NEPIFPAMMA MAOGHMATO2

1. TENIKA

IXOAH | Edappoopévwy OkovouLKwy Kot Kowwvikwv Emotnuwy

TMHMA | Aypotikn Olkovopiag kot Avamtuéng
“ANMZ Opydavwon kat Aloiknon Emxelprioewyv Tpodipwy Kot
rewpyloc-MBA Food & Agribusiness”

EMINEAO ZMOYAQN | MetarmtuyLakd

KQAIKOZ MAOHMATOZ | 410005 ‘ EEAMHNO 2MOYAQN ‘ 1°

Tithog Mabfiparog | Fevikd Opata Texvoloyiag Tpodipwv

AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

O€ TTEPIMTWON TTOU OL TILOTWTLKEG UOVASEG QTTOVELOVTAL OE SLAKPLTA UEPN TOU UATNUATOG EBAOMAAIAIES MISTOTIKES

X Ala/lefe'tc, Epyaompta{«sc AOKNOELG If./\l'[. Av ol I'[LOI'U.)TLK:?‘C y?va6eg anoveu'ovrm eviaia QPES AIAASKANIAS MONAAES

yla To oUVOoAO Tou puadnuatog avaypayte tig eBdouadiaiec wpec StbaokaAiag kat to
OUVOAO TWV MLOTWTIKWVY UOVASWV

Alahételg 3 4

lpoo¥<ate oclpEc av xpelaotei. H opyavwon dtbaokaAiag kat ot St6aktTikeC uedodol mou
XPNOLUOTTOLOUVTAL TIEPLYPAPOVTAL AVAAUTIKA 0TO (6).

TYNOZ MAGHMATOZ | ESikoV YrioBdBpou

yevikoU unoBadpou,

£L6tkoU urtoBadpou, elbikevang

YEVIKWVY YVwoewv, avdntuéng deflotntwv

MPOANMAITOYMENA MAGHMATA: | MkpoBLoAoyia Tpodipwy, Xnueia tpodipwy, Mnxavikn tpodipnwy

FAQzzA AIAAZKAAIAZ kat EZETAZEQN: | EAANVIKA

TO MAOHMA NPOZMEPETAI ZE ®OITHTEZ | Oyt
ERASMUS

HAEKTPONIKH ZEAIAA MAGHMATOZ (URL) | http://mba.aua.gr/category/education/courses/

2. MAOHZIAKA ANOTEAEZMATA

Ma6notakd AntoteAéopata
Meptypdpovral Ta LadnoLlaKd AITOTEAETUATA TOU UATUATOC OL CUYKEKPIUEVEC YVWOELS, SEELOTNTES Kal LKAVOTNTEG KartaAAriAou enunédou mou Ja
QTTOKTI)OOUV OL (OLTNTEG UETA TNV ETILTUXN OAOKApwan Tou Uadriuatog.
JuuBouleuteite to Mapaptnua A
o [leptypapri Tou Emunédou twv Madnaotakwv ArtoteAeoudtwy yla kade éva kUkAo omoudwv ouppwva pe to lMAaioto Mpoooviwy tou Evpwnaikou Xwpou
Avwrtatng Eknaibevong
o [leptypacpikoi Aeikteg EmuméSwv 6, 7 & 8 tou Eupwrniaikou MAatoiou Mpoaoviwy Awa Biou Madnong kat to Mapaptnuc B
o [lepiAnmtikog O6nyoc cuyypapric Madnaolakwv AmoteAeoudtwy

To pdbnua amnoteAel tn Bacikn elcaywyn o€ eTUAeyUEVA BEpata TexVoAoylag Tpoditwy Kal £XeL WG PACLKO 0TOXO
Vv £€olkeiwon Twv GOLTNTWY UE TNV EMLOTAUN KAl TV TeEXVoAoyla TwV Tpodipwyv pHéow TG MopoXnS Baolkwv
YVWOEWV XNUelog, HikpoBloloyiag, UYLELVAC, LNXOVIKAG, emetepyaaiag Kot ouvtipnong Twy tpodipwy. EmutAéoy, o
SLdaokopevog Ba eival og B€on va katavoel BEpata mou adopouv otnv TeEXVOAoyla, acdpAAeLla KAl TTOLOTNTA TWV
Tpodipwv. TENOG, 0TOXOC TOoU pHoOAuaTog ival N mapouciacn cUYXPoOVWY BEUATWY KoL TEXVOAOYLWV QLXUAG OTNV
ETLOTAUN TwV TPodipwy, KoBWC KoL n Tapoxn Eoaywylkwv TAnpodoplwv yla Ta Iuothuota Alaxelplong
Aodalelag kat Moldtntac.

