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Module organization

Year/semesterSubject Matter ECTS Subject ECTS

CORE COURSES 64.5 ECTS)

ANATOMÍA 

HUMANA

 6 Human and Functional 

Anatomy

 6 1/1

FISIOLOGÍA  12 Human Physiology  6 1/2

Physiopathology  6 2/1

BIOQUÍMICA  6 Clinical Biochemistry  6 1/1

ESTADÍSTICA  6 Biostatistics and 

Research Methodology

 6 1/2

PSICOLOGÍA  6 Psychology of Care  6 1/1

IDIOMA 

MODERNO

 6 English  6 1/2

FARMACOLOGÍA  6 Pharmacology  6 2/1

NUTRICIÓN  6 Nutrition and Dietetics  6 2/1

SOPORTE VITAL  6 Emergency Care and Life 

Support

 6 4/1

Recommended knowledge

It is recommended to have completed and passed the learning outcomes foreseen in the subjects of 

Clinical Biochemistry, Human Physiology and Nursing Methodology of the first course. 
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Learning outcomes

At the end of the course, the student must demonstrate having acquired the following learning outcomes:

R14 - Understand and assess the nutritional needs of healthy individuals and those 

with health problems throughout the life cycle, in order to promote and reinforce 

healthy eating habits. 

Learning outcomes of the specified title

Type of AR: Habilidades o Destrezas

- Identify the most prevalent nutritional issues and select appropriate dietary recommendations.

Type of AR: Competencias

- To know and value the nutritional needs of healthy individuals and those with health issues throughout 

the life cycle, in order to promote and reinforce healthy eating behaviors.

R15 - Identify nutrients and the foods in which they are found. Recognize the most 

prevalent nutritional problems and select appropriate dietary recommendations. 

Learning outcomes of the specified title

Type of AR: Habilidades o Destrezas

- Identify the most prevalent nutritional issues and select appropriate dietary recommendations.

Type of AR: Conocimientos o contenidos

- Identify the nutrients and the foods in which they are found.
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R58 - Perform nursing techniques and provide nursing care related to nutritional 

support. 

Learning outcomes of the specified title

Type of AR: Habilidades o Destrezas

- Identify the most prevalent nutritional issues and select appropriate dietary recommendations.

Type of AR: Competencias

- To be able, through arguments or procedures elaborated and supported by themselves, to apply their 

knowledge, the understanding of this, and their problem-solving skills in complex or specialized work 

environments that require the use of creative and innovative ideas.
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Assessment system

Assessed learning outcomes Granted 

percentage

In-person modality

Assessment tool

Written exams R1, R2, R3 60,00%

Practical tests and assignments R1, R2, R3 35,00%

Attendance and participation R1, R2, R3 5,00%

Observations

Assessment criteria:

This module relates to ODS 3, ‘Ensure healthy lives and promote well-being for all at all ages’, and 

ODS 2, ‘End hunger’, as it addresses the nutritional needs of both healthy individuals and those 

with health problems, promotes healthy dietary guidelines where appropriate, and focuses on 

identifying nutritional problems and providing dietary recommendations

Achieving the ODSs will ensure an improvement in people’s quality of life , the exercise of their 

human rights, and harmony with the natural environment.

To pass the module, students must achieve a mark of at least 50 per cent in each assessment 

component and must have attended all the workshops included in the module.

·The THEORETICAL WRITTEN EXAM will account for up to 60% of the final mark. ·It is essential 

to pass the theoretical written exam (minimum 3 marks) in order for the marks to be averaged with 

the practical assignments.

·PRACTICAL EXAMS AND ASSIGNMENTS will account for up to 35%, broken down into three 

different assessment components:

·INDEPENDENT WORK ACTIVITIES (10%) will be practical in nature and vary for each topic
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·GUIDED CO-OPERATIVE WORK (15%) will cover the course content and account for up to 15% 

of the final mark

·PRACTICAL WORKSHOPS (10%): Attendance at the practical workshops is compulsory in order 

to be eligible for the average mark based on the written test and independent work.

