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

	DEPARTMENT:
	FOOD TECHNOLOGY

	COURSE LEVEL
	UNDERGRADUATE

	COURSE CODE:
	
	SEMESTER
	6

	COURSE TITLE:
	FOOD BIOTECHNOLOGY

	COURSE SCHEDULE  
	  TEACHING HOURS (WEEKLY)  
	  ECTS CREDITS

	Lectures
	2
	4

	Practice Exercises
	2
	

	
	
	

	
	
	

	COURSE TYPE:

(Background knowledge, General

Knowledge, Scientific Area, Skills

Development)
	Specialization Course – Compulsory Elective

	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/AFOTEC156/


(2) Learning Objectives 
	Learning Objectives 



	In the frame of this course students are expected to:
· Become familiar with the modern methods of molecular biotechnology and genetic engineering.

· Understand the way that the genetic engineering methods are applied to food production through specific examples of food already produced by the genetic engineering techniques.

· Develop the capacity for reflection and critical thinking on bioethics and biosafety issues arisen by the use of genetically modified organisms.



	Skills

	


(3) Course Outline 

	The course includes lectures and practice exercises.
Course contents:
• Introduction to molecular biology and biotechnology.

• Basic principles of recombinant DNA technology

• Basic methods of molecular biology applied to recombinant DNA technology

• Technology for GMOs production through genetic engineering (GM microorganisms, plants and animals)
• Methods for GMOs detection in foods (e.g. PCR, ELISA).

• Legislation of the use of GMOs in food.

• Biosafety and bioethics issues arisen by the use of GMOs.




(4) Teaching and Learning Methods - Evaluation 

	TEACHING METHODS
	Lectures and practice exercises

	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

Practice exercises

26

Preparation and presentation of a homework assignment in the frame of the “practice exercise” part of the course.
15

Independent study
33

Total 
100



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

Written assignment and its presentation in the class. 
The overall grade of the course evaluation results from the evaluation grade of the final written exams plus the evaluation grade of the above assignment which gets maximum 2 grades. 
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