Saturday, October 19, 2013 (Houston, TX)

2.0 CPE

Session room

8:00 am

9:00 am

10:00 am

11:00 am 12:00 pm 1:00 pm 2:00 pm 3:00 pm

4-6 pm

General Assembly
Theater

115. Opening Session - Humanitarian Work: It
Will Change Your Life

Grand Ballroom A

Grand Ballroom B

Overflow room for Opening Session

Grand Ballroom C

Room 332

Room 342

Room 351

Room 360 460. Bringing Food into Focus: A Bloggers’ Guide to Food
Photography and Styling*

Room 361 461. Pig Pens and Shooting Stars: Dig Deep to Reach Your Leadership
Potential*

Room 362

Room 370 462. Understanding Lean Six Sigma*
Planned with the in Food and ition Systems DPG

Room 371 463. Maximize Your NCP/IDNT Skills for Positive Outcomes *
Planned with the Academy ition Care Process and ized Language C

Room 372

All sessions take place on Level 3 of the George R. Brown Convention Center

* All Pre-FNCE Workshops required advance registration. No on-site registration is available.




Sunday, October 20, 2013 (Houston, TX) 6.5 CPE

Session room 8-9:30am 10-11:30 am 1:30-3 pm 3:30-5pm
General Assembly 139. Sodium: Can We Really Get the Salt Out? 119. 2013 Lenna Francis Cooper Lecture— 120. 2013 Presidents’ Lecture — Endocrine 453. Hot Topic: Sustainable Food Supply - Is
Th eater Planned with the Academy C¢ it for it D

Bringing Cooking Back: Food and Culinary
Expertise as a Key to Dietitians’ Future
Success

Disruption: Molecular Regulation of
Nutritional Acquisition and Storage

Biotechnology a Solution to Food Insecurity?
Planned with the Academy Ct¢ for i D

Grand Ballroom A

319. Sarcopenic Obesity: Impacting Our Aging
Population

Planned with the Dietitians in Health Care Communities DPG

141. Alzheimer’s Disease, End-of-Life Care and
the Dietitian

Planned with the Academy C ittee for

324. Unraveling the Science of Food Allergies

343. Promoting Fertility via Optimal Nutrition:
Utilizing MNT in the Prevention and

Treatment of Infertility
Planned with the Women’s Health and Nutrition Education for the Public
DPGs

Grand Ballroom B

444, Seductive Nutrition: Making Favorite

Foods Healthy and Irresistible
Planned with the Food and Culinary DPG

331. Unique Weight Management Concerns of
Breast Cancer Survivors: The Lifestyle,
Exercise and Nutrition (LEAN) Study

329 Bariataric Surgery Failures: Polishing Off

the Tarnish to Achieve Success
Planned with the Weight Management DPG

218. Translating the Latest Science on the Role
of Unsaturated Fats in Food for Heart and
Stroke Risk Reduction into Everyday Practice

Grand Ballroom C

450. Fortify Your Nutritional Value:
Connecting Malnutrition Research to Clinical

Practice
by demy Partner: Abbott

451. Sustainable Nutrition: Will We Be Able to
Feed the World in 2050?

Presented by Academy Partner: National Dairy Council

452, Communicating Shades of Grey: Getting
the Science Story Straight

Presented by Academy Partner: The Coca Cola Company and International
Life Sciences Institute North America

