FOODS FOR PARTICULAR NUTRITIONAL USES

Type of subject: Optional

Offered to: students of 3rd / 4th year of the Degree of Nutrition and Dietetics, and all students of the
Degree of Medicine and the Degree of Nursing

Department: Nutrition and Food Science
ECTS: 3
Period: 14th September 2026 — 18th December 2026
Schedule:
Tuesday, 12:30 a 13:30 h.
Friday: 11:30 @ 12:30 h
Place: Room 1, School of Medicine of Sports, Faculty of Medicine, UCM

MAXIMUM NUMBER OF STUDENTS: 40

Coordinator: Prof? Dra. Sanchez Mata, M? Cortes
Email: cortesm@ucm.es

Professors:
Prof? Dra. Sanchez Mata, M? Cortes, cortesm@ucm.es

Prof? Dra. Matallana Gonzalez, M® Cruz, mcmatall@ucm.es

In this subject, the definitions, classification, regulation and uses of those foods traditionally called
“Dietetic Foods”, or “for special nutritional purposes”, also considered as “special foods”. In this group,
and according to current EU regulations, infant and young children foods, foods for special medical
purposes and Diet replacement for weight control, are nowadays included. Also, gluten-free and
lactose-free products, food supplements and other products traditionally considered under this special
denomination are studied in this subject.
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The objective of this subject is to allow that students know different aspects related to special foods,
a quite heterogeneous group highly demanded in the current society. This objective includes the
nutritional evaluation of these products, establishing the different nutrients provided and the way they
cover the nutritional requirement for different situations and pathologies in which they are used, as
well as the conditions of use.

Lesson 1. Evolution of concepts and regulation of special foods.

Lesson 2. Foods for infant and young children. Infant and follow-on formula. Growing -up formula.
Lesson 3. Special formula for infants and young children.
Lesson 4. Cereal-based foods and baby foods for infants and young children

Lesson 5. Foods for special medical purposes. Types and uses.

Lesson 6. Food supplements. Evolution and regulation. Ingredients.

Lesson 7. Utilization of food supplements in different fisiological situations: pregnancy,
breastfeeding. Elderly people.

Lesson 8. Dietetic foods and sport. Available products and supplements.

Lesson 9. Other food supplements. Hive products. Products based on fibers, fatty acids, pre and
probiotics, antioxidants.

Lesson 10. Food for special diets. Gluten-free products.

Lesson 11. Sugar-free products.

Lesson 12. Lactose free products.

Lesson 13. Products to be used for the reduction of body weight. Diet replacement for weight
control.

- Theoretical lessons
- Seminars

- Elaboration of works
- Tutorships

* Final written exam (85 %): short and medium questions. It is mandatory to get a minimum
score of 5/10.
« Attending and participation in Seminars (5%).

= Ellaboration andoral presentation of a mandatory team-work related to the contents (10 %).

Attitude to follow in the event of a voluntary or accidental infraction in the rules of conducting the
exam. The voluntary or accidental violation of the rules for conducting the exam exclude the student
from the exam. Therefore, the offending student will take an oral exam of the subject to establish their
knowledge of the subject. If intentionality in the deception is confirmed, it will be considered a very
serious ethical breach, and the Services Inspectorate will be informed to take the disciplinary
measures that it deems appropriate.
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