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Nutrition Assessment Module 

15 hours, 1 credit. 

Course instructor: Dr. Sherzad Ali Ismael 

Professor of Community Medicine & Public Health, MBChB, FIBMS/ CM 

Email: sherzad.ali@tiu.edu.iq 

References: Lee RD, Nieman DC. Nutritional assessment. 6th ed. New York, NY: McGraw-Hill; 2013. 
 

COURSE CONTENT 
Week Hour Date Topic 

1 2 
 

Introduction: The Centrality of Nutrition in Health 
2 2 

 
The Nutrition Care Process (NCP) 

3 2 
 

Standards for Nutrient Intake 
4 2 

 
Dietary Guidelines and Food Guides 

5 2 
 

Techniques for Measuring Dietary Intake 
6 2 

 
National Nutrition Surveys  

7 2 
 

Computerized Dietary Analysis 
8 2 

 
Fundamental Anthropometry 

9 2 
 

Pediatric Growth Assessment 
10 2 

 
Advanced Body Composition Models 

11 2 
 

Assessment of the Hospitalized Patient 
12 2 

 
Estimating Energy and Protein Requirements 

13 2 
 

Biochemical Indicators of Nutrient Status 
14 2 

 
Clinical Physical Assessment 

15 2 
 

Assessment in Chronic Disease Prevention 

1. Introduction: The Centrality of Nutrition in Health 

Welcome to the foundational module on Nutrition Assessment. Nutrition is the cornerstone of health, 
development, and disease prevention. This module will establish the core concepts, terminology, and 
frameworks that underpin the science and practice of nutrition and dietetics. Our goal is to understand 
how nutritional principles are applied from the individual clinical setting to broader public health 
initiatives. 

 

2. Core Concepts of Nutrition 

2.1 What is Nutrition? 

Nutrition is the integrated science that studies the journey of food through the body—from ingestion 
and digestion to absorption, transport, metabolism, and utilization of nutrients. It examines how these 
processes support vital functions including: 
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• Maintenance of cellular and systemic health. 
• Growth and development across the lifespan. 
• Reproduction and fetal development. 
• Optimal functioning of organs and tissues. 
• Production of energy for physical and metabolic activities. 

Scope of Nutrition Science: 

• Molecular Level: Biochemical pathways, nutrient-gene interactions. 
• Individual Level: Dietary requirements, nutritional status, behavior. 
• Population Level: Dietary patterns, food security, epidemiology of nutrition-related diseases. 

2.2 Ecological Framework of Food Choices 

An individual’s diet is not simply a matter of personal choice; it is shaped by a complex web of 
interacting factors. This ecological model helps us understand the multiple influences on food 
consumption: 

• Individual Factors: Age, gender, genetics, preferences, knowledge, beliefs, income, and 
cooking skills. 

• Social & Cultural Factors: Family traditions, peer influence, cultural norms, religious 
practices, and social gatherings. 

• Environmental Factors: Availability, accessibility, and affordability of food; food marketing 
and advertising; local food policy; school and workplace environments. 

• Global & Systemic Factors: International trade, agricultural policies, climate change, food 
sustainability, and global supply chains. 

Understanding this framework is essential for designing effective nutritional interventions that are 
realistic and culturally appropriate. 

 

3. The Practice of Nutrition: From Clinical to Institutional Care 

3.1 Clinical Nutrition 

This is the specialized field that applies evidence-based nutrition science to prevent, diagnose, and 
manage disease in a healthcare setting. 

• Practitioners: A multidisciplinary team including physicians, registered dietitians/nutritionists 
(RDs/RDNs), nurses, and clinical pharmacists. 

• Primary Settings: Hospitals (inpatient), outpatient clinics, specialized centers (e.g., for 
diabetes, renal care), and long-term care facilities. 

• Focus: Medical Nutrition Therapy (MNT), enteral and parenteral nutrition support, and 
nutrition counseling for disease management (e.g., diabetes, heart disease, cancer). 

 



Nutrition Assessment course, Module 1     Page 3 of 5 

 

3.2 Nutritional Care 

This refers to the systematic process of providing for the nutritional needs of individuals under 
institutional care. 

• Definition: A comprehensive set of activities designed to ensure that the nutritional status of 
patients or residents is identified, supported, and improved. 

• The Nutritional Care Process (NCP): 
1. Screening & Assessment: Identifying individuals at nutritional risk using tools like the 

Malnutrition Screening Tool (MST). 
2. Diagnosis: Formulating a specific nutrition diagnosis (e.g., "inadequate protein 

intake"). 
3. Intervention: Planning and implementing individualized dietary strategies, 

supplements, or nutrition support. 
4. Monitoring & Evaluation: Regularly tracking progress and adjusting the care plan as 

needed. 

3.3 Care Catering 

This operational arm of nutritional care ensures that planned diets are successfully translated into 
meals served to patients. 

• Definition: The management and provision of food service and menu systems within 
healthcare and residential institutions. 

