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Discipline objectives (course and practical works) 

In the course and practical work, the discipline, according to the Analytical Program, has 

a first objective cognitive acquisition on the physiological principles of rational nutrition. It also 

aims to acquire information on digestion and absorption of food, energy needs of the body and 

not Lastly, information related to metabolism. Another goal is to know the nutritional 

characteristics of the main food groups. 

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

1. Physiological principles of rational nutrition 

2. Digestion and absorption of food 

3. Food transformations during digestion. 

The body's energy needs 

4. Intermediate metabolism: 

-Protein metabolism. 

-Lipid metabolism. 

-Vitamin metabolism 

5. Energy metabolism 

6. Hydromineral metabolism 

7. Nutritional characteristics of the main food groups: Milk and dairy products. 

8. Nutritional characteristics of the main food groups: Fish and fish derivatives 

9. Nutritional characteristics of the main food groups: Meat and meat products. 

10. Technological steps that affect nutrients in food. 

 

Practicum 

1. Composition of the food ration 

2. Analysis of the structure of the food ration. 

3. Determining the nutritional value of food products 

4. Analysis of the influence of technological processing on the nutritional value of food 

products. 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Colloquy 
Oral evaluation 70% 

Periodic verification tests Partial verification tests 30% 
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