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	Subject title  
	Raw materials and organic products
	ECTS
	3

	Study direction
	Organic Agriculture and Food Production

	Coordinator of the course5): 
	Dr hab. Renata Kazimierczak, prof. SGGW

	Teachers 6): 
	Dr hab. Ewelina Hallmann, prof. SGGW, dr inż. Alicja Ponder, mgr inż. Klaudia Kopczyńska

	Conducting  unit 7):
	Chair of Organic Food , Departement of Functional and Organic Food, Institute of Human Nutrition Sciences

	Faculty for which the subject is conducted 
	Faculty of Human Nutrition

	 Course  status
	a) directional course
	a) directional course
	a) directional course

	Didactic  cicle10): 
	semester 3
	Language:  English
	

	Assumptions and goals of the course12):
	
The aim of the course is to provide knowledge and to shape skills in the following areas: characteristics of basic groups of food raw materials of plant and animal origin. Students will learn about the commodity characteristics of organic vegetables, fruits, root crops and cereals as well as meat, milk and eggs. During the exercises students will evaluate selected raw materials in terms of their usefulness for direct consumption, processing and storage, and will analyze and aevaluate of the content of bioactive compounds in selected organic and conventional raw food materials and products.

	Teaching forms, number of hours13):
	1. lectures, 15 hours  
2. classes, 30 hours

	Teaching methods 14):
	Lectures: Monographic lecture based on multimedia presentations.
Classes: Practical laboratory exercises, analysis of the problem, students’ presentations

	Description of the course15):
	
Lectures: Bioactive compounds present in raw food materials and their properties. 
Commodity characteristics of basic groups of raw food materials of plant origin: vegetables, fruit, root crops and cereals, including species used in organic production. 
Commodity characteristics of selected groups of raw food materials of animal origin: meat, milk and eggs, including species and breeds used in organic production.
Exercises: Identification and commodity evaluation of selected raw food materials, taking into account the basic features, criteria and methods, indicating the nutritional value and suitability for direct consumption, processing and storage (potatoes, herbal spices, legumes, cereals, eggs).
Analysis and assessment of the content of bioactive compounds in selected organic and conventional raw food materials and products (polyphenolic compounds in teas, anthocyanins in processed products, vitamin C in fruits and vegetables, chlorophylls in herbs and leaf vegetables).
Evaluation of selected elements of sensory quality of milk and eggs from organic and conventional production.
Critical analysis of scientific literature in the field of quality of raw food materials and products from conventional and organic production.


	Formal requirements (introductory courses 16):
	 None

	Prerequisites 17):
	
None



	Educational effects18):
	Knowledge
01 – student knows the properties of organic raw materials, plant and animal products as well as the principles and methods of their safe use, including biological, chemical and physical threats to food safety
Skills
02 – student can assess the nutritional value, including the content of bioactive compounds and use  these knowledge  in the production of organic food 
Competences
03 -  student is able to work individually and in a group, taking different roles and aiming to achieve the assumed goal

	Methods of the effects’ verification 
	Written test, reports on practical exercises, student presentations

	Form of documentation of the achieved learning outcomes20):
	Test sheets signed by the students 

	Elements having impact on the final grade:
	Knowledge test - 60%,  Reports on practical exercises and student presentations - 40%

