CyMCbKMi1 HaLiOHaNbHWUIA
arpapHuUi yHiBepcuTeT

KOPEKIIISI XAPYYBAHHS UYEPE3 PAIIIOH
uka npodeciiiHol Ta cieniaJbHOI MiATOTOBKHU
3arajgpHa KuUIbKicTh roguH — 150 (5 kpenuris)
Bua migacymMKoBOro KOHTPOJIIO - 3aJIiK
Bukaanay — Ogaena FOpiiBaa Komeas, xou., a. ¢. ®akynbret Xap4oBunx
Jlana nuclMIUIIHA Ja€ YHIKAJIbHY MOXJIUBICTh 3PO3YMITH, SIK HpaBHﬂggzgﬁﬂgrm
CKJIQZICHUW paIliOH BIUIMBA€ HaA 3J0POB’S, CAMOIIOYYTTS Ta TMpaIe3aaTHICTh
MOIWHUA. Y Cy4acHOMY CBITI, JI€ XapuyyBaHHS € KIIOYOBUM (aKTOpoM
npo(diTaKTUKA 3aXBOPIOBAHb 1 MIATPUMKHA ONTHUMalbHOI (i3uuHOl (opmu,
(axiBIii 31 370pOBOTO Xap4yyBaHHS MalOTh BUCOKY 3aTpe0yBaHICTb.

Meta QopMyBaHHS y CTYACHTIB TEOPETUYHHX 3HAHb 1 MPAKTUIHUX
HAaBUYOK IIOJ0 pO3pOOJICHHS, aHaJi3y Ta KOPUTYBAaHHS PAIliOHIB Xap4yBaHHS
BIAMOBIAHO A0 (Di310JIOTIYHUX MOTPEO OpraHi3My, OCOOJHMBOCTEH CMOCOOY
KUTTS, BIKOBUX XapaKTEPUCTHK, HASBHOCTI 3aXBOPIOBaHb Ta IHIIMX
IHIUBITyaIbHUX (DAKTOPIB.

BuBuYeHHS1 TUCHUIIIHH T03BOJISIE OTPUMATH

3arajbHi KOMIETeHi] :

1. 3patHicTh 10 aOCTPAKTHOTO, AaHATITUYHOTO Ta KPUTUYHOTO MUCIICHHS.

2. BwMmiHHA 3aCTOCOBYBATH 3HAHHS Y MIPAKTUYHUX CUTYAIISIX.

3. 3maTHICTH A0 CaMOCTIHHOTO HaBYaHHS Ta BAOCKOHAJICHHS MPOQECiiHNX
HaBHYOK.

4. HaBuWYyKM BUKOPHUCTAHHS 1HPOPMALIITHO-KOMYHIKAI[IHHUX TEXHOJIOTIH Yy
npodeciiiHiil AiSIBHOCTI.

DaxoBi KOMIIETEHIIIl :

1. Po3yMiHHs ocHOB (hi310J10Ti11 Ta 010XiMii XapuyBaHHS JHOJUHU.
2. 3HaHHS TPUHLMMIIB 30aJJaHCOBAHOTO XapuyBaHHS IJIsl PI3HUX TPy
HACEJICHHS.

3. BMiHHS po3p0o0sTH Ta aHANII3yBaTH PalliOHU Xap4yyBaHHS BiJIIOBITHO 10
(1310JI0TIYHUX Ta MATOJOTIYHUX CTaHIB.

4. Orinka 0e3MeYHOCTI Ta SIKOCT1 Xap4OBHUX MPOIYKTIB Y KOHTEKCTI 3JI0POBOTO
Xap4yBaHHS.
5. KoHcynbTyBaHHS HaceleHHs IIOA0 PalllOHAIBHOIO XapuyBaHHs Ta

3I0pOBOIO CIIOCOOY KUTTS.

Koporkmuii 3mict nucuumiing «Kopekuisa xapuyBaHHS yepe3 panion»

1. OcHoBH 30aJ1aHCOBAHOTO XapyyBaHHs

2. di3ionoris Ta 010XiMis XapuyBaHHS

3. MeTroau OIiHKH Xap4yoBOTO CTATyCy

4. Kopexkuist xapuyBaHHs Uil pI3HUX FPYI HACEICHHS

5. Hieroreparmis

6. CyuacHi maXoau A0 KOPEKIIii parioHy.

7. be3neka Ta SKICTb IPOJYKTIB XapuyBaHHs



NUTRITION CORRECTION THROUGH DIET
Cycle of professional and specialized training
Total workload: 150 hours (5 ECTS credits)
Type of final assessment: Pass/Fail test
Lecturer: Assoc. Prof. Olena Yuriyivnha Koshel, Doctor of Philosophy
This course provides a unique opportunity to understand how a properly designed
diet influences a person’s health, well-being, and work capacity. In today’s world,
where nutrition is a key factor in disease prevention and maintaining optimal
physical fitness, specialists in healthy nutrition are in high demand.
Course Objective:
To develop in students theoretical knowledge and practical skills for designing,
analyzing, and adjusting dietary plans according to the physiological needs of the
body, lifestyle characteristics, age, health conditions, and other individual factors.
Upon completion of the course, students will acquire:
General Competencies:
Ability for abstract, analytical, and critical thinking.
Ability to apply knowledge in practical situations.
Capacity for independent learning and improvement of professional skills.
Ability to use information and communication technologies in professional
activities.
Professional Competencies:
Understanding the basics of human nutrition physiology and biochemistry.
Knowledge of the principles of balanced nutrition for various population groups.
Ability to design and analyze dietary plans according to physiological and
pathological conditions.
Ability to assess the safety and quality of food products in the context of healthy
nutrition.
Skills in providing nutrition and healthy lifestyle counseling to the public.
Course Outline — “Dietary Correction through Nutrition Planning”:
Fundamentals of balanced nutrition.
Physiology and biochemistry of nutrition.
Methods for assessing nutritional status.
Dietary correction for different population groups.
Diet therapy.
Modern approaches to diet correction.
Food safety and quality.



