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Degree Subject-matter Character

1212 - Degree in Gastronomic Sciences 10 - Nutrition and dietetics Obligatory

Coordination

Name Department

GUILLEM RAMON, ANA DOLORES 265 - Prev. Medicine, Public Health, Food

Sc.,Toxic. and For. Med.

SUMMARY

Dietetics is a compulsory subject, which is taught with a load of 6 ECTS credits, in the second semester of the
second year of the Degree in Gastronomic Sciences. With this subject it is intended that the student assimilate the
basic knowledge about general concepts of dietetics, the application to the different physiological stages of life and
itsrelation to health.

The fundamental objective isthat the student knows the nutritional needs of the population, and knows
how to adjust them in a balanced and varied diet, in addition to knowing the indicated diet in various
nutritional and chronic pathologies. It deals with the student being able to interpret and apply the
knowledge acquired in the subject in the professional practice.
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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

OUTCOMES

1212 - Degree in Gastronomic Sciences

- Know about nutrients, their function in the organism, bioavailability, needs and recommendations, and
the basis of energy and nutritional balance.

- Students must have the ability to gather and interpret relevant data (usually in their field of study) to
make judgements that take relevant social, scientific or ethical issues into consideration.

- Have knowledge and understanding in the field of gastronomic sciences.

- Acquire the basic training needed to formulate hypotheses, gather and interpret information for
solving problems using the scientific method, and understand the importance and the limitations of
scientific thinking.

- Learn the fundamentals for using the scientific equipment directly related to professional activity.
- Be able to engage in new fields of gastronomy in general through independent study.
- Be able to distribute time appropriately for carrying out individual or group tasks.

- Prepare and handle the writings, reports and action procedures best suited to the problems raised,
using non-sexist language.

- Be able to apply this knowledge to the professional world, contributing to the development of human
rights, democratic principles, the principles of equality between women and men, solidarity,
environmental protection and the promotion of a culture of peace from a gender perspective.

- Design attractive, healthy and appropriate gastronomic offers according to the type of business and to
market expectations.

LEARNING OUTCOMES

Learning assessment of knowledge, skills and abilities will be made in the form of continuous assessment
throughout the course. They are considered evaluable parameters:

» Making individual memories and / or collective exercises relating to the different activitiesin the
classroom, computer room and laboratory, where the acquisition of skills and ad hoc defined attitudes to
the subject will be assessed as well as the work done by the student and the acquisition of basic concepts
and procedures.
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 Written test in which the degree of general knowledge of theoretical, practical and procedures presented
for each topic concepts will be evaluated.

* Attitude student, assessable from individual and group tutorials, practical classes and presented and
discussed in the classroom seminars.

DESCRIPTION OF CONTENTS

1. DIET AND HEALTH

In this unit the relationship between diet and health studies, laying the groundwork for a balanced diet.
1.1. Dietetics: history and current definition.
1.2. Balanced or healthy diet.

2. INDIVIDUAL FOOD, AND ADJUSTMENTS TO CHANGES IN THE VARIOUS STAGES OF LIFE

This power unit in the healthy adult, modifications and adaptations at different stages of life is studied.

2.1. Process for making individualized diet. Interrogation food. Ways to plan a balanced diet.
2.2. Food healthy adult.

2.3. Feeding the pregnant woman and the nursing mother.

2.4. Infant feeding.

2.5. Feeding preschool and school children.

2.6. Food teenager.

2.7. Food in middle age and during menopause.

2.8. Food in geriatric age.

3. FOOD IN SPECIAL SITUATIONS
In this unit different situations that should make dietary modifications are studied.

3.1. Food motivated by personal, cultural or religious preferences: vegetarian, macrobiotic, Ketogenic,
disassociated ... power ..

3.2. Food in chronic nutritional diseases: overweight / obesity, diabetes, celiac disease, etc.

3.3. Food for institutions: school canteens, nursing homes, hospitals ....
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WORKLOAD

ACTIVITY Hours % To be attended
Theory classes 45,00 100
Laboratory practices 10,00 100
Computer classroom practice 5,00 100
Development of group work 5,00 0
Development of individual work 5,00 0
Study and independent work 55,00 0
Readings supplementary material 5,00 0
Preparation of evaluation activities 5,00 0
Preparing lectures 10,00 0
Preparation of practical classes and problem 5,00 0
TOTAL| 150,00

TEACHING METHODOLOGY

The development of the courseis divided into:

Theory classes. Basically, the model of master class, which will be held in weekly sessions of one hour is
used. The teacher will present the most important concepts and contents of each issue, using audiovisual
equipment for fast and consistent development of them. Professor |eave early enough accessible on the
platform of support for teaching "virtual classroom”, the need for proper monitoring of the lectures
material. The teacher will monitor assistance to them.

