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COURSE SYLLABUS 
(1) GENERAL 

SCHOOL HEALTH SCIENCES 
MANAGEMENT AND ECONOMICS SCIENCES 

DEPARTMENT SOCIAL WORK 
NUTRITION AND DIETETICS SCIENCES  
BUSINESS ADMINISTRATION AND TOURISM  

LEVEL OF STUDY Graduate/Master’s 
COURSE CODE CDDA-B14 SEMESTER B 
COURSE TITLE Nutrition, Food and Metabolism 

INDEPENDENT TEACHING ACTIVITIES 
TEACHING 

HOURS 
WEEKLY 

CREDIT 
UNITS 
(ECTS) 

Lectures 3 7.5 
COURSE TYPE  Special background 

Free choice course - optional compulsory 
PREREQUISITE COURSES: No 

LANGUAGE OF TEACHING and 
EXAMINATIONS: 

Greek 

THE COURSE IS OFFERED TO 
ERASMUS STUDENTS 

No 

COURSE WEBSITE (URL) https://eclass.hmu.gr/courses/SW355/ 
(2) LEARNING OUTCOMES 

 Learning Outcomes 
The purpose of the course is to make students understand the relationship between 
nutritional requirements, the composition of the diet (food), digestion and the mechanisms 
of metabolism in humans. The goal is for students, based on existing systematic 
documentation, to be able to develop options and interventions to optimize nutrition in 
health and disease states, ensure health and prevent common negative effects such as 
obesity and diabetes. 
The course is offered at the postgraduate level and the learning outcomes correspond to level 
7 of the European Qualifications Framework for Lifelong Learning (EQF). Based on the above, 
after the successful completion of the course, students are expected to: 
 
Knowledge: 

1. understand changes in nutrient stores and the relationship between dietary intake 
and utilization. 

2. recognize that the genome determines nutritional requirements and metabolism. 
3. understand energy transfer mechanisms and the concept of energy metabolism. 
4. know the oxidation process of macronutrients and their storage potential. 
5. describe the importance of protein synthesis and inter-organ metabolism of amino 

acids. 
6. understand the critical nutrients for prenatal development and the importance of 

nutrition during pregnancy. 
7. be aware of changes in body composition during growth and aging. 
8. understand the effect of glucose, amino acids and fatty acids on the brain. 
9. learn about the sensory systems that affect the perception and enjoyment of food. 
10. describe the control mechanisms of food intake and energy homeostasis. 
11. understand the causes and effects of obesity worldwide. 
12. evaluate the effects of chronic energy deficiency (malnutrition) on the body. 
13. know phytochemical compounds and their effects on chronic diseases such as 

cardiovascular disease and cancer. 
Skills: 
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(3) COURSE CONTENT 
The course includes the following sections: 

• Basic concepts of nutrition 
• Molecular dimension of nutrition 
• The completion of metabolism: Energy 
• Assimilation of metabolism: macronutrients 
• Assimilation of metabolism: proteins and amino acids 
• Pregnancy and breastfeeding 
• Development and aging 
• Nutrition and the brain 
• Sensory systems and palatability acceptance/enjoyment of food 
• The control of food intake 

1. develop the ability to trace and analyse the flow of nutrients in the body. 
2. assess the effect of genes on the regulation of metabolism and nutritional 

requirements. 
3. analyse the synthesis and use of energy in aerobic and anaerobic conditions. 
4. Recognize the interactions between macronutrients and hormones. 
5. evaluate the flux of amino acids and their role in gluconeogenesis and acid-base 

balance. 
6. assess nutritional needs during pregnancy and breastfeeding. 
7. recognize the nutritional changes associated with growth and aging. 
8. analyse the effect of dietary components on brain function. 
9. appreciate the role of the sensory systems in the perception and acceptance of food. 
10. analyse the physiological and hedonic motivations that influence food intake. 
11. assess the relationship between energy intake and consumption that leads to obesity. 
12. evaluate the organism's adaptation to conditions of malnutrition. 
13. analyse the effect of phytochemical compounds in reducing chronic diseases. 

Abilities: 
1. be able to adapt the diet to different states of health and disease. 
2. apply understanding of gene interactions to nutrition for disease prevention. 
3. manage energy balance through diet and physical activity. 
4. use the knowledge about the regulation of metabolism in the daily nutritional 

practice. 
5. use the knowledge to manage proteins and amino acids in different phases of 

development. 
6. Formulate appropriate strategies to meet nutritional needs during pregnancy and 

breastfeeding. 
7. adjust nutrition according to life changes, from growth to aging. 
8. recognize the brain's needs for nutrients and adjust the diet accordingly. 
9. apply knowledge to improve nutritional status based on sensory preferences. 
10. design strategies to manage food intake and obesity. 
11. take preventive measures for obesity through proper nutrition. 
12. manage the nutrition of people with chronic malnutrition. 
13. take advantage of phytochemical compounds to improve health. 

 
General Skills 
 
The course aims to provide students with the following general skills: 

• Independent work 
• Demonstration of social, professional and ethical responsibility and sensitivity 
• Work in an interdisciplinary environment 
• Decision making 
• Promotion of free creative and inductive thinkin 
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• Overeating 
• Malnutrition 
• Phytochemical compounds 

 
(4) TEACHING and LEARNING METHODS - EVALUATION 

METHOD OF DELIVERY 
 

The teaching of the course includes: 
• Mainly on vivo and potentially distance learning 

supportive lectures. 
• Presentation of cases and their critical 

commentary. 
• Tutorial level exercises. 

USE OF INFORMATION AND 
COMMUNICATION 

TECHNOLOGIES 
 

Presentation of PowerPoint slides and videos. Use of 
the e-class electronic platform to access 
slides/scientific articles. Frequent communication with 
students through the same platform and through the 
teachers.hmu.gr for responding to questions related to 
the educational process. 

TEACHING ORGANIZATION 
 Activity Semester 

Workload 
Lectures, Seminars, skills teaching, 
and Interactive teaching 

39 

Study and analysis of articles - 
bibliography - Independent Study 

151 

Total Course 190 
 

STUDENT EVALUATION 
 

The course has one (1) form of assessment: 
Final written exams of multiple choice and brief 
responses to the questions during the exam period 
(100% of the final grade). 
All graded papers are accessible to students 
Evaluation language: Greek 

(5) RECOMMENDED-BIBLIOGRAPHY 
- Suggested Bibliography: 
• Andersen CH et al. Low physical activity accentuates the effect of the FTO rs993960 polymorphism 
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-Related scientific journals: 
• Appetite 
• British Journal of Nutrition 
• Clinical Nutrition 
• Food & Function 
• Journal of Human Nutrition and Dietetics 
• Journal of Nutritional Biochemistry 
• Journal of the Academy of Nutrition and Dietetics 
• Metabolism: Clinical and Experimental 
• Molecular Nutrition & Food Research 
• Nutrients 
• Nutrition & Metabolism 
• Nutrition Research 
• Obesity 
• The American Journal of Clinical Nutrition 
• The European Journal of Clinical Nutrition 
• The Journal of Nutrition 
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