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ECTS Credits 9.0

Academic year 2020 - 2021

Study (s)

Degree Center Acad. Period
year

1103 - Degree in Food Science and Faculty of Pharmacy and Food 3 Annual

Technology Sciences

Subject-matter

Degree Subject-matter Character

1103 - Degree in Food Science and 25 - Nutrition and dietetics Obligatory

Technology

Coordination

Name Department

ESTEVE MAS, MARIA JOSE 265 - Prev. Medicine, Public Health, Food

Sc.,Toxic. and For. Med.

SUMMARY

The subject Nutrition and Dietetics is a compulsory subject, on an annual basis, which is offered in the
third year of Food Science and Technology degree. In the current curriculum consists of atotal of 9
credits (1 credit ECTS = 25 h). This courseis a part, along with "Foundations of Public Health", "Food
and culture", "Documentation and scientific methodology", the module of Nutrition and Health.
Highlights of each nutrient, useful physiological, biochemical characteristics, metabolism, common food
sources, recommended intakes and their imbalance on the health effects, as well as the interactions
between nutrients are deeply studied. Review the changes and adjustments that must be performed in
different stages of life (from infancy to older persons) and circumstances, as well as laying the
groundwork for adiet balanced communities. Analyses the current eating patterns and the pros and cons,
from the alimentario-nutricional point of view facing his followers, and the methodology used to assess
the nutritional state and the alimentario-nutricionales intakes of individuals and communities. Finally
considering the major chronic diseases related to processes of alimentation-nutrition and guidelines
hygienic-dietetics that should be followed for prevention, treatment and control.
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PREVIOUS KNOWLEDGE

Relationship to other subjects of the same degree

There are no specified enrollment restrictions with other subjects of the curriculum.

Other requirements

It is necessary to have studied the subjects earlier scheduled courses in Food Science and Physiology.

OUTCOMES

1103 - Degree in Food Science and Technology

Capacidad de interpretar datos relevantes.
Develop skills to undertake further study.
Poseer y comprender los conocimientos en el area de Ciencia y Tecnologia de los Alimentos.

Saber aplicar esos conocimientos al mundo profesional, contribuyendo al desarrollo de los Derechos
Humanos, de los principios democraticos, de los principios de igualdad entre mujeres y hombres, de
solidaridad, de proteccion del medio ambiente y de fomento de la cultura de la paz.

Carry out staff training.

Be familiar with the marketing of food products.

Design and interpret food surveys.

Asesorar cientifica y técnicamente a la industria alimentaria y a los consumidores.

Conocer y comprender la terminologia y los procesos relacionados con la nutricién y la dietética.

Know the bases of energy and nutritional balance and the bases of healthy eating in order to
establish a balanced, varied and sufficient diet.

Know the different eating patterns and habits. Study nutritional objectives and dietary guidelines.
Study the interactions of and between nutrients that may affect their bioavailability.
Apply the techniques, methods and tools that allow the assessment of individual nutritional status.

Know about macro- and micronutrients and other components of food, their function in the organism,
food sources, energy value, bioavailability, needs and recommendations, as well as the impact of
their deficiency and excess on health.

Know the metabolic and functional changes that have a nutritional impact on the different stages of
the life cycle and modify the diet according to the energy requirements of each developmental stage.

Understand nutrition and the changes to be made in special situations, according to metabolic
adaptations and specific nutritional needs.

Be informed of the key elements of the operation of the main sectors of mass catering and
recommend ways to better serve its feeding and social function in the field of community nutrition and
public health.
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LEARNING OUTCOMES

Students at the end of the course must be capable of:

- Know the foundations of energy and nutritional balance and the foundations of a healthy diet in order to
establish a balanced, varied diet and sufficient, aswell aslearn about the different patterns and eating
habits.

-Apply techniques, methods and tools that allow the assessment of the individual nutritional status.

- Know about the macro and micronutrients and other food components, its function in the body, food
sources, energy value, bioavailability, requirements and recommendations as well as the impact of the
deficiency and excess on health.

-Meet the functional and metabolic changes with nutritional impact at different stages of the life cycle and
make the changes in the diet according to the energy requirements of each stage of development.

-Know food and modifications for specia situations, seeing the metabolic adaptations and specific
nutritional needs.

- Know the key aspects of the functioning of the main sectors within the collective catering and
recommendations to enable play better his food and social function in the field of community nutrition
and public health.

DESCRIPTION OF CONTENTS

1. Introduction to the subject

1.1. Food, nutrition and dietetics: concepts and relationships. Historical evolution.

2. Energy and Nutrients

2.1 Carbohydrates.

2.2 Dietary fiber.

2.3 Lipids.

2.4 Proteins.

2.5 Energy reserve of the body: classification of the energy deposits. General and specific functions. To
obtain energy by tissues in different circumstances.

