SYLLABUS

„HOT TOPICS OF HUMAN NUTRITION”
15 h theory + 5 plenary practicals
	Scheduled:
	Fall
	
	
	
	
	

	Teacher:
	Prof. Dr.Sándor György Fekete, DVM, PhD, DSc

	Tematics:
	Basic knowledge about the human nutrition and dietetics, similarities and differences to the monogastric animals. Diet as cause of diseases and metabolic troubles. Food sagety. Special diets.
THEORHETICAL LECTURES PER HOURS.

	
	 1.Digestion, absorbtion and energy metabolism.

	
	 2. The major nutrients and the dietary fibre
 3. Mineral supply; acid-base balance.

	
	 4. Vitamin requirements. Signs of overdosage..

	
	 5. Antinutritive and allergic food components. 
 6. Food additives, E-numbers, GRAS and QPS categories..

	
	 7. Functional foods.

	
	 8. Deterioration of foods. The biogenic amines.
 9. Food-transmitted diseases.
10. Feeding and the immune function. Tumour formation.
11. The nervous and reproductive fuction and the food intake..

	
	12. Nutrigenomics, personalised diets..
13. Dietetics of the gastrointestinal, skeletal and dermatological ailments.
14. Diets of metabolic troubles (e.g. metabolic syndrome, gout etc.) 
15. Diets for liver, kidney and cardiovascular patients.
PRACTICALS
1. Calculations of requirements in major nutrients
2. Calculations: macro- and microelements
3. Calculations: vitamin need.
4. Dietetics of special physiological states: infant, elderly patients, athlets
5 Food safety, labelling, and their veterinary aspects (feed-food chain)


	Literature:
	-Overheads of lectures from Sandor Gy. Fekete

-Wildman, R.C. and Medeiros, D.M. (2000): Advanced human nutrition. CRC Press. Boca Raton, London, New York, Washington, DC., 


	Exam:
	Written


