 Syllabus 

	Acad. year
	2018/2019
	Subject group
	
	Catalogue number
	

	

	Subject title  
	Sustainable food production systems
	ECTS
	1

	Study direction
	Organic Agriculture and Food Production

	Coordinator of the course5): 
	prof. dr hab. Ewa Rembiałkowska

	Teachers 6): 
	dr hab. Renata Kazimierczak 

	Conducting  unit 7):
	Department of Functional and Organic Food and Commodities

	Faculty for which the subject is conducted 
	Faculty of Human Nutrition and Consumer Sciences

	 Course  status
	a) directional course
	a) directional course
	a) directional course

	Didactic  cicle10): 
	semester 1
	Language:  English
	

	Assumptions and goals of the course12):
	The aim of the course is to provide knowledge concerning sustainable food production systems - with low environmental impacts which contribute to food and nutrition security and to healthy life for present and future generations. 

	Teaching forms, number of hours13):
	lectures, 15 hours  

	Teaching methods 14):
	Lectures: Monographic lecture based on multimedia presentations, workshops.

	Description of the course15):
	Lectures: Fair Trade, Slow Food, Local food production, Traditional and regional food (protected designation of origin (PDO-PDO); a Protected Geographical Indication (Pgi-PGI); Traditional Speciality Guaranteed (Tsg-TSG).   Sustainable diets and their role in human nutrition – vegetarian diet, pesco-vegetarian diet, Mediterranean diet, New Nordic diet. Local markets in terms of the sustainable  food products. The role of these product in a healthy diet. 

	Formal requirements (introductory courses 16):
	 None

	Prerequisites 17):
	None


	Educational effects18):
	Knowledge

01 – student knows different systems  of the sustainable food production
02 – student understands the role of diversified diet in healthy nutrition
03 – students knows the selected technologies in sustainable food processing

04 – student knows the local market in terms of the food products produced in the sustainable systems 
Skills

01 - student can recognize the  products from sustainable food systems in the food stores 
02 – student can explain a difference between particular sustainable food systems
03 – student is able to plan a proper menu containing food product from sustainable systems

Competences

03 -  student is able to work individually and in a group, taking different roles and aiming to achieve the assumed goal


	Methods of the effects’ verification 
	Written test, student presentations

	Form of documentation of the achieved learning outcomes20):
	Test sheets signed by the students, PPT presentations of students 

	Elements having impact on the final grade:
	Knowledge test – 50% student presentations – 50 %

	Place22): 
	Didactic classroom



	Basic and complementary literature 23):  
1.  Dragusanu R.,  Giovannucci D., Nunn N. 2014: The Economics of Fair Trade. Journal of Economic Perspectives 28, 3, 217–236

2.  Feldmann C.,  Hamm U. 2015: Consumers’ perceptions and preferences for local food: A review.  Food Quality and  Preference 40, 152 – 164.

3.  Fernández-Ferrín P., Calvo-Turrientesb A.,  Bandec B.,    Artaraz-Miñóna M., Galán-Laderod M. 2018: The valuation and purchase of food products that combine local, regional and traditional features: The inﬂuence of consumer  ethnocentrism.  Food Quality and Preference 64, 138-147

4.  Hempel C.,  Hamm U. 2016: How important  is local  food  to  organic-minded consumers? Appetite 96, 309-318 

5.  Jensen J.D., Saxe H., Denver S. 2015: Cost-Effectiveness of a New Nordic Diet as a Strategy for Health Promotion. Int. J. Environ. Res. Public Health  12, 7370-7391

6. Kuznesof, S., Tregear, A., Moxey, A. 1997:  Regional foods: a consumer perspective. British Food Journal 99, 6,  199-206.

7. Meybeck A., Redfern S.,  Hachem F.,  Capone R.,  Dernini S. (eds.) 2017: Development  of voluntary guidelines for the sustainability of the Mediterranean diet in the Mediterranean region. FAO – CIHEAM, Bari.

8. Saxe H. 2014: The New Nordic Diet is an effective tool in environmental protection: it reduces the associated socioeconomic cost of diets. Am J Clin Nutr 99:1117–25.

9. Stehfest E. 2014: Diet: food choices for helath and planet. Nature 515, 501 -502. 

10. Tosato A. 2013: The Protection of Traditional Foods in the EU: Traditional Specialities Guaranteed. European Law Journal, Vol. 19, No. 4, July 2013, pp. 545–576. 
11. Weichselbaum E.,  Benelam B.,  Soares Costa H. 2009: Traditional Foods in Europe. EuroFir Report, 78 pp.

12. Wexler M. N.; Oberlander J.,  Shankar A. 2017: The Slow Food Movement: A 'Big Tent' Ideology. Journal of Ideology 37, 1 

13. Williams L.T.,  Germov J.,  Fuller S.  Freij M. 2015: A taste of ethical consumption at a slow food festiwal. Appetite 91, 321–328

14. Żakowska-Biemans S., Tekień A. 2017: Free Range, Organic? Polish Consumers Preferences Regarding Information on Farming System and Nutritional Enhancement of Eggs: A Discrete Choice Based Experiment. Sustainability 9, http://dx.doi.org/10.3390/su9111999


	Remarks 24):



Quantitative indicators characterising the module25 :
	An estimated total number of hours of work of a student (contact and own work) necessary to achieve the intended educational effects - on this basis, you must fill in the ECTS2:
	32 h

	A total number of ECTS credits, which the student obtains in the classroom demanding direct participation of academics: 
	1.0 ECTS

	A total number of ECTS credits, which the student obtains by the own work:
	2.5  ECTS


Total work time - assignment of ECTS credits:
	Lectures 
	15h

	Exercises  
	

	Consulting  
	2h

	Presence in the exam 
	1h

	Preparation to the exam 
	15h

	Total 
	32 h

	
	1 ECTS


Within the total time the student’s work  - the total number of ECTS credits, which the student obtains in the classes requiring direct participation of academic teachers:

	Lectures 
	15h

	Consulting  
	1h

	Exam
	1h

	Total  
	18 h

	
	0.5  ECTS


Within the total time the student's work-the total number of ECTS credits, which the student obtains in the course of practical:

	Preparing to exam  
	15h

	Total 
	                                               15h

	
	0.5  ECTS


Directional compatibility chart of the effects of training effects items 26)
26) no/symbol effect: 
	Nr / effect symbol 
	Outcomes listed in rows 
	A  reference to the effects of education within study direction 
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