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3.1 LEARNING OUTCOMES

- To get a global view about the importance of nutrition as a integral part in the treatment of specific physiologic and pathologic
situations.

- To identify the nutritional requirements of the human being in relationship to their age, sex and pathologic and/or physiologic
condition

- To list the resulting nutritional problems of poor eating habits and strategies to avoid them.

- To describe the nutritional value of food, the serving sizes of food groups recommended , how to cook, and their
conservation.

- Distinguish methods of artificial nutritional support, functions and routes of administration.

- To design a plan for distribution of food throughout the day, seeking the healthiest combination.

- To describe the effects of food culture on nutritional intake and health.

- To describe appropriate therapeutic diets in individuals depending of their pathology and nutritional malfunctions in specific
situations.

- To describe the planning diets in a hospital.

- To develop dietetic plans according to the individual nutritional necessities.

- To get a global view about the importance of nutrition as a integral part in the treatment of specific physiologic and pathologic
situations

4. OBJECTIVES

To identify the nutritional requirements and appropriate types of aliments, for the different necessities, in the different life stages
of the healthy or pathologic individual.

6. COURSE ORGANIZATION

CONTENTS

1 Thematic section 1: Food
History of Nutrition. Study of foods. Functional and transgenic foods.

2 Thematic section 2: Healthy diet
Balanced diet and Mediterranean diet.

3 Thematic section 3: Nutrients
Classification of nutrients. Nutritional needs.

4 Thematic section 4: Community nutrition
Assessment of nutritional status. Community nutrition and intoxications. Food labeling.

5 Thematic section 5: Nutrition and vital cycle
Nutritional requirements during pregnancy, lactation, infancy, childhood, adolescence and old age.

6 Topic section 6: Nutrient Controlled Diets
Diets controlled in energy, carbohydrates, proteins, lipids, lactose, gluten and fiber.

7 Thematic section 7: Diet therapy
Hospital diets. Clinical nutrition. Diet in diabetic and obese patients. Diet and physical activity.
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7. ASSESSMENT METHODS AND CRITERIA

Description Type Final Eval. Reassessn %
Final Exam — Written Exam — 60% Written exam Yes Yes 60,00
Laboratory Training — Virtual activity evaluation — Activity evaluation with Virtual Media No No 25,00
25%

Group and Team work — Activity -- 15% Work No No 15,00
TOTAL 100,00
Observations

Active participation in the laboratory practices is compulsory: students who have not attended 20% or more of the practices, or
who have not delivered or carried out in time and form more than 20% of the activities related to the practices, may not take
the final exam or the laboratory practices exam.

The activity 'Laboratory Practices' is not recoverable because it is not possible to reproduce them.

The activity 'Group Work' is not recoverable because neither the group development nor its presentation and group defense can
be reproduced.

The final qualification of the course will be the result of the sum of the qualifications obtained in all the programmed training
activities, according to the percentage that each one of them represents. It will always be necessary to obtain a minimum
grade of five points out of ten in the final exam in order to be able to do the sum of all the parts.

When a student has not carried out evaluation activities whose weight exceeds 50% of the grade of the course, it will be
recorded in the minutes 'Not presented’. When the student has taken tests that are 50% or more, the corresponding grade will

appear in the report card.

If the health and academic authorities so advise, the evaluation may be carried out in the distance mode.

Observations for part-time students

Part-time students will be evaluated using the following assessment system:

- Written exam of all content of the subject (representing 80% of the final mark)

- Perform 50% of scheduled group activities (representing 20% of the final mark)

To be qualified by this type of evaluation, the student must apply for it to the teacher in charge of the subject.
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