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Module organization

Nutritional, Dietetic and Health Sciences Module

Subject Matter ECTS Subject ECTS Year/semester
Ethics and 6,00 Social Morality. 6,00 4/1
professional Deontological ethics
deontology
Dietetics 6,00 Dietetics 6,00 2/2
Fundamentals of 18,00 Human Nutrition 6,00 2/1
Nutrition
Nutrition in the Different 6,00 3/1
Life Stages
Parenteral and Hospital 6,00 3/2
Nutrition
Pathology and 24,00 Dietotherapy 6,00 4/1
Therapy
Nutritional Pathology 6,00 3/2
Pharmacology Applied to 6,00 3/1
Nutrition
Physiopathology 6,00 2/2
Documentation 6,00 Documentation and 6,00 4/1

Research Techniques

Recommended knowledge

Not established.
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Learning outcomes

At the end of the course, the student must be able to prove that he/she has acquired the following
learning outcomes:

R1

R2

R3

R4

R5

Understands and assimilates the concepts included in the content of the course.

Demonstrates ability to solve problems related to these contents using different resources.

Shows ability to work in a laboratory performing correctly the basic operations and
observing the corresponding security rules. As well as a correct understanding of the
planning, development and purpose of the experience.

Understands and adequate uses language, as well as correct writing and presentation of
data.

Collaborates with the teacher and colleagues throughout the learning process: Attendance
to theoretical, practical or tutoring sessions; teamwork; respect in the treatment;
compliance with the rules of organization of the subject for the benefit of all.
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Depending on the learning outcomes, the competencies to which the subject contributes are
(please score from 1 to 4, being 4 the highest score):

BASIC Weighting
1. 2 3 4

CB2  Students know how to apply their knowledge to their work or vocation X
in a professional way and possess the skills that are usually
demonstrated through the elaboration and defense of arguments and
the resolution of problems within their area of study.

GENERAL Weighting

1 2 3 4

CG10 Elaborate, interpret and manage the tables and databases of food X
composition.
CG15 Students design and carry out protocols for the evaluation of X

nutritional status, identifying nutritional risk factors.

CG16 Students interpret the nutritional diagnosis, evaluate the nutritional X
aspects of a clinical history and carry out the dietary action plan.

CG26 Students elaborate, control and cooperate in the planning of menus X
and diets adapted to the characteristics of the collective to which
they are destined.

SPECIFIC Weighting
1 2 3 4
CE14 Students interpret and manage the databases and tables of food X
composition.
CE25 Students apply Food and Nutrition Sciences to dietary practice. X
CE27 Students evaluate and calculate the nutritional requirements in health X

and disease situations at any stage of the life cycle.
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CE28 Identify the basis of a healthy diet (sufficient, balanced, varied and X
adapted).
CE29 To participate in the design of total diet studies. X
CE31 Students plan, carry out and interpret the evaluation of the nutritional X
status of subjects and/or groups, both healthy (in all physiological
situations) and sick.
CE33 To identify the dietary and nutritional problems of the patient, as well X
as the risk factors and inadequate practices.
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Assessment system for the acquisition of competencies and grading

system

Assessed learning outcomes Granted Assessment method
percentage
R1, R5 5,00% Evaluation of the use of the practical classes in the

classroom, of problems or computers, seminars and
tutorials. Through attendance, and participation in
the different activities proposed.

R1, R4 60,00% Written evaluation of the knowledge and skills
obtained. The test may consist of a series of
open-ended or multiple-choice questions on the
theoretical content of the subject and/or practical
exercises (problem solving).

R2, R5 15,00% Assessment of practical laboratory work, or
laboratory culinary techniques workshop, through
which  the competencies acquired must be
demonstrated and that they are capable of being
used to solve the different situations and problems
that arise in a laboratory; this assessment may be
carried out by one of the following methods, or a
combination of several of them: an individual written
test, the individual or group performance of a
laboratory experience, the submission of an
individual or group report on the work carried out in
the laboratory

R2, R3 20,00% Evaluation of individual or group practices or
activities, in which information related to each of the
subjects must be sought and structured, and cases
or problems resolved. This is done through a system
of continuous evaluation throughout the course,
which involves the delivery and / or exposure of
work, whose objectives and content will be
proposed by the teacher.