2.6 Alcohol.

2.7 Water body and fluid and electrolyte balance.

2.8 Minerals: macro- and micronutrients.

2.9 Vitamins.
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3. Nutrition and health

3.1. Healthy nutrition. Needs and nutritional recommendations. WHO nutritional targets. Aims for the
Spanish population. Dietary guidelines.

3.2. Habits, eating patterns and health. Evolution of the energy and nutrient intake.

3.3. Mediterranean diet.

4. Feeding at different stages of life

4.1. The feeding of healthy adult. Process for the realization of the individualized diet. Criteria for
establishing a diet plan.

4.2. The nutrition of pregnant and nursing women.

4.3 Infant nutrition.

4.4. Children in pre-school and school age nutrition.

4.5. Teenage nutrition.

4.6. The diet of mature persons and during the climacteric.

4.7. The nutrition of the elderly

5. Food in special situations

5.1. The feeding of athletes.

5.2 Alternative nutrition.

6.3. The collective nutrition.

6.4. Metabolic syndrome: obesity, cardiovascular disease, diabetic and lipid disorders

6. Laboratory class

P1.Nutritional evaluation of menu

P2. Determination of glucose and fructose in foods
P3. Alterations in the use of protein

1.Protein in urine protein metabolism: determination of uric serum biochemical
2.Evaluation of nutritional status:

-protein determination of creatinine

-determination of serum albumin

P4 Determination and nutritional appraisal of calcium.
P5. Evaluation of nutritional status: Anthropometry
P6. Development of a weekly diet for an individual
P7. Development of a weekly diet for a collective
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WORKLOAD

ACTIVITY Hours % To be attended
Theory classes 48,00 100
Laboratory practices 30,00 100
Seminars 4,00 100
Tutorials 3,00 100
Attendance at events and external activities 2,00 0
Development of group work 10,00 0
Development of individual work 8,00 0
Study and independent work 80,00 0
Readings supplementary material 8,00 0
Preparation of evaluation activities 4,00 0
Preparing lectures 6,00 0
Preparation of practical classes and problem 4,00 0
Resolution of case studies 10,00 0
Resolution of online questionnaires 3,00 0
TOTAL| 220,00

TEACHING METHODOLOGY

The development of the course is structured in:

Theory classes: carried out in weekly sessions of one hour. In total 48 sessions of an hour are necessary
to cover this facet teaching. Master class will basically be used in theory classes and methodol ogies of
inductive learning and flipped classroom. The teacher will present the most relevant content on the
subject, using audiovisual media necessary for quick and consistent development of the same. The teacher
will leave accessible in advance on the platform of teaching "Virtual Classroom™, the necessary material
support for proper follow-up of theory classes. The theoretical classes enable notably the acquisition of
knowledge, and to alesser extent contribute to the acquisition of procedures and attitudes. The Professor
will monitor the assistance to them.

Practical laboratory sessions: are compulsory. Carried out in 7 sessions of 4 hours.During the session
will have to make a script of the "Notebook of practices" sessions, with a short theoretical introduction of
them and the detailed protocol. During each session students will have to fill the practice workbook,
including chemical reactions and the mathematical cal culations needed to obtain the results and the final
solution. The notebook of practices will be delivered during the week following the completion of the
practices and will be corrected by the teacher. The most representative cal cul ations made previously by
the student in their time of study will be reviewed during classes. Practical classes contribute primarily to
the acquisition of skills, and to alesser extent to the attitudes and knowledge.
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Seminars: Are compulsory for students who are enrolled. Two coordinated seminars will be conducted
on topics and format proposed by the students and agreed with the teacher, following the guidelines on
coordinated seminars available at the web page of the Faculty. The development of the seminar will be
monitored through tutorias, to be agreed between the teacher and students. The seminars will be
presented in writing and submitted by students. After the oral presentation speaking time will the other
students, moderated by the teacher.

The assessment of this activity will cover both the scientific contents treated as the way in which they
have been submitted, particularly assessing the ability of communication and transmission of ideas and
concepts, aswell as the ability to join aworking group.

Tutorials: Are compulsory attendance and students will come to them in organized groups and will bein
total 3 evenly distributed at the beginning and end of the semester. The duration of these tutorials will be
1 hour. Students raised doubts about the subject, as well as the short questions and/or problems given
previoudly in the virtual platform.

Tasks: throughout the course the student will arise anumber of practical issues and problems

Complementary activities: activities to supplement the training of the student may pose throughout the
course.

The development of the course is structured in:

theory classes: carried out in weekly sessions of one hour. In total 48 sessions of an hour are necessary to
cover this facet teaching. Master class will basically be used in theory classes. The teacher will present the
most relevant content on the subject, using audiovisual media necessary for quick and consistent
development of the same. The teacher will leave accessible in advance on the platform of teaching
"Virtual Classroom”, the necessary material support for proper follow-up of theory classes. The
theoretical classes enable notably the acquisition of knowledge, and to a lesser extent contribute to the
acquisition of procedures and attitudes. The Professor will monitor the assistance to them.

