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TECNICO SUPERIOR PROFISSIONAL EM GERONTOLOGIA E CUIDADOS DE LONGA

DESCRITOR DA UNIDADE CURRICULAR: NUTRICAO E TECNICAS DE ALIMENTACAO.

ANO LETIVO —2019/2020

DURACAO

Ciclo de "
Formac3o: Ano: Semestre: Area (CNAEF): ECTS:
100 10 20 762 5
y4
Horas de Trabalho do Estudante
Contacto:
Tebrico Teorico/ Pratica Trabalho de Seminario EC/ Orientagao S
Horas Totais: Pratica Laboratorial Campo Estagio Tutorial

135 12 48

Objetivos da unidade curricular e competéncias a desenvolver:

No final da unidade curricular o estudante deve ser capaz

s e com doenca.
m diferentes tipos de
dependéncia, particularmente idosos, fornecendo conheci
de cuidados alimentares e nutricionais.

geriéatrica;

Identificar as principais alteracdes
envelhecimento, nomeadamente as de
Conhecer as modificaqﬁesd

Identificar determinantes d
Promover a saud i

nderstand the importance of food and nutrition, particularly in the elderly;
Know the principles of healthy eating and how to adjust and apply them to the geriatric population;
Identify the main physiological and pathological changes associated with the aging process,
especially those with greater repercussions at food / nutritional level;
Know the dietary modifications necessary to various illness situations;
Identify methods for the assessment of nutritional status and nutritional risk in the elderly;
Understand the concept of food safety, prerequisites and legal requirements in food services of
geriatric facilities;
Identify determinants of food consumption in the elderly;
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e Promote health of the elderly through community actions.

Contelido programatico descritivo:

1. Conceitos gerais de alimentacdo e nutricdo

2. Alimentacédo saudavel:

- Principios gerais da alimentacdo saudavel;

- Dieta Mediterranica;

- Guias alimentares;

- Recomendac®es para a populagdo em geral e para idosos;

- Macro e micronutrimentos, outros constituintes e suas funcgdes.

3. Alimentagéo e nutricdo do adulto e do idoso:
- Necessidades e recomendac¢@es alimentares e nutricionais;

- Hidratacdo adequada;

- Preparacg@es alimentares — alteracdes de consisténcia e técnic
- Determinantes do consumo alimentar em idosos.

4. Problemas nutricionais do idoso:

- Alteracdes fisioldgicas e funcionais do envelhecimento;
- Patologias com repercussdes nutricionais — hipertenséo, 0
disfuncéo intestinal, doencgas cardiovasculares;

- Desnutrigéo;

- Alergias e intolerancias alimentares;

- Estratégias de terapia nutricional.

esidade DM, dislipidemias, disfagia,

5. Avaliacdo do estado nutricional do i
nutricional)

8. Educacéo alimentar para idoso

Descriptiv@llabu

mendations for the general population and for the elderly;
and micronutrients, other constituents and their functions.

. Nutrition in adults and elderly:
- Food and nutritional needs and recommendations;
- Adequate hydration;
- Food preparations - changes in consistency and cooking techniques;
- Determinants of food consumption in the elderly.
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4. Nutritional problems in elderly populations:

- Physiological and functional changes in aging;

- Pathologies with nutritional repercussions - hypertension, obesity, DM, dyslipidemias, dysphagia,
intestinal dysfunction, cardiovascular diseases;

- Malnutrition;

- Allergies and food intolerances;

- Strategies of nutritional therapy.

5. Assessment of the nutritional status of the elderly (anthropometrics, biochemistry, nutrition
clinical signs)

6. Methods to assess nutritional risk in the elderly

7. Food service in geriatric support institutions

8. Nutrition education for the elderly . ’( )
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