Observations

EVALUATION SYSTEM
To pass the course, students must obtain a minimum mark of 5 in the written/oral and/or practical
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tests of the knowledge and skills acquired, in order to be able to average with the rest of the
evaluation systems. The test consists of a multiple-choice test: it will contain multiple-choice
questions with 4 to 6 options and another part of short essay questions. With practical case studies
(use of a calculator). In addition, during the course, activities such as solving case studies, making
concept maps, designing diets, etc. will be continuously assessed. The delivery of all activities is
compulsory to pass the course. Attendance to the laboratory practice is mandatory.

HONOURS WITH DISTINCTION

In accordance with the regulations governing the assessment and grading of subjects in force at
UCV, the distinction of "Matricula de Honor" (Honours with Distinction) may be awarded to students
who have achieved a grade of 9.0 or higher. The number of "Matriculas de Honor" (Honours with
Distinction) may not exceed five percent of the students enrolled in the group for the corresponding
academic year, unless the number of enrolled students is fewer than 20, in which case a single
"Matricula de Honor" (Honours with Distinction) may be awarded. Exceptionally, these distinctions
may be assigned globally across different groups of the same subject. Nevertheless, the total
number of distinctions awarded will be the same as if they were assigned by group, but they may
be distributed among all students based on a common criterion, regardless of the group to which
they belong. The criteria for awarding "Matricula de Honor" (Honours with Distinction) will be
determined according to the guidelines stipulated by the professor responsible for the course, as
detailed in the "Observations" section of the evaluation system in the course guide.

MENTION OF DISTINCTION:

In accordance with the regulations governing the assessment and grading of subjects in force at
UCV, the distinction of "Matricula de Honor" (Honours with Distinction) may be awarded to students
who have achieved a grade of 9.0 or higher. The number of "Matriculas de Honor" (Honours with
Distinction) may not exceed five percent of the students enrolled in the group for the corresponding
academic year, unless the number of enrolled students is fewer than 20, in which case a single
"Matricula de Honor" (Honours with Distinction) may be awarded. Exceptionally, these distinctions
may be assigned globally across different groups of the same subject. Nevertheless, the total number
of distinctions awarded will be the same as if they were assigned by group, but they may be
distributed among all students based on a common criterion, regardless of the group to which they
belong. The criteria for awarding "Matricula de Honor" (Honours with Distinction) will be determined
according to the guidelines stipulated by the professor responsible for the course, as detailed in the
"Observations" section of the evaluation system in the course guide.

Learning activities

The following methodologies will be used so that the students can achieve the learning outcomes of
the subject:
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Exposition of contents by the teacher, analysis of competencies, explanation and
demonstration of capacities, skills and knowledge in the classroom. The blackboard, the
computer and the cannon will be used to display texts, graphics, etc.

Resolution of practical exercises and case studies, analysis of evaluation procedures
and procedural intervention. All this with the support of the teacher. This aspect can be
controlled through attendance and active participation in the practical sessions.

Resolution of practical exercises and case studies, analysis of evaluation procedures
and procedural intervention. All this with the support of the teacher. This aspect can be
controlled through attendance and active participation in the practical sessions.

Monographic sessions throughout the course, oriented towards current aspects and
applications of the subject.

Student study: individual preparation of readings, essays, problem solving, seminars,
papers, reports, etc. for discussion or delivery in electronic format.

Application and sharing of multidisciplinary knowledge This is the resolution of a
problem that in its subsequent professional practice would require the application of
skills acquired through the development of the modules and that would produce
synergies in the assimilation of transversal and specific skills. Group work competences
will be specifically evaluated.

Personalised attention and in small groups. Period of instruction and/or orientation
carried out by a tutor with the aim of reviewing and discussing the materials and topics
presented in the classes, seminars, readings, completion of assignments, etc. The
attendance of the student and his/her level of gradual development in the knowledge of
the subjects will be evaluated.

A set of tests, written or oral, used in the evaluation of the student.

Group preparation of readings, essays, problem solving, seminars, papers, reports,
etc... for discussion or delivery.
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IN-CLASS LEARNING ACTIVITIES

LEARNING OUTCOMES HOURS ECTS
Theoretical lessons R1, R2, R4, R5 32,00 1,28
M1
Practice lessons R3, R4, R5 10,00 0,40
M2
Laboratory R3, R4, R5 6,00 0,24
M3
Group work presentation R1, R2, R4, R5 6,00 0,24
M6
Seminar R1, R2, R4, R5 2,00 0,08
M4
Office Hours R1, R5 2,00 0,08
M7
Evaluation R1, R2, R4 2,00 0,08
M8
TOTAL 60,00 2,40
LEARNING ACTIVITIES OF AUTONOMOUS WORK

LEARNING OUTCOMES HOURS ECTS
Autonomous work R1, R2, R3, R4, R5 80,00 3,20
M5
Group work R3, R5 10,00 0,40
M9
TOTAL 90,00 3,60
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Description of the contents

Description of the necessary contents to acquire the learning outcomes.

