COURSE OUTLINE
(1) GENERAL
	SCHOOL:
	SCHOOL OF AGRICULTURAL TECHNOLOGY AND FOOD TECHNOLOGY AND NUTRITION

	DEPARTMENT:
	FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	SEMESTER
	1 

	COURSE TITLE:
	BIOLOGY

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	Lectures
	2
	5

	Laboratory courses
	2
	

	
	
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	General background - Compulsory

	PREREQUISITE COURSES:
	

	LANGUAGE OF INSTRUCTION & EXAMINATIONS:
	Greek

	THE COURSE IS OFFERED TO

ERASMUS STUDENTS:
	Yes

	COURSE WEB PAGE (URL)
	http://www.eclass.teipel.gr/eclass2/courses/AFOTEC202/


(2) Learning Objectives 
	Learning Objectives 



	In the frame of this course students are expected to:
• Understand the phenomenon of life through the basic concepts of biology concerning the structure and organization of the cell, the cell life cycle, the expression and regulation of genetic information, and the cell analysis technology.
• Explain the function of biological systems.
• Understand the interactions between different organisms in an ecosystem.
• Understand the diversity among different living organisms.


	Skills

	

	


(3) Course Outline 

	The course is divided into theoretical and laboratory part.
Course contents:
• Chemical composition of living matter
• Structure and function of large biological molecules
• Microscopy
• Structure and function of the cell
• Structure and function of membranes
• Prokaryotic and eukaryotic cells (comparison of structure and organization)
• Introduction to metabolism
• Cellular respiration
• Photosynthesis
• Cell division (mitosis, reduction)
• Cell cycle
• Chromosomes and Heredity
• Molecular basis of heredity
• Gene expression



(4) Teaching and Learning Methods - Evaluation 

	TEACHING METHODS
	Lectures and laboratory courses

	USE OF INFORMATION AND

COMMUNICATION TECHNOLOGIES
	Support of teaching through the online e-class platform.

Use of new technologies and electronic tools for the support of teaching process (such as videos, animation etc)

	COURSE ORGANIZATION
	Activities

Semester workload 

Lectures

26

Laboratory courses 

26

Writing of laboratory reports
18

Independent study 
55

Total  
125



	STUDENT ASSESMENT
	Final written exams with a combination of short-answer and long-answer questions as well as multiple choices questions.

The overall grade of the course evaluation results from the evaluation grade of the theoretical part (50%) and the evaluation grade of the laboratory part (50%) of the course.


(5) Bibliography - Supplementary Material

	1. Campbell N., Reece J., et al. (2005) Βιολογία, ΙΤΕ και Πανεπιστημιακές Εκδόσεις Κρήτης 
2. Μαρμάρας Β., Λαμπροπούλου Μαρμάρα Μ. (2005) Βιολογία Κυττάρου, Εκδ. Τυπόραμα- Αγοργιανίτης Σπ. Μον. ΕΠΕ
3. Αλεξανδρή-Χατζηαντωνίου Ε. (2004) Βιολογία, Εκδ. Σταμούλη 
4. Campbell N., Reece J., et al. (2013) Campbell Biology (10th ed), Ed. Benjamin Cummings
5. Reece JB., Urry LA, et al. (2013) Practicing Biology: A student workbook, Ed. Benjamin Cummings



COURSE OUTLINE
(6) General

	SCHOOL:
	SCHOOL OF AGRICULTURAL TECHNOLOGY & FOOD TECHNOLOGY AND NUTRITION 

	DEPARTMENT:
	DEPARTMENT OF FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	Semester
	1st

	COURSE TITLE:
	GENERAL AND INORGANIC CHEMISTRY

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	LECTURES 
	2
	

	CASE STUDIES  
	1
	

	LABORATORY 
	3
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	Background Knowledge - Compulsory

	PREREQUISITE COURSES:
	NONE

	LANGUAGE OF INSTRUCTION and EXAMINATIONS:
	GREEK

	THE COURSE IS OFFERED TO

ERASMUS STUDENTS:
	 

