o School of Agriculture
. Syllabus
®
(X
Bei a First cyclg (EQF level 6) - Bachelor
Study cycle:
DE BEJA Food Science and Technology

Course Unit: 935023 - Human nutrition and feed

Year 2 Semester 4 ISCED Code: 721 ECTS: 5,0

Tipe of Course Unit: Compulsory Delivery Mode: Face-to-face Language of Instruction: Portuguese

COURSE COORDINATOR: Olga Maria Reis Pacheco de Amaral

HOURS OF WORK

Contact Hours
1o Th d Pract(ijcal Field I h | Tutorial aUTg#(:?nI:US
HOURS eory an an ie : nterns utoria
e practice laboratory work SEITE) ip guidance iz work
work
125 60 65

Prerequisites (if applicable): Not applicable

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.

» Know the main errors and conceptualize healthy diet.

» Understand the effects of food technology and cooking on the nutritional value of foods.
» Know the nutritional needs throughout the lifecycle.

» Understand and identify the main eating disorders.

* Know the most common situations of influence of food on health: food allergy, food intolerance, inflammatory bowel disease,
functional foods and fortified foods.

CONTENTS

1. History and evolution of the human diet.

2. Introduction to the study of human nutrition.

3. Energetic nutrients: carbohydrates, lipids, proteins and ethyl alcohol.

4. Substances that support metabolism: dietary minerals, vitamins, fibers and water.

5. Use of nutrients: the digestive process.

6. The effects of food technology and culinary preparation of foods on their nutritional value.

7. Bioenergetics: energy food, energy expenditures, the regulation of energy balance and energy reserves.
8. Nutritional status assessment: Anthropometric evaluation, assessment of dietary intake.

9. Healthy dietary pattern. Guides to healthy diet.

10. Nutrition in the life cycle: pregnancy and lactation, childhood and adolescence, and old sportsman.
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11. Eating disorders.

12. Nutrition and health: food allergy, food intolerance, inflammatory bowel disease, functional foods and fortified foods.
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 know prepare
balanced diets and identify the main mistakes and finding healthier solutions. In this UC are also dealt issues related to the
regulation of energy balance and methods of assessing nutritional status.

TEACHING METHODOLOGIES

Presentation with digital support of theoretical concepts.

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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