	as	vitamins,	and	inorganic	micronutrients	are	classified	as	minerals.	Nutrients
can	also	be	classified	as	essential	or	nonessential,	with	essential	meaning	the	body	cannot	synthesize	the	nutrient	on	its	own.[6]	Nutrients	are	absorbed	by	the	cells	and	used	in	metabolic	biochemical	reactions.	These	include	fueling	reactions	that	create	precursor	metabolites	and	energy,	biosynthetic	reactions	that	convert	precursor	metabolites	into
building	block	molecules,	polymerizations	that	combine	these	molecules	into	macromolecule	polymers,	and	assembly	reactions	that	use	these	polymers	to	construct	cellular	structures.[5]	Main	article:	Primary	nutritional	groups	Organisms	can	be	classified	by	how	they	obtain	carbon	and	energy.	Heterotrophs	are	organisms	that	obtain	nutrients	by
consuming	the	carbon	of	other	organisms,	while	autotrophs	are	organisms	that	produce	their	own	nutrients	from	the	carbon	of	inorganic	substances	like	carbon	dioxide.	Mixotrophs	are	organisms	that	can	be	heterotrophs	and	autotrophs,	including	some	plankton	and	carnivorous	plants.	Phototrophs	obtain	energy	from	light,	while	chemotrophs	obtain
energy	by	consuming	chemical	energy	from	matter.	Organotrophs	consume	other	organisms	to	obtain	electrons,	while	lithotrophs	obtain	electrons	from	inorganic	substances,	such	as	water,	hydrogen	sulfide,	dihydrogen,	iron(II),	sulfur,	or	ammonium.[7]	Prototrophs	can	create	essential	nutrients	from	other	compounds,	while	auxotrophs	must
consume	preexisting	nutrients.[8]	Main	article:	Diet	(nutrition)In	nutrition,	the	diet	of	an	organism	is	the	sum	of	the	foods	it	eats.[9]	A	healthy	diet	improves	the	physical	and	mental	health	of	an	organism.	This	requires	ingestion	and	absorption	of	vitamins,	minerals,	essential	amino	acids	from	protein	and	essential	fatty	acids	from	fat-containing	food.
Carbohydrates,	protein	and	fat	play	major	roles	in	ensuring	the	quality	of	life,	health	and	longevity	of	the	organism.[10]	Some	cultures	and	religions	have	restrictions	on	what	is	acceptable	for	their	diet.[11]	Main	article:	Nutrient	cycleA	nutrient	cycle	is	a	biogeochemical	cycle	involving	the	movement	of	inorganic	matter	through	a	combination	of	soil,
organisms,	air	or	water,	where	they	are	exchanged	in	organic	matter.[12]	Energy	flow	is	a	unidirectional	and	noncyclic	pathway,	whereas	the	movement	of	mineral	nutrients	is	cyclic.	Mineral	cycles	include	the	carbon	cycle,	sulfur	cycle,	nitrogen	cycle,	water	cycle,	phosphorus	cycle,	and	oxygen	cycle,	among	others	that	continually	recycle	along	with
other	mineral	nutrients	into	productive	ecological	nutrition.[12]	Biogeochemical	cycles	that	are	performed	by	living	organisms	and	natural	processes	are	water,	carbon,	nitrogen,	phosphorus,	and	sulfur	cycles.[13]	Nutrient	cycles	allow	these	essential	elements	to	return	to	the	environment	after	being	absorbed	or	consumed.[14]	Without	proper
nutrient	cycling,	there	would	be	risk	of	change	in	oxygen	levels,	climate,	and	ecosystem	function.[citation	needed]	Main	article:	Foraging	A	bonobo	fishing	for	termites	with	a	prepared	stick	Foraging	is	the	process	of	seeking	out	nutrients	in	the	environment.	It	may	also	be	defined	to	include	the	subsequent	use	of	the	resources.	Some	organisms,	such
as	animals	and	bacteria,	can	navigate	to	find	nutrients,	while	others,	such	as	plants	and	fungi,	extend	outward	to	find	nutrients.	Foraging	may	be	random,	in	which	the	organism	seeks	nutrients	without	method,	or	it	may	be	systematic,	in	which	the	organism	can	go	directly	to	a	food	source.[15]	Organisms	are	able	to	detect	nutrients	through	taste	or
