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AYTOTEAEIZ AIAAKTIKEZ APAZTHPIOTHTEZ

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

LY. ALa/\EfE'I.C, Epyaarnpla{(sc AOKNOELG If./\fl’. Av oL marwru(:ec u?vaéeq anovey'ovrat evialet | oo AIAASKANAIAS MONAAES

yla To oUVOoAO Tou puadnuatog avaypayte tig eBdouadiaiec wpec StbéaokaAiag kat to
OUVOAO TWV MOTWTIKWV Uovadwv

MpocVéate ocipéc av ypelaotel. H opyavwon Stéaokadiag kat ot SLOAKTIKEG uedobol mou
XPNOLUOTTOLOUVTAL TIEPLYPAPOVTAL AVAAUTIKA 0TO (6).

TYNOZ MAGHMATOZ | ELlS8iKEUONG YEVIKWY YVWOEWV

yevikoU uroBadpou,

£L6tkoU urtoBadpou, elbikevang

VEVIKWVY YVwoewv, avantuéng Seélotntwv

MNPOANAITOYMENA MAOHMATA: | OXI

FAQzIA AIAAZKAAIAT ko EEETAZEQN: | EAANVIKN

TO MAGHMA NPOzZ®MEPETAI ZE ®OITHTEZ | OXI|
ERASMUS

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

2. MAOHZIAKA ANOTEAEZMATA

Ma6notakd AntoteAéopata
Meptypdpovral Ta LadnoLlaKd AIOTEAETUATA TOU UATUATOGC OL CUYKEKPUUEVEC YVWOELS, SELOTNTES KAl LKAVOTNTEG KartaAArjAou enutédou mou Ja
QTTOKTI)OOUV OL (OLTNTEG UETA TNV ETILTUXN OAOKApwan Tou Uadriuatog.
SuuBouleuteite to MNapaptnua A
o [leptypapri Tou Emunédou twv Madnaolakwv ArtoteAeouatwy yia kade éva KUkAo omoudwv ouppwva le to MAaioto Mpoooviwv tou Eupwraikou Xwpou
Avwrtatng Eknaibevong
o [leptypapikoi Aeikteg Emumédwv 6, 7 & 8 tou Eupwrniaikou MAatoiou Mpoaoviwy Awd Biou Madnong kat to Mapaptnuo B
o [lepiAnmtikog O8nyoc cuyypapric Madnaotakwv AloteAeoudtwyv

Me tnv emituxn oAokAfpwon Tou padnuatog o pottntric Ba amokthoel ywwoelg kot Ba e€olkelwOel pe Thv
TeXvoloyla petamoinong enefepyaciog Kal mapaywyng Twy KUPLOTEPWY TTPOLOVIWY GUTIKN Kal LWIKAG
npoghevong. EmutAov, To padnua oAokAnpwvel Tig mAnpodopieg Kat TI¢ Se€LoTNTEC TwV GOLTNTWY, WOTE Vol
OUVOETOUV €va oX£S10 cUOTAPATOG Lo TN Slaxeiplon TN aodpAleLag Kot TNG moldTNTAG TWV TPOdPiUwV cUpdpwva
pe ta 8tebvr) mpotumna.
Me tnv emituxn oAokARpwaon tou padnuoatog o pottntic / tpla Ba sival os B£on va:
e tpoadlopilel ta Sladopa oTAdLA TG TTAPAYWYLKNG Stadikaoiag
e ieplypddel Ta poiovra {wLKNG TPoEAEUONG

e Na €XeL TIG BACLKEC YVWOELC YL TNV Tapaywyr oivou
® va epUNVEVEL TIG TEXVOAOYIKEG OPEUPAOELG
® va CUVOETEL QTTALTAOELC VEWV TIPOIOVTWY
¢ £bOpUOTEL TIC ATOLTHOELG OTLG ETLXELPNOELG TPODIUWY
e va emiBewpel Kat va afloloyel tnv mopoywytk Stodtkaoia Kal va mpoteivel SLopOWTIKESG EVEPYELEC

Fevikég IkavaTnTeg
AauBavovtag urmoyn TG YEVIKEG LKAVOTNTES TTOU TIPETIEL VXL EXEL QUTOKTHOEL O MTUXLOUXOG (OMWE UTEG avaypdgovtal oto lapdptnua AUTAWUATOG Kot
napatidevral akodovdwg) o€ moLa / OLEC QIO AUTEC ATTOOKOTTEL TO HAdnua;.