Me tnv emituxn oAokAfpwon tou padnuatog o pottntic/tpla Oa eival os Bon:
o Na katavoel To Baotkd Ae€IAOYLO KoL TNV TEXVLKI 0POAOYLA TIOU SLETEL TNV EMLOTAKN TWV TPOGiHwWY
o Na yvwpilel TI¢ Baolkég Evvoleg avadopLka pE TN UikpoPLloloyla Kal TNV LYLELWVH TwV TPodipwy
o Na €xel yvwon Twv gpyoleiwv Kal TWV TEXVIKWVY YLa TNV EKTILNON TNG TOLOTNTAC Kol TG aodAAELAG TWV
TPOodiuwv
o Na avayvwpllel ta Baotkd XNUWKA XOPOKTNPLOTIKA TWV TPoditwy
o Na agloloyel tnv aMolwon Twv tpodipwy Kat vo ebapuolel TEXVIKES yLa TOV EAeYXO TNG.
o Nayvwplilel T faoikég Slepyacieg mou amaltouvTal yLo ThV EMefepyacia Kal cuvtnpnon Twv Tpodipwy




Fevikég IkavotnTeg

XP1ON KoL Twv amapaitnTtwy TeYVoAoyLwv
lMpooaployn o€ VEEG KATAOTAOELG

Anyin anopdacewv

Autdvoun epyaoia

Ouadikn epyacia

Epyaoia oc 6tedveg meptBaAlov

Epyaocia oe Slemotnuoviko neptBaAiov
Mapdywyn VEwV EPEUVNTIKWY LOEWV

AauBavovtag urtoYn TiG YEVIKES LKAVOTNTES TTOU TIPETIEL VA EXEL ATTOKTHOEL O ITUXLOUXOG (OTTWG QUTES avaypdpovial ato Mapdptnua AUTAWUATOS Kat
napatidevral akoAdovdwg) os moLa / TOLEG QIO AUTEG ATTOOKOTEL TO puAdnua;.

Avalntnon, avaduan kat cuvdeon Se50UEVWY KAl TANPOPOPLWY, UE TN Sxeblaoucs kat Staxeiplan Epywv

2€Ba0o0¢ OTN SLAPOPETIKOTNTA KAl TNV TOAUTTOALTIOUIKOTN T

2eBaoudg ato pualko meptBailov

Entibeién kowvwvikrig, emayyeAuatiknc kot ndikng umeuBuvotntag kat evatodnaoiag
o€ Jéuata pUuAou

ACKNGN KPLTLKIG KO QUTOKPLTLKIG

Mpoaywyn tne eEAeUTePnG, SNIULOUPYIKIG KOl ETTAYWYLKIG OKEYNG

AMeg...

Autovoun epyoaoia

ANPn anodacswv

Ouadikn epyacia

Mpoocopuoyr O€ VEEC KATAOTACELG

Epyaocia og 51eBvég meplBaiiov

O O O O O O O

o

Epyaocia o€ Stemiotnuoviko nmeptBaiiov

Avalntnon, avaikuon Kot oUvBeon Se60UEVWY HE TN XPHON KL TWV OIMOPAlTNTWY TEXVOAOYLWV
Mpoaywyn TG eAeVBgpNC, SNULOUPYLKAG KOl EMAYWYLKAC OKEYNC

3. NEPIEXOMENO MAOHMATO2

o

Xnueia — Zuotatikd Twv Tpodipwy

ApXEC Yylewvng Twv Tpodipwy

O O O 0O O O O

Eloaywyn-Optopoi-Ag€Adylo Emiotrpng kat TexvoAoyiag Tpodipwy
MkpoBLoloyikn Mowotnta kot Aopaiela Twv Tpodipwy

ApxEg ou SLEmouv T Mnxavikn Twv Tpodipwy

Baowkeg péBodol Enetepyaoiag twv Tpodipwy

Baolkeg péBodol Tuvtrpnong twv Tpodlpwv

Juyxpova Bépata otnv Emtotripun kat Texvoloyia Twv Tpodipwy

BaolkEG apxEG TuoTnuatwy Ataxeipiong Aodaletag kat Motdtntog Twv Tpodipwy

4. AIAAKTIKEZ kot MAOHZIAKEZ MEGOAOI - AZIONOIHzH

TPOMOZ NAPAAOZHZ

Mpoowro pe npoowrno, E§ amootacewg eknaibevan K.Am.

