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Rezumat

Regimul de viatd al copilului trebuie astfel alcatuit incat alimentatia sa nu devind o
preocupare centrald nici pentru copil si nici pentru familie.
Copilul la virsta scolara are perioade lungi de veghe, se misca mult, interactioneaza cu lumea
care-l inconjoara si Tn consecintd, nevoile lui nutritionale si energetice cresc astfel pentru

aceasta este nevoie de o alimentatie sanatoasa.

Potrivit statisticilor, din 2004 si pana in prezent, in fiecare an numarul maturilor cu
afectiuni digestive nu scade sub 280 mii, dintre care aproximativ 70 de mii de maturi sunt
diagnosticati pentru prima data, iar restul 210 de mii de oameni sufera de aceste boli pe tot
parcursul vietii, inclusiv din copilarie. Fiind la o virsta inca frageda, scolarii nu se prea gandesc
la sanatate, 18% din ei nici nu tin minte daca pe parcursul ultimului an s-au adresat sau nu
medicului, iar 12,7% afrma ca nu au avut nici o problema de sanatate. Cota copiilor care s-au
adresat pe parcursul ultimului an la medic este foarte mare, fapt ce indica infuenta negativa a

mai multor factori, principalii din ei find suprasolicitarile, alimentatia neechilibrata.

Efectuind studiul alimentatiei elevilor din cadrul Scolii Profesionale din c. Bubuieci s-au
observat unele neajunsuri care pot avea un impact negativ asupra sanatatii elevilor. In lucrare
au fost analizate meniurile cantinei institutiei si respectiv aportul acestora in micro si
macronutrimenti. In baza rezultatelor obtinute (carente de nutrimente precum si repartizarea
incorecta a valorii energetice intre mesele de pe parcursul unei zile) au fost elaborate unele
recomandari care vor permite, considerabil, inlaturarea unor neajunsuri. Astfel, am venit cu
propuneri de un exemplu de meniu in care am inclus toate alimentele si preparatele bogate in
substantele, elementele si vitaminele necesare de care un copil are nevoie pentru a avea o
dezvoltare favorabild si cu succes. Ce se refera la ramura blocului alimentar , am venit si aici
cu unele propuneri si recomandari de modificare a activitatii de servire si informare care ar
avea si ele un rol benefic in dezvoltarea, dispozitia precum si capacitatile de invatare a scolarilor

din cadrul Scolii Profesionale din c. Bubuieci.



Abstract

The child's living arrangements should be so constituted that food does not become a
central concern for any child or family. The child at school has long periods of wakefulness,
moves more, interacts with the world around him and therefore his nutrition and energy needs

to increase so it requires a healthy diet.

According to statistics, from 2004 to the present, every year the number of adults with
digestive disorders does not fall below 280,000, of which about 70 thousand adults are
diagnosed for the first time, and the remaining 210 000 people are suffering from these

diseases the lifelong including from early childhood.

Being at an early age, schoolchildren don’t really think about health, 18% of them do
not even remember if during the last year addressed or not to doctor, and 12.7% say that they
have not had any health problems. The share of children who were sent to the doctor during
the last year is very high, indicating negative infuence of several factors, the main of them being

the overload and unbalanced nutrition.

Studies on the nutrition state of pupils in the Professional School from Bubuieci some
shortcomings were observed which may have a negative impact on the pupils’ health. In the
work were analyzed the institution canteen menus and their contribution to micro and
macronutriments.  Based on the outcomes (nutrient deficiencies and improper distribution
of the energy between meals throughout the day) were developed some recommendations
that will allow considerably, removing some shortcomings. So | came up with proposals for a
sample menu that | included all foods rich in substances and preparations elements and

vitamins needed by a child who needs to have a positive and successful development.

What concerns branch of block food, | came here with some proposals and

recommendations to change the service activity and information that could have a beneficial



role in the development, provision and learning capacities of schoolchildren in the Professional

School from Bubuieci.
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