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TOPICS 
 

 
1. Water – Indispensable Factor of Life. Water Role in Living Organisms. “Abnormal” Physical 

Properties of Water. Origin and Uses of Water. 
2. Contamination and Pollution of Water. Influence of Polluting Factor in Drinking Water on Human 

Health. 
3. Aliment and Nutrition; Food Supplements (Nutritional, Dietary); New Classes of Aliments: 

Functional Aliments, Probiotics, Prebiotics, Symbiotics; Food Complements; Coefficient of Digestive 
Utilization of Trophins. Anti-Trophins. 

4. Daily Diet; Energy Requirement of Human Body; Base Metabolism; Balanced Diet; Under-Feeding; 
Over-Feeding. 

5. Diet and Food Intolerance. Healthy Diet; Healthy Diet Dependency: Orthorexia. 
6. Impact of Alimentary Technology on Nutritional Properties and Food Safety. 
7. Macronutriments – Proteins. High-Protein Aliments: Meat, Milk, Fish, Eggs; Chemical Composition, 

Nutritional and Dietary Value. 
8. Cereal Proteins; Gluten; Gluten Intolerance. 
9. Milk Proteins; Casein. 
10. Macronutriments – Glucides. High-Glucide Aliments: Cereal and Cereal Products/Derivatives; Sugar 

Products, Fruit and Vegetables; Chemical Composition, Nutritional and Dietary Value. 
11. Milk Glucides; Lactose; Lactose Intolerance. 
12. Macronutriments – Lipids. High-Lipid Aliments: Dietary Fats; Chemical Composition, Nutritional 

and Dietary Value. 
13. Dietary or Nutritional Principles. Micronutriments: Mineral Substances – Macro-Elements and Trace 

Elements. Foods Rich in Macro-Elements and Trace Elements. 
14. Dietary or Nutritional Principles. Micronutriments: Mineral Substances – Micro-Elements. Foods 

Rich in Micro-Elements. 



15. Dietary or Nutritional Principles. Micronutriments: Water-Soluble Vitamins. Foods Rich in Water-
Soluble Vitamins. 

16. Dietary or Nutritional Principles. Micronutriments: Fat-Soluble Vitamins. Foods Rich in Fat-Soluble 
Vitamins. 

17.  Food Additives: Preservatives; Antioxidants.  
18. Food Sweeteners. 
19. 18th century Pharmacy: characteristics, development of pharmaceutical education, the first 

publications. 
20. 19th century Pharmacy: the development of higher pharmaceutical education, the transition to 

industrial production of medicines. 
21. 20th century Pharmacy: the discovery of chemotherapeutics and sulfonamides, penicillin and other 

antibiotics 
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