Theoretical contents:

Content block

BLOCK 1 :DIET AND HEALTH

Contents

Theme 1: Nutritional Basis and Health

-Basic concepts: nutrition, food, food, nutrients, dietetics,
diet therapy.

-Evolution of food throughout history.

-Function of nutrients

-Transgenic foods

-Probiotics and prebiotics

-Nutrigenetics and nutrigenomics

Theme 2: Functions and Metabolism of Nutrients
-Concept of metabolism

-Nutrients as metabolic fuels

-Nutrients as structural components

Essential, non-essential and semi-essential nutrients
-Specific functions of nutrients

-Specific functions of nutrients

-Nutrient balance and equilibrium

Theme 3: Balanced Diet- Energy needs of the
individual-Calculation of the Basal Metabolism and Total
Energy Expenditure (TEE)-Calculation of Balanced Diet
(nutritional targets)-Calorie distribution in the daily intakes
Theme 4: Nutrition at Different Stages of Life
(introduction)-Nutrition in Childhood and
Adolescence-Nutrition in Pregnancy and Lactation-Feeding
in later life

Topic 5: Food Composition Tables (FCFs)
-Applications of Food Composition Tables
(FCT)Applications of Food Composition Tables -Food
composition tables-Elaboration of FCF-Codification-Basic
Nomenclatures-Spanish ECT
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Theme 6: Dietary guidelines and their nutritional
targets

-Characteristics of the main dietary guides: Mediterranean
diet and vegetarianism.

-Advantages and disadvantages of eating foods of plant
origin ("plant based diet")

-Characteristics of other dietary guidelines: processed vs.
natural ("real food") foods, ketogenic diet, macrobiotic diet,
dissociated diet, alkaline diet, antioxidant diet, paleolytic
diet.

-Child obesity: concept, epidemiology, etiology and
treatment

Theme 7: Nutritional Assessment Systems and
Individualised Diet Development

-Dietary method as part of the nutritional assessment and
body composition (history taking)

Medical history (history related to nutritional health) e.g.
alterations of the intestinal ecosystem -Microbiota
-Biochemical tests

Intake analysis with dietary survey (24-hour record) -Intake
analysis with dietary survey (24-hour record)

- Steps to design a balanced diet

Theme 8: Dietary Guidelines in Nutrition and Hydration
Periodisation

-Structured and planned nutritional strategies

-Daily organisation of foods to be included by mealtime in
quantity and quality

- Identify different adaptations to support correct calorie and
hydration distribution in the long term.

Theme 9: Methods of Assessment of Nutritional Status
-ldentify different methods for the estimation of body
composition in clinical nutrition.

-Importance of the assessment of nutritional and health
status

-Areas of nutritional status assessment

-Body composition analysis

-Resources for data collection

Theme 10: Health Education and Nutritional
Education-Principles of Nutrition Education-Nutrition
Education Programmes- Nutrition Education in different
groups-Use of Educational Resources
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PRACTICAL SESSION ON PRACTICAL SESSION ON NUTRITIONAL
NUTRITIONAL ASSESSMENT ASSESSMENT
PRACTICAL SESSION PRACTICAL SESSION TASKS/ACTIVITIES
TASKS/ACTIVITIES
PRACTICAL SESSION: REVIEW PRACTICAL SESSION: REVIEW CONCEPTS FOR
CONCEPTS FOR EXAM EXAM

Temporary organization of learning:

Block of content Number of sessions Hours
BLOCK 1 :DIET AND HEALTH 8,00 16,00
BLOCK 2: DIETARY GUIDELINES and NUTRITIONAL 12,00 24,00
ASSESSMENT

BLOCK 3:FOOD AND NUTRITION EDUCATION 3,00 6,00
PRACTICAL SESSION ON NUTRITIONAL ASSESSMENT 3,00 6,00
PRACTICAL SESSION TASKS/ACTIVITIES 3,00 6,00

