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	Subject status:
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	Preliminary Examination Obligations
	

	Access limitations on the subject:
	

	Explanation of ECTS value:
	The number of ECTS points corresponds to the number of hours required for the realization of teaching duties and exam preparation

	Subject goal:
	Introducing students to the structural characteristics, digestion, absorption and metabolism of essential nutrients: proteins, lipids, carbohydrates, dietary fibers, vitamins and minerals. Getting to know the body's energy needs, energy balance control mechanisms (behavioral and biological) and energy balance disorders (obesity, lipodystrophy PEM). Students will become familiar with specific goals and guidelines for a proper/balanced diet: recommended daily intake of nutrients, labeling of food and nutritional supplements, and use of food tables. Introducing students to food ingredients with special effects on health; definition of functional food and nutritional supplements. Students will be able to explain the basics of food chemistry, and will be able to carry out basic chemical tests

analysis of food and nutritional supplements (determination of macro- and micronutrients)

	Description of general and specific competences (knowledge and skills) / learning outcomes
	After passing the course, students will be able to:

• Explain the metabolic pathways of various macro- and micronutrients.

• Explain and understand the concept of nutrient essentiality and the recommended daily intake of nutrients.

• Recognize and explain the symptoms of essential nutrient deficiency

/energy.

• Recognize therapeutic indications for supplementation with vitamins/essential minerals (prevention of deficits or achieving additional effects on health) and propose therapy (dosage, duration, selection of preparations).

• Enumerate the basic parameters that determine the biological value and bioavailability of different categories of nutrients and propose ways to improve the biological value/bioavailability in food and food supplements.

• State the basic guidelines of a healthy diet and explain the mechanisms by which a healthy diet contributes to the homeostasis of the body.

• Enumerate food ingredients with special effects on health, and explain the mechanisms of action.

• Define the terms "functional food" and "dietary supplement": explain similarities and differences.

• Derive and explain analytical methods for determining macro-

/ of micronutrients in foods and food supplements.

	Course content:
	1. Nutrients
2. Proteins

3. Carbohydrates

4. Food fiber

5. Lipids

6. Energy needs of the body and energy circulation
7. Niacin, riboflavin and thiamin
8. Folates, choline, B12 and B6.
9. Biotin, pantothenic acid, vitamin C
10. Vitamin D, vitamin E, Vitamin A, vitamin K
11. Calcium, phosphorus, magnesium.

12. Iron, zinc, copper.

13. Iodine, selenium, fluorine.

	Teaching methods /learning methods:
	Lectures, lab excercises

	Other Student Obligations (if foreseen):
	

	Assessment Methods / Methods of Examination
	Written and oral examination method
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