MpOowmo He POoWIo ekmaibeuon

XPHZH TEXNOA OrIQN NAHPO®OPIAZ KAI

EMIKOINQNIQN
Xpnon T.I.E. otn Abaokalia, atnv Epyaotnplakn
Exntaibevon, otnv Emkowvwvia |UE TOUG POLTNTEG

Xpnon Sladavelwv Powerpoint. Emikowvwvio pe Toug ¢oLtnTéG HECW
E-mail. Avaptnon sknatdeutikol UALKOU otnv mAatdoppa E-class.

OPIrANQzH AIAAZKAAIAZ
Meptlypagovrar  avaAutikd o Tpomo¢ kot uedodol
Sibaokaliag.
AlaAééelg, Zeuwvapla, Epyaotnpiaky Acknon, Aoknon
Mebiou, MeAétn & avaiuan BiBAwoypapiag, Dpovtiotriplo,
Mpaktikn (Tomodétnon), KAwvikny Acknon, KaAAitexviko
Epyaotipto, Awabpaoctikn Sidaokaldia, EKmTaUSEUTIKESG
emwokePelg, Ekmovnon ueAEtng (project), Suyypaen
epyaaiag / epyactwv, KaAitexvikn dnutovpyia, K.AT.

Avaypd@ovtal oL WPeG UEAETNG TOU @ouTNT yla KAde
uadnotakn Spaoctnpotnta kKaBwG KaL oL WPES Un
kadobnyoUUEVNG UEAETNG CUUPWVA LUE TIC ApXEG Tou ECTS

, ®doprog Epyaciag
A
paotnplotnTa Efaurivou
AloAEeLg 50
Opadikn epyaocia 30
ATOULKN HEAETN 20
JuvoAo Mabrpatog 100

AZIONOrHZIH OOITHTQN
Meptypapn tne Stadikaoiac aétoAdoynang

MNwaooa A&loAoynang, MéGobot aéloAdynong,
Alauoppwtikr 1 Suunepacuatikr, Aokwuaocia MNoAAamAng
Emtidoyrig, Epwtrioelc Zuvtoung Amavinong, Epwtrioslg
Avantuéng  Aokwiwv, Emidvon MpoBAnudtwv, [panth
Epyaoia, EkGeon / Avagopa, MNpowoptkn EEETaon, Anuoota
Mapouaciaon, Epyaoctnpiakn Epyaoia, KAwiwkn Eé€taon
Ac¥evoug, KaAAitexvikn Epunveia, AAAn / AAAeg

Avaépovtal pntd npoobloplouéva kpLrripla aéloAdynong
KoL €AV kat tou elvat mIpoaBaoiua oo Toug QOoLTNTES.

o [lpamtn e€€taon (60%)
o Ouadikn Epyaoia (20%)
o MNpodopikn e€€Taon KOTA TNV MAPOUGLOCN TNG OUASLKAG
epyaoiag (20%)
Ta kpLTipla agloAdynong eival mpooBacipa anod Toug ¢poLtnTEG oTnV
LotooeAida Tou padnporog oto E-class.




5. ZYNIZTQMENH-BIBAIOTPADIA

- Mpotewvouevn BiBAoypapia:

Adams, M.R., Moss, M.O., McClure, P., 2016. Food Microbiology, 4th Edition, Royal Society of Chemistry, Cambridge,
UK.

o Adams, M.R., Moss, M.0O., McClure, P., 2016. Food Microbiology, 4th Edition, Royal Society of Chemistry, Cambridge, UK.
o Fellows, P.J., 2016. Food Processing Technology: Principles and Practice, 4th Edition, Woodhead Publishing, Ltd.,
Cambridge, UK.

o ApPavitoylavvng, I.Z., Ztpatdkog, A.X., 2011. Texvoloyieg Emeéepyaaoiag kat Tuokevaoiag Tpodipwy. EKSOoELG
University Studio Press, @saoalovikn.

o TwPaong, I., Mnoliapng, ., Nkiaoupng, E., 2021. MwkpoBloloyia Tpodipwv. 1" EAnvikn EkSoon, Ekddaoelg Aloypa,
ABrva.

- Juvapn EMLOTNUOVIKA TTEPLOSIKA:

Journal of Food Science, Journal of Food Engineering, Food Chemistry, Food Microbiology, International Journal of Food
Microbiology, Journal of Food Protection, International Journal of Food Science and Technology




COURSE OUTLINE
1. GENERAL

SCHOOL | School of Applied Economics and Social Sciences

ACADEMIC UNIT | Department of Agricultural Economics and Rural Development-MBA
Food & Agribusiness

LEVEL OF STUDIES | Postgraduate

COURSE CODE | 410005 | SEMESTER | 1st

COURSE TITLE | Food Technology

INDEPENDENT TEACHING ACTIVITIES

if credits are awarded for separate components of the course, e.g. lectures, laboratory WEEKLY CREDITS
exercises, etc. If the credits are awarded for the whole of the course, give the weekly TEACHING HOURS
teaching hours and the total credits
Lectures 3 4

Add rows if necessary. The organisation of teaching and the teaching methods used are
described in detail at (d).

