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

	DEPARTMENT:
	FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	SEMESTER
	3 

	COURSE TITLE:
	FOOD MICROBIOLOGY

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	Lectures
	2
	5

	Laboratory courses
	3
	

	
	
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	Specific 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/AFOTEC109/


(2) Learning Objectives 
	Learning Objectives 

	In the frame of this course students are expected to:
• Understand the role of microorganisms in the food production, processing and preservation.
• Learn the basic categories of microorganisms involved in the food technology, in a positive or negative way.
• Become familiar with the methods applied for the control of microbial growth in a food as a useful tool for the increase of its lifetime as well as for the ensuring of its safe consumption. 
• Be able to apply the basic microbiological techniques (isolation, counting, and identification of microorganisms) used to a food microbiological analysis laboratory.

	Skills

	

	


(3) Course Outline 

	The course is divided into theoretical and laboratory part.
Course contents:
• The role of microorganisms in foods.

• Sources of food microbial contamination.

• Factors influencing the microbial growth rate and killing in foods

• Control of microbial growth in foods (physical and chemical preservation).

• Key bacteria of interest for the food industry.

• Spore-forming bacteria and their importance in the food industry.

• Main yeasts and fungi of interest for the food industry.

• Foodborne diseases and responsible microorganisms.

• Methods of detection and enumeration of various microbial groups in foods.

• Microbiological indicators and microbiological criteria on food quality.


(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
Δραστηριότητα

Φόρτος Εργασίας Εξαμήνου

Lectures

26

Laboratory courses 

39

Writing of laboratory reports
18

Independent study 
42

Total  
125


	

	STUDENT ASSESMENT
	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. Montville T.J., Matthews K.R. (2010) Μικροβιολογία Τροφίμων, Εκδ. Στέλλα Παρίκου και ΣΙΑ ΟΕ.
2. Μπαλατσούρας Γ. (2006) Μικροβιολογία Τροφίμων, Εκδ. Έμβρυο 
3. Keweloh (2013) Μικροβιολογία και Υγιεινή Τροφίμων, Εκδ. Στέλλα Παρίκου και ΣΙΑ ΟΕ.
4. Montville T.J., Matthews K.R. (2008)Food microbiology: an introduction 2nd Ed., ASM Press.
5. Jay J.M, Loessner M.J, Golden D.A. (2006) Modern food microbiology 7th Ed. Springer.
6. Harrigan W.F. (1998) Laboratory methods in food microbiology, Academic Press.



COURSE OUTLINE
(1) GENERAL

	SCHOOL
	AGRICULTURAL TECHNOLOGY & FOOD TECHNOLOGY  AND NUTRITION

	DEPARTMENT 
	FOOD TECHNOLOGY

	LEVEL OF STUDIES
	UNDERGRADUATE

	COURSE CODE
	
	SEMESTER
	3rd  

	COURSE TITLE
	ENGLISH TERMINOLOGY

	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
	ECTS CREDITS

	Lectures
	2
	

	 Tasks- Exercises
	2
	

	Total
	4
	5

	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
	General Background – 
Skills development

	PREREQUISITE COURSES:

	

	LANGUAGE OF INSTRUCTION and EXAMINATIONS:
	ENGLISH


	IS THE COURSE OFFERED TO ERASMUS STUDENTS
	YES 

	COURSE WEBSITE (URL)
	http://www.eclass.teipel.gr/eclass2/courses/DFLC100/


(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 specific course aims at developing language skills in English for the specific field of academic studies .  More specifically the course aims at
· developing students’  communicative competency in relation to their specific academic and future professional context
· developing students’  productive and perceptive language skills both  in oral and written language related to their specific field of study
· familiarizing students with the scientific terminology relevant to their field of study
· developing field-related vocabulary


	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…
…….

	1.working independently
2. team work
3.working in an international environment
4. Respect for difference and multiculturalism


(3)Course Content
	The course contains a variety of challenging and authentic material taken from academic textbooks, journals and the pres. The selected topics are from a wide variety of material including food chemistry, food microbiology, food processing and food safety. Through integrated skills work and systematic vocabulary practice students are encouraged to use English accurately and fluently. Oral (e.g. presentations, role-plays, debates, discussions) and written tasks (e.g. essays, projects, summaries) provide opportunities for further  practice of new language. 