	COURSE WEB PAGE (URL)
	http://www.eclass.teipel.gr/eclass2/courses/AFOTEC135/


 Learning Objectives 

	Learning Objectives 

	

	Upon successful completion of the course students will be able to understand:
of atomic structure

the periodic table of elements

The types of chemical bonds

the rules of nomenclature of chemical compounds

the properties of molecular and ionic compounds

the properties of acids, bases, salts

the acid-base equilibria

the properties of the gases

the meaning of the solution

the solution concentration

the pH

the stoichiometry of reactions

the redox reations

the chemical reaction rate

the chemical equilibrium.

	Skills 


	Upon completion of this course the student will acquire the skills to:
describes the structure of the atom and its electronic configuration,

predicts the properties of the components of the periodic table,

describes ionic and covalent bonding,

understands the polarity of molecules and determine the intermolecular forces

distinguish the molecular and ionic compounds,

gives the names simple inorganic molecules,

distinguish the acids, bases and salts,

describes  Brønsted–Lowry definition of Acids and Bases  ,

calculates solutions concentration

prepares solutions

calculates pH of solutions

describes and prepares buffers

describes ionization / dissociation of acids, bases and salts

make simple stoichiometric calculations in chemical reactions

distinguishes redox reactions

balances redox reactions

understands the reaction rate

predicts the position of chemical equilibrium

make quantitative calculations of chemical equilibria

 


(7) Course Outline 

	Theoretical Course part:

Electronic Structure of Atoms, Concepts Chemical Bond (atomic orbitals, molecular orbitals). Intermolecular Forces. Periodic Table. Periodic properties of the elements. States of matter. Properties of solid state, liquids and gases (gas laws). Chemical Nomenclature. Chemical reactions and stoichiometry. Aqueous solutions. Acids, Bases, Salts. Electrolytes and Electrolytic dissociation. Definition of pH. Properties of electrolytic solutions. Solubility. Chemical balance. Chemical kinetics. Oxidation- Reduction Reactions.
 Laboratory Course part:

Introduction, safety rules. Solutions preparation.  pH.  Strong and weak electrolytes-law of dilution. Buffers preparation. Stoichiometry of reactions. Study of chemical equilibrium. Redox reactions.




(8) Teaching and Learning Methods - EVALUATION
	TEACHING METHODS
	Face-to-face teaching

	USE OF INFORMATION AND

COMMUNICATION TECHNOLOGIES
	Use of Information Technology 

(Powerpoint presentations, asynchronous teaching using electronic platform e-class)

	COURSE ORGANIZATION
	Activities

Semester workload 

Lectures
Case studies
Laboratory work

Autonomous study

Total contact hours and

training



	STUDENT PERFORMANCE EVALUATION

	Theoretical Course part 

Written examination.

Laboratory Course part 

Examination on Laboratory skills, intermediate written examination,  and/or final written examination.




(9) Bibliography - Supplementary Material

	Books in Greek

1. Γενική χημεία Συγγραφέας: Α. Παπαδόπουλου
2. Γενική χημεία, Ebbing, Gammon Μετάφραση: Ν. Κλούρας, Εκδόσεις Τραυλός

3. Γενική και ανόργανη χημεία, Λάλια - Καντούρη Μ., Παπαστεφάνου Σ.

