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[bookmark: _GoBack]COURSE OUTLINE
1. GENERAL
	SCHOOL
	AGRICULTURAL AND FORESTRY SCIENCES

	DEPARTMENT
	AGRICULTURAL DEVELOPMENT

	LEVEL OF STUDIES
	7

	COURSE CODE 
	PBTF02
	SEMESTER
	1

	COURSE TITLE
	Hygiene in Food Industry

	TEACHING ACTIVITIES 
	TEACHING HOURS PER WEEK
	ECTS CREDITS

	Lectures and laboratory course
	5
	5

	
	
	

	COURSE TYPE
	Skill development

	PREREQUISITES:
	-

	TEACHING & EXAMINATION LANGUAGE:
	Greek

	COURSE OFFERED TO ERASMUS STUDENTS:
	Yes (in English)

	COURSE URL:
	https://agro.duth.gr/courses/%ce%b2%ce%b9%ce%bf%ce%bc%ce%b7%cf%87%ce%b1%ce%bd%ce%b9%ce%ba%ce%ae-%cf%85%ce%b3%ce%b9%ce%b5%ce%b9%ce%bd%ce%ae/


2. LEARNING OUTCOMES
	Learning Outcomes

	

	understanding the basic microbiological hygiene rules in Food Industry
• understanding of  HACCP system (Hazard Analysis Control Point System) and GMPs (Good Manufacturing Practices) in several categories of Food Industry
• understanding of laboratory microbiological practices based on Greek, European and International legislation.


	General Skills

	· Independent work
· Literature search, data analysis and synthesis
· Development of inductive reasoning


3. COURSE CONTENT
	1st  Τhe HACCP system
2nd  Microorganisms and their detection
3rd  Food Safety Criteria
4th Wastes in Food Industry
5th  Refrigarated Foods-Freezed Foods- Specialized Rules of Hygiene
6th Foods with Thermal Processing-Dehydrated Foods- Specialized Rules of Hygiene
7th  Soft Drinks -Juices- Specialized Rules of Hygiene
8th  Bakery & Pastry products - Specialized Rules of Hygiene
9th   HACCP application in Sugar Industry
10th  HACCP application in Dairy Products
11th  Rules of Hygiene in Meat Products Industry
12th  Rules of Hygiene in Catering Enterprises
13th  Microbiological- Chemical  Hazards for Consumer’s health



4. LEARNING & TEACHING METHODS - EVALUATION
	TEACHING METHOD
	Face to face/ Distance learning

	USE OF INFORMATION & COMMUNICATIONS TECHNOLOGY (ICT)

	Yes

	TEACHING ORGANIZATION
		Activity
	Workload/semester

	Lectures
	39

	Laboratory courses
	26

	Individual written assignments
	15

	Independent study
	45

	Course total
(25-hour workload per credit unit)
	125




	STUDENT EVALUATION 
	Written Assignment, Essay / Report, Oral Exam, Presentation in audience, Laboratory Report


5. SUGGESTED BIBLIOGRAPHY
	Ε. Bezirtzoglou. 2010. Hygiene of Industries, Foods & Drugs.  Disigma Editions.
Ε. Bezirtzoglou . 2005. General Microbiology. Parisianos Editions.
D. Kalogridou-Vasileiadou.1999. Rules of Good Hygiene Practice for Food Industries, General-Specialized. University Studio Press Editions.
H. Keweloh. 2013. Microbiology & Food Hygiene. ION Editions.








ANNEX OF THE COURSE OUTLINE

Alternative ways of examining a course in emergency situations 

	Teacher (full name):
	Ioanna Mantzourani

	Contact details:
	imantzou@agro.duth.gr

	Supervisors: (1)
	No

	Evaluation methods: (2)
	Face to face/ Distance learning

	Implementation Instructions: (3)
	The distance exercises will include 50 questions drawn from a theme bank containing 25 multiple choice / single answer and251 right / wrong questions (total 50). The available time will be 25 minutes.
The date and time of appearance of the exercise in the e-class is the one that appears in the approved program of the exam which is posted on the website of the Department.
Before the start of the exam, students are required to log in through their Microsoft Teams account, to the corresponding link and show their identity to the camera, in order to be identified.
In case of problems with the e-class platform during the submission of the exercise, the students will contact either the instructor by mail or the course coordinator. The right to participate (and therefore evaluation) have those who are registered with their institutional account in the e-class and have declared the course according to Universis.



(1) Please write YES or NO
(2) Note down the evaluation methods used by the teacher, e.g.  
· [bookmark: _Hlk41163814]written assignment or/and exercises
· written or oral examination with distance learning methods, provided that the integrity and reliability of the examination are ensured.
(3) In the Implementation Instructions section, the teacher notes down clear instructions to the students:

a) in case of written assignment and / or exercises: the deadline (e.g. the last week of the semester), the means of submission, the grading system, the grade percentage of the assignment in the final grade and any other necessary information.
b) in case of oral examination with distance learning methods: the instructions for conducting the examination (e.g. in groups of X people), the way of administration of the questions to be answered, the distance learning platforms to be used, the technical means for the implementation of the examination (microphone, camera, word processor, internet connection, communication platform), the hyperlinks for the examination, the duration of the exam, the grading system, the percentage of the oral exam in the final grade, the ways in which the inviolability and reliability of the exam are ensured and any other necessary information.
 c) in case of written examination with distance learning methods: the way of administration of the questions to be answered, the way of submitting the answers, the duration of the exam, the grading system, the percentage of the written exam of the exam in the final grade, the ways in which the integrity and reliability of the exam are ensured and any other necessary information.
There should be an attached list with the Student Registration Numbers only of students eligible to participate in the examination.
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