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Code - Course

540017 – Nutritional education

Course year

1

Credits

3 ECST

Thematic Area

Product, feeding, and nutrition

Course type

Optional

In-class hours

21 hours

Hours
of
54 hores
individual work

BRIEF COURSE DESCRIPTION
The spectacular growth experienced by the events and manifestations related to cuisine and
gastronomy in the last few decades should not make us lose sight of the fact that food is, above all,
a biological need; and thus, a fundamental human right. Education in the field of nutrition has the
objective to train individuals in food-related practices, focusing on people, their lifestyles and the
social context in which these practices are developed in order to promote a better understanding
and raise awareness to make the correct decisions in terms of food choices.
Promoting, boosting and even commercializing culinary heritage in the context of tourism activities
should not avoid the issue of social responsibility. For this reason, the course Nutritional Education
aims at creating a space for reflection on food and nutrition related problems in present-day society,
and providing students with theoretical training in nutrition, which considers, not so much the
technical knowledge and information about nutrients and metabolic functions but, most specially, the
importance of nutrition in the health and well-being of individuals in particular and of society in
general.

BASIC SKILLS
BS6 – Have and understand knowledge that provides a base or opportunity for original development
and / or application of ideas often in a research context.

GENERAL SKILLS
GS2 - Teamwork

SPECIFIC SKILLS
SS0 - Master the foundations of and apply scientific methodology to tourism research
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SS6 – Analyze and evaluate the tourism potential of cultural, food and territorial resources when
designing innovative products, services and projects.

SS7 – Plan and develop sales and communication strategies and actions for tourism projects.

SS10 – Develop new restaurant offers.
SS11 – Analyze and apply information and communication tecnologies in the diferent fields within
the tourism industry.

ACADEMIC CONTENT
1. Nutritional education: principles of nutrition and healthy food.
2. Basic food safety standards.
3. Food safety and farmers markets / local food systems.
4. Nutritional information and the media.
5. World’s diets: definition and projects.

LEARNING METHODOLOGY
The learning strategies include an array of different actions to respond to the acquisition of
competencies set for this course.
Given the course contents and objectives, theoretical explanatory lectures will be included to enable
students to do exercises which have been devised to comprehend the knowledge, and competencies
related to the course.

ASSESSMENT SYSTEM
The evaluation process determines the degree of a student’s achieved learning with regards to the
competencies of the course in hand.
Students are able to request to be evaluated via a system of continuous assessment along the
academic year or a single assessment at the end of the established period of time.
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Continuous Assessment consists of the evaluation of the teaching-learning process based on the
continuous monitoring of the student’s performance through the acquired comprehension,
coursework and exams. Attending a minimum of 80% of the classes is required to follow this system.
Single Assessment consists in the evaluation of the student’s learning administered at the end of
the established period of time. This system of evaluation is available for all students that provide
appropriate proof of their inability to regularly attend class. This assessment is determined based on
the learning evidences proven through this evaluation.

Evaluation systems

Continuous

Single

Activity 1 (individual)

30 %

40%

Activity 2 (group)

30%

---

Final Activity (individual)

40%

60%

Review and Reassessment of the Course
The student has the right to review all the evidences that have been designed for the assessment of
learning.
If a student fails to achieve the learning objectives of the course, in order to opt for the reassessment
of the course and submit a new reassessment task, it will be mandatory to fulfil one of these
conditions:
A) Students must have been awarded a mean grade of 5.0 or higher in relation to the activities
carried out throughout the semester without taking into account the final exam/s (both continuous
assessment and single assessment) and having attended the final exam.
B) Students must have been awarded a final minimum grade of 4.0 in the overall course.
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