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Discipline objectives (course and practical works)

+ Understanding of the role and importance of nutrition in maintaining health.

+ To have knowledge about: the chemical content of food and the human body, as well as
the role of different substances in the human body

+ Determination of the nutritional value of food

+ Studying the biological value of dietary proteins and calculating protein mixtures with the
highest possible biological value

+ Knowledge of the specifics of human digestion

+ Understanding the requirements for energy and nutrients in humans to satisfy basal
metabolism and the differentiated requirements by category of activity, age, and gender

+ Acquiring techniques for composing food rations and diets.

Contents (syllabus)

Course (chapters/subchapters)

. Introduction; Terminology; Nutrition; Food components

. Nutrients and their role in nutrition. Proteins

. Nutrients and their role in nutrition. Lipids

. Nutrients and their role in nutrition. Carbohydrates

. Nutrients and their role in nutrition. Vitamins

. Nutrients and their role in nutrition. Minerals

. Nutrients and their role in nutrition. Water; Natural antinutrients

. Specifics of digestion in humans
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. Energy and nutrient requirements in humans

10. Principles of rational nutrition. Nutritional characteristics of food groups

11. Principles of rational nutrition. Recommendations for rational nutrition

Practical works

1. Assessing the nutritional value of major food groups

2. Nutritional evaluation of dietary proteins

3. Determination of a protein mixture with the highest possible biological value

4. Nutritional consequences of food processing

5. Analysis of the influence of technological processing on the nutritional value of food products

6. Increasing the nutritional value of food by supplementing it with nutrients

7. Determining energy and nutrient requirements for different types of activities




| 8. Composition and analysis of dietary structure
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Evaluation form Evaluation Methods Perqentage orthe
final grade
Exam Written and oral assessment 70%
Appreciation  of  the | Oral assessment during the semester,
activity during the | verification tests and final laboratory 30%
semester colloquium
Contact

PhD. Prof. Daniel SIMEANU

Faculty of Food and Animal Sciences - USV lasi
8 Mihail Sadoveanu Alley, 700489, Romania
Phone: 0040 232 407591, fax: 0040 232 267504
E-mail: daniel.simeanu@iuls.ro