other	forms	of	nutrient	sensing,	allowing	them	to	regulate	nutrient	intake.[16]	Optimal	foraging	theory	is	a	model	that	explains	foraging	behavior	as	a	cost–benefit	analysis	in	which	an	animal	must	maximize	the	gain	of	nutrients	while	minimizing	the	amount	of	time	and	energy	spent	foraging.	It	was	created	to	analyze	the	foraging	habits	of	animals,
but	it	can	also	be	extended	to	other	organisms.[17]	Some	organisms	are	specialists	that	are	adapted	to	forage	for	a	single	food	source,	while	others	are	generalists	that	can	consume	a	variety	of	food	sources.[18]	See	also:	Malnutrition	Nutrient	deficiencies,	known	as	malnutrition,	occur	when	an	organism	does	not	have	the	nutrients	that	it	needs.	This
may	be	caused	by	suddenly	losing	nutrients	or	the	inability	to	absorb	proper	nutrients.	Not	only	is	malnutrition	the	result	of	a	lack	of	necessary	nutrients,[19]	but	it	can	also	be	a	result	of	other	illnesses	and	health	conditions.	When	this	occurs,	an	organism	will	adapt	by	reducing	energy	consumption	and	expenditure	to	prolong	the	use	of	stored
nutrients.	It	will	use	stored	energy	reserves	until	they	are	depleted,	and	it	will	then	break	down	its	own	body	mass	for	additional	energy.[20]	A	balanced	diet	includes	appropriate	amounts	of	all	essential	and	non-essential	nutrients.	These	can	vary	by	age,	weight,	sex,	physical	activity	levels,	and	more.	A	lack	of	just	one	essential	nutrient	can	cause
bodily	harm,	just	as	an	overabundance	can	cause	toxicity.	The	Daily	Reference	Values	keep	the	majority	of	people	from	nutrient	deficiencies.[21]	DRVs	are	not	recommendations	but	a	combination	of	nutrient	references	to	educate	professionals	and	policymakers	on	what	the	maximum	and	minimum	nutrient	intakes	are	for	the	average	person.[22]
Food	labels	also	use	DRVs	as	a	reference	to	create	safe	nutritional	guidelines	for	the	average	healthy	person.[23]	Main	article:	Animal	nutrition	A	kingfisher	eating	a	tadpole	near	the	Ariège	river,	France	Animals	are	heterotrophs	that	consume	other	organisms	to	obtain	nutrients.	Herbivores	are	animals	that	eat	plants,	carnivores	are	animals	that	eat
other	animals,	and	omnivores	are	animals	that	eat	both	plants	and	other	animals.[24]	Many	herbivores	rely	on	bacterial	fermentation	to	create	digestible	nutrients	from	indigestible	plant	cellulose,	while	obligate	carnivores	must	eat	animal	meats	to	obtain	certain	vitamins	or	nutrients	their	bodies	cannot	otherwise	synthesize.	Animals	generally	have	a
higher	requirement	of	energy	in	comparison	to	plants.[25]	The	macronutrients	essential	to	animal	life	are	carbohydrates,	amino	acids,	and	fatty	acids.[6][26]	All	macronutrients	except	water	are	required	by	the	body	for	energy,	however,	this	is	not	their	sole	physiological	function.	The	energy	provided	by	macronutrients	in	food	is	measured	in
kilocalories,	usually	called	Calories,	where	1	Calorie	is	the	amount	of	energy	required	to	raise	1	kilogram	of	water	by	1	degree	Celsius.[27]	Carbohydrates	are	molecules	that	store	significant	amounts	of	energy.	Animals	digest	and	metabolize	carbohydrates	to	obtain	this	energy.	Carbohydrates	are	typically	synthesized	by	plants	during	metabolism,
and	animals	have	to	obtain	most	carbohydrates	from	nature,	as	they	have	only	a	limited	ability	to	generate	them.	They	include	sugars,	oligosaccharides,	and	polysaccharides.	Glucose	is	the	simplest	form	of	carbohydrate.[28]	Carbohydrates	are	broken	down	to	produce	glucose	and	short-chain	fatty	acids,	and	they	are	the	most	abundant	nutrients	for
herbivorous	land	animals.[29]	Carbohydrates	contain	4	calories	per	gram.	Lipids	provide	animals	with	fats	and	oils.	They	are	not	soluble	in	water,	and	they	can	store	energy	for	an	extended	period	of	time.	They	can	be	obtained	from	many	different	plant	and	animal	sources.	Most	dietary	lipids	are	triglycerides,	composed	of	glycerol	and	fatty	acids.