Practical classes classroom: a number of practical issues and problems will arise related to the concepts

learned in theory, that students must solve.

Practical sessions, includes laboratory and computer classroom): They are compulsory. During the
sessions, the student will have the "Notebook of practices’ with asmall theoretical introduction of them
and the protocol to perform. The student must complete it and deliver it to the teacher at the end of
practices for correction. During the practical classes the most representative calculations are reviewed.

Seminars. Son of accomplishment and compulsory for students enrolled. They should be prepared in
groups of 4 students, each of which will present atopic to be held during the seminar (written work and
oral presentation of 20 minutes) .The deadlines and dates related to it appear in the virtual classroom of

the subject with the well in advance.

Students find in the virtual classroom presentation, consisting of a script, a schematic synapses of the
contents and a bibliography that students can use as a basis for work. The work must be delivered to tutor

electronically and on paper and must contain the
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following documents:

a) The work of the presentation should have one alength ranging between 10 and 20 pages, and a
recommended bibliography that alows, if the student so desires deeper into the subject.

b) under power point presentation

The work will be presented during the seminars, and exposure should actively participate all members of
the group. At the end of a discussion with the participation of all seminar attendees will be entered into.

The assessment of the seminars will cover both the scientific contents treated as the way the presentation
was made, especially by assessing the ability of communication and transmission of ideas and concepts,
aswell asthe ability to integrate into a working group.

EVALUATION

Learning assessment of knowledge, skills and abilities will be made in the form of continuous assessment
throughout the course. They will be assessed:

- The theoretical and practical knowledge through a final written test with open questions and short
answer, or aternative response (true / false) with reasoning.

- The realization of individual and / or collective exercises relating to various activities in classroom
memories, computer room and laboratory

- Preparation and participation in seminars. written work and exhibition
- Other tasks proposed throughout the course

- Student Attitude (evaluable from individual and group tutorials, and participation in practical classes
and seminars

- Assistanceto class.
For the purposes of percentages, the evaluation will be distributed:

1) Evaluation of the theoretical issues through the final written test. The result of this evaluation will be 7
points of the final grade for the course.

2) Evaluation of the laboratory practical classes. The rating obtained represents 1.5 points of the overall
rating of the subject, divided between correcting notebooks practices (5%) and the realization of practical
issuesin the final written test (95%).

3) Evaluation of the seminar: The seminar with a maximum of 1 point to the final grade for the course. It
will aso take into account attendance to, and non-attendance without just cause, involve a zero in this
section.
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4) Evaluation of tutorials and practical classesin the classroom (tasks): This section represents 0.5 points.
This qualification is part of the proposed tasks in practical classesin the classroom and in the regulated
tutorials. The note will be distributed according to the number of issues and tasks that have been
proposed. Failure to attend the tutorials without just cause involve a zero in this section.

To pass the course is hecessary to obtain a minimum overall score of 5 out of 10 in the theory exam.
Therefore, you can not pass the course if any of these circumstances:

1) There have obtained at least 50% of the theoretical examination.
2) The overall rating of the subject is less than 5.

In the case of suspend the subject in the first call, only will be saved until the second call the note
obtained in performing laboratory practices and booklets corresponding thereto and the corresponding
tutorials, assignments and seminars note.

In any case the note obtained (atheoretical questions or practical issues relating to the same or
corresponding) will be saved in the exam.

In the case of suspending the course in second call, laboratory practices no you repeat over the next two
years.

In the first call they will be classified as not presented:

1) Students who have not submitted the written examination of theory, but who have participated and take
note in somewhere/ s of activities (seminars, laboratory, computer tutorials, ...).

2nd) Students who have not submitted the written theory exam or have participated or obtained notein
the rest of the course activities.

In the second call will be rated as not presented, only students who are not they have submitted the
written theory exam or have participated or obtained note in the rest of the course activities. Instead, not
submitted to the theoretical exam but have some score of other activities, will be assessed as suspense.

