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1. Contact hours: 
  Lectures 14 Lecture/Practicals 7 Others 7 Total 28 
 
2. Objectives: 
This course aims to familiarize the student with the physiological processes related to digestion, 
absorption and metabolism of nutrients to allow a better understanding of the nutritional value of food 
and its role in a balanced diet. 
After attending this course, students should have acquired the essential bases for the preparation of 
diets, as well as the ability to properly use terms, concepts and hypotheses of mechanisms relevant in 
nutrition (eg nutrient, food, metabolism, diet, additives, contaminants, etc.). in the context of their 
professional practice. The student should also know the calorie count diets and formulate general 
dietary rules. 
 
3. Programme:   
Characterization of various nutrients, their digestion, absorption and metabolism, the concept of 
rational nutrition, food requirements, the dietary requirements for different age levels and physiological 
situations (pregnancy, lactation, sport); vegetarian diet, supplements, nutraceutical foods ; practical 
concepts for the development of diets. 
 
Teaching method  
Experts in nutrition and dietetics will cooperate in teaching activities.  
Theoretical and practical classes cover the program in a tutorial and in an interactive mode, 
respectively.  
In practical classes students prepare diets.  
They will investigate, present and criticize updated topics related with old habits or new food products 
on the market. 
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5. Assessment:   
Continuous assessment in practical classes.  
Written exam. 
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