Phospholipids	and	sterols	are	found	in	smaller	amounts.[30]	An	animal's	body	will	reduce	the	amount	of	fatty	acids	it	produces	as	dietary	fat	intake	increases,	while	it	increases	the	amount	of	fatty	acids	it	produces	as	carbohydrate	intake	increases.[31]	Fats	contain	9	calories	per	gram.	Protein	consumed	by	animals	is	broken	down	to	amino	acids,
which	would	be	later	used	to	synthesize	new	proteins.	Protein	is	used	to	form	cellular	structures,	fluids,[32]	and	enzymes	(biological	catalysts).	Enzymes	are	essential	to	most	metabolic	processes,	as	well	as	DNA	replication,	repair,	and	transcription.[33]	Protein	contains	4	calories	per	gram.	Much	of	animal	behavior	is	governed	by	nutrition.	Migration
patterns	and	seasonal	breeding	take	place	in	conjunction	with	food	availability,	and	courtship	displays	are	used	to	display	an	animal's	health.[34]	Animals	develop	positive	and	negative	associations	with	foods	that	affect	their	health,	and	they	can	instinctively	avoid	foods	that	have	caused	toxic	injury	or	nutritional	imbalances	through	a	conditioned
food	aversion.	Some	animals,	such	as	rats,	do	not	seek	out	new	types	of	foods	unless	they	have	a	nutrient	deficiency.[35]	Main	articles:	Human	nutrition	and	Cooking	Early	human	nutrition	consisted	of	foraging	for	nutrients,	like	other	animals,	but	it	diverged	at	the	beginning	of	the	Holocene	with	the	Neolithic	Revolution,	in	which	humans	developed
agriculture	to	produce	food.	The	Chemical	Revolution	in	the	18th	century	allowed	humans	to	study	the	nutrients	in	foods	and	develop	more	advanced	methods	of	food	preparation.	Major	advances	in	economics	and	technology	during	the	20th	century	allowed	mass	production	and	food	fortification	to	better	meet	the	nutritional	needs	of	humans.[36]
Human	behavior	is	closely	related	to	human	nutrition,	making	it	a	subject	of	social	science	in	addition	to	biology.	Nutrition	in	humans	is	balanced	with	eating	for	pleasure,	and	optimal	diet	may	vary	depending	on	the	demographics	and	health	concerns	of	each	person.[37]	Humans	are	omnivores	that	eat	a	variety	of	foods.	Cultivation	of	cereals	and
production	of	bread	has	made	up	a	key	component	of	human	nutrition	since	the	beginning	of	agriculture.	Early	humans	hunted	animals	for	meat,	and	modern	humans	domesticate	animals	to	consume	their	meat	and	eggs.	The	development	of	animal	husbandry	has	also	allowed	humans	in	some	cultures	to	consume	the	milk	of	other	animals	and	process
it	into	foods	such	as	cheese.	Other	foods	eaten	by	humans	include	nuts,	seeds,	fruits,	and	vegetables.	Access	to	domesticated	animals	as	well	as	vegetable	oils	has	caused	a	significant	increase	in	human	intake	of	fats	and	oils.	Humans	have	developed	advanced	methods	of	food	processing	that	prevent	contamination	of	pathogenic	microorganisms	and
simplify	the	production	of	food.	These	include	drying,	freezing,	heating,	milling,	pressing,	packaging,	refrigeration,	and	irradiation.	Most	cultures	add	herbs	and	spices	to	foods	before	eating	to	add	flavor,	though	most	do	not	significantly	affect	nutrition.	Other	additives	are	also	used	to	improve	the	safety,	quality,	flavor,	and	nutritional	content	of	food.
