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UNIT 6
1.  BASIS
In this unit we will cover foods and nutrition, and the classification of food based on their nutrients such as energy-rich foods, body-building foods and body-regulating foods; the role of water and fibre in the diet is also studied. We will look at the digestive system and the function of the different organs in the process of transformation of food, absorption of nutrients and the removal of waste. We study diet and consider the value of the Mediterranean diet. 
An experiment to see which foods contain fats and in what quantities is proposed. There are three projects: designing a menu for a restaurant serving healthy food, planning food to take on a school trip and creating a weekly food table 
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2.  METHODOLOGY
As pupils work through this unit they will be able to classify food in terms of the main nutrients they contain. They will identify and name the organs of the digestive system, and describe in a basic way the tasks performed in the process of digestion. The will understand the idea of diet develop guidelines for following a healthy diet. Additionally, they will understand information and acquire vocabulary about food and digestion to express their knowledge both orally and in writing and be able to apply mathematical operations to solve problems on the nutrient content of certain foods.
	Contents
	Evaluation criteria
	Learning standards

	
	
	

	•  Nutrients and food.
•  Water and fibre in nutrition.
•  Types of foods based on their nutrient content.
•  Obtaining nutrients: digestive system and digestion process.
•  Diet
•  A healthy diet.
•  The Mediterranean diet: characteristics and importance.
•  Carrying out an experiment to detect the presence of fat in food.
•  Appreciation of the importance of food and acquisition of guidelines for evaluating and designing diets and menus.
	  1.  Differentiate food from nutrient, name the nutrients and know the foods that contain them, and know the importance of water and fibre in nutrition.
	  1.1.  Define food and nutrient. Name the most important nutrients and identify foods that contain them. Describe the importance of water and fibre for nutrition.

	
	  2.  Know three food groups according to their nutrient content and identify and classify foods.
	  2.1.  Name three food groups and identify and classify common foods.

	
	  3.  Reinforce the idea of digestion as a process, and identify and name the organs of the digestive system and know the tasks performed in the process.
	  3.1.  Identify, locate and name the digestive organs, and describe some of the tasks they perform.
  3.2.  Define digestion and describe the phases it goes through, naming the organs involved in each.

	
	  4.  Acquire the idea of diet and know the characteristics for following a healthy diet.
	  4.1.  Acquire the idea of diet and know the characteristics for following a healthy diet. Apply knowledge to create a healthy diet.

  4.2.  Describe characteristics of the Mediterranean diet and its values.

	
	  5.  Participate actively in carrying out experiments, propose hypotheses and draw conclusions.
	  5.1.  Perform a simple experiment to determine the presence of fats in foods, and draw conclusions.

	
	  6.  Work on projects to design menus and analyse food.
	  6.1  Design a healthy menu, plan a packed lunch or create a weekly food table.

	
	  7.  Understand information, acquire vocabulary about food and digestion, express knowledge and opinions both orally and in writing and show interest in reading texts about food.
	  7.1.  Understand information, acquire vocabulary about food and digestion, express knowledge and opinions both orally and in writing and show interest in reading texts about food.

	
	  8.  Apply mathematical elements, operations and strategies to solve problems about nutritional content of some foods.
	  8.1.  Apply mathematical operations to solve problems on the fat content of certain foods.

	
	  9.  Know about and use ICT in a responsible way and use strategies to process information and apply it to different contexts, actively participating in their own learning process.
	  9.1.  Obtain and organise information, working with the unit structure, and using digital resources with interest and responsibility. 

	
	10.  Show initiative and perseverance when tackling problems and defending opinions, developing attitudes of respect and collaboration when doing group work.
	10.1.  Show an entrepreneurial spirit, accept mistakes when doing self-evaluation, persevere in reinforcement tasks and actively participate in cooperative learning exercises.


3.  COMPETENCIES

	COMPETENCIES
	CONTENTS AND ACTIVITIES BY COMPETENCY

	
	

	Linguistic communication
	Using knowledge of language structure, spelling and grammar rules to produce written texts.

Writing an e-mail to a friend explaining what the digestive system is and how it works.

Matching words and pictures.

Reading and listening for specific information.

	
	Reading plan: Enjoying reading.

Reading the initial reading and the recommended texts in the reading plan.

	Mathematical competence and basic competences in science and technology
	Developing and promoting a healthy lifestyle in terms of food and exercise.

Research the nutrients present in the Mediterranean diet.

Classifying food according to nutrients.

Finding out about the digestive systems of different animals.

Learning scientific facts about the unit topic.

	Digital competence
	Using different sources to look for information.

Finding out about river food.

	Learning to learn
	Showing awareness of the learning process.

Being careful of what you eat applying the knowledge acquired about a healthy diet.

	
	Multiple Intelligences: Developing the different multiple intelligences.

Use scientific methods to analyse the fat in certain food, promoting the development of their natural and scientific intelligence.

	Social and civic competences
	Recognising richness in the diversity of opinions and ideas.

Appreciate the opinion of their peers regarding their taste in food.

	
	Values: Learning to behave correctly according to different values.

Working on projects to design a healthy menu, prepare a lunch for a school trip and analysing one’s own food consumption in a food table.

	Sense of initiative and entrepreneurial spirit
	Acting with social responsibility and ethical sense at work.

Participating actively and responsibly in group activities.

	Cultural awareness and expression
	Appreciating the cultural values of the natural heritage and the evolution of scientific thought.

Appreciating the Mediterranean diet and recognising it as part of the natural heritage.




