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	Subject title
	Food safety and hygiene
	ECTS
	4

	Study direction
	Organic Agriculture and Food Production


	Classes for the field of study:
	Organic Agriculture and Food Production


	
	

	Language of instruction:
	English 
	Level of study:
	I

	Form of study: 
	Stationary
part-time
	Class status:
	basic
Directional
	Mandatory 
to choose from
	Semester number: 5
	winter semester
summer semester 


	
	
	Academic year from which the description applies (yearbook):
	2019/2020
	Catalogue number:
	NOŻ-BZ1-S-04L-24

	

	Course coordinator:
	Prof. dr hab. Danuta Kołożyn-Krajewska

	Teachers:
	Prof. dr hab. Danuta Kołożyn-Krajewska, dr hab. Dorota Zielińska, dr inż. Katarzyna Kajak-Siemaszko


	Conducting unit:
	Chair of Food Hygiene and Quality Management

	Faculty for which the subject is conducted

	Faculty of Agriculture and Biology


	Assumptions and goals of the course
	Objective: To familiarize students with the issues of safety and  hygiene in food processing.
Topics oflectures:  safety and hygiene of semi-finished products of plant origin  and beverages. Characteristics of the quality of carcasses and meat of slaughter animals. Factors affecting the quality of carcasses and meat of slaughter animals. Slaughterhouse production technology. Egg technology. Technology and hygiene of milk and milk products production. 
Subject of the exercises: Technology of fruit and vegetable semi-finished products. Technology and hygiene of juices and nectars. Analysis of wheat, rye and mixed bakery products, analysis of different types and assortments of bread and baking dough. Production technology and quality assessment of selected assortments of meat preparations. Evaluation of egg quality. Raw milk evaluation and drinking milk technology. Production technology and quality assessment of selected assortments of dairy products. Thermal processes in gastronomic technology.

	Teaching forms, number of hours:
	W – lecture, number of hours................................... 15 p.m.
LC - laboratory exercises, number of hours....30

	Teaching methods:
	Lecture, experience, problem solving, interpretation of experience results, consultations 

	Formal requirements 
and preliminary assumptions:
	Has basic knowledge of raw materials of plant origin and basic unit processes in food technology, knows the chemical composition of raw materials and basic methods of its determination     

	Effects of education
	Knowledge:
W1- knows and understands the composition and properties of raw materials, products of the food industry, knowledge of which is necessary in organizing the production, storage and use of food, and the methods and equipment used to study them

	Abilities:
U1- is able to use knowledge in the selection of methods and tools and making observations, measurements and calculations in the field of phenomena occurring during the production, processing, storage and testing of food, as well as for critical analysis and interpretation of the obtained data and assessment of their reliability 

	Competences:
K1 - is ready to recognize the deep importance of knowledge in professional life, critically analyze its resources and search for its sources among experts


	The way of verifying the effects of education
	Effect: W1, W2 – written exam
Effect:U1,  K1  – colloquium during exercise classes and assessment of the experience -  report

	Form of documentation of the achieved learning outcomes:
	Colloquia and reports  from exercise classes and examination papers

	Elements and contribution to the final grade
	exercise 30%; exam 70%     

	Place of classes:
	Laboratory, lecture hall     

	Basic and supplementary literature:
1 . Debby Newslow Food Safety Management Programs: application, best practices and compliance. CRD Press Taylor&Francis Group, 2014
2. Paweł Bartoszczuk Time and quality in project management, Warsaw School of Economics, Warszawa, 2015
E-books: 1. Klaus J. Zink Total Quality Management as a Holistic Management Concept
2. S. J. Forsythe, P. R. Hayes Food Hygiene, Microbiology and HACCP



	COMMENTS
other contact hours notincluded in the salary (consultations, exams), number of hours - 7



Quantitative indicators characterizing the module/subject:
	The estimated total number of student working hours (contact and own work) necessary to achieve the learning outcomes assumed for classes - on this basis, the ECTS field should be filled in:
	120 h

	The total number of ECTS credits that the student obtains in classes requiring the direct participation of academic teachers or other persons conducting classes:
	2,5 ECTS



Table of compatibility  of directional  learningoutcomeswiththe effects of thesubject:
	effect category
	Learning outcomes for classes:
	Reference to the effects for the study programme for the field of study
	The impact of classes on the directional effect*)

	Knowledge – W1
	knows and understands the composition and properties of raw materials, products of the food industry, knowledge of which is necessary in organizing the production, storage and use of food, and the methods and equipment used to study them
	K_W13
	3

	
	
	
	

	Skills – U1
	is able to use knowledge in the selection of methods and tools and making observations, measurements and calculations in the field of phenomena occurring during the production, processing, storage and testing of food, as well as for critical analysis and interpretation of the obtained data and assessment of their reliability
	K_U17
	3

	
	
	
	

	Competences – K1
	is ready to recognize the deep importance of knowledge in professional life, critically analyze its resources and search for its sources among experts
	K_K04
	1



*) 3 – advanced and detailed, 2 – significant, 1 – basic,