[38]	Humans	obtain	most	carbohydrates	as	starch	from	cereals,	though	sugar	has	grown	in	importance.[28]	Lipids	can	be	found	in	animal	fat,	butterfat,	vegetable	oil,	and	leaf	vegetables,	and	they	are	also	used	to	increase	flavor	in	foods.[30]	Protein	can	be	found	in	virtually	all	foods,	as	it	makes	up	cellular	material,	though	certain	methods	of	food
processing	may	reduce	the	amount	of	protein	in	a	food.[39]	Humans	can	also	obtain	energy	from	ethanol,	which	is	both	a	food	and	a	drug,	but	it	provides	relatively	few	essential	nutrients	and	is	associated	with	nutritional	deficiencies	and	other	health	risks.[40]	In	humans,	poor	nutrition	can	cause	deficiency-related	diseases,	such	as	blindness,	anemia,
scurvy,	preterm	birth,	stillbirth	and	cretinism,[41]	or	nutrient-excess	conditions,	such	as	obesity[42]	and	metabolic	syndrome.[43]	Other	conditions	possibly	affected	by	nutrition	disorders	include	cardiovascular	diseases,[44]	diabetes,[45][46]	and	osteoporosis.[47]	Undernutrition	can	lead	to	wasting	in	acute	cases,	and	stunting	of	marasmus	in	chronic
cases	of	malnutrition.[41]	In	domesticated	animals,	such	as	pets,	livestock,	and	working	animals,	as	well	as	other	animals	in	captivity,	nutrition	is	managed	by	humans	through	animal	feed.	Fodder	and	forage	are	provided	to	livestock.	Specialized	pet	food	has	been	manufactured	since	1860,	and	subsequent	research	and	development	have	addressed
the	nutritional	needs	of	pets.	Dog	food	and	cat	food	in	particular	are	heavily	studied	and	typically	include	all	essential	nutrients	for	these	animals.	Cats	are	sensitive	to	some	common	nutrients,	such	as	taurine,	and	require	additional	nutrients	derived	from	meat.	Large-breed	puppies	are	susceptible	to	overnutrition,	as	small-breed	dog	food	is	more
energy	dense	than	they	can	absorb.[48]	Main	article:	Plant	nutrition	Schematic	of	photosynthesis	in	plants.	The	carbohydrates	produced	are	stored	in	or	used	by	the	plant.	Most	plants	obtain	nutrients	through	inorganic	substances	absorbed	from	the	soil	or	the	atmosphere.	Carbon,	hydrogen,	oxygen,	nitrogen,	and	sulfur	are	essential	nutrients	that
make	up	organic	material	in	a	plant	and	allow	enzymic	processes.	These	are	absorbed	ions	in	the	soil,	such	as	bicarbonate,	nitrate,	ammonium,	and	sulfate,	or	they	are	absorbed	as	gases,	such	as	carbon	dioxide,	water,	oxygen	gas,	and	sulfur	dioxide.	Phosphorus,	boron,	and	silicon	are	used	for	esterification.	They	are	obtained	through	the	soil	as
phosphates,	boric	acid,	and	silicic	acid,	respectively.	Other	nutrients	used	by	plants	are	potassium,	sodium,	calcium,	magnesium,	manganese,	chlorine,	iron,	copper,	zinc,	and	molybdenum.[49]	Plants	uptake	essential	elements	from	the	soil	through	their	roots	and	from	the	air	(consisting	of	mainly	nitrogen	and	oxygen)	through	their	leaves.	Nutrient
uptake	in	the	soil	is	achieved	by	cation	exchange,	wherein	root	hairs	pump	hydrogen	ions	(H+)	into	the	soil	through	proton	pumps.	These	hydrogen	ions	displace	cations	attached	to	negatively	charged	soil	particles	so	that	the	cations	are	available	for	uptake	by	the	root.	In	the	leaves,	stomata	open	to	take	in	carbon	dioxide	and	expel	oxygen.[50]
Although	nitrogen	is	plentiful	in	the	Earth's	atmosphere,	very	few	plants	can	use	this	directly.	Most	plants,	therefore,	require	nitrogen	compounds	to	be	present	in	the	soil	in	which	they	grow.	This	is	made	possible	by	the	fact	that	largely	inert	atmospheric	nitrogen	is	changed	in	a	nitrogen	fixation	process	to	biologically	usable	forms	in	the	soil	by