	Place22): 
	Didactic classroom, laboratory

	Basic and complementary literature 23):  
1. Barański, M., Średnicka-Tober, D., Volakakis, N., Seal, Ch., Sanderson, R., Stewart, G.B., Benbrook, Ch., Biavati, B., Markellou, E., Giotis, Ch., Gromadzka-Ostrowska, J., Rembiałkowska, E., Skwarło-Sońta, K., Tahvonen, R., Janovska, D.,  Niggli, U., Nicot, Ph., Leifert,  C. (2014). Higher antioxidant and lower cadmium concentrations and lower incidence of pesticide residues in organically grown crops: a systematic literature review and meta-analyses, British Journal of Nutrition, 112, 794–811.
2. Średnicka-Tober D., Barański M., Seal C.J., Sanderson R., Benbrook Ch., Steinshamn H., Gromadzka-Ostrowska J., Rembiałkowska E., Skwarło-Sońta K., Eyre M., Cozzi G., Larsen M.K., Jordon T., Niggli U., Sakowski T., Calder P.C., Burdge G.C., Sotiraki S., Stefanakis A., Stergiadis S., Yolcu H., Chatzidimitriou E., Butler G., Stewart G., Leifert C. 2016: Higher PUFA and n-3 PUFA, conjugated linoleic acid, α-tocopherol and iron, but lower iodine and selenium concentrations in organic milk: a systematic literature review and meta- and redundancy analyses. British Journal of Nutrition, 115: 1043–1060.
3. Średnicka-Tober D., Barański M., Seal C., Sanderson R., Benbrook Ch., Steinshamn H., Gromadzka-Ostrowska J., Rembiałkowska E., Skwarło-Sońta K., Eyre M., Cozzi G., Larsen M.K., Jordon T., Niggli U., Sakowski T., Calder P.C., Burdge G.C., Sotiraki S., Stefanakis A., Yolcu H., Stergiadis S., Chatzidimitriou E., Butler G., Stewart G., Leifert C. 2016: Composition differences between organic and conventional meat: a systematic literature review and meta-analysis. British Journal of Nutrition, 115: 994-1011.
4. Cooper J., Niggli U., Leifert C. (2007): Handbook of organic food safety and quality. CRC Press.
5. Givens D.I., Baxter S., Minihane A.M., Shaw E. (red.) (2008): Health benefits of organic food: effects on the environment. CAB International.
6. COMMISSION IMPLEMENTING REGULATION (EU) No 543/2011 of 7 June 2011 laying down detailed rules for the application of Council Regulation (EC) No 1234/2007 in respect of the fruit and vegetables and processed fruit and vegetables sectors.
7. Hallmann E. (red.) (2014). Żywność ekologiczna – skrypt do ćwiczeń, wyd. SGGW (will be made available and used during the exercises).

	Remarks 24):





Quantitative indicators characterising the module25 :
	An estimated total number of hours of work of a student (contact and own work) necessary to achieve the intended educational effects - on this basis, you must fill in the ECTS2:
	90 h

	A total number of ECTS credits, which the student obtains in the classroom demanding direct participation of academics: 
	1.5 ECTS

	A total number of ECTS credits, which the student obtains by the own work:
	2.5  ECTS



Total work time - assignment of ECTS credits:

	Lectures 
	15h

	Exercises  
	30h 

	Consulting  
	2h

	Presence in the exam 
	1h

	Completing the reports on the tasks carried out in the course of exercise  
	20h

	Preparation of written work 
	    2h      

	Preparation to the exam 
	20h

	Total 
	90 h

	
	1 ECTS



Within the total time the student’s work  - the total number of ECTS credits, which the student obtains in the classes requiring direct participation of academic teachers:

	Lectures 
	15h

	Laboratory exercises  
	30h

	Consulting  
	2h

	Exam
	1h

	Total  
	48 h

	
	1.6  ECTS


Within the total time the student's work-the total number of ECTS credits, which the student obtains in the course of practical:

	Exercises
	30h 

	Completing  the reports on the tasks carried out in the course of exercise  
	2h

	Preparing written work
	20h

	Preparing to exam  
	20h

	Total 
	                                               72h

	
	2.4  ECTS




Directional compatibility chart of the effects of training effects items 26)

26) no/symbol effect: 

	Nr / effect symbol 
	Outcomes listed in rows 
	A  reference to the effects of education within study direction 

	01
	Student knows and understands the properties of organic raw materials, plant and animal products.
	K_W13

	02
	Student knows and understands the principles and methods of using organic raw materials and organic plant and animal products.
	K_W13

	03
	Student can analyze the factors influencing the quality of organic raw materials and products and assess the nutritional value, including the content of bioactive compounds, and use this knowledge in the production of organic food. 
	K_U14


	04
	Student is able to work individually and in a group, taking different roles and aiming to achieve the assumed goal.
	K_K02

	05
	
	

	06
	
	

	07
	
	







