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Course Title Human Nutrition and Health

Course Code BT 352

Course Type Theory

Level Undergraduate

Year / Semester 3™ year-5" semester-fall

Teacher’s Name Dr Maria Aspri

ECTS 4 Lectures / week 2x1.5hr Laboratories /

week

This course aims, based on Greek and foreign literature, to provide evidence that
will be able to highlight the science of human nutrition. The aim of the course is the
understanding of the nutritional value of foods through the investigation of the
interaction between nutrition and health. Basic principles of Nutrition science,
nutrients and human energy requirements and expenditures will be
presented.Impacts from excess or deficiency of nutrients and special needs of
specific population groups will also be presented.

Course Purpose and
Objectives

Learning Outcomes Students are expected to :
 Define the science of Nutrition and the subjects it includes
* Calculate basic metabolism and determine the individual's energy requirements

® Recognize the nutrients and design balanced diets based on the Mediterranean
diet

¢ Be able to provide nutrition advice for both prevention and treatment of diet-
related illnesses

e Define rules on food labeling

® Recognize functional foods

Prerequisites They do not exist Required They do not exist

Course Content 1 Introduction
1.1 Basic principles of Nutrition Science
1.2 Energy requirements and expenditures of the individual

1.3 Digestion and absorption of food
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2. Nutrients

2.1 Carbohydrates
2.2 Proteins

2.3 Lipids

2.4 Vitamins

2.5 Water and inorganic elements

3. Dietary plans
3.1 Food groups and nutrition guidelines
3.2 Principles of balanced dietary plan

3.3 Mediterranean diet

4. Nutrition and Health

4.1 Hypertension and Nutrition
4.2 Obesity

4.3 Diabetes

4.4 Osteoporosis

4.3 Food allergies and intolerances

5. Food and Nutrition Technology
5.1 Food composition and labeling
5.2 Impact of processing on food nutrients and new trends in food processing

5.3 Functional Foods - Nutraceuticals

Teaching Lectures

Methodology . . . A . . .
Active engagement in learning activities, discussion and problem solving

Solving problems and exercises in the table

Developing individual homework

Autonomous learning

Sl 1. Teaching notes
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2. Eloaywyn otn Alatpodr tou AvBpwrou, EmpéAela EAANVIKAC EkSoong: Avtwvia
— Anda Matala, Mapia MNavvakoUAla, Ermotnuovikég Ekdwoelg Naploltavou ALE.,
2007, ISBN: 0-632-05624-X

3. KAwikn Awatpodn kat AlattoAoyia, Avtwviog Zaumehag, latpikég Ekdooelg M.X.
MaoxaAidng. 2007, ISBN: 960-399-452-9

4. Complete Food and Nutrition Guide, Roberta Larson Duyff, American Dietetic
Association, 2006, ISBN 0470041154

5. Z0yxpovn Alatpodn kat Alattoloyia, Fewpylog K. MamavikoAdou, Quuadpt, 2005,
ISBN: 9789603491262

The assessment will be based on two written exams (one intermediate and one final)

Assessment ) . ) ) ]
and in the performance of students in an assignment will be given to them. H
Baputnta tnG KABeuLdg amo Tig pebddoug eétaong mapouatAleTal oTov TivoKa
TIoU 0lkoAoUBEL.
Assessment method Percentage
Intermediate exam 25%
Assignment 20%
Final exam 55%
Language