Avadlntnon, avaAvon kat auvean Se6oUEVwVY Kal TANPOPOPLWY, LUE TN Sxedlaouoc kat Staxeipton Epywv

XPron Kot Twv amapaitnTtwy TEYVOAoYLWV 26006 0T SLAPOPETIKOTNTA KAl OTNV TTOAUTTOALTIOULKOTNTA

lpooaplLoyr) O€ VEEG KATAOTAOELG 2eBaoudg ato puoko reptBaiiov

AnYn amopacewv Ertibeién kowwvikrig, emayyeAuatikn kat ndikr¢ urteuduvotntag Kot evatodnoiog
Autovoun epyaoia oe Yéuata puAou

Ouadikr epyaoia AOKNON KPLTIKIG KOlL LUTOKPLTIKIG




Epyaoia oc 6tedveg meptBaAlov Mpoaywyn tne eEAeUTEPnG, SNIULOUPYIKIG KAl ETTAYWYLKIG OKEYNG
Epyacia oe Slemiotnuoviko neptBaAiov

Mapdywyn VEwV EPEUVNTIKWY LOEWV AMeg...

. Avalntnon, avaAuon kat cuvBeon Sedopévwy Kot TAnpodopLwY, LE Th XPHON KOL TWV amapaitnTwy
TEXVOAOYLWV

J ANPn anodacewv

. Autovoun epyaocia

J Ouadikn epyacia

J Epyaocia og 51eBvég meplBaiiov

J Epyaocia o€ Stemiotnpuoviko meptBaiiov

J Mapaywyn VEWV EPEUVNTIKWVY LOEWV

3. MEPIEXOMENO MAGHMATOZ

Mapaywyn kat alomoinon Tou YAAAKTOG — ZUCTOTLKA TOU YAAAKTOG KOl TTAPAYOVTEC TTOU EMNPEAlouV TV cUOTAON
KOLL TNV TOLOTNTA Tou. — Atatpodikn Kat Blodoyikn afia tou yaAaktog - NMoapaywyr Kabapou Kal UYLEWVOU YAAAKTOG
(LikpoPlohoyikd xapaktnplotika) — Enetepyaoia yahaktog (BepuLkég enetepyaaoieg, Tunomnoinon,
opoyevoroinon)- Baotkd yoAakTtokopkad npoidvta (Mooipa yaAarta, Maouptl, Peuotd 6fva yahata, Tupld).

Eloaywyn otnv Texvoloyia Tpodluwv Zwikng Npogheuong
XNULKA Kot Bloxnuikn ocuotoon Twy HUwV.

METATPOTA TOU ULKOU CUCTHATOG OE KPEQC

Texvoloyieg Kpéatog

Juvtipnon vwiol KPENTOG

MpooBeteg Kal PonBNTIKEG UAEG

Mpoiovta BepuLkng enefepyaoiag and GUYKOMTO KPEAS

Mpoilovta BepuLkig enefepyaciog amd auToUOLO TELAXLO KPEATOG
ZupoUpEVA OANQVTIKA

Nwrnad aAAavTikd

A&loAbdynon kot mapeUPAceLg oTnV Tapaywyr Tpodipwy {wiKNG poéAeuong

Mapaywyn kat alomoinon Tou yaAaKTog

YU0OTAON KAL TIOLOTIKA XOPOKTNPLOTIKA TwV Stadopwv eldwv YAAKTOG

Alatpodikni kat Blodoyikn agia tou yaAaKTog

MOLOTLKA XOPOKTNPLOTLKA TOU UYLEWVOU yaAaktog (MikpoBloloyia yahaktoc)

Ene€epyacio tou yalaktog (Bepuikég emefepyaoieg, Tumonoinon, opoysvomnoinon k.A.m.), Texvoloyia Baotkwy
YOAOKTOKOMLKWV Tpoidvtwy (Tuptd M.0.M, ytaouptt, BolTupo K.0)

JTolEla yLa TNV wplpavon Twv otaduAlwv
Aeukn owomoinon

EpuBpn owormoinon

Napaywyn adpwdwv oivwv

JUVTNPNTLKA TWV OlvwyY

levotikn afloAdynon olvwv

4. AIAAKTIKEZ kot MAOHZIAKEZ MEGOAOI - AZIONOIHzH

TPONOZ NAPAAOZHZ ﬂpc’)owno ue T[pC')GwT[O

Mpoowrto ue npoowrno, EE amootacewc ekmaibeuan K.Am.