Practical laboratory sessions. are compulsory. Carried out in 7 sessions of 4 hours.During the session
will have to make a script of the "Notebook of practices" sessions, with a short theoretical introduction of
them and the detailed protocol. During each session students will have to fill the practice workbook,
including chemical reactions and the mathematical cal culations needed to obtain the results and the final
solution. The notebook of practices will be delivered during the week following the completion of the
practices and will be corrected by the teacher. The most representative cal cul ations made previously by
the student in their time of study will be reviewed during classes. Practical classes contribute primarily to
the acquisition of skills, and to alesser extent to the attitudes and knowledge.

Seminars: Are compulsory for students who are enrolled and completion. They must be prepared in
groups of 4 or 5 students, each of which will present atopic to be held during the seminar (20-minute oral
presentation and written work). The exhibitions will be held in four days of seminars. Concerning the
seminar dates and deadlines appear published on Virtual Classroom of the subject in advance. Students
will find a presentation, which will consist of a script, a schematic synapses of the contents and a
bibliography which the student can use basis to carry out the work in the virtual classroom. The work
shall be submitted in electronic format and on paper guardian and shall consist of the following
documents: to) the work of the submission should be an extension between 10 and 20 pages, and a
bibliography which will enable, if students want deeper into the subject. (b) Presentacion provided in
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PowerPoint. The work will be publicly showcased during the seminars. In the exhibition they must
actively participate all members of the group. At the end it will engage a discussion involving all
participants in the seminar. The assessment of this activity will cover both the scientific contents treated
as the way in which they have been submitted, particularly assessing the ability of communication and
transmission of ideas and concepts, as well as the ability to join aworking group.

Tutorials: Are compulsory attendance and students will come to them in organized groups and will bein
total 3 evenly distributed at the beginning and end of the semester. The duration of these tutorials will be
1 hour. In them, Professor will evaluate the learning process of studentsin agloba manner and guide
students on the methods of work more useful for the resolution of problems that might arise. Equally, the
tutorials will serve to resolve al doubts that have been able to arise over the theoretical and practical
classes.

Tasks: throughout the course the student will arise a number of practical issues and problems

Complementary activities: activities to supplement the training of the student may pose throughout the
course.

EVALUATION

The evaluation of learning of the knowledge, competitions and skillswill be carried out in the shape of
evaluation continued along the course. There will be considered to be parameters evaluables:. a)
theoretical -practical final written test in which there will be evaluated the grade of general knowledge of
theoretical concepts and procedures presented for every topic; b) achievement of individual and/or
collective memoirs of exercisesrelative to the different activitiesin classroom, computer classroom and
in the laboratory, in that ad will evaluate the acquisition of skills and definite attitudes hoc for the matter,
aswell as the work developed by the student and the apprehension of procedures and basic concepts; ¢)
preparation and participation in seminars. written work and exhibition (the scientific content of the work
will be evaluated, and the capacity of exhibition and debate with the teachers and partners, as well asthe
integration capacity in the group of work; d) other tasks proposed aong the course, whose(which)
achievement he(she) will announce the students to himself with enough advance; €) student attitude
(valuable from the individual and collective tutorships, and the participation in the practical classes and
seminars exposed and debated in the classroom); f) assistance to class.

Evaluation of the theoretical contents: The evaluation will be carried out through theoretical questions
in awritten exam, as well asin case of carrying out questionnaires or activities for the preparation of the
theoretical classes, they will also be taken into account for the final theory grade (20% of the evaluation
of the theoretical contents). The result of this evaluation will represent 60% of the final grade of the
subject.
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Evaluation of the practical lab classes: the qualification obtained in this evaluation will represent 20%
of the final grade for the course. Practical classes will be assessed through attitude and demonstrated
aptitude (care and use of the material, performing calculations, registration of the work done in the
laboratory, ...), and correction of laboratory workbooks (10%), and the realization of practical issuesin
the final examination (90%).

Evaluation Tutor ship: the evaluation of this section will represent 5% of the final grade for the course.
In this qualification will take into account the resolution of the tasks proposed (the note will be distributed
according to the number of tasks and/or proposed issues). Be taken into account also the assistance to
them; not attend them, will be scored zero.

Evaluation of tasks: the evaluation of this section will represent 5% of the final grade for the course. In
this qualification will take into account the resolution of the tasks proposed at class or “virtual class’,
different laboratory practices and Tutorship (the note will be distributed according to the number of tasks
and/or proposed issues).

