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LEARNING OUTCOMES (knowledge, skills and competence)

Through this course is intended that each student is capable of:

» Understand the feeding in its complexity and constant evolution.
» Understand the determining factors of food choices.

» Understand the concepts of food and nutrient.

« Identify and characterize the different groups of nutrients.

» Understand and characterize the different dietary guidelines.

» Understand the food labeling.
CONTENTS
. History and evolution of the human diet.

. Introduction to the study of human nutrition.

. Energetic nutrients: carbohydrates, lipids, proteins and ethyl alcohol.
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4. Substances that support metabolism: dietary minerals, vitamins, fibers and water.
5. Healthy dietary pattern. Guides to healthy diet.
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. The food labeling.
DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES

This course aims to make students understand feeding in their complexity and constant evolution. For such are dealt topics
related to the evolution of feeding over time. Particular focus is given to the Mediterranean Diet and the current food situation is
characterized and analyzed its evolution. In this UC it is also intended that students have the concepts of food and nutrient and
be able to identify and characterize the different nutrients relating them with food. We analyze various food guides as tools for
food education highlighting the differences and constraints of each. It is also intended with this UC that students understand the
food labeling.

TEACHING METHODOLOGIES

Presentation with digital support of theoretical concepts.
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Individual research on topics that follows the creation of discussion groups.
Discussion of scientific papers.
Presentation and resolution of case studies.

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING
OUTCOMES

In this UC, and according to different subjects, there will be lectures, class discussion of topics previously prepared by students,
analysis of scientific papers and analysis of case studies. Some situations are also presented for resolution. The written work
produced by the students can be based on a literature or on results of applied surveys.

EVALUATION METHODS

Preparation and presentation of written work on predefined theme based in literature and / or fieldwork.
Theoretical tests during the semester and / or at the end of the semester. The minimum score on each test is 9.5.

The final assessment will be weighted taking into account participation in classroom activities, tests and practical work done.
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