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The Nutritional 
Connection
A
Â describe the anatomy and physiology of the digestive system;

Â identify the nutritional requirements and components of a healthy diet;

Â outline the ofýcial nutritional advice provided for the United States;

Â explain the unique nutritional needs of various populations;

Â describe the effects of nutrition on athletic performance.

Letôs explore nutrition....
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The Digestive Processes

The digestive system allows food to be ingested 
and processed into molecules that can be 
absorbed and used by the body by performing 
four basic digestive processes: digestion, 
secretion, absorption, and motility.



Figure 11.1  An overview of the anatomy and                 physiology of the digestive system.

Mouth
Chewing (mechanical 
digestion); initiation of 

swallowing

Small Intestine

Pancreas

Stomach

Gallbladder

Liver

Salivary Glands Esophagus

Pharynx

AnusRectum

Large Intestine

Initiation of swallowing

Moistens food; mucus 
lubrication; amylase 
initiates digestion of 

carbohydrates

Moves food into stomach 
through peristalsis action; 
mucus lubrication

Stores, mixes, dissolves, 
and begins digestion 
of food; regulates 
emptying of dissolved 
food into small intestine; 
hydrochloric acid (HCl) 
kills microbes; pepsin 
begins protein digestion

Secretion of bile; 
bile salts solubilize 

water-insoluble fats; 
bicarbonate neutralizes 
hydrochloric acid (HCl) 
entering small intestine 

from stomach

Stores and concentrates 
bile between meals

Secretion of enzymes 
and bicarbonate; digests 
carbohydrates, fats, and 
protein; bicarbonate 
neutralizes HCl entering 
small intestine from 
stomach

Storage and 
concentration of 

undigested matter; 
mixing and propulsion 

of contents; mucus 
lubrication

Digestion and 
absorption of most 
substances; mixing 
and propulsion of 
contents; mucus 
lubrication

Defecation Defecation



oropharynx
pharynx esophagus

stomach

hydrochloric acid

pepsin
pepsinogen

small 
intestine

duodenum jejunum
ileum

pancreas

liver
bile

DIGESTION

ABSORPTION

SECRETION

MOTILITY

Figure 11.2  Schematic of the basic digestive processes: digestion, secretion, absorption, and motility.
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Figure 11.3  A balanced diet that includes all 
the essential nutrients is necessary to promote 
optimal growth and development.




