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AGRICULTURAL UNIVERSITY OF ATHENS
                             School of Food and Nutritional Sciences
                             Department of Food Science and Human Nutrition

     Please note that only the following courses are available in the English language
COURSE DESCRIPTION FORM

	Title:
	Technology of Foods of Animal Origin Meat Science
	
	Check

	
	
	Compulsory
	

	ECTU credits:
	5
	Elective   
	X

	Course Code:
	1650
	Semester    
	

	
	
	Autumn Term
	X

	Lecturer:
Contact Details:
	Assistant Professor Konstantinos Papadimitriou
kpapadimitriou@aua.gr 
	Spring Term
	X

	Prerequisites 
	
	Course Code

	1. Food Microbiology
	
	

	2. Food Chemistry
	
	


	COURSE GOALS

	To provide information on determinants (intrinsic, extrinsic, processing, implicit) and how these contribute to and effect meat quality and safety. To understand the role of microbial association to fresh meat and the role of hurdles in its preservation. To analyze basic types of meat products i.e. raw, cooked, cured, fermented and to emphasize on the safety aspects of ready-to-eat meat products.

	


COURSE CONTENTS
	
	
	Total Hrs

	1.
	Meat and muscle, chemical and biochemical constitution of muscle (general chemical aspects, biochemical aspects). 
	
	

	2.
	Factors reflected in specialized muscle function and constitution, conversion of muscle to meat, pre-slaughter handling, death of the animal.
	
	

	3.
	Spoilage of meat by infecting organisms.
	
	

	4.
	Factors affecting the growth of meat-spoilage organisms, prophylaxis.
	
	

	5.
	Storage and preservation of meat: refrigeration, thermal processing (cooking), dehydration, curing, chemical preservatives.
	
	

	6.
	Technology of modified atmosphere packaging.
	
	

	7.
	Applied meat microbiology, microbiology of meat fermented products.
	
	


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	
	
	
	Written exam
	70%

	Seminar
	
	
	
	Orals
	

	
	
	
	
	
	

	Collaboration with lecturer
	
	
	
	Personal assignments
	30%

	 Laboratory
	
	
	
	Group assignments
	

	TOTAL Hours:
	
	
	
	ΣΥΝΟΛΟ / TOTAL:
	100%


	BIBLIOGRAPHY
	Lawrie, R.A.; Ledward, D.A. (2006). Lawrie's Meat Science (7th Edition). Woodhead Publishing.

	
	

	NOTES
	The course is usually taught with personal collaboration with the lecturer. 

	
	All course material, assignments and examinations are in English.


COURSE DESCRIPTION FORM

	Title:
	FOOD BIOCHEMISTRY
	
	Check

	
	
	Compulsory
	

	ECTS Credits:
	5
	Elective   
	X

	Course Code:
	3380
	Semester   
	4th 

	Lecturer:
	Professor Effie Tsakalidou
	Autumn Term
	

	Contact Details:
	Tel. +30-210-5294661
Email : et@aua.gr
	Spring Term
	X


	PREREQUISITES (if any)
	
	Course Code

	1. Good background in Biochemistry 
	
	2470

	2. Solid background in Organic Chemistry
	
	


	COURSE GOALS

	1) Understand the role and functionality of biotic and abiotic food components in food biotransformations 

	2) Integrate  the obtained knowledge in food production, processing and preservation

	3) Communicate the knowledge  to specialist and non-specialist audiences clearly and unambiguously

	4) Continue to study in a autonomous manner

	

	COURSE CONTENTS
	
	Total Hrs

	1.
	Biotransformations in muscle foods
	
	8

	2.
	Milk and biotransformations in dairy foods
	
	10

	3.
	Cereals and biotransformations in cereal based foods
	
	10

	4.
	The ripening process in fruits and vegetables 
	
	8

	5.
	Enzymatic browning
	
	4


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	3
	
	
	Written exam
	70 %

	Seminar
	1
	
	
	Orals
	%

	
	
	
	
	
	

	Collaboration with lecturer
	1
	
	
	Personal assignments
	30 %

	 Laboratory
	
	
	
	Group assignments
	%

	TOTAL Hours:
	5
	
	
	TOTAL:
	100 %


	SUGGESTED BIBLIOGRAPHY
	Alais C. & G. Linden (1991) Food Biochemistry, Ellis Horwood Ltd., UK

	
	Brody T. (1998) Nutritional Biochemistry, Academic Press Inc., UK

	
	Fennema O.R. (1996) Food Chemistry, Marcel Dekker Inc., NY

	
	Hui Y.H. (2006) Food Biochemistry and Food Processing, Blackwell Publishing, Iowa, USA

	
	

	NOTES
	

	
	


COURSE DESCRIPTION FORM

	Title:
	FOOD CHEMISTRY
	
	Check

	
	
	Compulsory
	X

	ECTS Credits:
	5
	Elective   
	

	Course Code:
	3390
	Semester   
	4

	Lecturer:
	Assistant Professor Chrysavgi Gardeli
	Autumn Term
	

	Contact Details:
	Tel. 00302105294690, Email : agardeli@aua.gr
	Spring Term
	X


	PREREQUISITES (if any)
	
	Course Code

	1. Good knowledge of  General Chemistry and Organic Chemistry
	
	

	2. 
	
	

	3. 
	
	


	COURSE GOALS

	 Knowledge of basics of  Food Chemistry

	

	COURSE CONTENTS
	
	Total Hrs

	
	Introduction to Food Chemistry. Water. Energy Content of Foods. Amino Acids, Peptides, Proteins. Lipids. Carbohydrates. Vitamins. Functional and Structural Properties of Foodstuffs. Food Additives. Food Flavor. Effect of Treatments on the Nutrients of Foods. Enzymic and non-enzymic browning. 
	
