Attachment No. 5 to Rector’s ordinance No. 22/2020
description of the course of study 

	Course code
	1012.7.KOS1.B/C15.PD

	Name of the course in
	Polish
	Propedeutyka dietetyki

	
	English
	Propaedeutics of dietetics


1. LOCATION OF THE COURSE OF STUDY WITHIN THE SYSTEM OF STUDIES
	1.1. Field of study Cosmetology
	Cosmetology

	1.2. Mode of study
	Full-time/ Extramural studies

	1.3. Level of study
	Bachelor’s degree

	1.4. Profile of study*
	Practical

	1.5. Person/s preparing the course description
	dr n. rol. Kamila Sobaś

	1.6. Contact
	kamila.sobas@ujk.edu.pl


2. GENERAL CHARACTERISTICS OF THE COURSE OF STUDY
	2.1. Language of instruction
	English

	2.2. Prerequisites*
	Biology, chemistry, physiology


3. DETAILED CHARACTERISTICS OF THE COURSE OF STUDY
	3.1. Form of classes
	Lectures, classes

	3.2. Place of classes
	Teaching rooms of the UJK

	3.3. Form of assessment
	Lectures -credit with grade

Classes- credit with grade

	3.4. Teaching methods
	Lecture: informational lecture with a multimedia presentation, conversation
Classes- individual work, group work - developing a problem task

	3.5. Bibliography
	1. Required reading
	2. Gawęcki J. (red.), Żywienie człowieka. Podstawy nauki o żywieniu. Wyd. PWN, Warszawa, 2018.
3. Jarosz M. Dietetyka. Żywność, żywienie w prewencji i leczeniu. IŻŻ, Warszawa, 2017.

	
	Further reading
	1. Jarosz M, Rychlik E, Stoś K, Charzewska J. Normy żywienia dla populacji Polski i ich zastosowanie. NPZ - PZH, Warszawa, 2020.
2. Ostrowska L. Dietetyka – kompendium. PZWL, Warszawa, 2020.


4. OBJECTIVES, SYLLABUS CONTENT AND INTENDED LEARNING OUTCOMES
	4.1. Course objectives (including form of classes)

Lecture

C1. Providing knowledge about the role of food and nutrients in meeting human nutritional needs. 

C2. Providing knowledge about the impact of a proper diet on health.

Classes
C1. Acquiring the ability to properly select products in the diet of people of different ages and assessing their diet. 

C2. Acquiring the ability to plan health-promoting diets. 

C3. Acquiring the ability to develop nutritional recommendations for the prevention of skin diseases.

	4.2. Detailed syllabus (including form of classes)

Lecture

1. Aims and tasks of the science of human nutrition. 

2. Carbohydrates, fats, proteins: energy macronutrients in a balanced diet. 

3. Micronutrients in balanced food: vitamins, minerals, phytochemicals. 

4. Sources of energy contained in food. 

5. The importance of water in nutrition. 

6. Food products as a source of nutrients. Nutrition standards used in Poland and principles of nutrition planning. 

7. The impact of a balanced diet on the condition of the skin.

Classes
1. Estimation of basal thermogenesis (PPM) of the human body and total thermogenesis (CPM) using physical activity coefficients. 

2. Assessment of diet and nutritional status. 

3. Nutritional prevention, taking into account the need for basic nutrients. 

4. The influence of diet on skin aging processes and skin diseases.


4.3 Intended learning outcomes
	Code
	A student, who passed the course
	Relation to learning

outcomes

	within the scope of KNOWLEDGE:

	W01
	Student knows the role of nutrients in the human body and indicates the effects of their deficiencies or excesses.
	KOS1P_W07

	W02
	Student knows the impact of a proper diet on health and appearance.
	KOS1P_W14

	within the scope of ABILITIES:

	U01
	Student can provide basic nutritional advice.
	KOS1P_U05

	U02
	Student determines the recommended intake of energy and basic nutrients.
	KOS1P_U16

	within the scope of SOCIAL COMPETENCE:

	K01
	Student can tactfully suggest the need for specialist consultation.
	KOS1P_K02


	4.4. Methods of assessment of the intended learning outcomes

	Teaching

outcomes

(code)
	Method of assessment (+/-)

	
	Test*
	Project – problem task*
	Group work*
	Effort

in class*

	
	Form of clas-

ses
	Form of clas-

ses
	Form of clas-

ses
	Form of clas-

ses

	
	L
	C
	
	L
	C
	
	L
	C
	
	L
	C
	...

	W01
	+
	
	
	
	+
	
	
	+
	
	
	
	

	W02
	+
	
	
	
	
	
	
	+
	
	
	
	

	U01
	+
	
	
	
	+
	
	
	+
	
	+
	+
	

	U02
	+
	
	
	
	+
	
	
	+
	
	+
	+
	

	K01
	
	
	
	
	+
	
	
	+
	
	+
	+
	


*delete as appropriate
	4.5. Criteria of assessment of the intended learning outcomes

	Form of

classes
	Grade
	Criterion of assessment

	lecture (L)
	3
	Obtaining 61-68% of the maximum number of points from the test.

	
	3,5
	Obtaining 69%-76% of the maximum number of points from the test.

	
	4
	Obtaining 77%-84% of the maximum number of points from the test.

	
	4,5
	Obtaining 85%-92% of the maximum number of points from the test.

	
	5
	Obtaining 93%-100% of the maximum number of points from the test.

	classes (C)
	3
	Obtaining 61-68% of the maximum number of points for the project, reports on individual exercises and assessed student's own work and activity.

	
	3,5
	Obtaining 69%-76% of the maximum number of points for the project, reports on individual exercises and assessed student's own work and activity.

	
	4
	Obtaining 77%-84% of the maximum number of points for the project, reports on individual exercises and assessed student's own work and activity.

	
	4,5
	Obtaining 85%-92% of the maximum number of points for the project, reports on individual exercises and assessed student's own work and activity.

	
	5
	Obtaining 93%-100% of the maximum number of points for the project, reports on individual exercises and assessed student's own work and activity.


5. BALANCE OF ECTS CREDITS – STUDENT’S WORK INPUT
	Category
	Student's workload

	
	Full-time

studies
	Extramural studies

	NUMBER OF HOURS WITH THE DIRECT PARTICIPATION OF THE TEACHER

/CONTACT HOURS/
	30
	20

	Participation in lectures
	15
	10

	Participation in classes
	15
	10

	INDEPENDENT WORK OF THE STUDENT/NON-CONTACT HOURS/
	20
	30

	Preparation for classes
	10
	15

	Preparation for lecture
	10
	15

	TOTAL NUMBER OF HOURS
	50
	50

	ECTS credits for the course of study
	2
	2


*delete as appropriate
Accepted for execution (date and legible signatures of the teachers running the course in the given academic year)



             ............................................................................................................................
