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	Odsjek * Subcourse: 

	Predmet*Subject
	BROMATOLOGIJA

BROMATOLOGY 
	ECTS

	
	
	6

	Ukupan broj sati u semestru: 
	Total numbers of hours per semester:

	Semestar

VI
	Predavanja
60
	Vježbe 
0(A)+30(L)
	Semester

VI
	Lectures
60
	Practices
0(A)+30(L)

	Sadržaj / struktura predmeta:

Nutrijenti i prehrana                                                   2 
Vrste i karakteristike  hrane                                       4

Biološka i energetska vrijednost namirnica               2

Ugljični hidrati                                                           2

Lipidi                                                                          2

Proteini i aminokiseline                                              2

Vitamini                                                                      4

Voda i minerali                                                            2

Alkohol                                                                        2

Metabolizam                                                                4

Prehrambeni vodiči i standardi                                   4

Komplementarna prehrana, funkcionalna hrana i  
dodaci i prehrani                                                          2                                                                  
Bilans energije i upravljanje tjelesnom težinom         2
Poremećaji prehrane                                                    2

Životni ciklusi  i prehrana                                           6

Kvalitet i zdravstven sigurnost hrane                          2
Hemijska kontaminacija namirnica                             2

Mikrobiolški i hemijske residue u hrani                      2
Industrijski prehrambeni proizvodi                           2
Prehrambeni aditivi                                                   4 
Interakcije hrane i lijekova                                        6

	Contents / Structure of the subject:
Nutrients and nourishment                                                       2
Kind and characteristic of food                                                2
Biological and energy food value                                            2
Carbohydrates                                                                           2 
Lipids                                                                                        2
Proteins and amino acids                                                          2
Vitamins                                                                                   4
Water and minerals                                                                   2                                  
Alcohol                                                                                     2
Metabolism                                                                               4
Nutrition guidelines and standards                                           4
Complementary nutrition, functional foods and 
dietary supplements                                                                  2
Energy balance and weight management                                 2
Eating disorders                                                                       2 
Life cycle and nutrition                                                            6
Food safety and food quality                                                    2
Chemical contamination of food                                              2
Chemical and microbiological residues in food                       2
The food industry products                                                    2
Food additives                                                                        4
Food and drug interaction                                                      6

	Cilj kursa: 
Usvajanje znanja o kemijskom sastavu  hrane u korelaciji sa prehranom i zdravljem
	Course objective: 
Getting knowledge familiar with chemicals food composition in the relationship with diet and health

	Nastavne metode: 
Predavanja i laboratorijske vježbe
	Teaching methods:
Lectures and laboratory excersises

	Metode provjere znanja:

Pismeno i usmeno. Pismeni dio ispita je eliminatoran i polaže se u formi testa. Konačna ocjena se formira na osnovu pokazanog znanja na vježbama, testu i usmenom ispitu
	Examination methods:

Written and verbal. Written part is eliminatory and in form of a test. Final mark is given based on: expressed knowledge in exercises, a test and the final oral exam

	Literatura * Literature:

1. Pisani materijali uz   pripremljena   predavanja.

2. P.Insel,R.E.Turner i D.Ros :”Discovering Nutrition”, American dietetic association and Jones and Bartlett Publishers

3.       International, Sudbury, 2007. 

4. R.Gruic i I.Miletic : “Nauka o ishrani čovjeka”, Univerzitetu Banjoj Luci, 2007

5. M.Jasic,L.Begic : “Biohemija hrane I”, knjiga u pripremi ,2007. 

5.  H.D Belitz, W Grosch: "Food Chemistry", Springer, Berlin, 3rd edition, 2004 

6.  TP Coultate: "Food: The chemistry of its components", Royal Society of Chemistry,Herts, 1995. 