COURSE TYPE | Special background

general background,

special background, specialised general knowledge,
skills development

PREREQUISITE COURSES: | Food microbiology, Food chemistry, Food Engineering

LANGUAGE OF INSTRUCTION and | Greek
EXAMINATIONS:

IS THE COURSE OFFERED TO ERASMUS | No
STUDENTS

COURSE WEBSITE (URL) | http://mba.aua.gr/en/category/education/courses/

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
e Description of the level of learning outcomes for each qualifications cycle, according to the Qualifications Framework of the European Higher
Education Area
o Descriptors for Levels 6, 7 & 8 of the European Qualifications Framework for Lifelong Learning and Appendix B
o Guidelines for writing Learning Outcomes

It is an introductory course in selected subjects of food science and technology providing basic knowledge of food
chemistry, food microbiology, food engineering, food processing and preservation. In addition, the student will be
able to apprehend various issues related to food safety and quality. Finally, the aim of the course is to provide
information on cutting-edge technologies in food science through the application of Information and
Communication Technologies (ICTs) as well as introductory information on Safety and Quality Management
Systems.

Upon successful completion of the course the student will be able to:

Understand the basic vocabulary and terminology related to food science and technology
Have basic knowledge of the basic concepts pertaining to food microbiology and hygiene
Understand the use of basic tools for rapid and non-invasive assessment of food quality
Comprehend the basic chemical characteristics of food

o Know the basic processes implicated in food processing and preservation

O O O O

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 Project planning and management

use of the necessary technology Respect for difference and multiculturalism

Adapting to new situations Respect for the natural environment

Decision-making Showing social, professional and ethical responsibility and sensitivity to gender
Working independently issues

Team work Criticism and self-criticism

Working in an international environment Production of free, creative and inductive thinking

Working in an interdisciplinary environment ...

Production of new research ideas Others...

o Working independently




Decision making

Working in an interdisciplinary environment

Search for, analysis and synthesis of data and information, with the use of the necessary technology
Production of free, creative and inductive thinking

O O O

[¢]

3. SYLLABUS

Introduction-Definitions-Terminology of Food Science and Technology
Food Chemistry — Food Constituents

Microbiological Quality and Safety of Foods

Principles of Food Hygiene

Principles of Food Engineering

Principles and Methods of Food Processing

Principles and Methods of Food Preservation

State-of-the-Art Subjects in Food Science and Technology

Basic Principles in Food Safety and Quality Management Systems

© 0O 0O O O O O O O

4. TEACHING and LEARNING METHODS - EVALUATION

DELIVERY | Face-to-face

Face-to-face, Distance learning, etc.

USE OF INFORMATION AND | Powerpoint slides. Student communication via E-mail.

COMMUNICATIONS TECHNOLOGY | Dissemination of training material through E-class.
Use of ICT in teaching, laboratory education,
communication with students

TEACHING METHODS Activity Semester workload
The manner and methods of teaching are described in Lectures 50
detail. :
Lectures, seminars, laboratory practice, fieldwork, study Project 30
and analysis of bibliography, tutorials, placements, clinical Student’s study 20

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 Course total 100
to the principles of the ECTS

STUDENT PERFORMANCE EVALUATION o  Written examination (60%)
Description of the evaluation procedure o Project (20%)

S . . . 0
Language of evaluation, methods of evaluation, summative o Oral examination during project presentation (20%)

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.

5. ATTACHED BIBLIOGRAPHY

- Suggested bibliography:

o Adams, M.R., Moss, M.O., McClure, P., 2016. Food Microbiology, 4th Edition, Royal Society of Chemistry,
Cambridge, UK.
o Fellows, P.J., 2016. Food Processing Technology: Principles and Practice, 4th Edition, Woodhead Publishing,
Ltd., Cambridge, UK.
o ApBavitoylavvng, I.Z., Ztpatdkog, A.X., 2011. Texvohoyieg Enetepyaoiag kal Zuokevuaoiag Tpodpipwv.
Ek600eLg University Studio Press, @ecoalovikn.
- Related academic journals:
Journal of Food Science, Journal of Food Engineering, Food Chemistry, Food Microbiology, International Journal
of Food Microbiology, Journal of Food Protection, International Journal of Food Science and Technology