Καραγιαννίδης, Π. Εκδόσεις Ζήτη 

4. Ανόργανη Χημεία, Μεθενίτης, Κ., Μητσοπούλου, Χ. και Πνευματικάκης Γ. Εκδόσεις Σταμούλης

5. Ανόργανη Χημεία, Ξένου Κ. και Ξένου Ε., Μακεδονικές εκδόσεις

Books in English

1. Chemistry the Molecular Science 4th edition, Authors: John W. Moore, Conrad L. Stanitski, Peter C. Jurs, Brooks/Cole, Cengage Learning

2. General Chemistry 10th Edition Authors: Darrell Ebbing, Steven D. Gammon, Brooks/Cole, Cengage Learning


COURSE OUTLINE
(10) General
	SCHOOL:
	SCHOOL OF AGRICULTURAL TECHNOLOGY & FOOD TECHNOLOGY AND NUTRITION 

	DEPARTMENT:
	DEPARTMENT OF FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	Semester
	 1st 

	COURSE TITLE:
	MATHEMATICS I

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	LECTURES
	2 
	4

	CASE STUDIES 
	1 
	

	
	 
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	Background knowledge (compulsory) 

	PREREQUISITE COURSES:
	NO

	TEACHING LANGUAGE:
	GREEK

	THE COURSE IS OFFERED TO

ERASMUS STUDENTS:
	 YES

	COURSE WEB PAGE (URL)
	http://www.eclass.teipel.gr/eclass2/courses/AFOTEC154/


(11)  Learning Outcomes

	Learning Outcomes

	At the end of this course the student should be able:

• To do calculations with matrices and determinants

• To understand the concepts and theorems of Variable Calculus and Linear Algebra.

• To understand the concept of derivatives and calculate derivatives of high order.

• To understand the definitions, properties and integration methods of indefinite and definite integrals.

	Competences/Skills

	At the end of this course the student will have further developed the following skills/compentences:

• Ability to calculate eigenvectors and eigenvalues.

• Ability to solve problems of one variable functions.

• Ability to calculate the derivative of functions.

• Ability to integrate indefinite and definite integrals.


(12) Course Contents
	The course is theoretical.

Course Content:

• Linear systems. Methods solving linear systems.

· Matrices. Determinants. Eigenvector and eigenvalue of a matrix. Matrix diagonalization.

• Introduction to one variable function calculations.

• Visualizing limits of one variable function.

• Sequences, power series and convergence criteria.

• Basic theorems of differential calculus.

• Monotony and limits.

• Taylor series and Fourier series.

• Functions.

• Differential calculus: The derivative of a function, numerical differentiation, differentials, higher order derivatives, discontinuities, inflexion points, limiting values of functions: L’Hôpital’s rule, combining limits.

• Indefinite and definite integrals (definitions and properties of integration methods).

• Some integrals (definitions and properties, numerical integration, applications).


(13) Teaching and Learning Methods - Assessment

	TEACHING METHODS
	Frontal instruction in auditorium

	USE OF INFORMATION AND

COMMUNICATION TECHNOLOGIES
	Using transparencies, power point presentation and multimedia.

	COURSE ORGANIZATION
	Activities

Semester workload 

Lectures
26

Case studies
13

Autonomous study

86

Total

125



	STUDENT ASSESMENT 

	The evaluation language is Greek.

The course is examined by a written test comprising theoretical questions and problem.

The course is evaluated by a final written examination (100%). 

	1. Bibliography - Supplementary Material
2. Μάρκελλος, Β.Β. (2000). Εφαρμοσμένα Μαθηματικά, Τόμος II: Γραμμική Άλγεβρα, Διαφορικές Εξισώσεις”. Εκδόσεις Συμμετρία.
3. Χατζηκωνσταντίνου, Π.Μ. (2009). Μαθηματικές Μέθοδοι για Μηχανικούς και Επιστήμονες: Λογισμός Συναρτήσεων Πολλών Μεταβλητών και Διανυσματική Ανάλυση. Εκδόσεις Συμμετρία.
4. M.R. Spiegel, M.R. (1982). Schaum’s Outline of Theory and Problems of Advanced Calculus. Schaum’s Outline Series.

5. Lipschulzand, S., Lipson, M.  (2005). Schaum’s Outline of Theory and Problems of Linear Algebra. Schaum’s Outline Series.