140. Hot Topic - Do Energy Drinks Live Up to
the Hype? A Look at Cognitive and Physical
Effects

Planned with the Academy Ct¢ it for i D

Room 332 145. Outside the Box Nutrition Care: Digital 105. Research & Practice Innovations - 106. Research & Practice Innovations - Food, 107. Research & Practice Innovations -
Nutrition Trends and Tracking pianned with the Strategies for Lifestyle Changes Part 1 Eating and Environmental Initiatives Implementation of Nutrition Care Process and
: Systems Society Health Outcome Measures
Room 342 392. Simulation 101: The Essentials of Using 165.The Power of Visual Food Storytelling to 279. Research Underlying the Links between 178. Gamification of a 21* Century Nutrition
Simulation in Dietetics Education Promote Healthier Eating Healthy Eating, Physical Activity and Academic | Practice
Success
Room 351 118. The Wimpfheimer-GuggenheimLecture— | 121. Your Credential: Evolving with Practice 122. Where Should the Profession Go and 402. Diversity in Dietetics: Recruitment and
Integrating Nutrition into Health Care Competencies How Should It Get There? (ACEND Forum) Retention—Lessons from the Field
Systems: A Collaborative International Planned with the Commission on Dietetic Registration (CDR) Planned with the Latinos and Hispanics in Dietetics and Nutrition MIG
Approach
Room 360 267. SuperTracker: An RD’s Best Ally 125. Courses Measure Knowledge; 126. Nontraditional Career Paths in Dietetics 123. On the Shoulders of Giants: Learning
Credentialing Measures Ability to Apply Planned with the Academy Student Advisory Committee through Stories of Inspiration
Knowledge
Planned with the Academy Student Advisory Ce
Room 361 283. Food Insecurity: Implications and 388. Mythbusters: The Facts RDs and DTRs 174. Quality Practice: Using Nutrition 164. E-Professionalism: Managing Ethical and
Innovations Need to Know about Halal and Kosher Dietary | Informatics to Elevate, Promote and Expand Legal Aspects of Your Practice
Markets the Role of the Clinical Dietitian
Planned with the Jewish and the Muslims in Dietetics and ition MIGs
Room 362 161. Beyond Traditional Dietetics: Turning 348. Cutting-Edge Nutrition Solutions for 334. Post-Pyloric Feeding Tube Insertion: 327. Sleeve Gastrectomy: Exploring the
Your RD into Real Dollars Irritable Bowel Syndrome Expanding Your Skills Research for Best-Practice Guidelines
Room 370 441. School Lunch: What Is Served and What 251. Beyond Building Blocks: The Importance 286. Hoes, Horticulture and Health: Using 162. Using Simulation to Highlight Clinical
Is Wasted? of Nutrition and Wellness in Child Care Garden-Based Interventions to Improve the Competencies for Successful Surveys
Health of Children (and Their Families)
Room 371 272. Optimizing Bone Mass in Adolescents for 314 How to Feed Premature Babies after They | 172. What Would You Do? Ethical Challenges 317. Pediatric Non-Alcoholic Fatty Liver
a Healthier ToMarrow Go Home for Managers and Leaders Disease: Implications for the RD
Room 372 316. Nutritional Management of the Pediatric | 422. The Future Is Yours: Collaborating with 186. Shared Dietetic Appointments: A New 179. Malnutrition Programs: How to Get
Patient with Congenital Heart Disease: From MDs to Maximize Opportunities for Treatment Model Physicians on Board
Acute Care to Chronic Management Reimbursement
Hall A3 & B3 - 9am-2pm

Scientific Posters

101. Professional Skills/Nutrition Assessment/Medical Nutrition Therapy

(Authors present from 12— 1 pm)

Hall A3 & B3 - EXPO
Briefings

11:45 am —12:05 pm

12:15-12:35 pm

12:45-1:05 pm

501. Expo Briefing--Blueberries: A Role for Reducing Risk

Factors for Metabolic Syndrome?
Presented by the US Highbush Blueberry Council

Presented by Dannon

500. Expo Briefing--Role of Yogurt in a Healthy Diet

504. Expo Briefing--What’s Old Is New Again: Corn Oil and a
Reduced Risk of Heart Disease

by ACH Food C

Inc.

Hall A3 & B3 -
Culinary Demos

1:30 - 2:30 pm

512. Flavor MyPlate: The Missing Link to Make Dietary Guidelines Enjoyable

Presetned by Academy Premier Sponsor McCormick

All sessions take place on Level 3 of the George R. Brown Convention Center




Monday, October 21, 2013 (Houston, TX)

6.5 CPE

Session room

8-9:30 am

10am-12 pm

1:30-3 pm

3:30-5pm

General Assembly
Theater

116. Member Showcase - UNthink: Rediscover
Your Creative Genius

336. The Double-Edged Sword: Providing
MNT for Diabetes and Chronic Kidney

Disease
Planned with the Renal DPG and the Diabetes Care and ion DPG

142. Public-Private Collaborations

Grand Ballroom A

372. How Consumers Decide What to Eat:
Strategies for Making Healthy Choices

409. Disruptive Success: Moving from

Traditional RD to Thriving Entrepreneur
Planned with the Nutrition Entrepreneurs DPG

254, Partnering Teens and Tweens to STOP
Childhood Obesity: A Teen Mentor Tells All

