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GENERAL COURSE TITLE. HUMAN NUTRITION 

Course overview 

UNIT NAME: HUMAN NUTRITION (HN)

WELCOME TO Course HUMAN NUTRITION!

This course is designed to equip students with the knowledge and practical skills necessary for proper human nutrition and the state of the daily diet. Rational nutrition is a person’s nutrition, which takes into account his physiological needs for energy value, beneficial nutrients (proteins, fats, carbohydrates, vitamins, minerals, trace elements, other useful substances) based on data on age, diseases, physical activity, employment, environment.
Semester: 	

Lecturer:  
	Name
	Position
	Institute
	Contact information
	Consulting hours

	Dr. Orzibek Boltaev
	assistant of the department of Rehabilitation and sports medicine
	Bukhara state medical university. Uzbekistan
	phone number: +998914091747
uzbbuxmi409@gmail.com
	Monday and Friday from 13.00 to 15.00 hours

	 Dr. Homidzoda Isokhon
	Assistant
Department of Surgical Diseases
	Khatlon state medical university. Tadjikistan
	Phone number:
+992909206585
Email: homidzoda.isokhon@gmail.com 

	Monday and Friday from 14.00 to 16.00





	Type: Elective

	Semester load: 15 units       
1 unit = 45 min
25 hours 

	ECTS: 1 
1 (= 25 hours)
	Groups:
    1



Prerequisites: Nutrition Biochemistry, Physiology of nutrition

Course Communications:
We appreciate hearing questions from students. We add the special FORUM for students and add the link to this syllabus

Office Hours: online/offline, according to schedule
Any questions about homework, cases or other class related issues contact  teachers via e-mail   or MOODLE

Course Summary:
This course aims at understanding the fundamental concepts of nutrition, factors which have an impact on food needs and the importance of research and science methods to understand diet.

Goals of the course:
This course aims at raising awareness on a variety of human nutrition topics. In order to apply this knowledge to their clinical practice, they will also learn about nutrition management.
At the completion of the course, students should be able to:

· explain the guidelines of  basics of human nutrition
· can calculate BMI
· can carry out nutritional medical consultations.

The contents are to be consolidated by means of problem-based learning (case examples).

Schedule:

	Unit number: 17,3
(= 13 hours)
class activity
	Topic
	Unit number: 16
(= 12 hours) 
independent work

	Lesson 1

4 units 


	Unit Topic:
Introduction to Nutrition. Healthy food choices are crucial for a healthy lifestyle
Learning Goal:  
provide students with knowledge of the basic principles of human nutrition with respect to essential food intake. The effect of the nutritional value of foods on human physiology will be covered. An assessment of personal nutritional needs and those of various populations will be investigated

Objectives:
An understanding of the digestion and absorption of food and how the nutrients and non nutrients have roles in the body and can affect one’s health

An appreciation of diet planning, dietary guidelines, and nutrition labeling and how these are important to health

A broad knowledge base of the Influences and factors affecting bodyweight 

	Task 1: 
(3 units = 135 min)

Deadline: xx

Please read the Articles in Lesson 1 and: 
1) write 2 questions about what you would like to know additionally, and,
2) write 2 comments on any 2 questions of other students in accordance with well-known concepts.




	Lesson 2

2 units 

	Unit Topic:
Introduction and Overview:
· Basic Concepts in Nutrition
· Body Composition 
Learning Goal:  Understand the basic concepts in nutrition and body composition. Learn about human nutrition and about the main functions of the digestive system 
Objectives:
• To understand, study, research, and practice nutrition, a holistic integrated approach from molecular to societal level
• The study of the structure, chemical and physical characteristics, and physiological and biochemical effects of nutrients found in foods underpins the understanding of nutrition.
• Describe basic concepts in nutrition, factors that affect human nutritional needs ,the importance of research and scientific methods to understanding nutrition
• Describe the process of calculating Body Mass
Index (BMI)
• Interpretation and application of data from body composition measurements should be carried out with care and should take
into account the limitations of the method used, age, gender, and ethnic group.
	
Task 2
3 units (= 135 min)
Deadline: xx

Please read these articles and do some research on other techniques to measure body composition. Write an essay on the different techniques:

To learn the development of ethical norms, standards, and values in nutrition research and practice
https://www.hairscientists.org/wp-content/uploads/2013/06/1405168072%2BNutritionA.pdf

To learn several direct, indirect, and doubly indirect techniques which are available
to measure body composition, with its own distinct advantages and disadvantages.
https://www.hairscientists.org/wp-content/uploads/2013/06/1405168072%2BNutritionA.pdf





	Lesson 3

4 units


	Unit Topic:
six classes of nutrients found in foods are carbohydrates, lipids (mostly fats and oils), proteins, vitamins, minerals, and water

Learning Goal:  
to familiarize students with the classification, chemical composition and biological role of proteins, fats, carbohydrates, minerals and vitamins in human nutrition and  with the nutritional and biological value of plant and animal products

objectives:
· Analyze the role of each vitamin and mineral in human nutrition
· Define Sources of each vitamin and mineral in food
· Consequences of deficiencies and toxicities
· Assess Nutritional value of foods
· Know Nutrition needs, issues and research trends

	Task 3
(4 units = 180 min)
Deadline: xx

Answer the questions below regarding lessons: 

1.Describe nutritional theories. Theory of rational, adequate nutrition Alternative theories of nutrition.
2.What is the essential of Macronutrients: proteins, fats, carbohydrates for our life?
3. Describe methods of studying actual nutrition.
4. Methods of assessment of nutritional status.
5. Compilation of diets for healthy individuals, taking into account age, occupation.
6.Characteristics of physiological norms of nutrition.
7. Energy expenditure and energy value of food
8.Factors that determine the human body's need for nutrients and energy.
9.Hypo- and avitaminosis. The main causes of vitamin deficiency. Measures of prevention of hypo- and avitaminosis.
10.    Classification of mineral elements. The role of mineral elements in the vital activity of the organism.