bacteria.[51]	As	these	nutrients	do	not	provide	the	plant	with	energy,	they	must	obtain	energy	by	other	means.	Green	plants	absorb	energy	from	sunlight	with	chloroplasts	and	convert	it	to	usable	energy	through	photosynthesis.[52]	See	also:	Fungiculture	Fungi	are	chemoheterotrophs	that	consume	external	matter	for	energy.	Most	fungi	absorb
matter	through	the	root-like	mycelium,	which	grows	through	the	organism's	source	of	nutrients	and	can	extend	indefinitely.	The	fungus	excretes	extracellular	enzymes	to	break	down	surrounding	matter	and	then	absorbs	the	nutrients	through	the	cell	wall.	Fungi	can	be	parasitic,	saprophytic,	or	symbiotic.	Parasitic	fungi	attach	and	feed	on	living
hosts,	such	as	animals,	plants,	or	other	fungi.	Saprophytic	fungi	feed	on	dead	and	decomposing	organisms.	Symbiotic	fungi	grow	around	other	organisms	and	exchange	nutrients	with	them.[53]	Protists	include	all	eukaryotes	that	are	not	animals,	plants,	or	fungi,	resulting	in	great	diversity	between	them.	Algae	are	photosynthetic	protists	that	can
produce	energy	from	light.	Several	types	of	protists	use	mycelium	similar	to	those	of	fungi.	Protozoa	are	heterotrophic	protists,	and	different	protozoa	seek	nutrients	in	different	ways.	Flagellate	protozoa	use	a	flagellum	to	assist	in	hunting	for	food,	and	some	protozoa	travel	via	infectious	spores	to	act	as	parasites.[54]	Many	protists	are	mixotrophic,
having	both	phototrophic	and	heterotrophic	characteristics.	Mixotrophic	protists	will	typically	depend	on	one	source	of	nutrients	while	using	the	other	as	a	supplemental	source	or	a	temporary	alternative	when	its	primary	source	is	unavailable.[55]	Further	information:	Microbial	metabolism	Simplified	view	of	cellular	metabolism	Prokaryotes,
including	bacteria	and	archaea,	vary	greatly	in	how	they	obtain	nutrients	across	nutritional	groups.	Prokaryotes	can	only	transport	soluble	compounds	across	their	cell	envelopes,	but	they	can	break	down	chemical	components	around	them.	Some	lithotrophic	prokaryotes	are	extremophiles	that	can	survive	in	nutrient-deprived	environments	by
breaking	down	inorganic	matter.[56]	Phototrophic	prokaryotes,	such	as	cyanobacteria	and	Chloroflexia,	can	engage	in	photosynthesis	to	obtain	energy	from	sunlight.	This	is	common	among	bacteria	that	form	in	mats	atop	geothermal	springs.	Phototrophic	prokaryotes	typically	obtain	carbon	from	assimilating	carbon	dioxide	through	the	Calvin	cycle.
[57]	Some	prokaryotes,	such	as	Bdellovibrio	and	Ensifer,	are	predatory	and	feed	on	other	single-celled	organisms.	Predatory	prokaryotes	seek	out	other	organisms	through	chemotaxis	or	random	collision,	merge	with	the	organism,	degrade	it,	and	absorb	the	released	nutrients.	Predatory	strategies	of	prokaryotes	include	attaching	to	the	outer	surface
of	the	organism	and	degrading	it	externally,	entering	the	cytoplasm	of	the	organism,	or	by	entering	the	periplasmic	space	of	the	organism.	Groups	of	predatory	prokaryotes	may	forgo	attachment	by	collectively	producing	hydrolytic	enzymes.[58]	Liebig's	law	of	the	minimum	–	Growth	is	limited	by	the	scarcest	resource	Nutrient	density	–	the	proportion
of	any	array	of	a	single	nutrient	or	nutritional	factor,	or	of	numerous	nutrients	in	foods,	often	ordered	by	different	scalar	indicesPages	displaying	wikidata	descriptions	as	a	fallback	Nutrition	analysis	Resource	(biology)	–	Anything	required	by	an	organism	to	survive,	grow,	and	reproduce	Substrate	(biology)	–	Surface	on	which	a	plant	or	animal	lives
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