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	Goals and description of the course:
	Goal: The goal  of the course is to broaden students’ knowledge about biological, chemical and physical food hazards, and their sources, with special attention to organic raw materials. Also the influence of food processing and storage on the level of contaminants and pathogens as well as the methods of risk reduction will be provided.
Description:    

Subject of lectures: 

Chemical and physical hazards of food - sources of occurrence, general characteristics with elements of toxicology, their occurrence as well as methods of elimination and reduction of their occurrence. Occurrence of microbial hazards 
in food. Characteristic of major food pathogens including Salmonella, Staphylococcus spp., Bacillus, Clostridium, Listeria. Classification of foodborne diseases. The basic techniques for monitoring and diagnostics of food hazards.

Subject of exercises:  

Analysis and evaluation of the problem of the occurrence of chemical and physical hazards in food and its scale based on data from the Rapid Alert System For Food  and Feed and/ or available scientific research. Standard microbiological techniques used for detection of foodborne pathogens.

	Didactic forms, number of hours :
	W - lecture, hours 15.

C - auditorium exercises, hours .......

LC - laboratory exercises, hours  6
PC – design (project) exercises, hours  9
TC - field exercises, hours .......

ZP - apprenticeships, hours .......

	Teaching methods :
	Lectures based on multimedia presentations, exercises - experiments in laboratory conditions, preparation of projects with their oral presentations, case studies.

	Formal requirements

and initial assumptions :
	Students should have basic knowledge about  basics of chemistry and toxic  chemical compounds taken up by plants and animals, especially from the environment. Moreover students should have basic knowledge about morphology, physiology and biochemistry of microorganisms.

	Learning outcomes :
	Kowledge:

W1 -  Student has knowledge regarding food hazards, their occurrence in food and effects on human health, main sources of  foodstuffs’ contamination,  the methods of elimination and reduction of their occurrence as well as the main techniques used for monitoring and diagnostics of food hazards. 


	Skills:

U1 – Student is able to analyze and assess the problem of the occurrence of chemical and physical hazards in food and its scale on the basis of data from the activities of the official food control authorities and/ or available scientific research.

	Ccompetence :

K1 –    


	The  verification way of learning outcomes :
	W1 -  Written test (exam) and written tests performed during exercises

U1 -   Oral presentation of the project

	Form of documentation achieved learning outcomes:
	Written exams with marks.

Written tests from laboratory exercises with marks.

List of marks for projects’ presentation and their printouts.

	Elements and weights with the impact on the final grade:
	Exam - 50% of the mark, written tests performed during exercises - 20% (2 tests x 10%) and mark for oral presentation of the project - 30%.

To complete the course student should obtain at least 51% of each learning outcomes.

	Place for course:
	Lectures rooms, computer and laboratory rooms.

	Basic  and complementary literature:
1.  Bioactive Compounds in Foods. Gilbert J., Senyuva H.Z. (Ed.), Blackwell Publishing Ltd., 2008.

2.  Chemical migration into food: an overview. In: Chemical migration and food contact materials. Castle L.,    CRC Press,  Cambridge, 2007. 

3. Food chemical safety. Vol. 1:  Contaminants. Watson D. H. (Ed.), Woodhead Publishing Limited, Cambridge , 2001. 

4.  Pesticide, Veterinary and other Residues in Food.  Watson D.H. (Ed.), Woodhead Publishing Limited,  Cambridge, 2004.

5.  Preventing Foreign Material Contamination of Foods. D. Peariso. Willey-Blackwell, Hoboken, 2008. 

6.  Processing Effects on Safety and Quality of Foods. E. Ortega-Rivas (Ed.), CRC Press, 2009. 

7.  Guide to Foodborne Pathogens (sec. edition), Labbe R.G., Garcia A., Wiley-Blackwell, 2013

8. Genomics of Foodborne Bacterial Pathogens. WiedmannM., Zhang W., Springer, 2013

9. Foodborne pathogens: an illustrated text. Vamam A.H., Evans M.G., Manson Publishing, 1991



	Comments 
None


Quantitative indicators characterizing the module / course:
	Estimated total number of student work hours (contact and own work) necessary to achieve the expected learning outcomes – based on this, complete the ECTS field:
	50 h

	The total number of ECTS points that a student obtains in classes requiring direct participation of academic teachers or other persons conducting classes (consultations, cooperation with a supervisor):
	 1 ECTS 


Table of compliance of the directional learning outcomes with the effects of the course:
	effect category
	Learning outcomes for the course:
	Reference to effects for the study program for the field of study
	The impact of the course on the field effect *)

	Knowledge –W1
	Student has knowledge regarding food hazards, their occurrence in food and effects on human health, main sources of  foodstuffs’ contamination,  the methods of elimination and reduction of their occurrence as well as the main techniques used for monitoring and diagnostics of food hazards. 


	K1A_W13, K1A_W15
	2

	Skills –U1
	Student is able to analyze and assess the problem of the occurrence of chemical and physical hazards in food and its scale on the basis of data from the activities of the official food control authorities and/ or available scientific research.
	K1A_U05, K1A_U07
	2


*)

3 - advanced and detailed,

2 - significant,

1 - basic,