REFERENCES

Basic

- Referencia bl: SALAS-SALVADO, J. Nutricién y dietética clinica. Barcelona : Elsevier, cop. 2014
Referencia b2: MARTINEZ, J.A. y Maria del Puy Portillo Baquedano. Fundamentos de nutricion y
dietética : bases metodoldgicas y aplicaciones. Ed. Médica Panamericana (Madrid). 2011
Referencia b3: MAHAN, L.K., ESCOTT-STUMP, S. AND RAYMOND, J.L. Krause's food & the
nutrition care process. Elsevier/Saunders 12th ed. c2008.

Referencia b4: Olveira Fuster, Gabriel, ed. Manual de nutricidn clinica y dietética (2a. ed.). Espafia:
Ediciones Diaz de Santos, 2007. ProQuest ebrary. Web. 28 June 2015.
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Additional

- Referenciacl: Gil-Hernandez, A. Tratado de nutricion. Ed. Médica Panamericana, 2010
Referencia c2: Mufioz Hornillos, M., Aranceta Bartrina, J., Garcia-Jaléon de la Lama, |. Nutricién
aplicada y dietoterapia. Pamplona: Eunsa, 1999

ADDENDUM COVID-19

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

1. Contenidos
Se mantienen |os contenidos inicialmente recogidos en la guia docente.

Se reducen |os temas que serén objeto de evaluacion.

2. Volumen detrabajo y planificacién temporal de la docencia
Laguia docente preveia 60 h de actividades presenciales:

- 10 h practicas de laboratorio y 5 h de préacticas en € aula de informética (se han completado en su
totalidad)

- 45 h deteoriaen el aula, de las que restaban 17 h en el momento de inicio de la docencia no presencial.

Las 17 h que restan, se trasladan 7 h de aprendizaje autébnomo del estudiante con |os materiales subidos al
aulavirtual, 6 h pararesolucion de problemas/actividades y 4 h preparaci én/exposicién de un tema
propuesto por el profesor.

3. Metodologia docente

Subida al aulavirtual de los mismos materiales previstos en la guia docente original paraladocencia
presencial. Estos materiales se han complementado con videoconferencias y/o diapositivas locutadas. Al
mismo tiempo, se ha atendido de manerarépiday eficiente por medio de aula virtual o emails directos
cualquier duda que el alumnado haya podido tener en cuanto al material docente-

Propuesta de problemas/actividades con entrega mediante la opcion de “ Tareas” del aulavirtual. La
resolucion de tareas sera de manera autébnoma con ayuda de |os contenidos docentes aportados, pero
tendran en todo momento la tutoria parala resolucion de dudas antes de la entrega de la misma. Se han
anadido actividades extra alas contempladas inicialmente con objeto de poder realizar una mejor
evaluacion continua.

36368 Dietetic 7



; Course Guide
36368 Dietetic

VNIVERSITAT G D VALENCIA

Tutorias:

Mantenimiento de las tutorias virtuales através del correo e ectronico (atencion en 48 h laborables
maximo), y mantenimiento del horario de las tutorias presenciales en €l que el profesor estara
disponible....

4. Evaluacion

Las notas resultantes de |a eval uaci6n continua obtenidas con anterioridad a establecimiento del estado
de alarma, se mantienen, pero su peso cambia.

Se aumenta el peso de la evaluacion continua que es del 15 % en la guia docente a un 40 % (25 %
actividades y 15 % preparacion y exposicion de un tema).

Reduccién del peso de la prueba escrita final (evaluacion de conceptos tedricos), pasa del 70% a 40%.

Peso de la evaluacion de précticas es e mismo que en la guia docente, 26l 20 % (20% calificacion ficha
de précticas y 80 % resolucion de cuestiones sobre las mismas)

Prueba de evaluacion final: Se basara en una pruebatipo test através de la opcidn “cuestionarios’ del
aulavirtual. Constara de 20 preguntas de opcion multiple que apareceran de forma aleatoria para cada
alumno, y se contestarén en el periodo de tiempo establecido.

Seran materia de examen todos los temas subidos en el aula virtual a excepcion delostemas 3.3y 3.4,
gue se evaluaran atraveés de actividades propuestas paratal fin.

5. Bibliografia

Sin modificaciones
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