PRACTICAL SESSION: REVIEW CONCEPTS FOR EXAM 1,00 2,00

12/16

PI1-02-F-16 ED. 00



Universidad
Catélica de Course

Valencia guide

San Vicente Martir

Year 2024/2025
1310202 - Dietetics

References

Basic bibliography:

‘Burke, Louise. (2007). Nutricién en el deporte. Un enfoque practico. Editorial Médica
Panamericana S.A. Madrid

-‘Burke, Louise, Deakin, Vicki (2015).Clinical Sports Nutrition. 5th Edition. Mc Graw Hill. ISBN
9781743073681

‘Brukner, P.& Kham, K. (2019). Clinical Sports Medicine. Vol 2. The medicine of exercise. 5th
Edition. Mc Graw Hill. ISBN 9781760420512

‘Chover, A.M. (2011). ISBN: 978-84-9948-007-7. Medicina Ortomolecular. ECU. Alicante.

‘Esparza-Ros, Francisco., Vaquero-Cristobal, Raquel., Marfell-Jones, M.(2019). Protocolo
Internacional para la Valoracion Antropométrica. Perfil restringido. UCAM Universidad Catdlica
de Murcia.

-Gil, Angel (2010). Tratado de Nutricion. Tomo |. Bases Fisiolégicas y Bioquimicas de la
Nutricion. Editorial Medica Panamericana, S.A. Madrid.

-Gil, Angel (2010). Tratado de Nutricion. Tomo V. Nutricion y enfermnedad.
Gonzales, J., Sanchez. P., Mataix, J. (2006). Nutricién en el deporte. Ayudas ergogénicas y
dopaje. Hernandez Ramos, Felipe. (2015). Antienvejecimiento con Nutricion Ortomolecular. RBA
Integral. Barcelona. Jeukendrup A, Gleeson A. (2004). Sport Nutrition. 12 Edicién. Editorial
Human Kinetics. Jeukendrup A, Gleeson A. (2019). Sport Nutrition. 32 Edicién. Champaign, IL.
Human Kinetics. Mahan KL, Sylvia Escott-Stump, Raymond JI. (2012). Krause's Food & the
Nutrition Care Process. Edition: 13th. ELSEVIER. Mataix Verdu, José (2002). Nutricion y
Alimentacion Humana. Tomo |. Nutrientes y alimentos. Tomo Il.Situaciones fisiolégicas y
patolégicas. ERGON (Madrid). Marfell-Jones, M., Olds, T., Norton, K., y Carter, L.
(2006). Estandares Internacionales para la Valoracion. Antropométrica. Sociedad Internacional
para el Avance de la Cineantropometria. McArdle, W.D., Katch, F.l., Katch, V.L.
(2004). Fundamentos de fisiologia del ejercicio. Madrid-McGraw-Hill/interamericana de Espafia.
McArdle, W.D., Katch, F.l., Katch, V.L. (2004). Nutricién para el deporte y el ejercicio.
(Traduccién del libro Sports & Exercise Nutrition). Seignalet, Jean. (2015). La Alimentacioén, la
tercera medicina. (Traduccion del libro Nutefgia/margarita Riboé Coll y José Manuel Garcia
Verdugo).RBA Integral). 12 Edicion — Barcelona: Espafia. Williams MH. Nutricién para la salud,
la condicion fisica y el deporte. (2002). 12 Edicion. Editorial Paidotribo.

Complementary bibliography:

-Alvero, JR., Cabafas, MD., Herrero, A., Martinez, L., Moreno, C., y Porta, J. (2010). Protocolo
de valoracién de la composicion corporal para el reconocimiento médico deportivo. Documento
de Consenso del Grupo Espafiol de Cineantropometria (GREC) de la Federacion Espafiola de
Medicina del Deporte (FEMEDE). AMD. 139, pp. 330-344.

-Aranceta, J., Aranda, P., Barrinuevo, M.M. y Boatella, J. (1993). Nutricion y dietética. Aspectos
sanitarios. Tomo 1. Madrid, Espafia. Consejo General de Colegios Oficiales y Farmacéuticos.

-Aranceta, J., Aranda, P., Barrinuevo, M.M. y Boatella, J. (1993). Nutricion y dietética. Aspectos

13/16

PI1-02-F-16 ED. 00



Universidad
Catoélica de Course

Valencia gUidE

San Vicente Martir

Year 2024/2025
1310202 - Dietetics

sanitarios. Tomo 2. Madrid, Espafia. Consejo General de Colegios Oficiales y Farmacéuticos.