Grand Ballroom B

190. Moving beyond Antioxidants: Making
Phytochemicals a Prescription for Health

Overflow room for Member Showcase

355. Obesity and Asthma: A Double
Whammy

214. Nutrition and Cancer: From Genotype to

Phenotype
Planned with Oncology Nutrition DPG

Grand Ballroom C

277. The Art of Eating: Advances in MNT for
the Performing Arts

308. Food, Water and the Environment:
What’s Women'’s Health Got to Do with It?

209. Advances in Food Production and
Processing Technology: Biotech, Nanotech and

Planned with the Sports, Cardiovascular and Wellness Nutrition DPG Planned with the Hunger and i ition and Dietitians in Cloning
gratit ine DPGs
Room 332 108. Research & Practice Innovations - 109. Steps for Professional Success: What to 110. Research & Practice Innovations -
Dietetics Leadership, Management and Do before Submitting a Manuscript for Strategies for Lifestyle Changes Part 2
Education Publication
Planned with the Journal of the Academy of Nutrition and Dietetics and
Board of Editors “Stats” Team
Room 342 154. Raising the Educational Requirement for 131. The Edna & Robert Langholz 228. Practical Application and Documentation
Entry into the Profession of Nutrition and International Nutrition - Dietetics of Malnutrition Characteristics: Putting It All
Dietetics: What Does the Evidence Show? Globalization: Practicing in Harmony Across Together
Borders to Maximize Effectiveness
Planned with the Academy of Nutrition and Dietetics Foundation
Room 351 137. Preaching Healthy Food Choices in Faith- 312. Reducing Health Care Costs with 309. Fluid, Fluid Every Day: What Amount Is
Based Communities Comprehensive Home-Delivered Meal Best for Mind and Body?
Planned with the Academy Diversity Committee Service Paired With MNT
Room 360 127. Set Yourself Up to Earn the Internship 128. Job Searches in the Social Media Era 253. How Supermarket Dietitians Build Bridges
Planned with the Academy Student Advisory Committee Planned with the Academy Student Advisory Committee tolm pact Community Health
Room 361 231. Impact of the RD and Technology in 168. Cultural and Linguistic Competency: 232. Lesbian, Gay, Bisexual and Transgender:
Patient-Centered Medical Neighborhoods Development of a Dietetics Self-Assessment Cultures with Unique Nutrition Concerns
Tool
Room 362 143. Autoimmunity: Feeding your Gut 439. Schools Need Resources to Serve 310. Making Things Work: Tools, Resources
Microbes to Impact Disease Healthy Meals: A Look at Available and Support for Caregivers and Workers
Planned with the Academy C ittee for Opportunities for Support Planned with Healthy Aging DPG
Room 370 129. Building Better Mousetraps: How 130. Affordable Care Act (ACA): What a Long
Creative Partnerships Can Insert Nutrition Strange Trip It's Been
Services into Health ca re Issues Planned with the Academy Legislative and Public Policy Committee and
B L N N B Government Relations Team
Planned with the Academy Legislative and Public Policy Committee and
Team
Room 371 135. Behavior Change in Persons with 136. Impacting Community Nutrition and Physical Activity through Built Environments
Diabetes: Ideas from RDs in Practice-Based Planned with the Academy Research Committee
Research
Planned with the Academy Research Committee
Room 372 249. A Community Coalition’s School-Based 333. Optimizing Outcomes in Oncology 445, Getting Off the Chronic Disease Merry-
Obesity Prevention Strategy in the Bronx Patients: Case Studies Using Updated Go-Round: What'’s the Weight of the
Guidelines Research?
Planned with the Research DPG
Hall A3 & B3 - 9am-2pm

Scientific Posters

102. Science/Education/Mangement/Foodservices/Culinary/Research (Authors present from 12 - 1 pm)
NEW: Innovations in Dietetics Practice or Education (lnnovators present from 11:30 am - 1:30 pm)

Hall A3 & B3 - EXPO
Briefings

11:45 am - 12:05 pm

12:15-12:35 pm

12:45-1:05 pm

503. Expo Briefing—Health and Wellness Trends: Using

Nutrition Science to Drive Innovation
Presented by Premier Sponsor PepsiCo

Supports Prunes for Bone Health
Presented by Sunsweet Growers

505. Expo Briefing—No Bones about It: Emerging Research

502. Expo Briefing—Deconstructing Studies: How to Evaluate
the Strength of the Science

Presented by Corn Refiners Association

Hall A3 & B3 -
Culinary Demos

9:30-10:30 am

11:30 am —12:30 pm

1:30 - 2:30 pm

513. Cultural Insights and Delights: Cooking Up Lactose-

Friendly Food

Presented by Academy Partner: National Dairy Council®

514. Small Plates, Big Fiber

Presented by Academy Premier Sponsor: Kellog Company

515. Shopping the Supermarket Periphery: Creative Ideas for

Cooking Instruction-less Foods
Presented by Premier Sponsor PepsiCo

All sessions take place on Level 3 of the George R. Brown Convention Center




Tuesday, October 22, 2013 (Houston, TX)