·[1080] Nasogastric tube insertion, [1056] Administration of enteral nutrition via a tube and 

[1200]  Total Parenteral Nutrition Administration

·[1160] Nutritional Monitoring

- ATTENDANCE AND PARTICIPATION (5%) will be taken into account during the teaching 

sessions scheduled by the lecturer, given their significant impact on student learning. 

Correct use of language will be assessed. Spelling mistakes, grammatical errors and 

text-message style language will be penalised with a deduction of 0.1 mark per error committed. 

·The mark for coursework will be retained for the second resit, but not for a second or subsequent 

enrolment.

CRITERIA FOR AWARDING A ‘Matrícula de Honor’

In accordance with the regulations governing the assessment and marking of the course currently in 

force at the UCV, the distinction of ‘Matrícula de Honor’ may be awarded to students who have 

obtained a mark of 9.0 or higher. The number of ‘Honours’ may not exceed five per cent of the 

students enrolled in the group for the relevant academic year, unless the number of enrolled 

students is fewer than 20, in which case only one ‘Honours’ may be awarded. In exceptional 

circumstances, ‘Honours’ may be allocated across different groups of the same course on an 

aggregate basis. However, the total number of honours to be awarded shall be the same as if they 

were allocated per group; these may, however, be distributed amongst all students according to a 

common criterion, regardless of the group to which they belong.

USE OF ELECTRONIC DEVICES DURING ASSESSMENTS

During examinations, assessment tests or any other assessable activity, the use, handling or 

visible possession of electronic devices – including, but not limited to, mobile phones, 

smartwatches, tablets, laptops, headphones or any other device capable of communicating, storing 

or transmitting information – is not permitted, unless expressly authorised by the teacher in charge.

All devices must remain switched off and stored out of the student’s reach whilst the assessment is 

in progress. The unauthorised use, handling or possession of any of these devices during the 

assessment will result in a mark of 0 for the relevant assessment, without prejudice to the possible 

application of additional measures provided for in the University’s regulations on assessment and 

academic integrity.

Second and subsequent enrollments:

In the case of students who fail the module, any theoretical or theoretical-practical assessment tests 

must be retaken and passed when they re-enrol.

In exceptional circumstances, marks obtained in practical assessment activities may be carried 

over to the immediately following academic year where, as these activities assess procedural 

skills, it is considered that these skills have been firmly acquired.
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Once this period has ended, the student must retake all the assessment activities specified for the 

module.

Single assessment:

This module does NOT provide for a single assessment, as it requires students to undertake 

practical activities in which they must actively participate.

Exchange students:

In order to encourage student participation in national and international mobility programmes, the 

assessment systems and examinations may be adapted to the academic circumstances arising 

from such mobility.

The application of these adaptations will be at the discretion of the course coordinator, whilst 

ensuring, in all cases, that the intended learning outcomes are met, as well as the practical and 

assessment hours and activities set out in the course handbook.

Students must inform the lecturer of the start and end dates of their stay at the host university at the 

beginning of the course, so that alternative assessment dates can be arranged. 

Use of Artificial Intelligence:

The use of artificial intelligence (AI) tools will be permitted to support independent study and 

learning for this module. However, their use in activities or assignments subject to assessment will 

not be permitted, unless expressly stated in a specific activity and authorised by the lecturer in 

charge.

 

Where the use of AI tools is permitted, students must explicitly declare their use, stating the tool 

employed, the purpose of its use and the parts of the work or activity in which it was involved. 

Failure to make such a declaration may be considered a breach of the academic integrity rules 

established by the University.

Under no circumstances shall the use of AI tools exempt the student from responsibility for the 

authorship, accuracy, scientific rigour and originality of the work submitted.