	Lesson 4

4 units


	Unit Topic:
Human nutrition and metablism

Learning Goal: 
 Understand the nature and contribution of diet and nutrition to maintenance of essential metabolic processes.
 Understand the changing nutritional requirements through periods of growth, development and activity.
 Explain the physiological and biochemical processes associated with digestion and metabolism of food.
 Examine the protective roles of antioxidant and anti-inflammatory dietary components in health and chronic disease.

Objectives:
· critical assessment of recommended dietary allowances (RDAs) 
· biochemical aspects of nutrition
· nutrient requirements, growth and development at key stages of the life cycle
	Task 4
(2 unit = 90 min)
Deadline: xx

Interpret the Nutrition Facts labels found on food
Items
http://www.wpro.who.int/mediacentre/ factsheets/fs14042010/en/

Learning the cause of food contamination
http://www.cdc.gov/ food safety/foodborne-germs.html . 



	Lesson 5

3,3 units



	Unit Topic:
Dietary imbalanced and diet related diseases

Learning Goal: 
to foster food and nutritional security to guide and promote healthy lifestyles and healthy eating practices that contribute to preventing malnutrition and the development of diseases associated with food.

Objectives:
· demonstrates knowledge of nutritionally balanced diets. 
· research the long-term effects of food choices;
· recognize strategies for prevention, treatment, and management of diet-related diseases such as diabetes, hypertension, childhood obesity, anorexia, and bulimia;
	Task 5
4 units (= 180 min)

Assignement 1: 
(2 units = 90 min)

1) write down (in a short form) everything you already know about specific illnesses such as Type 2 diabetes, osteoporosis, anorexia nervosa, bulimia nervosa, and so forth.  This is a brainstorming exercise to help you revise and activate your knowledge! 
2) Then, write about what you want and need to learn about diet-related illnesses. This will help you manage your learning and fill in the gaps.
Deadline: xx

Assignement 2: 
(2 units = 90 min)

Think about the long-term effects of food choices. Write an essay in which you state your position on the long-term effects of food choices.
Deadline: xx




	Previous knowledge required: 
Basics of: physiology, biochemistry, pathology, nutritional physiology, basic knowledge of dietetics


	Learning methods:

	Method: Please tick as appropriate and describe

	  x   Lecture
	The course includes 4 lectures/lessons.



	 x    Exercises
	Problem (tasks) solving, Nutrition assessment. 
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	      Street survey
	

	      Excursion
	

	      Presentation
	

	      Seminar paper
	

	  
     Project work
	

	      Group work
	

	      Other: Videos
	




	
Grading:

	Assessment:
	Weighting in % 

	1
	Homework assignments
	Task 1: 20%
Task 2: 20%
Task 3: 20%
Assignement 1: 20%
Assignement 2: 20% 

	2
	Collaboration
	

	3
	Exercises
	

	4
	Seminar paper
	

	5
	Midterm exam
	

	6
	Final written exam
	

	7
	Final oral exam
	

	8
	Presentation 
	

	9
	Project work
	

	10
	Other
	




	Grade
	 In points

	1
	Very good
	92-100

	2
	Good
	83-91

	3
	Satisfactory
	74-82

	4
	Sufficient
	66-73

	5
	Not sufficient 
	0-65




	

	Participation in course:

Students are required to attend all courses, as long as they are not prevented by illness or other compelling reasons. In such instances, it is imperative that a written explanation be conveyed to the course director, program director, and the secretary's office. In the event of foreseeable and valid reasons, it is imperative that the course director and program director are notified in advance.

There is a minimum participation prerequisite of 80% per course. The degree of disappointment in meeting the participation prerequisite is proportional to a negative evaluation of the course.

In order to be able to complete the course positively in spite of this, substitute work can be done in consultation with the head of the study program and the head of the course. 

The first examination shall be considered to be the second examination if the substitute work has not been completed or if it has been assessed negatively. A board examination shall be carried out if the review is also found to have been negative.

Participation in the course will be assessed according to the professional basis of the individual contributions or questions.

Students are expected to be on time for the lecture. If students arrive late for reasons that are beyond their control, they should go into the classroom and not disrupt class or fellow students. Before the start of the exercise, you must turn off your cell phone. It is not permitted to consume food during this period.

	

Literature:
1. Introduction to Human Nutrition  
https://www.hairscientists.org/wp-content/uploads/2013/06/1405168072%2BNutritionA.pdf

2. Nutrition Basics author It's More Than A Meal https://drive.google.com/file/d/1dKUBX2WZBbe8tRZEWAYqumeuzgSJWYWM/view


3. NUTRITION AND DIETETICS
https://books-library.net/files/download-pdf-ebooks.org-02241545Ox7T8.pdf

4. Human-Nutrition 
https://pressbooks.oer.hawaii.edu/humannutrition2/

5. Williams' Basic Nutrition & Diet Therapy, 16th Edition, Staci Nix McIntosh, 2021. 576 p.
6. Basics of rational nutrition. Omorov R. S., Sycheva O. V., 2023





2

image1.jpg
N
BERNICA@