-Arasa, M. (2005). Manual de nutricion deportiva. Badalona, Espafa: Paidotribo.

-Astrand, PO. y Rodahl, K. (1986). Fisiologia del trabajo fisico. Bases fisiologicas del ejercicio.
Buenos Aires, Argentina: Médica Panamericana.

‘Balzi, J. (2012). Manual de estrategias en educacion alimentaria. Corpus.

‘Barbany, JR. (1990). Fundamentos de fisiologia del ejercicio fisico y del entrenamiento.
Barcelona, Espafia: Barcanova.

-Barbany, M. (2009). Alimentacién y deporte. Recomendaciones nutricionales. Barcelona,
Espaia: Esteve.

‘Barbany, JR. (2002). Alimentacion para el deporte y la salud. Barcelona, Espana: Martinez
Roca.

‘Basulto, J. (2014). Comer y correr. Barcelona, Espafna: Penguin Random House.

‘Brouns, F. (2001). Necesidades nutricionales de los atletas. Barcelona, Espafa: Paidotribo.

-Cervera, P., Clapés, J. y Rigolfas, R. (1999). Alimentacion y Dietoterapia (3° Ed.). Barcelona,
Espana: Mc-Graw Hill.

-Cordova, A. (1997). La fatiga muscular en el rendimiento deportivo. Madrid, Espafa: Sintesis.

-Estrategia para la Nutricion, Actividad Fisica y Prevencion de la Obesidad (NAOS). (2005).
Agencia Espafiola de Seguridad Alimentaria y Nutricion (AECOSAN).

-FEMEDE. (2012). Ayudas Ergogénicas Nutricionales para las Personas que realizan
Ejercicio Fisico. Documento de Consenso de la Federacién Espanola de Medicina del Deporte.
Archivos de medicina del deporte 24, (1), pp. 6-80.

-FESNAD. (2011). Importancia del agua en la hidratacion de la poblacién espafiola: documento
FESNAD 2010. Nutricion hospitalaria. 26, (1), pp. 27-36.

-Generalitat Valenciana. Conselleria de Sanitat. Guia de los menus en los comedores
escolares.

‘Gonzalez, I. (2011). ;,Qué es una dieta sana?. Soluciones utiles para combatir el dolor y la
fatiga. San Sebastian, Espafia: Nutergia.

‘Hernandez, F. (2015). Antienvejecimiento con nutricién ortomolecular. La auténtica terapia
“antiaging”. Barcelona, Espafia: RBA.

‘Hernandez, F. (2012). Que tus alimentos sean tu medicina. El poder terapéutico de la
alimentacién inteligente. Barcelona, Espafia: RBA Integral.

-Iglesias, C. y Gomez, C. (2004). Actualizacion en nutricién. Madrid, Espafia: Sanitaria 2000.

-‘Lagarde, C. (2009). Entender la Nutricion Celular Activa. Como potenciar su Salud de manera
natural. San Sebastian, Espafia: Nutergia.

‘Martinez, A. (1997). La fatiga muscular en el rendimiento deportivo. Madrid, Espafia: Sintesis.

‘Martinez, L. (2016). Vegetarianos con ciencia. Madrid, Espafa: Acropress.

‘Martinez, JM., Urdampilleta, A., Guerrero, J., y Barrios, V. (2011). El somatotipo-morfologia en
los deportistas.  Como se calcula? ¢ Cuales son las referencias internacionales para comparar
con nuestros deportistas?. Lecturas: educacion fisica y deportes. Revista digital. 159, pp. 1-17.

‘Maughan, RJ. y Gleeson, M. (2004). The Biochemical Bases of Sports Performance. Oxford,
England: Oxford University Press.

‘Palacios, N., Franco, L., Manonelles, P., Manuz, B., y Villegas, JA. (2008). Consenso sobre

14/16

PI1-02-F-16 ED. 00



Universidad
Catoélica de Course

Valencia gUidE

San Vicente Martir

Year 2024/2025
1310202 - Dietetics

bebidas para el deportista. Composicion y pautas de reposicion de liquidos. Documento de
consenso de la federacion espafnola de medicina del deporte. Archivos de medicina del deporte.
25, (126), pp. 245-258.

‘Pérez, R. (2009). Promocién y educacion para la salud. Tendencias innovadoras. Madrid,
Espafia: Diaz de Santos.

