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NUTRITION - FU> 145

1) The essential nutrients:
Carbohydrates
Fats
Proteins
Inorganic Elements
Vitamins
the importance of these nutrients in a healthy diet and
the food sources.

2) The relationship of food consumption and physical work:
Energy value of food

Calories ,
Basal Metabolic Rate

3) The digestion of foods and the absorption of nutrients:

The digestive system
History of nutrients in the body

Student Evaluation:

TEST 512 - 25%
TEST (3) = B58%
~100%

NO REWRITES.