6.0 CPE

Session room

8-9:30am

9:45-11:15am

12-1:30 pm

2-3:30 pm

General Assembly
Theater

416. Ask, Anchor and Close: Negotiating Your
True Market Value

by Dietitians in Business and Cc ications DPG

144. Nutritional Approaches to Detoxification:
Separating Fact from Fiction

Planned with the Academy C for

117. Closing Session—The Intersection of
Social Media and Health Care: Empowering
Consumers**

Grand Ballroom A

146. Know Your Gut Instincts: Microbiota and
Metabolic Profiling

Planned with the Academy C¢ it for it D

199. Advanced Glycation End Products in
Foods: Implications for Nutrition Therapy

222. Arsenic and Rice: A New Dimension to
Food Safety

Grand Ballroom B

433. Recipe for Success: Creating and
Delivering Cooking Demonstrations that
Dazzle

220. A New Perspective on Healthy Oils: From
Belly Fat to Heart Health

147. New DSM V Binge Eating Diagnosis and
Implications for RDs and DTRs

Planned with the Academy Ct¢ for i D

Overflow room for Closing Session

Grand Ballroom C

421. Food Trends that Matter: The Differences
between Tasty Fads and Paradigm Shifts

454. Hot Topic—FDA Gluten-Free Labeling
Rule: It’s Been Finalized!

278. What, Why and How: Integrating
Nutrition and Physical Activity for Youth and
Adults

Planned with the President's Council on Fitness, Sports and

Room 332 111. Research & Practice Innovations - 112. Changes on the Menu: Hospital Food 328. Improving Outcomes in the Severely

Translating Research into Dietetics Practice Turns Tasty and Healthy Obese Population after Bariatric Surgery
Planned with Partnership for a Healthier America Planned with Dietitians in Nutrition Support DPG

Room 342 132. Open Discussion - Meet the Media 133. Open Discussion - Best Practices in Using 134. Open Discussion - Digital Dietitians:
Experts the NCP and SL Looking toward the Future
Planned with the de y C it fg, Planned with the Academy Nutrition Care Process Standardized Language Committee Planned with the Arademy itic ics Ce

Room 351 138. Supermarkets in Diverse Communities: 340. Food Matters: The Connection between 413. Preparing for Boomers: Long Term Care
Putting Healthy Food Choices in the Showcase Nutrition and Psychotherapy Organizations Incorporate Quality and
Planned with the Academy Diversity Committee Planned with the Behavioral Health Nutrition DPG Sustainability

Planned with the Dietitic Technicians in Practice DPG

Room 360 124. Advanced Clinical Nutrition Practice 239. Building Relationships to Move a 238. Poke or Cathead? Addressing Health

Today (CDR Forum) Community Forward in Improving Nutrition: Disparities in Rural Nutrition Practice
The Por Vida Program

Room 361 181. Policy and Farm to School: A Case Study 390. The MyPlate Frontier: Where Possibilities | 245. Is Healthier Food the Place where
of Collaborative Action for Influencing Diet Are Endless Nutrition and Hunger Meet?

Room 362 236. USDA Nutrient Data at Your Fingertips: 420. Is Your Facility Ready for the Affordable 230. Incorporating Physical Assessment in
Learn to Use National Resources in Your Health Care Act?: A Case Study in Reinventing the Diagnosis of Malnutrition: A Change in
Practice Food and Nutrition Services Practice

Room 370 446. New Tool for Assessment and Evaluation: | 347. Celiac Disease and Type 1 Diabetes: 424. Changes in the School Lunchroom:
Assisting Patients Who Have Questionable Nutrition Screening, Counseling and Opportunities for RDs
Information Treatment

Room 371 266. Beyond Menu Labeling: Strategies for 403. Millennial RDs Embracing Diversity in 332. Elucidating Nutrition Post-Pancreatic
Improving the Nutrition Environment of Professional Practice Surgery through Case Studies
Foodservice Venues

Room 372 394. Electronic Medical Record Simulation to 171. Medical Ethics and Nutrition at the End of | 188. Writing Your Own Food and Nutrition
Enhance MNT Learning Life Story

Hall A3 & B3 - 9am-1pm

Scientific Posters

103. Wellness and Public Health
(Authors present from 11 am — 12 pm)

All sessions take place on Level 3 of the George R. Brown Convention Center

** STAY...JUST A LITTLE BIT LONGER...

Yes, stay until the end of Closing Session. Why? Because you have the opportunity to attend the 2014 FNCE® in Atlanta on us! All you have to do is get your badge scanned as you ENTER the Closing Session.

If selected randomly from those at Closing Session, TWO lucky attendees will receive a Full-Week Registration to the 2014 FNCE; you will also receive your own iPad MINI to use in the educational
sessions. Yes, that’s correct, REGISTRATION and an iPad MINI! For ATLANTA!

You will also have the opportunity to be selected to receive the GRAND PRIZE of Full-Week Registration, Airfare, Housing at the Headquarters Hotel and your own iPad MINI to use in Atlanta! The drawing
will take place at the end of Closing Session and you must be present to win!
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