MENTION OF DISTINCTION:

In accordance with the regulations governing the assessment and grading of subjects in force at UCV, 

the distinction of "Matrícula de Honor" (Honours with Distinction) may be awarded to students who have 

achieved a grade of 9.0 or higher. The number of "Matrículas 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 "Matrícula 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 

"Matrícula 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. 
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M1 Presentation, explanation, and demonstration of content by the lecturer, and active 

listening, elaboration, and formulation of questions that organise the information 

received

M2 Activities carried out in specialised areas and with specialised equipment

M3 Personalised attention and small-group work. Period of instruction and/or guidance 

provided by a tutor in order to review and discuss the materials and topics presented in 

classes, seminars, readings, assignments, etc

M4 Set of oral and/or written tests used in the initial, formative, or summative assessment of 

the student

M5 Student study: Individual preparation of reading materials, essays, problem-solving 

activities, seminars, assignments, reports, etc., to be presented or submitted in lectures, 

practical classes, and/or small-groups. Work carried out on the university platform 

(https://campusvirtual.ucv.es/)

M6 Group preparation of reading materials, essays, problem-solving activities, 

assignments, reports, etc., to be presented or submitted in lectures, practical classes, 

seminars, and/or small-groups. Work carried out on the university platform 

(https://campusvirtual.ucv.es/)

M7 Group work sessions supervised by the lecturer. Case studies, diagnostic analyses, 

problem-solving activites, fieldwork, computer lab activities, visits, data searches, online 

libraries, Internet, etc. Meaningful knowledge construction through student interaction and 

activity.

The methodologies to be used so that the students reach the expected learning outcomes will be the 

following:

Training activities

IN-CLASS TRAINING ACTIVITIES

RELATIONSHIP WITH 

THE COURSE 

LEARNING 

OUTCOMES

HOURS ECTSACTVITY METHODOLOGY
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 R1, R2, R3  1,36Participatory lecture

Presentation, explanation, and 

demonstration of content by the 

lecturer, along with active listening, 

and the development and 

formulation of questions that 

organise the information received.

 34,00Presentation, 

explanation, and 

demonstration of 

content by the 

lecturer, and active 

listening, 

elaboration, and 

formulation of 

questions that 

organise the 

information received
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 R1, R2, R3  0,40Practical classes

Group work sessions supervised 

by the lecturer. Case studies, 

d i a g n o s t i c  a n a l y s e s , 

p r o b l e m - s o l v i n g  a c t i v i t i e s , 

fieldwork, computer lab activities, 

visits, data searches, libraries, 

online resources, Internet, etc. 

M e a n i n g f u l  k n o w l e d g e 

construction through student 

interaction and activity

 10,00Personalised 

attention and 

small-group work. 

Period of instruction 

and/or guidance 

provided by a tutor 

in order to review 

and discuss the 

materials and topics 

presented in 

classes, seminars, 

readings, 

assignments, etc

 Group preparation 

of reading materials, 

essays, 

problem-solving 

activities, 

assignments, 

reports, etc., to be 

presented or 

submitted in 

lectures, practical 

classes, seminars, 

and/or small-groups. 

Work carried out on 

the university 

platform 

(https://campusvirtu

al.ucv.es/)

 R3  0,24Laboratory

Ac t i v i t i es  ca r r i ed  ou t  i n 

specialised areas and with 

specialised equipment

 6,00Activities carried out 

in specialised areas 

and with specialised 

equipment

11/17REV. 01 (PCA-02-F-14)



1210204 - Nutrition and Dietetics - Year 2026/2027

 R1, R2, R3  0,20Support sessions

Personalised and small-group 

mentoring. Period of instruction 

and/or guidance provided by a 

tutor with the aim of reviewing and 

discussing the materials and 

topics presented in classes, 

seminars, readings, assignments, 

etc

 5,00Personalised 

attention and 

small-group work. 

