SYLLABUS
regarding the qualification cycle FROM 2022 TO 2023
1. Basic Course/Module Information 
	Course/Module title
	Food storage and preservation

	Course/Module code *
	

	Faculty (name of the unit offering the field of study)
	

	Name of the unit running the course
	Institute of Food Technology and Human Nutrition

	Field of study
	Food technology

	Qualification level 
	1st

	Profile
	

	Study mode
	

	Year and semester of studies
	winter

	Course type
	

	Language of instruction
	English/Spanish 

	Coordinator
	dR Magdalena Buniowska

	Course instructor
	dR Magdalena Buniowska


* - as agreed at the faculty
1.1.Learning format – number of hours and ECTS credits 
	Semester
(n0.)
	Lectures
	Classes
	Colloquia
	Lab classes

	Seminars
	Practical classes
	Internships
	others
	ECTS credits 

	
	
	30
	
	
	
	
	
	
	5


1.2. Course delivery methods
- conducted in a traditional way
1.3. Course/Module assessment (exam) 
pass with a grade
2. Prerequisites 
	basic knowledge of food composition, microbial spoilage of foods and other foods changes


3. Objectives, Learning Outcomes, Course Content, and Instructional Methods
3.1. Course/Module objectives
	O1
	The goal of the course is to provide students with a definition and to clarify the causes spoilage of food and food raw materials 

	O2
	The student will become familiar with conventional and non-conventional methods used for food preservation.

	O3
	Students will receive knowledge of abiotic and anabasis methods of food preservation, with emphasis on modern methods and procedures.


3.2. Course/Module Learning Outcomes  (to be completed by the coordinator)
	Learning Outcome
	The description of the learning outcome 
defined for the course/module
	Relation to the degree programme outcomes

	LO_01
	Knowledge about the types of undesirable changes in the food, basic principles and methods of preserving existing of food
	

	LO_02
	The ability to design technological process of extending the food preservation and appropriate manner to verify the result
	

	LO_03
	Basic Knowledge of food composition, microbial spoilage of foods and other foods changes, students will understand that the principles can be used in food given to extend the keeping quality
	


3.3. Course content  (to be completed by the coordinator)
A. Lectures
	Content outline

	The principle and purpose of the preservation of food. Introduction to Food Storage

	Mechanical changes in food

	Biochemical changes in food

	Developmental stages of storage and food processing

	Characteristics of methods that are used for food preservation 

	The development and importance of preservation of food


B. laboratories, 
	Content outline 

	The basic conservation principles. Overview of conservation methods.

	Microbial agents of decomposition of food and defence against them. Distribution of microorganisms according to physiological properties.

	Sterilization, pasteurization.

	Water bath canning, preserving with salt, sugar and honey

Pressure canning; beverages, teas and drinks

	Low-temperature food preservation: cooling, freezing. Modifying the storage atmosphere.

	Oxidative changes in foods, spontaneous oxidation factors, redox processes in food.


3.4. Methods of Instruction
Lecture: a lecture supported by a multimedia presentation
Laboratory classes: designing and conducting experiments
4. Assessment techniques and criteria 
4.1 Methods of evaluating learning outcomes 
	Learning outcome

	Methods of assessment of learning outcomes (e.g. test, oral exam, written exam, project, report, observation during classes)
	Learning format (lectures, classes,…)

	LO-01
	test
	lectures, lab

	LO-o2
	reports
	lab

	LO-o3
	observation during classes
	lab


4.2 Course assessment criteria 
	Attendance in all laboratory classes. Reporting and presenting results of practical and laboratory exercises. Pass the laboratory material tests and final exam (OPEN TEST)
Grade 5, > 94% ; Grade 4.5,  90-94%;  Grade 4, 80-89%; Grade 3.5, 70-79%; Grade 3, 60-69% correct answers


5. Total student workload needed to achieve the intended learning outcomes 
– number of hours and ECTS credits 
	Activity
	Number of hours

	Scheduled course contact hours
	30

	Other contact hours involving the teacher (consultation hours, examinations)
	20

	Non-contact hours - student's own work (preparation for classes or examinations, projects, etc.)
	75

	Total number of hours
	125

	Total number of ECTS credits
	5


* One ECTS point corresponds to 25-30 hours of total student workload
6. Internships related to the course/module
	Number of hours

	

	Internship regulations and procedures
	


7. Instructional materials
	Compulsory literature:
Marcus Karel, Owen R. Fennema, Daryl B. Lund: Physical principles of food preservation. New York,
Basel Dekker, 1975.
Desrosier Norman W: The Technology of Food Preservation, AVI Pub. Co.


	Complementary literature: 
Norman N. Potter, Joseph H. Hotchkiss: Food science, 5th ed.New York : Chapman & Hall 
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