Name: ________________ Period: ____

Date: __________

Adult Unit Assessment Activity
Directions: 

1. Read the below case study.  Calculate a caloric-based meal plan for Tama based on her original weight.   

2. Write a SOAP Progress Note to document her visit to your office.  

3. If you think you are missing certain information to complete the meal plan calculation and/or the SOAP Progress Note, make deductive assumptions and complete the assignment using the deductive assumptions. 
	Case Study
Tama was a 38 year old Native American Indian mother of two boys and two girls.  Since her first child was born, she resigned from her job at the local drug store as a pharmacy technician.  Her youngest child was finally in school and she looking forward to going back to work part time at her old job.  She is used to being busy with the house chores and the children’s activities.  She knew she would miss the daily active times she had with her children playing in the park and hiking in the woods behind their house but she felt the new position fill the void she would feel.  Before she returned to work, she would make their meals from scratch ingredients.  The children loved the simple meals of with fresh vegetable, fruits, whole grain grains, and baked or broiled meats.  The family usually ate their last meal of the day around 5:00pm when her husband got home from work.  Within six weeks of starting her new job, Tama was settled into a new routine of shuttling the children to and from to school, chauffeuring them to after school activities, and keeping up with the chores of the house.  Because she was not home during the day and tired at night, Tama started purchasing more processed meats and grains to fix for meals.  She often negated to pack a lunch and at out.  She started serving sugary desserts after dinner instead of fresh fruit.  Tama was enjoying the extra money she was making along with the chance to hone her professional skills – except for one thing.  She was slowly but steadily gaining weight.  Within 3 months, she had gained 8 pounds and because she could still fit in her clothes, she did not take too much notice.  Twelve months after starting her part-time job, she had gained 15 more pounds, for a total of 23 pounds.  In her desire to return to her before work weight of 155 pounds, she decided it was time to take action.  She has started walking around the parking lot while she waits for her children to finish with their afterschool activities and the family has started hiking or walking on nature trails on the weekends.  She made an appointment with the local dietician.  Her labs during the visit were: ht = 68”; wt = 171#; large body frame; b/p = 130/85.  Her diet recall revealed she did not want to eat snacks but she wanted to use all her calories for the three main meals of the day; she did not like the taste of skim milk; she was willing to drink low-fat milk; the meat choices served at meals are medium-fat.  She has expressed to you that she wants this weight off within 6 weeks.  


Calculating a Caloric Based Diet

Purpose of Activity: To gain practical experience in developing a caloric-based meal plan for an individual.
Step 1:  Determine client’s Ideal Body Weight (IBW) [Quick Rule of Thumb Method]
	Gender
	Ideal Weight

 at 60”
	Per inch 

over 60” add

under 60” subtract
	
	Large-Framed Individuals

Increase first sum by 10% for large-framed individuals of either gender.
	Small-Framed Individuals

Decrease first sum by 10% for small-framed individuals of either gender.

	Female
	100 pounds
	5

pounds
	
	
	

	Male
	106 pounds
	6

pounds
	
	
	


Ideal Body Weight = ____________ pounds
Step 2:  Calculate Caloric Requirement

_________ Basal Calories
     +     ____________   Activity Calories     =
_______Total Calories
10 calories/pound of IBW

30% of basal for sedentary activity






50% of basal for moderate activity






100% of basal for strenuous activity
Step 3:  Distribute Carbohydrate, Protein, and Fat Percentages

For this activity, the percent caloric distribution used will be 55%carbohydrate, 20% protein, and 25% fat. Remember, any percent caloric distribution can be used.  Different age groups and genders require different caloric distributions.

Formula:

_____ (total cal.)  X  ________ (distribution%)
=    _____calories from CHO   ÷    4   =   ___ gm CHO

_____ (total cal.)  X  ________ (distribution%)
=    _____calories from PRO    ÷   4  =
___ gm PRO
_____ (total cal.)  X  ________ (distribution %)
=    _____calories from FAT     ÷   9  =
___ gm FAT
Step 4:  Distribute Meal

Any meal distribution formula can be used if more or less meals/snacks are going to be consumed.

For this activity, the meal distribution formula 3/10, 3/10, 3/10, and 1/10 will be used for three meals and one snack.  

_____ (total cal.)
÷
10
=
_______
X
3
=
_______ calories per meal

_____ (total cal.)
÷
10
=
_______
X
1
=
_______ calories for snack

Step 5:  Diet Prescription

_____ calorie diet     //     _____ gm carbohydrate     //     _____ gm protein     //     _____gm fat

Step 6:  Develop 1-Day Meal Plan using the Diabetic Exchange List Values.  These can be found in

              your handout  The Exchange List System for Diabetic Meal Planning from the University of 

              Arkansas Cooperative Extension Service.
Calculation of Diet Plan Chart

	Steps
	Exchange
	Exchange
Amounts
	CHO
	PRO
	FAT

	1


	Milk

Plan at least 2 cups of dairy per day.
	
