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Goals and description of the
course:

Goal:

The aim of the course is to provide knowledge and to shape skills in the following areas: characteristics of basic groups of
food raw materials of plant and animal origin. Students will learn about the commodity characteristics of organic
vegetables, fruits, root crops and cereals as well as meat, milk and eggs. During the exercises students will evaluate
selected raw materials in terms of their usefulness for direct consumption, processing and storage.

Description:

Lectures: Bioactive compounds present in raw food materials and their properties.

Commodity characteristics of basic groups of raw food materials of plant origin: vegetables, fruit, root crops and cereals,
including species used in organic production.

Commodity characteristics of selected groups of raw food materials of animal origin: meat, milk and eggs, including species
and breeds used in organic production.

Exercises: Identification and commodity evaluation of selected raw food materials, taking into account the basic features,
criteria and methods, indicating the nutritional value and suitability for direct consumption, processing and storage
(potatoes, herbal spices, legumes, cereals, eggs).

Analysis and assessment of the content of bioactive compounds in selected organic and conventional raw food materials
and products (polyphenolic compounds in teas, anthocyanins in processed products, vitamin C in fruits and vegetables,
chlorophylis in herbs and leaf vegetables).

Evaluation of selected elements of sensory quality of milk and eggs from organic and conventional production.

Critical analysis of scientific literature in the field of quality of raw food materials and products from conventional and
organic production.

Didactic forms, number of hours :

W - lecture, hours 15
LC - laboratory exercises, hours 30

Teaching methods :

Lectures: Monographic lecture based on multimedia presentations.

Classes: Practical laboratory exercises, analysis of the problem, students’ presentations
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Learning outcomes :

organic raw materials, plant and animal | nutritional value, including the content
products as well as the principles and | of bioactive compounds and use these
methods of their safe use, including | knowledge in the production of
biological, chemical and physical threats to | organic food

food safety

individually and in a group, taking
different roles and aiming to
achieve the assumed goal

The verification way of learning
outcomes :

Written test, reports on practical exercises, student presentations

Form of documentation achieved
learning outcomes:

Test sheets signed by the students

Elements and weights with the
impact on the final grade:

Knowledge test - 50%, Reports on practical exercises and student presentations - 50%

Place for course:

Didactic classroom, laboratory
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Comments

Quantitative indicators characterizing the module / course:

Estimated total number of student work hours (contact and own work) necessary to achieve the expected learning
outcomes — based on this, complete the ECTS field: soh
The total number of ECTS points that a student obtains in classes requiring direct participation of academic teachers or
other persons conducting classes (consultations, cooperation with a supervisor): 1> ECTS
Table of compliance of the directional learning outcomes with the effects of the course:
effect category Learning outcomes for the course: Reference to effects for the study program | The impact of the
for the field of study course on the

field effect *

Knowledge W1 student knows the properties of organic raw materials, plant and | K_W13 3
animal products as well as the principles and methods of their safe
use, including biological, chemical and physical threats to food

safety
Skills —U1 student can assess the nutritional value, including the content of | K_U16 2
bioactive compounds and use these knowledge in the production
of organic food
2

Competence —K1 student is able to work individually and in a group, taking different | K_S02
roles and aiming to achieve the assumed goal

*)
3 - advanced and detailed,
2 - significant,

1 - basic,