(3) TEACHING and LEARNING METHODS - EVALUATION

	DELIVERY
Face-to-face, Distance learning, etc.
	Lectures and exercises in class  

	USE OF INFORMATION AND COMMUNICATIONS TECHNOLOGY 
Use of ICT in teaching, laboratory education, communication with students
	Teaching using ICT, e-learning platform

	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
60
Self-study 
30
Task completion 
30
Total Course
120


	

	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. Final Written Examination 70-100% which may include:
· multiple choice questions
· open-ended questions on a reading text
· cloze text
· blank completion
· writing short essays
· writing a summary
-
II. Optional project (30%) presented in class (individually or in groups) on topics relevant to the field of studies.   


	

	· Textbooks and supplementary material 
· Διδακτικές σημειώσεις ΑΤΕΙ-Κ
Λεξικά:
· Βαγιανός, Ι. (1985) Επίτομο γεωπονικό ελληνοαγγλικό λεξικό

· Κανναβάς, Κ  Αγγλοελληνικό λεξικό χημικών όρων

· Στρουθόπουλος, Θ. Γεωπονικό Λεξικό: ερμηνεία και απόδοση όρων στα Ελληνικά, Αγγλικά, Γαλλικά και Γερμανικά

· Allaby, M. (2006) A Dictionary of Plant Sciences, Oxford, OUP
· Bender, D. (2009) A Dictionary of Food and Nutrition, Oxford, OUP
· Elsevier’s dictionary of horticultural and agricultural plant production
· Collins COBUILD English Dictionary for Advanced Learners

· Stavropoulos D.N and A.S. Hornby, Oxford English-Greek Learner’s Dictionary, OUP
· Stavropoulos D.N and A.S. Hornby, Oxford English-Greek Learner’s Dictionary, OUP



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

	DEPARTMENT:
	DEPARTMENT OF FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	Semester
	 3st 

	COURSE TITLE:
	PHYSICAL CHEMISTRY

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	LECTURES
	3 
	5

	LABORATORIES 
	2
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	General 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/AFOTEC116/


(2)  Learning Outcomes

	Learning Outcomes

	At the end of this course the student should be able:
• To describe the laws of ideal gases and apply the ideal gas equation.

• To understand the basic concepts of thermodynamics and write their basic laws.
• To calculate thermodynamic quantities for various processes.

• To understand the phase equilibria and phase changes of the three states of matter.

• To calculate the equilibrium constant of a chemical reaction.

• To calculate the reaction rate and to find the order of a chemical reaction from experimental data.

• To understand the phenomenon of electrical double layer and its importance on the measurement of the potential of an electrochemical cell.

	Competences/Skills

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

· Ability to calculate thermodynamic quantities.

· Ability to calculate the order of a chemical reaction.

· Ability to calculate heat and work for simple processes.


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

Course contents:
• Ideal gases low. Equation of ideal gas.

• First Law of Thermodynamics. Work and heat.

• Adiabatic changes.

• Thermochemistry.

• Second Law of Thermodynamics.

• Thermal engine. Combining the first and the second law.

• Physical changes of pure substances. Physical changes of simple mixtures.

• Phase rule.
• Colligative properties

• Chemical equilibrium. Equilibrium and changes with temperature and pressure.

• Kinetic of chemical reactions. Rate of chemical reactions. Kinetic of enzymatic reactions.

• Introduction to electrochemistry.

• Conductivity and ionic balance. Buffer solutions. Indicators.

• Electrical double layer. 
• Laboratory exercises (kinetics of chemical reactions, conductivity, viscosity of liquids, potentiometric titrations, calculation of molar heat of neutralization 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.
Support of teaching process through e-class platform.

	COURSE ORGANIZATION
	Activities

Semester workload 

Lectures
39

Laboratory
26

Laboratory report

35

Autonomous study

50

Total 

150



	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 through written laboratory reports of the experiments carried out during the semester and public presentation - oral examination at the end of 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. Atkins, W. P., de Paula J. (2014). Φυσικοχημεία. Πανεπιστημιακές Εκδόσεις Κρήτης

2. Κατσάνος Ν. Α. (1990). Φυσικοχημεία Βασική Θεώρηση. Εκδόσεις Παπαζήση, Αθήνα.

3. Καραϊσκάκης Γ.Σ. (1998). Φυσικοχημεία. Εκδόσεις Τραυλός, Αθήνα.