	
	
	

	2


	Vegetables (non-starchy)

Plan at minimum 3 exchanges per day; 
	
	
	
	xxxxxx

	3


	Fruit

Plan at least 3 exchanges per day; 
	
	
	xxxxxx
	xxxxxx

	STOP

AND

CHECK

TOTALS

	Total the grams of carbohydrate
______ total grams CHO in diet plan

             Minus (-)

______ subtotal grams CHO

             Equal (=)

______ remaining grams CHO

             Divided (÷) by 15 

              To equal (=)

______ number of bread and/or

             starchy vegetable exchanges

	xxxxxx
	_______
Subtotal


	xxxxxx
	xxxxxx

	4


	Bread // Starchy Vegetables
Plan the number just calculated.
	
	
	
	

	STOP

AND
CHECK

TOTALS

	Total the grams of protein

______ grams PRO in diet plan

             Minus (-)
______ subtotal of grams PRO

             Equal (=)

______ remaining grams of PRO

             Divided (÷) by 7 

             To equal (=)

______ number of meat exchanges

 
	xxxxxx
	xxxxxx
	________
Subtotal


	xxxxxx

	5


	Meat

Plan number calculated
	
	xxxxxx
	
	

	STOP

AND

CHECK

TOTALS

	Subtotal the grams of fat

______ total grams of FAT

             Minus (-)

______ subtotal grams FAT

             Equals (=)

______ remaining grams FAT

             Divided (÷) by 5 

             To equal

______ numbers of fat exchanges


	xxxxxx
	xxxxxx
	xxxxxx

	_______
Subtotal



	6


	Fat 
Plan number just calculated.
	
	xxxxxx
	xxxxxx
	

	TOTAL
	Grams: Approximate of caloric level.
	xxxxxx
	( +5)
	( +3)


	( +3)


Step 7: Develop the Meal Plan

Summarize total number of exchanges needed in each exchange group to develop the meal plan.


____________
Starch//Bread Exchanges


____________
Meat Exchanges


____________
Vegetable Exchanges


____________
Fruit Exchanges


____________
Milk Exchanges


____________
Fat Exchanges

Divide the exchange groups into meals and/or snacks.  The calories in each meal and/or snack should reflect, as close as possible, the calculated formula distribution in Step 4.  The grams of carbohydrate, protein, and fat (Step 5) should be divided into 3/10, 3/10, 3/10, and 1/10 

	Breakfast
Percent Distribution = ______
                                                                  kcal = _____
     CHO = ______ grams
                      PRO = ______ grams
        FAT = _____ grams
Food Exchange

Amount

CHO gm
PRO gm
FAT gm
Starch//Bread Exchanges

Meat Exchanges

Vegetable Exchanges

Fruit Exchanges

Milk Exchanges

Fat Exchanges

Meal Total
xxxxxx



	Snack 

 (Mid-Morning //  Mid-Afternoon  // Bedtime)
Percent Distribution = ______
                                                                  kcal = _____
     CHO = ______ grams
                      PRO = ______ grams
        FAT = _____ grams
Food Exchange

Amount

CHO gm
PRO gm
FAT gm
Starch//Bread Exchanges

Meat Exchanges

Vegetable Exchanges

Fruit Exchanges

Milk Exchanges

Fat Exchanges

Meal Total
xxxxxx



	Lunch
Percent Distribution = ______
                                                                  kcal = _____
     CHO = ______ grams
                      PRO = ______ grams
        FAT = _____ grams
Food Exchange

Amount

CHO gm
PRO gm
FAT gm
Starch//Bread Exchanges

Meat Exchanges

Vegetable Exchanges

Fruit Exchanges

Milk Exchanges

Fat Exchanges

Meal Total
xxxxxx



	Dinner
Percent Distribution = ______
                                                                  kcal = _____
     CHO = ______ grams
                      PRO = ______ grams
        FAT = _____ grams
Food Exchange

Amount

CHO gm
PRO gm
FAT gm
Starch//Bread Exchanges

Meat Exchanges

Vegetable Exchanges

Fruit Exchanges

Milk Exchanges

Fat Exchanges

Meal Total
xxxxxx



Sample Menu Based on _________ Meal Plan

	Breakfast
________________

________________

________________

________________

________________

________________


	Lunch
________________

________________

________________

________________

________________

________________


	Dinner
________________

________________

________________

________________

________________

________________




	Snack
________________

________________

________________

________________


NUTRITIONAL PROGRESS NOTES

Client Information
	Last Name:                                                       
	First Name:  
	M. Initial:     
	Client #:   

	Date of Birth:
	Gender:  Male // Female
	Phone Number:  
	Insurance Provider:    

	Referring Physician:  
	Ethnic Background:  
	Diagnosis:  


	Date/

Time
	Prob.

No
	
	NOTES MUST BE SIGNED WITH NAME AND TITLE

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Unit Assessment Rubric
	Caloric-based Meal Plan and SOAP Progress Note Rubric
	Points
	Earned
	Comments

	Math Calculations: Calculations are mathematically correct (25); Meal plan scientifically based and reasonable for client’s goals (25)
	50
	
	

	Elements: client information and date complete (5); subjective information (5); objective information (5); assessment information (5); plan information (5)
	25
	
	

	Appearance: Neat (5); Legible wording (5); Writing arranged in logical manner (5)
	20
	
	

	Organization:  Components support main theme (5); Strong unity of ideas (5); Elements arranged in logical order with effective transitions (5)
	15
	
	

	Employability Skills: Used time wisely to complete assignment(10);  Turned in original rubric with poster (10)
	20
	
	

	Total Points
	130
	
	