XPHZH TEXNOA OrIQN NAHPO®OPIAZ KAI

EMNIKOINQNIQN
Xpnjon T.I.E. otn Abaokalia, atnv Epyaotnplakn
Exntaibevon, atnv Emkowvwvia UE TOUG POLTNTEG

OPIrANQ3ZH AIAAZKANIAZ X ®oprog Epyaciog
Meptypagovtat  avaAutike o TPomog Kot uédodol Apagtnprotnra Efaurivou

Sbaokaliag. —
Aladéelg, Zeuwvapla, Epyaotnpiaky Acknon, Aoknon AIANEZEI 36

Mebiou, MeAétn & avaiuon BiBAoypaiag, Opovtiotrplo,




Mpaktikry (Tomod€étnon), KAwikn Aoknon, KoAAwrexviko MeA£€tn kot avdiuon a4
Epyaotiplo, Awbdpaotiky Sibaokadi, EKTOULSEUTIKESG '
emwokéWelg, Exkmovnon ueAETng  (project), Zuyypaen BlB}\Lprad)L,aq
epyaoiac / epyaciwv, KaAAteyvikr Snutoupyia, KA. MNpoetolacia yia 20
e€eTAOELG
Avaypd@ovtal ol WpeG UEAETNG TOU @ouTNTH ylat Kade
uadnotakn Spactnpotnta  kaBwg KAt Ol WPEG N
kaGobnyoUuevNG UEAETNG OCUUPWVA UE TIG apXEG Tou ECTS
JUvolo Mabnpatog 100
AZIOAOTHZH OOITHTQN | Aokuacia MoAhamAnig Emloyng - Epwtroelg Zuvtoung Avamtuéng -
Meptypapn tne Stadikaoiac aétoAoynong Epwtr’]cetq AV('XT[TUEFIC

Mwooa A&LoAbynaong, MéBobot aétoAdynong,
Alauopewtikn n Zuunepacuatikr, Aokwuaoia MNoAraming
Ermtidoyrig, Epwtrioelc Zuvrtoung Amavinong, Epwrtrioelg
Avamtuéng  Aokwiwv, Emiluan MpoBAnudtwv, [parmtr
Epyaoia, EkSean / Avagopa, MNpowoptkn EEEtaon, Anuoota
Mapouciaon, Epyaotnpiakn Epyaoia, KAwiwkn Eé€taon
Ao¥evoug, KaAAitexvikn Epunveia, AAAn / AAdeg

Avaépovtat pntda npoabloplopéva kpLripta aéloAdynong
KL €qv ka o glvat mpoaBaoiua Ao TOUG POLTNTEG.

5. ZYNIZTQMENH-BIBAIOTPADIA

- Mpotewvouevn BiBAoypapia:
Yyiewvn kat TexvoAoyia tou FAaktog Kat Twv npoioviwy tou. A. |. Mavtng, A. K. Manayswpyiou, A. I. ®Astoupng,
A.Z. Ayyedibng. Exbooeig Aol Kuptakidén (2015).

Dairy Production and Processing: The Science of Milk and Milk Products by John R. Campbell, Robert T. Marshall.
Waveland Press, Inc. (2016).

- Zuvaen ENLOTNUOVIKD TTEPLOSIKA:

3.A. lTewpyakng, K.N. BapeAtlng, I.A. Apppooiadng, 2002. Texvoloyia Tpodipwv Zwikng Mpoghevong, EkSOoELS
Juyxpovn MNaideia, Oscoahovikn.

-2.B. Papavtavng 2005. Texvoloyia Kpéatog kat MNpoidvtwy tou, Ekdooelg Z0yxpovn Maldeia, Osooalovikn.

-R.A. Lawrie 1998. Lawrie's Meat Science, Sixth Edition, Woodhead Publishing Limited, Cambridge, UK.

ToldraF. (ed) 2010. Handbook of meat processing, Wiley — Blackwell.

ToldrdF. (ed) 2009. Safety of meat and processed meat, Springer.

