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This course aims to provide students with the required knowledge of the
principles of nutrition and applications of therapeutic and preventive L A ciaa —2
nutrition in wellness and illness, as well as malnutrition health problems
By the end of the course the candidate will be able to: okl Gl pe cidgiwall -3
A1. Describe the basic nutritional constituent needs of the healthy
individual
A2. List the principles of preventive nutrition
A3. Identify the principles of therapeutic nutrition paalialy clasheal) -]
A4. Recognize different malnutrition health condition and its causes H(Knowledge)
A5. Specify diagnostic criteria of different malnutrition health condition
A6. Recognize management of different malnutrition health condition
B1. Correlate clinical findings with nutritional status and health
conditions of adults Aia dl &) jlgal) -
B2. Correlate the nutritional constituents to the various preventive and SRl Aualid)
(Comprehension&
therapeutic diets (analysis
B3. Estimate the caloric requirement of individuals according to their
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health conditions and economic status

B4. Interpret the actual finding of results based on scientific findings
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(Application&
:Synthesis)

D1. Systematize information clearly with efficient time management.

D2. Illustrate data by using appropriate audiovisual materials in formal

way.
D3. Discuss ideas and thoughts with staff members and colleges, in Falad) iyl -3

formal and respective way

E1. Apply the principles of ethics in all nutritional interventions
E2. Apply the principles of privacy and information confidentiality in

daily professional activities

(General Skills)

Unit |
e Basic nutritional constituents and nutritive value of foods
e Concepts and principles of preventive nutrition
e Concepts and principles of therapeutic nutrition
Unit 11 A eiae -4
e Assessment the nutritional status of adulthood ' &3
e Assessment the nutritional status of childhood
e Malnutrition and deficiency diseases
Unit 111
e Dietetics interventions
1- Interactive Lectures asl) culld -5
2- Case study : alailly
atadl] culld —6
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1- Semester summative evaluation §
a- Case study
b- Mid-term exam
2- Summative evaluation
a- Written examination
b- Oral examination
1- Semester summative evaluation

2 RECHN [ NI

 a- Semester work (Case study) 4" up to 10" week
b-Mid-term exam 7" week
2- final Summative evaluation bl —q
a- Written examination 16™ weeks
b- Oral examination 1P wesks

1-Semester summative evaluation

a- Case study 30 (30%) |
b- Mid-term exam 20 (20%)
2- Summative evaluation v o
3 s bl as -
a- Written examination 40 (40%) = %
b- Oral examination 10 (10%)
Total 100 (100%)
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