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Nutritien may: be defined-as the s€iencé of
“ . _foed. and. its relationship to health. It s
- _concerned; primarily; with-the part played

by-nutrients in body growth, development
_# and maintenance .

Protein, carbohydrate and fat had been recognized early in the
% @. 19th century as energy-yielding foods and much attention was
\ : po|d ’ro ’rhelr me’robohsm ond con’rnbu’non fo energy requwemen’rs




CLASSIFICATION OF FOOD BY ORIGIN
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Selection of signature items from StraitsKitchen at Grand Hyatt Singapore






CLASSIFICATION OF FOOD BY PREDOMINANT FUNCTION e
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Body BU|Id|ng Foods Meo’r Iv\|||< Poultry, Fish, Eggs Pulses efc.
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Organic and inorganic complexes A e - - \
contained in food are called nutrients. \% b . |
They are broadly divided in to: ™ Macronvutrients:
~d -proteins
| = L4 -fats |
CTele]o] carbohydrates IR R
v

Micronutrients:
-vitamins
-minerals
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"PROTEINS ARE COMPLEX O
NITROGENOUS COMPOUNDS.

THEY ALSO CONTAIN SULFUR AND | SOME
CASES PHOSPHOROUS AND IRON.
PROTEINS ARE MADE OF MONOMERS
CALLED AMINO ACIDS.

THERE ARE ABOUT 20 DIFFERENT AMINOACIDS
WHICH R FOUND IN HUMAN BODY.

OF THIS 8 AA ARE TERMED “ESSENTIAL” AS THEY
ARE NOT SYNTHESIZED IN HUMAN BODY AND

MUST BE OBTAINED FROM DIETARY PROTIENS.
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FUNCTIONS OF PROTEINS
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SYNTHESIS OF
BIOACTIVE

SUBSTANCES AND
OTHER VITAL
MOLECULES

MAINTENANCE
ooy - OF OSMOTIC
PRESSURE

REPAIR AND
MAINTENANCE
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CARBOHYDRATE
Gk

Carbohydrate is the main source of
energy, providing 4 Kcals per one gram
Carbohydrate is also essential for the
oxidation of fats and for the synthesis of
certain non-essential amino acids




VITAMINS
&

Vitamins are a class of organic compounds categorized as
essential nutrients. They are required by the body in a very
small amounts. They fall in the category of micronutrients.

Vitamins are divided in to two groups: fat soluble vitamins-

A, D, E and K and water soluble vitamins: vitamins of the B-
group and vitamin C.