-Saenz, G., Abella, C. y Manso, J. (2006). Aspectos metodoldgicos y fisiologicos del trabajo de
hipertrofia muscular. Madrid, Espafia: Wanceulen.

-Salas, L.E. (2003). Educacion alimentaria manual indispensable en educacion para la salud.
(1° Ed.). Madrid, Espana: Trillas.

-Sociedad Espafiola de Nutricion Comunitaria. SENC. (2004). Guia de la alimentacion
saludable.

‘Urdampilleta, A., Martinez, JM., Julia, S., y Alvarez, J. (2013). Protocolo de hidratacion antes,
durante y después de la actividad fisico-deportiva. Motricidad. European Journal of Human
movement. 31, pp. 57-76.

‘Urdampilleta, A., Martinez, JM., y Lopez, R. (2013). Valoracion bioquimica del entrenamiento:
herramienta para el dietista-nutricionista deportivo. Revista espafiola de nutricion humana y
dietética. 17, (12), pp. 73-83.

‘Urdampilleta, A., Martinez, JM., Lopez, R., y Mielgo, J. (2014). Parametros bioquimicos
basicos, hematolégicos y hormonales para el control de la salud y el estado nutricional en los
deportistas. Revista espanola de nutricion humana y dietética. 18, (3), pp. 155-171.

Recommended websites:

-AECOSAN. Agencia Espaiola de Consumo, Seguridad Alimentaria y Nutricién. Recuperado
el 6 de septiembre de 2017 de
http://www.aecosan.msssi.gob.es/AECOSAN/web/home/aecosan_inicio.htm

‘American College of Sports Medicine. Recuperado el 6 de septiembre de 2017 de
http://www.acsm.org/

-Asociacion Espafiola de Deportes Colectivos. Recuperado el 6 de septiembre de 2017 de
http://asesdeco.com/

‘Blasco, R. (2014). Bebidas de reposicion en el deporte: el antes, durante y después.
Recuperado el 15 de febrero de 2017 de
https://raquelblascor.wordpress.com/2014/07/01/bebidas-de-reposicion-en-el-deporte-el-antes-d
urante-y-despues/

-Dietowin. Recuperado el 6 de septiembre de 2017 de http://www.dietowin.es/

‘Easy diet. Recuperado el 6 de septiembre de 2017 de http://www.easydiet

-Efdeportes. Recuperado el 6 de septiembre de 2017 de http://www.efdeportes.com/

-European Food Safety Authority. EFSA. Recuperado el 6 de septiembre de 2017 de
http://www.efsa.europa.eu/

-El blog de Aitor Sanchez. Recuperado el 6 de septiembre del 2017 de
https://www.midietacojea.com/aitor-sanchez/

-El blog del Dr. Villegas. Recuperado el 6 de septiembre de 2017 de
http://http://dieta-paleolitica.blogspot.com/

-El blog de Sergio Espinar. Recuperado el 6 de septiembre de 2017 de

15/16

PI1-02-F-16 ED. 00



Catolica de

San Vicente Martir

Universidad Course
Valencia gUidE

Year 2024/2025
1310202 - Dietetics

http://sergioespinar.com/

-El comidista. Recuperado el 6 de septiembre de 2017 de https://elcomidista.elpais.com/

-Fat secret. Recuperado el 6 de septiembre de 2017 de http://www.fatsecret

-FEMEDE. Federacién Espaiola de Medicina del Deporte. Recuperado el 6 de septiembre de
2017 de http://www.femede.es

-FESNAD. Federacién Espaiola de Sociedades de Nutricion, Alimentacion y Dietética.
(2016). Recuperado el 27 de diciembre de 2016 de
http://www.fesnad.org/?seccion=dinamico&subSeccion=bloque&idS=5&idSS=1

‘NAOS. Estrategia para la Nutricion, Actividad fisica y prevencion de la obesidad. Recuperado
el 6 de septiembre de 2017 de
http://www.aecosan.msssi.gob.es/AECOSAN/web/nutricion/seccion/estrategia_naos.htm

‘OMS. Organizacion mundial de la salud. Recuperado el 6 de septiembre de 2017 de
http://www.who.int/es/

-Sociedad Espafiola de Nutricion. Recuperado el 6 de septiembre de 2017 de
http://www.sennutricion.org

16/16

PI1-02-F-16 ED. 00



