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	Class name: 
	Processing of organic animal raw materials
	ECTS
	3

	Name of classes in English:
	Processing of organic animal raw materials

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

	
	

	Language of instruction:
	English 
	Level of study:
	I degree

	Form of study: 
	X stationary
 part-time
	Class status:
	 basic
X  directional
	X mandatory 
 to choose from
	Semester number: ... 5.
	X -winter semester summer semester 


	
	
	Academic year from which the description applies (yearbook):
	2019/2020
	Catalogue number:
	ROL-ER-1S-05z-08

	

	Course coordinator:
	Dr hab. Marta Chmiel

	Lecturers:
	Lecturers of  the Division of Meat Technology, lecturers of the Division of Milk Technology, Department of Food Technology and Assessment, Faculty of Food Technology

	Implementing unit:
	Faculty of Food Technology

	Commissioning entity:
	

	Assumptions, goals and description of classes:
	The aim of the course is to familiarize students with the rules applicable in the processing of organic raw materials of animal origin and the functioning of the organic food market.
Subject:  Characteristics of processing systems used in the processing of animal raw materials. Criteria for the processing of animal organic raw materials. Organic food market.

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

	Didactic methods:
	Lecture, discussion

	Formal requirements 
and preliminary assumptions:
	
The student has basic knowledge of raw material sourcing and food production.


	Learning outcomes:
	Knowledge:
W1 – the student knows the properties of basic organicanimal raw materials and how to use them, and plans technologies for their production

	Abilities:
U1 - knows how to design the production process of organic foodstuffs
	Competence:
K1 -- is aware of the importance of social, professional and ethical responsibility for the organic production of high-quality food, animal welfare and the shaping and state of the environment

	Method of verification of learning outcomes:
	Written test, a short test from the laboratory classes, a report from the laboratory classes.

	Form of documentation of the achieved learning outcomes:
	Colloquial final papers with a list of grades obtained by students

	Affected components and weights
for the final grade:
	Colloquium – 100% (laboratory classes 40%, lecture material 60%)

	Place of classes:
	Lecture hall, laboratory

	Basic and supplementary literature:
E-books - Main Library (sggw.edu.pl):
Organic Meat Production and Processing, edited by Loo, Ellen J. Van, et al., John Wiley & Sons, Incorporated, 2012. ProQuest Ebook Central, http://ebookcentral.proquest.com/lib/sggw-ebooks/detail.action?docID=821886
Handbook of Meat and Meat Processing, edited by Y. H. Hui, Taylor & Francis Group, 2012. ProQuest Ebook Central, 
http://ebookcentral.proquest.com/lib/sggw-ebooks/detail.action?docID=846037
Supplementary literature available on-line:
REGULATION (EU) 2018/848 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 30 May 2018 on organic production and labelling of organic products and repealing Council Regulation (EC) No 834/2007
REGULATION (EC) No 853/2004 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 29 April 2004 laying  down specific hygiene rules for food of animal origin
https://dairyprocessinghandbook.tetrapak.com
https://doi.org/10.1017/S0007114516001616
http://isap.sejm.gov.pl/isap.nsf/DocDetails.xsp?id=WDU20091160975

	COMMENTS
other contact hours not included in the salary (consultations, exams............), number of hours 1



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:
	...... 75.... 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:
	…… 1,2.... ECTS



Table of compatibility  of directional  learning outcomes with the effects of the subject:

	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
	the student  knows the properties of basic ecological plant and animal raw materials and how to use them, and plans technologies for their production
	K_W13
	2

	Skills – U1
	knows how to design the production process of organic foodstuffs
	K_U17
	2

	Competences – K1
	 is aware of the importance of social, professional and ethical responsibility for the organic production of high-quality food, animal welfare and the shaping and state of the natural environment
	K_K04
	2



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