-Mavtng A., (2015). Yyiewvn kot Teyvodoyia tou MaAaktog kot twv lNpoiovtwy tou, Ekdooelg  AdeAdol Kuplakidn
A.E., ISBN 978-960-017-9.

-AttortoUAou-Tlavetdkn E. (2010). MwkpoBloloyia Fdhaktog, EkS. AIBAZH, Osooalovikn

-Robinson, R.K. (2002). "Dairy Microbiology Handbook. The Microbiology of milk and milk products" New York:
Wiley- Interscience



https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=John+R.+Campbell&text=John+R.+Campbell&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Robert+T.+Marshall&text=Robert+T.+Marshall&sort=relevancerank&search-alias=books

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 Studies
COURSE CODE | 410012 | SEMESTER | 2st
COURSE TITLE | Special Topics in 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
3 4

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

Specialised general knowledge

PREREQUISITE COURSES: | Food Technology
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

e Descriptors for Levels 6, 7 & 8 of the European Qualifications Framework for Lifelong Learning and Appendix B

o Guidelines for writing Learning Outcomes

Upon successful completion of the course, the student will gain knowledge and become familiar with the
processing technology, and production of the main products of plant and animal origin. In addition, the course
completes the knowledge and skills of students to synthesize a design system, for food safety and quality
management according to the international standards.

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

¢ identify the various stages of the production process

e describe products of animal origin
e to interpret technological interventions
e compose new product requirements

¢ apply the requirements to food businesses
e inspect and evaluate the production process and propose corrective actions

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

-Search for, analysis and synthesis of data and information, with the use of the necessary technology




-Adapting to new situations
-Decision-making

-Team work

-Working in an international environment
-Working in an interdisciplinary environment
-Production of new research ideas

3. SYLLABUS

- Milk production and utilization

- Components of milk and factors affecting its composition and quality.
- Nutritional and biological value of milk

- Production of clean and hygiene milk (microbiological characteristics)
- Milk processing (Heat treatments, homogenization, standardization)
- Basic dairy products (Marketing milk, Yogurt, Liquid sour milk, Cheese, Butter).
- Grape ripening

- White winemaking

- Red winemaking

- Sparkling winemaking

- Wine additives and conservatives

- Sensory analysis of wines

4. TEACHING and LEARNING METHODS - EVALUATION

DELIVERY | Face-to-face lectures

Face-to-face, Distance learning, etc.

USE OF INFORMATION AND

COMMUNICATIONS TECHNOLOGY

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 36
detail.
Lectures, seminars, laboratory practice, fieldwork, study i
and analysis of bibliography, tutorials, placements, clinical analysis
practice, art workshop, interactive teaching, educational Exams preparation 20
visits, project, essay writing, artistic creativity, etc.

Literature study and 44

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

Course total 100

STUDENT PERFORMANCE EVALUATION | Multiple choice questionnaires, short-answer questions and open-
Description of the evaluation procedure ended questions

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.

5. ATTACHED BIBLIOGRAPHY

- Suggested bibliography:

Yyiewvn kat TexyvoAoyia tou FAaktog kat twv npoioviwv tou. Hygiene and Processing of Milk and its products. A.
I. Mantis, D. K. Papageorgiou, D.I. Fletouris, A.S. Aggelidis. Ed. Kyriakidis Bro (2015).

Dairy Production and Processing: The Science of Milk and Milk Products by John R. Campbell, Robert T. Marshall.
Waveland Press, Inc. (2016).

2.A. Tewpyakng, K.I. BapeAtlng, I.A. AuBpoaiadng, 2002. Texvodoyia Tpoiuwv Zwiknic MNpoéAcuaong, Ekdoosic
2uyxpovn Maideia, Oscoalovikn.



https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=John+R.+Campbell&text=John+R.+Campbell&sort=relevancerank&search-alias=books
https://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&field-author=Robert+T.+Marshall&text=Robert+T.+Marshall&sort=relevancerank&search-alias=books

2.B. Pauavtavnc 2005. Teyvoloyia Kpgatoc kat Mpoidvtwy tou, Ekdooeic Zuyxpovn MNaideia, OsooaAovikn.
R.A. Lawrie 1998. Lawrie's Meat Science, Sixth Edition, Woodhead Publishing Limited, Cambridge, UK.
ToldrdF. (ed) 2010. Handbook of meat processing, Wiley — Blackwell.

ToldrdF. (ed) 2009. Safety of meat and processed meat, Springer.




