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Understanding Nutrition — Whitney & Rolfes
- Nutrition for Healthy Skin — Jean Krutmann
- Dietary Guidelines — WHO, FAO, USDA

(a5 o)) Aangiall ) 4 slhaall 3 jaall Caisll

Wardlaw’s Contemporary Nutrition — Wardlaw & S
Modern Nutrition in Health and Disease — A. Catha
Ross et al.

Nutrition Science and Applications — Smolin & Grosve
Clinical Nutrition — Mahan & Raymond

(il ) il )l

American Journal of Clinical Nutrition (AJCN)
Nutrition Reviews

Journal of Nutrition

Public Health Nutrition

Annual Review of Nutrition

Reports from WHO & FAO on Food Security
Micronutrient Deficiencies

cw\ QM\) g a5 ‘;ﬂ\ saildl @\_}d\j ||
(o2&

World Health Organization (WHO)

Food and Agriculture Organization (FAQ)
USDA Dietary Guidelines

National Institutes of Health — Office of Dietary Supplem(
(NIH ODS)

Academy of Nutrition and Dietetics
PubMed — 43l Jlase 4 daSaall dpalall &sadl,

Qﬁ)ﬁY\cﬁ\yc@})ﬂ:ﬁ\@\‘}d\



https://www.who.int/
https://www.fao.org/

Course Description Form

13.Course Name: Nutrition

14.Course Code:

15.Semester / Year:

The first stage / first course / 2025-2026

16.Description Preparation Date:

01/10/2025

17.Available Attendance Forms:

immanence

18.Number of Credit Hours (Total) / Number of Units (Total)

19.Course administrator's name (mention all, if more than one name)

Name: Dr.Shaymaa Adil Khudhair
Email: shaymaa.adil.khudhair@uomus.edu.ig

20.Course Objectives

Course Obijectives

By the end of this course, students will be able to:

» Understand the principles of human nutrition and how
nutrients affect skin,hair, and body composition.

> ldentify macro- and micronutrients and their physiological
roles.

> Analyze dietary needs and develop balanced nutrition plans
for aesthetic and dermatological health.

> Evaluate the impact of nutrition on beauty, aging, and skin
conditions.




21.Teaching and Learning Strategies

Strategy

Theoretical and practical lectures, scientific films, applied laboratories, thinking

discussion method, paper and electronic books

22. Course Structure

Week Hours | Required Unit or subject name Learning Evaluation
Learning method method
Outcomes

113 Introduction to Nutrition a lecture +Quiz
— Definition, objectives, Theoretical | presence
importance in cosmetics + practical
and dermatology
Overview of Nutrients —

2 3 e

Theoret_lcal presence
+ practical

+Quiz
a lecture Q

3 3 Carbohydrates — Types, Theoretical presence
digestion, metabolism, + practical
glycemic index
Proteins — Amino acids,
synthesis, importance for i

4 3 siin and tissupe repair a Iectu_re +Quiz

Theoretical presence
+ practical
Fats — Saturated,

5 3 unsaturated, essential _
fatty acids, lipid a lecture +Quiz
metabolism Theoretical | presence

+ practical
Vitamins — Types,
functions, deficiency
symptoms, roles in skin

6 3 and hair health a lecture +Quiz

presence




10

11

12

Minerals — Calcium, zinc,
iron, selenium,
magnesium — cosmetic
relevance

Water and Electrolytes —
Role in hydration, skin
turgor, detoxification

Nutrition and Skin Health
— Acne, aging, elasticity,
pigmentation

Nutrition and Hair Health
— Hair loss, brittleness,
and shine

Special Diets — Vegan,
keto, low-carb — impact
on aesthetic outcomes

Dietary Supplements —
Common supplements
used in cosmetics
(collagen, biotin)

Theoretical
+ practical

a lecture
Theoretical
+ practical

a lecture
Theoretical
+ practical

a lecture
Theoretical
+ practical

a lecture
Theoretical
+ practical

a lecture
Theoretical
+ practical

+Quiz
presence

+Quiz

presence

+Quiz

presence

+Quiz

presence

+Quiz

presence

+Quiz
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13

14

3

Malnutrition and Obesity
— Cosmetic and
dermatologic impacts

Food Safety and Eating
Behavior — Hygiene,
allergens, fad diets

Course Review and
Project Presentation —
Diet plans for beauty/skin
goals

a lecture
Theoretical
+ practical

a lecture
Theoretical
+ practical

a lecture
Theoretical
+ practical

presence

+Quiz

presence

+Quiz

presence

23.Course Evaluation

Distributing the score out of 100 according to the tasks assigned to the student such as daily
preparation, daily oral, monthly, or written exams, reports .... etc

24.1_earning and Teaching Resources

Required textbooks (curricular books, if any)

Understanding Nutrition — Whitney &

Rolfes
- Nutrition for Healthy Skin — Jean
Krutmann
- Dietary Guidelines — WHO, FAO,
USDA

Main references (sources) .

Wardlaw’s

Contemporary Nutrition
Wardlaw & Smith

¢ Modern Nutrition in Health and Disease -
Catharine Ross et al.

e Nutrition Science and Applications — Sm
& Grosvenor




Clinical Nutrition — Mahan & Raymond

Recommended books and references (scientific
journals, reports...)

American Journal of Clinical Nutrit
(AJCN)

Nutrition Reviews

Journal of Nutrition

Public Health Nutrition

Annual Review of Nutrition

Reports from WHO & FAO on F
Security and Micronutrient Deficiencies

Electronic References, Websites

World Health Organization (WHO)

Food and Agriculture Organization (FAO)
USDA Dietary Guidelines

National Institutes of Health — Office of Die
Supplements (NIH ODS)

Academy of Nutrition and Dietetics
PubMed



https://www.who.int/
https://www.fao.org/

