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cle the followinc
S:

{NIIIENTS. Nutrients are subdivided into:
PIELEINS, fats, carbohydrates, vitamins, minerals,

Waler;

flavouring substances such as organic acids,
et 'ne , colouring substances, arometic
compounds.

. Antinutrient substances which include
antlaminoacids, antiminerals, antivitamins, etc.

3. Foreign substances (additives).



Nutrients can be subdivided into three
groups according io their office:

1.Nutrients that have a plastic (structural)
function in the body. They include proteins,
mineral salts, especially those of calcium

and phosphorus.

2.Nutrients that have an energy providing
function in the body. They are fats and

carbohydrates.

3.Nutrients that have a regulatory function of
metabolic processes in the body. They
Include vitamins, mineral salts,
micronutrients and macro nutrients.



The main function of proteins.

. Structural (plastic) function.

2. Proieins provide energy : 1 grarn of
protein provides 4, 0 kcal or 16, 7 kJ .

3. Proieins perform an imrmunologic
function.

4. Proteins provide oncoftic blood
pressure .

5. 14% of total kilocalories of a daily
menu mast be provided by proieins.
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of fats Is:
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The main functions

a).

1. Fais provide enerqy: ‘1 grarn of fat provides 9 kcal
or 37, 7 KJ.

2, Fats provide corn,)onent) of oorI/ structure,
especially those of cellular membranes.

3. Fais irmprove flavoring properiies of ihe foods and

Increase its enerqgy value,

4, Fais are t’r 12 solvenis of vitarnins A, £, D and they
orornoie avsorption of these vitarmins.

30-35 % of toial Kilocalories of a daily rmmenu rnasi be
orovided by Tais.



The functions of carbohydraies is:

1. To provide enerqgy: 1 gram of carbohydraies
porovides 4,0 kcal or 16, 7 kJ.

2. Carbohydraies and their metaboliis are
components of the conneciive tissue. They
participaie in the synthesis of nucleic acids.

3. Perform proiective function: they provide
utilization of toxic substances frorn the body
forming easily soluble cormpounds utilized
through the urine.

50-60 % of total kilocalories of a daily rnenu
rmast be provided by carbohydraies .



Main properties of fibers.

1. Fibers can absorb water. If there are no fibers in
ihe intestine, the armnount of the fluid consurned is
aosoroed without reaching large intestine. Storing
of water in the intestine leads to shoriening the
tirne of iniesiinal passage.

2. Most fibers have cation exchange properiies.
These properiies are rnogt oeculiar to pectins.
This properiy makes it possible for fibers o
cornoine with toxic suobsiances, salis of heavy

rmetals and to uiilize thern fror the body.
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Main properties of fibers.

rioers are aole to cormoine WIi:n oile acids and
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sor,)tlon of r*nole)terol in the ¢ .)ocl/ rioers can
ffect on the iniestinal rmicroflora. They provide a
useful rnicroflora ancd darnage a roiiening one.
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ers are considered a proteciive means frorm
aggravation of ulcers. Fibers, narnely
nermicellulose, procduce a swollen, sticky, viscous
rmass tnat neuiralizes nydrochloric acid that is

excessive in ceriain ulcers.
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Main properties of fibers.

. Fibers have an antidiabetic property. They

are aovle io 3l)w clown resorption of glucose



