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Elective Course

ECTS credit

1

Course name

Role of Phytocomponents in Prevention of Civilization Diseases

Course name in Polish

Rola fitokomponentdw w prewencji choréb cywilizacyjnych

Language of instruction

English

Course level

PhD Studies

Course coordinator
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Course instructors

Dr hab. inz. Monika Kosmala (0000-0002-9018-3028)

Delive methods and :
coursen:iuration Lecture  Tutorials Laboratory  Project  Seminar Other Tot:lut:if;;asc::‘;:gs:::urs
Contact hours 15 0 15
E-learning No No No No No No
Assessment
criteria 1,00 0,00
(weightage)
Course objective Students’ acquaintance with the role of phytocomponents in healthy human diet. Students’
acquaintance with the health risks resulting from a poor diet.
Learning outcomes After completing the course student is able to:
1. Recall and define phytocomponents present in the human diet — outcomes W4, K1
2. Explain the role of proper nutrition to maintain human health — outcomes, K1
3. Evaluate the human diet in terms of its impact on health — outcomes W4, K1, U4
Effects: W4, U4, K1
Assessment methods Effect 1-3.
Assessment of the project presentation prepared by the student (50%) and assessment of the
student's activity during lectures and sessions (50%)
Prerequisites Knowledge about the basics of human nutrition
Course content  with | Human civilization diseases such as coronary heart disease, tumors, metabolic disorders such as

delivery methods

diabetes, obesity. The role of free radicals and oxidative stress in the pathogenesis of
human inflammatory diseases. The impact of human diet and lifestyle on the risk of civilization
diseases development. The role of individual phytocomponents such as dietary fiber,
oligosaccharides, polyphenols, vitamins, sterols, lipids in a healthy human diet. Antioxidative and anti-
inflammatory activity of phytochemicals. Natural phytoestrogens of legume seeds.
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