Evaluation of the seminars: the seminar held will contribute a 10% to the final note of this subject. Y ou
will be assessed the work performed, both the scientific content of the work, like the work of preparation
of the same and the ability to expose it in public and discuss it with the teacher and classmates, as well as
its integration into the group. Be taken into account also the assistance to them; not attend them, will be
scored zero.

Cannot be condoned the subject if either of these circumstances:
1. Did not obtain at least 45% of the score assigned to theoretical exam.
2. Did not obtain at least 50% of the score assigned to theoretical content.

3. That the overall rating of the subject is less than 5.

In the case of suspend the subject in thefirst call, only will be saved until the second call the obtained
note in the realization of laboratory and booklets corresponding to the same practices and the note
corresponding to tutoring, homework and seminars. In no event will be saved the obtained note in the test
(not even the correspondent to the theoretical questions not recounted to the practical questions of the
same one), task and Tutorship.
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In the case of suspending the coursein second call, laboratory practices must not repeat them during
the two following years.

Repeat students of the subject must attend again the tutorships in the second and subsequent
registrations, NOT keeping attendance or previous notes.

Repeat students of the subject who cannot attend tutorials and seminars again must duly justify it.

The students who were not submitted to the written exam will be rated as not presented.

REFERENCES

Basic

- Referencia bl: Aranceta Bartrina, J et al. Guia de la alimentacién saludable : para atencién primaria
y colectivos ciudadanos : recomendaciones para una alimentacion individual, familiar o colectiva
saludable, responsable y sostenible Barcelona : Sociedad Espafiola de Nutricibn Comunitaria :
Planeta, [2018]

Referencia b2: Brown, J.E. Nutricién en las diferentes etapas de la vida. México : McGraw Hill
Interamericana, cop. 2014

Referencia b3: Byrd-Bredbenner, C.et al. Perspectivas en nutricién. México D.F. : McGraw-Hill, 2014
Referencia b4: Gil Hernandez, A. Tratado de Nutricion. Madrid: Editorial Médica panamericana,
[2017].

Referencia b5: Mahan, L.; Scott-Stump, S. Nutricién y Dietoterapia de Krause (142 ed.) Barcelona:
Elsevier, [2017]

Referencia b6: Soriano JM. Nutricion basica humana. Universitat de Valéncia 2006.

Additional

- Referencia cl: Cuervo, M. et al. Ingestas Dietéticas de Referencia (IDR) para la poblacion espafiola /
[l; Federacién Espafiola de Sociedades de Nutricion, Alimentacion y Dietética (FESNAD). Pamplona :
Eunsa, 2010
Referencia c2: Mataix J. Tablas de composicién de alimentos. 42 ed. Universidad de Granada 2003.
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ADDENDUM COVID-19

This addendum will only be activated if the health situation requires so and with the prior
agreement of the Governing Council

INGLES
1. Contents

The contents initially included in the teaching guide are maintained.

2. Volume of work and temporal planning of teaching

Maintains the weight of the distinct activities that sum the hours of dedication at credits ECTS marked at
the original educational guide.

3. Teaching methodology

* Theoretical teaching: it will be carried out through synchronous sessions (synchronized
videoconferences on the BBC, or other technology indicated by the Center) and face-to-face. The
distribution of the students will be done by groups, so that 50% will be in the Faculty classroom while the
other 50% will connect online, alternating their attendance by weeks. The class will always be held
following the schedule (date and time) approved by the Center Board.

* Tutorials: They will al be face-to-face according to the dates set by the course calendar.
» Seminars: They will all be face-to-face according to the dates set by the course calendar.

» - Practices: if it is necessary to reduce the presence of the student to 50% in the laboratory, with
audiovisual media support through the virtual classroom. If due to health circumstances the
attendance is canceled, the practices are adapted with the audiovisual media (videos, synchronous
videoconference, supervised activities, ...).

» - Program of tutorialship. It maintains the program of tutorialship virtual (attention at 48 working
hours maximafor e-mail). It utilises forum or the chat of the virtual classroom to attend the doubts,
videoconferences and e-mail.

If astate of total confinement were to occur, all face-to-face teaching would be carried out online. In this
case, replacement of the face-to-face class for the videoconference (synchronous sessions), also facilitates
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the ones the presentation so that they can discharge the slides and facilitate his survey.

It tracks with the dynamics tracked lasting the period of face-to-face teaching with activities and
problems proposed as a tasks, workshops, questions, feedback (available tools at the “virtual Classroom™)
that permit to meet the survey and learning of the pupil. At the case of exercises or problems, facilitates
the ones the resolution at which appends him audio to facilitate the realization.

4. Evaluation

If the evolution of the current pandemic allows it, it will be face-to-face and in the terms indicated in the
teaching guide. Only in the event that thisis not possible, the assessment will be conducted through the
virtual classroom using an online questionnaire with single-choice questions.

The relative weight of the theory and seminarsis maintained as indicated in the teaching guide.
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