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(1) GENERAL
	SCHOOL
	HEALTH SCIENCES

	ACADEMIC UNIT
	DEPARTMENT OF BIOLOGICAL APPLICATIONS & TECHNOLOGIES

	LEVEL OF STUDIES
	UNDERGRADUATE

	COURSE CODE
	BEE611
	SEMESTER
	6th 

	COURSE TITLE
	FOOD MICROBIOLOGY AND HYGIENE

	INDEPENDENT TEACHING ACTIVITIES 
if credits are awarded for separate components of the course, e.g. lectures, laboratory exercises, etc. If the credits are awarded for the whole of the course, give the weekly teaching hours and the total credits
	WEEKLY TEACHING HOURS
	CREDITS

	Lectures, seminar, visits to food industries
	3
	2

	
	
	

	
	
	

	Add rows if necessary. The organisation of teaching and the teaching methods used are described in detail at (d).
	
	

	COURSE TYPE 
general background, 
special background, specialised general knowledge, skills development
	Specialised general knowledge
Skills Development

	PREREQUISITE COURSES:

	-

	LANGUAGE OF INSTRUCTION and EXAMINATIONS:
	Greek

	IS THE COURSE OFFERED TO ERASMUS STUDENTS
	Yes (in English)

	COURSE WEBSITE (URL)
	http://ecourse.uoi.gr/course/view.php?id=559



(2) LEARNING OUTCOMES
	Learning outcomes

	The course learning outcomes, specific knowledge, skills and competences of an appropriate level, which the students will acquire with the successful completion of the course are described.
Consult Appendix A 
· Description of the level of learning outcomes for each qualifications cycle, according to the Qualifications Framework of the European Higher Education Area
· Descriptors for Levels 6, 7 & 8 of the European Qualifications Framework for Lifelong Learning and Appendix B
· Guidelines for writing Learning Outcomes 

	The Food Microbiology and Hygiene class through a theoretical and practical training  is providing the students the knowledge on various factors (microbiological, chemical, physical) influencing the hygiene and safety of foods,  which may have an adverse impact on human health.  More specifically, after the successful completion of this class the students shall acquire knowledge in:
· biological factors (microorganisms and their toxins) contaminating foods 
· physico-chemical factors (chemical, toxic substances) contaminating foods 
· the infestation mode of food contaminants
· the food contaminants’ consequences on the consumer’s health
· food preservation techniques
· public health issues as a results of modern food processing methods (ultra-high temperature, modified atmosphere packaging etc) that may favour certain pathogens’ growth in foods
· bacterial, fungal, algal toxins contaminating foods
· short-term and long-term implications to human health of residual drug substances (pesticides, insecticides, antimicrobials etc), preservatives and additives in foods. 
· the impact of environmental pollution on the food-chain safety 
· emerging and re-emerging foodborne and waterborne diseases
· control and preventions strategies and legislation related to food safety
· laboratory diagnosis of microorganisms and their toxins in food and drinking water
· risk assessment and management of foodborne/waterborne outbreaks
· knowledge/data dissemination/exploitation using digital media and databases
· competences in the assessment and management of food related crises. 

	General Competences 

	Taking into consideration the general competences that the degree-holder must acquire (as these appear in the Diploma Supplement and appear below), at which of the following does the course aim?

	Search for, analysis and synthesis of data and information, with the use of the necessary technology 
Adapting to new situations 
Decision-making 
Working independently 
Team work
Working in an international environment 
Working in an interdisciplinary environment 
Production of new research ideas 
	Project planning and management 
Respect for difference and multiculturalism 
Respect for the natural environment 
Showing social, professional and ethical responsibility and sensitivity to gender issues 
Criticism and self-criticism 
Production of free, creative and inductive thinking
……
Others…
…….

	


(3) SYLLABUS
	In the Food Microbiology and Hygiene class, the biological (microorganisms) and physic-chemical (toxic) factors contaminating the foods and influencing the public health are analyzed and discussed. Also, the currently used methods for the safe food preservation are described and potential implications to the consumer’s health due to processing inadequacies are discussed. The production and presence of bacterial, fungal and algal toxins  in foods  and their consequences to human health are described and discussed. 
The short-term and long-term effect on health of residual substances (pesticides, insecticides, antimicrobials etc) in plant and animal derived foods are described and discussed. The use and side-effects of food preservatives and additives are presented and discussed accordingly. 
The impact of the environmental pollution and climate change  on the food-chain and food-safety and hygiene, the emergence of new foodborne/waterborne pathogens,  the prevention and control strategies at national, international and global level, including the WHO guidelines and EU legislation are described and discussed in the class. 
The afore mentioned syllabus is providing applied knowledge in the field of Food Microbiology, Hygiene and Safety, which have been in the front-lines during the recent years of some well publicized “food scandals”. Such knowledge is necessary for the graduates of Health Sciences departments, who are interested to be professionally involved in the Public Health Sector. The aim of this class is to offer supplementary know-how through specialized knowledge to those who are interested to get a job related to Public Health and Food Production. Analogous classes are offered in respective departments and schools abroad (e.g. EU, USA, Australia, Canada). 



(4) TEACHING and LEARNING METHODS - EVALUATION
	DELIVERY
Face-to-face, Distance learning, etc.
	Face to face

	USE OF INFORMATION AND COMMUNICATIONS TECHNOLOGY 
Use of ICT in teaching, laboratory education, communication with students
	Use of PC and projector for slide presentations and videos. Practicals in the lab and visits to the food industries in the proximity of the UOI. Provision of the class text-book through the EUDOXOSsystem, and leaflets , interesting articles, relevant topics of current interest etc are uploaded in the e-course platform of the UOI.

	TEACHING METHODS
The manner and methods of teaching are described in detail.
Lectures, seminars, laboratory practice, fieldwork, study and analysis of bibliography, tutorials, placements, clinical practice, art workshop, interactive teaching, educational visits, project, essay writing, artistic creativity, etc.

The student's study hours for each learning activity are given as well as the hours of non-directed study according to the principles of the ECTS
		Activity
	Semester workload

	Lectures
	20

	Seminar on laboratory methodologies and practice
	2

	Educational visits in food industries
	2

	Essay writing related to the class topics
	15

	Study and analysis of  bibliography
	15

	Individual not supervised study
	15

	
	

	
	

	
	

	Course total 
	69




	STUDENT PERFORMANCE EVALUATION
Description of the evaluation procedure

Language of evaluation, methods of evaluation, summative or conclusive, multiple choice questionnaires, short-answer questions, open-ended questions, problem solving, written work, essay/report, oral examination, public presentation, laboratory work, clinical examination of patient, art interpretation, other

Specifically-defined evaluation criteria are given, and if and where they are accessible to students.
	
I. Submission of an essay in .doc file
II. Public oral presentation of the essay.
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-Additional literature is uploaded in E-course