Period of instruction 

and/or guidance 

provided by a tutor 

in order to review 

and discuss the 

materials and topics 

presented in 

classes, seminars, 

readings, 

assignments, etc

 R1, R2, R3  0,20Assessment

Set of oral and/or written tests 

used in the initial, formative, or 

summative evaluation of the 

student

 5,00Set of oral and/or 

written tests used in 

the initial, formative, 

or summative 

assessment of the 

student

 60,00  2,40TOTAL
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TRAINING ACTIVITIES OF AUTONOMOUS WORK

RELATIONSHIP WITH 

THE COURSE 

LEARNING 

OUTCOMES

HOURS ECTSACTVITY METHODOLOGY

 R1, R2  2,40Independent work

Individual preparation of reading 

materials, essays, problem-solving 

activities, seminars, assignments, 

reports, etc., to be presented or 

submitted in lectures, practical 

classes, and/or small-group 

sessions. Work carried out on the 

u n i v e r s i t y  p l a t f o r m 

(www.plataforma.ucv.es).

 60,00Personalised 

attention and 

small-group work. 

Period of instruction 

and/or guidance 

provided by a tutor 

in order to review 

and discuss the 

materials and topics 

presented in 

classes, seminars, 

readings, 

assignments, etc

 Student study: 

Individual 

preparation of 

reading materials, 

essays, 

problem-solving 

activities, seminars, 

assignments, 

reports, etc., to be 

presented or 

submitted in 

lectures, practical 

classes, and/or 

small-groups. Work 

carried out on the 

university platform 

(https://campusvirtu

al.ucv.es/)
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 R1, R2  1,20Group work

Group preparation of reading 

materials, essays, problem-solving 

activities, assignments, reports, 

etc., to be presented or submitted 

in lectures, practical classes, 

seminars, and/or small-group 

tutorials. Work carried out on the 

u n i v e r s i t y  p l a t f o r m 

(www.plataforma.ucv.es)

 30,00Group preparation 

of reading materials, 

essays, 

problem-solving 

activities, 

assignments, 

reports, etc., to be 

presented or 

submitted in 

lectures, practical 

classes, seminars, 

and/or small-groups. 

Work carried out on 

the university 

platform 

(https://campusvirtu

al.ucv.es/)

 Group work 

sessions supervised 

by the lecturer. 

Case studies, 

diagnostic analyses, 

problem-solving 

activites, fieldwork, 

computer lab 

activities, visits, data 

searches, online 

libraries, Internet, 

etc. Meaningful 

knowledge 

construction 

through student 

interaction and 

activity.

 90,00  3,60TOTAL
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Description of contents

Theoretical content:

Block of content Contents

Description of content necessary for the acquisition of learning outcomes.

NUTRITION THEME 1 Food, Nutrition and Health

THEME 2: Eating behaviour

THEME 3: Nutrients. Macro and micronutrients.

THEME 4: Food recommendations: NIC: [1100] Nutrition 

managemnet/ [5246] Nutrition counseling

BROMATOLOGY THEME 5: Foods

THEME 6: Food groups

NURSING IN NUTRITION AND 

DIETETICS

THEME 7 Assessment of the nutritional status. Health 

information systems

THEME 8: Diet in healthy adulthood. Mediterranean diet

THEME 9: Diet in childhood and adolescence

THEME 10: Diet in the Elderly

THEME 11: Diet in pregnancy and while breastfeeding

DIETOTHERAPY THEME 12: Malnourishment

THEME 13: Nutritional support

THEME 14: Therapeutic diets: NIC: [1120] Nutritional 

therapy

FOOD HIGYENE THEME 15: Food hygiene. Food poisoning. NIC: [6540] 

Infection control/[6550] Food Infection Protection
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Temporary organization of learning:

Block of content Sessions Hours

NUTRITION  5  10,00

BROMATOLOGY  5  10,00

NURSING IN NUTRITION AND DIETETICS  8  16,00

DIETOTHERAPY  10  20,00

FOOD HIGYENE  2  4,00
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