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Global Certificate Course in Functional Medicine

The Art and Science of Clinical Nutrition

The Art and Science of Clinical Nutrition is a key course in the Global Certificate Course in Functional
Medicine. This module covers various essential terms and vocabulary related to nutrition, metabolism, and
their impact on health and wellness. Here's a comprehensive overview of the critical terms and concepts in
this course:

1. Nutrients: Essential components in food that provide energy, support growth, and maintain bodily
functions. Nutrients include carbohydrates, proteins, fats, vitamins, minerals, and water.

2. Macronutrients: Nutrients required in large amounts, including carbohydrates, proteins, and fats. They
provide energy and support structural and functional roles in the body.

3. Micronutrients: Nutrients required in smaller amounts, including vitamins and minerals. They assist in
various metabolic processes, such as enzyme function and antioxidant activity.

4. Bioavailability: The proportion of a nutrient that is absorbed and made available for use by the body.
Factors affecting bioavailability include food matrix, cooking methods, and individual genetic differences.
5. Phytochemicals: Plant-derived compounds with potential health benefits, such as polyphenols,
carotenoids, and flavonoids. They exhibit antioxidant and anti-inflammatory properties and contribute to
overall health.

6. Metabolism: The sum of all chemical reactions that occur within the body, enabling growth, maintenance,
and energy production.

7. Anabolic pathways: Metabolic processes that build molecules, such as protein synthesis and glycogen
storage.

8. Catabolic pathways: Metabolic processes that break down molecules, such as protein degradation and
glycolysis.

9. Energy balance: The equilibrium between energy intake and energy expenditure, maintaining a stable
body weight and composition.

10. Thermic effect of food (TEF): The energy required to digest, absorb, and metabolize nutrients, which
accounts for 10-15% of daily energy expenditure.

11. Resting metabolic rate (RMR): The amount of energy expended at rest, accounting for 60-75% of daily
energy expenditure.

12. Physical activity level (PAL): A measure of daily energy expenditure due to physical activity, expressed as
a multiplier of RMR.

13. Nutrigenomics: The study of how genetic variations affect individual responses to nutrients, facilitating
personalized nutrition recommendations.

14. Epigenetics: The study of reversible changes in gene expression that do not involve alterations to the
underlying DNA sequence, influenced by factors such as diet and lifestyle.

15. Gut microbiome: The community of microorganisms residing in the gastrointestinal tract, which plays a
crucial role in digestion, immunity, and overall health.

16. Dysbiosis: An imbalance in the gut microbiome, often characterized by reduced diversity and increased
pathogenic bacteria, contributing to various health issues.
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17. Prebiotics: Nondigestible food ingredients that promote the growth and activity of beneficial gut
bacteria.

18. Probiotics: Live microorganisms that, when consumed in adequate amounts, confer health benefits by
improving or restoring the gut microbiome.

19. Synbiotics: A combination of prebiotics and probiotics that work synergistically to support a healthy gut
microbiome.

20. Functional foods: Foods or food components that provide health benefits beyond basic nutrition, such
as improved digestion, reduced inflammation, or enhanced immune function.

Understanding these key terms and concepts is essential for mastering the Art and Science of Clinical
Nutrition in the Global Certificate Course in Functional Medicine. Here are some practical applications,
examples, and challenges to help consolidate your learning:

* Practical application: Assess a patient's dietary intake, focusing on macronutrient and micronutrient
balance, and provide personalized recommendations based on their individual needs, lifestyle, and genetic
profile.

* Example: A patient with a genetic variant that impairs vitamin B12 absorption may require
supplementation or dietary modifications to ensure adequate intake.

* Challenge: Identify potential nutrient-gene interactions and develop a personalized nutrition plan for a
hypothetical patient with a family history of cardiovascular disease and a specific genetic profile.

Additionally, consider the following scenarios to deepen your understanding:

* Analyze the impact of different cooking methods on nutrient bioavailability and identify strategies to
optimize nutrient absorption.

* Evaluate the role of the gut microbiome in overall health and develop strategies to promote a healthy gut
microbiome through prebiotics, probiotics, and synbiotics.

* Determine the thermic effect of food in various meal scenarios and calculate the total daily energy
expenditure for individuals with different physical activity levels.

By familiarizing yourself with these terms and concepts and applying them in practical scenarios, you'll be
well-prepared to excel in the Art and Science of Clinical Nutrition course and contribute positively to the
field of functional medicine.
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