COURSE OUTLINE
(1) General
	SCHOOL:
	SCHOOL OF AGRICULTURAL TECHNOLOGY & FOOD TECHNOLOGY AND NUTRITION

	DEPARTMENT:
	DEPARTMENT OF FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	Semester
	 1st 

	COURSE TITLE:
	PHYSICS

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	LECTURES
	2 
	4

	LABORATORIES 
	2
	

	
	 
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	Background knowledge (compulsory) 

	PREREQUISITE COURSES:
	NO

	TEACHING LANGUAGE:
	GREEK

	THE COURSE IS OFFERED TO

ERASMUS STUDENTS:
	YES

	COURSE WEB PAGE (URL)
	


(2)  Learning Outcomes

	Learning Outcomes

	At the end of this course the student should be able:

• To understand the basic concepts of Mechanics, Fluid Mechanics, Thermodynamics, Optics.

• To apply these concepts in the field of Food Technology.

	Competences/Skills

	At the end of this course the student will have further developed the following skills/compentences:

• Ability to solve problems related to Newton's laws.
• Ability to solve fluid mechanics problems.
• Ability to calculate the maximum useful work from a process.
• Ability to understand the wave and particle nature of light.


(3) Course Contents
	The course is divided into theoretical and laboratory part.

Course contents:
• Fundamental laws of mechanics. Movement and forces.
• Newton’s law.

• Fluid Mechanics.

• Hydrostatic pressure, buoyancy.

• Heat, calorimetry, phase conversions (latent heat).

• Thermodynamics (1st & 2nd low). Carnot heat engine.

• Heat transfer (greenhouse effect).

• Optics. The nature of light and laws of geometric optics.

• Reflection, refraction, scattering, and polarization of light. Natural light.
• Nuclear Physics, Nuclear forces, radioactivity.

• Laboratory exercises (gravity, energy, machinery, energy conservation, hydrodynamic laws, viscosity, etc.).


(4) Teaching and Learning Methods - Assessment

	TEACHING METHODS
	Frontal instruction in auditorium

	USE OF INFORMATION AND

COMMUNICATION TECHNOLOGIES
	Using transparencies, power point presentation and multimedia.

	COURSE ORGANIZATION
	Activities

Semester workload 

Lectures
26

Laboratory
26

Autonomous study

73

Total 

125



	STUDENT ASSESMENT 

	The evaluation language is Greek.

The theoretical part of the course is examined by a written test comprising theoretical questions and problem, while the laboratory part is examined by a written test comprising questions and problems relevant to the experiments which carried out during the semester.

The overall grade of the course is a result of the addition of the evaluation grade of the theoretical part (50%) and the evaluation grade of the laboratory part (50%).


(5) Bibliography - Supplementary Material
	(1) Alonso, M., Finn, E.J., (1981). Θεμελιώδης Πανεπιστημιακή Φυσική, (Ελληνική Μετάφραση Λ. Ρεσβάνης, Τ. Φίλιππας). Αθήνα.
(2) Berkeley, (1988). Μαθήματα Φυσικής, τόμοι 1, 2, 5, (ελληνική μετάφραση Ε.Μ.Π). Εκδόσεις Συμμετρία, Αθήνα.
(3) Hewitt, P. G., (2005). Οι έννοιες της Φυσικής. Πανεπιστημιακές Εκδόσεις Κρήτης. Ηράκλειο.
(4) Halliday, D. Resnick, R. (1992). Φυσική, τόμοι Α και Β. Εκδόσεις Γ. Α. Πνευματικός. Αθήνα.
(5) Οικονόμου, Ε.Ν,, (2003). Η Φυσική Σήμερα, τόμοι 1 και 2. Πανεπιστημιακές Εκδόσεις Κρήτης, Ηράκλειο.
(6) Serway, R.A., Moses, C.J., Moyer, C.A. (2004). Σύγχρονη Φυσική. Πανεπιστημιακές Εκδόσεις Κρήτης, Ηράκλειο.
(7) Kirkpatrick L., Wheeler, G. (2001), Physics-a world view, Montana State University.