• Core Goals: 
o Meet Nutritional Requirements: Align menus with therapeutic diet prescriptions (e.g., 

low-sodium, texture-modified). 
o Ensure Safety: Adhere to strict food hygiene, allergen control, and preparation 

standards. 
o Promote Acceptability: Consider cultural preferences, palatability, and presentation to 

encourage adequate intake. 
o Support Clinical Outcomes: Contribute directly to recovery, wound healing, and 

overall patient well-being. 

 

4. Foundational Terminology for the Dietetic Professional 

Mastering this vocabulary is essential for clear communication within the healthcare team and with 
clients. 

• Diet: The total of all foods and beverages habitually consumed by an individual. It is 
a descriptive term, not inherently restrictive. 

• Dietitian (Registered Dietitian/Nutritionist): A legally protected title for a healthcare 
professional who has met rigorous academic, supervised practice, and examination 
requirements set by a national accrediting body. Key roles include assessment, diagnosis, 
intervention, and education. 
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• Meal vs. Snack: A meal is a primary, structured eating occasion (e.g., breakfast, lunch, 
dinner) typically containing multiple food groups. A snack is a smaller, less formal eating 
occasion between meals. 

• Staple Foods: The dietary backbone of a population, providing a major share of energy and 
nutrients. Examples include rice (Asia), wheat (Middle East/Europe), maize (Latin America), 
and cassava (parts of Africa). 

• Food Groups: A classification system to guide dietary planning and education towards a 
balanced diet: 

1. Protein Foods: Meat, poultry, fish, eggs, legumes, nuts, seeds. 
2. Carbohydrate-Rich Foods: Grains (cereals), starchy roots and tubers. 
3. Dairy & Alternatives: Milk, yogurt, cheese, fortified plant-based alternatives. 
4. Fruits & Vegetables: Sources of vitamins, minerals, fiber, and phytochemicals. 
5. Fats & Oils: Essential fatty acids and fat-soluble vitamins (use in moderation). 

 

5. Understanding Malnutrition: The Spectrum of Imbalance 

5.1 Definition 

As defined by the World Health Organization (WHO), malnutrition is an umbrella term 
encompassing deficiencies, excesses, or imbalances in a person’s intake of energy and/or specific 
nutrients. 

5.2 The Triple Burden of Malnutrition 

Modern populations often face a coexistence of different forms of malnutrition: 

1. Undernutrition: Includes: 
o Wasting (low weight-for-height): acute, severe weight loss. 
o Stunting (low height-for-age): chronic growth failure. 
o Underweight (low weight-for-age): a composite measure. 
o Micronutrient Deficiencies: "Hidden hunger" due to lack of vitamins and minerals 

(e.g., iron-deficiency anemia, vitamin A deficiency). 
2. Overnutrition: 

o Overweight & Obesity: Excess body fat accumulation from chronic positive energy 
balance. 

3. Diet-Related Non-Communicable Diseases (NCDs): Including type 2 diabetes, 
cardiovascular diseases, and certain cancers, strongly linked to poor dietary patterns. 

 

6. The Vital Role of Nutrition Assessment in Public Health 

6.1 Purpose and Importance 

Nutrition assessment is the diagnostic foundation for action. It serves to: 
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• Identify: Detect nutritional problems and at-risk groups within a community. 
• Inform: Guide the development of policies, nutritional programs, and resource allocation. 
• Monitor: Track trends over time (e.g., obesity rates, anemia prevalence). 
• Evaluate: Determine the impact and effectiveness of nutrition interventions. 

6.2 Methods of Assessment 

• Direct Methods (Individual & Population): 
o Anthropometry: Measurement of body dimensions (e.g., weight, height, BMI, 

MUAC). 
o Biochemical Tests: Analysis of nutrients/metabolites in blood, urine (e.g., hemoglobin, 

serum albumin). 
o Clinical Examination: Physical signs of deficiency or excess (e.g., hair, skin, eyes). 
o Dietary Assessment: 24-hour recalls, food frequency questionnaires, food diaries. 

• Indirect Methods (Population-Level): 
o Economic & Agricultural Data: Food production, household income, food prices. 
o Food Security Surveys: Access to sufficient, safe, and nutritious food. 
o Vital Statistics: Mortality and morbidity data linked to nutrition. 

6.3 Integrating Nutrition into Public Health Strategy 

Nutrition is a cross-cutting determinant of health outcomes. Effective public health must integrate 
nutrition through: 

• Promoting Food Security: Ensuring stable access to nutritious food. 
• Developing Dietary Guidelines: Providing science-based food choices for the public. 
• Implementing Food Fortification: Adding essential micronutrients to staple foods (e.g., 

iodized salt, fortified flour). 
• Conducting Nutrition Education: Empowering individuals and communities with knowledge. 
• Regulating Food Environments: Policies on food marketing (especially to children), labeling, 

and taxation of sugary drinks. 

 

7. Conclusion: The Integrative Role of the Dietitian 

This module establishes that nutrition assessment is the critical link between scientific knowledge, 
individual patient care, and population health. As future dietitians and nutritionists, you will be 
equipped not only to assess and manage individual nutritional status but also to contribute to broader 
public health efforts aimed at preventing malnutrition in all its forms. Your role is pivotal in 
designing effective, equitable, and sustainable nutritional interventions that improve health outcomes 
across societies. 

End of module 1… 