4. Mc Quarrie A.D., Simon J.D. (1997). Physical Chemistry. A Molecular Approach. University Science Book.
5. Moore W.J. (1981). Physical Chemistry. Longman N.J.  


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

	DEPARTMENT:
	DEPARTMENT OF FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	Semester
	 3st 

	COURSE TITLE:
	BIOCHEMISTRY

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	LECTURES
	2 
	5

	LABORATORIES 
	2
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	General 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/AFOTEC169/


(2)  Learning Outcomes
	Learning Outcomes

	At the end of this course the student should be able:
· To recognize the basic biomolecules (carbohydrates, proteins, lipids, nucleic acids) and known their chemical composition, structure and function.
· To classify proteins into categories based on their structure and the function of the main members of each class.
· To know the mechanisms of enzymatic reactions and determine their kinetic constants.
· To describe the main metabolic pathways of carbohydrates, glycolysis, gluconeogenesis, glycogen metabolism.
· To describe the citric acid cycle (Krebs cycle) and glyoxylate acid.

· To describe the main pathways of biosynthesis and catabolism of biomolecules.
· To know the role of nucleic acids in the biosynthesis of proteins.

	Competences/Skills

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

· Ability to demonstrate knowledge and understanding of the main data, concepts, principles and theories related to chemical composition, structure and function of biomolecules (carbohydrates, lipids, proteins and nucleic acids).

· Ability to understand the concepts and theories related to the release and storage of energy from biomolecules.

· Ability to demonstrate knowledge of the principles and theories of carbohydrate metabolism.

· Ability to demonstrate knowledge and understanding of the concepts, principles and theories related to the metabolism of lipids, proteins and nucleic acids.

· Ability to describe the main steps of the genetic information flow and regulation.


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

Course contents:
• Introduction.

• Water and pH-adjustment of organizations.

• Cell morphology.

• Chemistry, structure and properties of biomolecules (proteins, carbohydrates, lipids, nucleic acids).

• Amino Acids.

• Proteins. Protein Structure. Protein Properties.

• Enzymes, co-enzymes, mechanism of enzymatic reactions and co-enzymes.

• Kinetics of enzymatic reactions, enzyme inhibitors and allosteric enzymes.

• Carbohydrates, chemical composition, structure. Oligosaccharides, polysaccharides, glykozaminogly-barrels. glycoproteins, proteoglycans.

• General principles of metabolism. Basic concepts of bioenergetics. Metabolic control. The role of ATP.

• Carbohydrate, lipids, proteins, nucleotides metabolism and regulation of their metabolism.

• Glycolysis and gluconeogenesis.

• Citric acid cycle and glyoxylate cycle.

• Pentose phosphate pathway.

• The role of nucleic acids. Biosynthesis of proteins.

• Laboratory exercises (Isoelectric point of amino acids, amino acid chromatography, Protein isolation, Physico-chemical properties of proteins, denaturation of proteins, reactions of proteins, electrophoresis of proteins, kinetics parameters of acid phosphatase, redox enzymes, lipids, isolation of DNA 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.
Support of teaching process through e-class platform.

	COURSE ORGANIZATION
	Activities

Semester workload 

Lectures
39

Laboratory
26

Laboratory report

35

Autonomous study

50

Total 

150



	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 through written laboratory reports of the experiments carried out during the semester and public presentation - oral examination at the end of 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. Lehninger, Α. Nelson, D. Cox, M. (1993). Principles of Biochemistry. Worth Publ. Inc.

2. Berg, J.M., Tymoczko, J.L., Stryer, L. (2014). Βιοχημεία. ITE-Πανεπιστημιακές Εκδόσεις Κρήτης.

3. Clark, J., Switzer, R. (2007). Πειραματική Βιοχημεία. ΙΤΕ-Πανεπιστημιακές Εκδόσεις Κρήτης.

4. Κατινάκης, Π. (2004). Βιοχημεία. Εκδόσεις Έμβρυο, Αθήνα. 

5. Γεωργάτσος, Ι.Γ. (2005). Εισαγωγή στη Βιοχημεία. Σ. Γιαχούδη & ΣΙΑ Ο.Ε. Θεσσαλονίκη.

6. Διαμαντίδης, Γ. (2007). Εισαγωγή στη Βιοχημεία. University Studio Press. Θεσσανολίκη.

7. Δημόπουλος, Κ.Α. - Αντωνοπούλου, Σ. (2009). Βασική Βιοχημεία, Αθήνα.  