	60


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	3
	
	
	Written exam
	70%

	Seminar
	2
	
	
	Orals
	20%

	
	
	
	
	
	

	Collaboration with lecturer
	
	
	
	Personal assignments
	10%

	 Laboratory
	
	
	
	Group assignments
	

	TOTAL Hours:
	5
	
	
	TOTAL:
	100%


	SUGGESTED BIBLIOGRAPHY
	FOOD CHEMISTRY BY OWEN  FENNEMA

FOOD CHEMISTRY BY BELITZ, GROSCH & SCIEBERLE

	
	

	
	

	NOTES
	

	
	


COURSE DESCRIPTION FORM

	Title:
	Food Legislation
	
	Check

	
	
	Compulsory
	

	ECTU credits:
	5
	Elective   
	X

	Course Code:
	2620
	Semester   
	

	
	
	Autumn Term
	X

	Lecturer:
Contact Details:
	Professor Eleftherios Drossinos, ehd@aua.gr, 
Assistant Professor Konstantinos Papadimitriou

kpapadimitriou@aua.gr
	Spring Term
	X

	Prerequisites 
	
	Course Code

	1. Food Hygiene
	
	

	2. 
	
	


	COURSE GOALS

	Principles of legislation. General aspects. Sampling. Packaging. Additives. Labelling. Biological products. Frozen plant and animal originated products. Milk and dairy products. PDO foods. European legislation of food. 

	


COURSE CONTENTS
	
	
	Total Hrs

	1.
	Introduction to law, sources of law. 
	
	3

	
	Relation between international and national law, The European Union and food law (subsidiarity and proportionality), the treaty as primary law, regulation, directive decision.
	
	

	2.
	Principles of legislation. General aspects. Sampling. Packaging. Additives. European legislation of Organic products and GI (PDO, PGI, TSG) foods. 
	
	15

	3.
	The General Food Law, Authorisation requirements, additives food safety criteria, contaminants and restricted substances, food handling, hygiene, traceability and recall (EU food hygiene legislation, traceability of food producing animals GM traceability).
	
	10

	4.
	The institutions of the European Community, European Food Safety Authority.
	
	3

	5.
	Food labelling legislation, official controls, enforcement and incident.
	
	3


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	3
	
	
	Written exam
	70%

	Seminar
	
	
	
	Orals
	

	
	
	
	
	
	

	Collaboration with lecturer
	2
	
	
	Personal assignments
	30%

	 Laboratory
	
	
	
	Group assignments
	

	TOTAL Hours:
	
	
	
	ΣΥΝΟΛΟ / TOTAL:
	100%


	BIBLIOGRAPHY
	van der Meulen B. and van der Velde M., 2009. European Food Law Handbook. Wageningen University and Research Centre.

	
	

	
	

	NOTES
	The course is usually taught with personal collaboration with the lecturer. 

	
	All course material, assignments and examinations are in English.


COURSE DESCRIPTION FORM

	Title:
	Food Quality Control
	
	Check

	
	
	Compulsory
	X

	ECTS Credits:
	5
	Elective   
	

	Course Code:
	1460
	Semester   
	

	Lecturer:
	Assistant Professor Konstantinos Papadimitriou
	Autumn Term
	X

	Contact Details:
	kpapadimitriou@aua.gr
	Spring Term
	X


	PREREQUISITES (if any)
	
	Course Code

	1. Statistics
	
	

	2. Statistical Quality Control
	
	


	COURSE GOALS

	The course aims to present a quantitative approach to food quality control and enforces the integration of

	statistical concepts into food quality assurance methods. Within the course, the theoretical foundation and the

	procedural techniques through practical examples will be illustrated. Therefore, the ultimate goal of the course 

	is to bridge the gap between statistical quality control and food quality management.

	

	COURSE CONTENTS
	
	Total Hrs

	1.
	Quality toolbox: practices, tools, and standards
	
	

	2.
	Statistical process control using control charts
	
	

	3.
	Control charts for variables
	
	

	4.
	Control charts for attributes
	
	

	5.
	Process capability analysis
	
	


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	
	
	
	Written exam
	

	Seminar
	
	
	
	Orals
	

	
	
	
	
	
	

	Collaboration with lecturer
	10
	
	
	Personal assignments
	100%

	 Laboratory
	
	
	
	Group assignments
	

	TOTAL Hours:
	10
	
	
	TOTAL:
	100%


	SUGGESTED BIBLIOGRAPHY
	Dale H. Besterfield, “Quality Control”, Prentice-Hall, Inc., 2001

	
	

	NOTES
	The course will be usually taught with personal collaboration with the lecturer. Personal

	
	assignments will include the solution of practical examples (i.e. food quality problems) of 

	
	the theory given.

	
	All course material, assignments and examination will be in English.


COURSE DESCRIPTION FORM

	Title:
	METHODS IN FOOD ANALYSIS
	
	Check

	
	
	Compulsory
	X

	ECTS Credits:
	5
	Elective   
	

	Course Code:
	1200
	Semester   
	5

	Lecturer:
	Assistant Professor Athanasios Mallouchos
	Autumn Term
	X

	Contact Details:
	Tel 00302105294681, Email : aMallouchos@aua.gr
	Spring Term
	


	PREREQUISITES (if any)
	
	Course Code

	1. ANALYTICAL CHEMISTRY
	
	

	2. 
	
	

	3. 
	
	


	COURSE GOALS

	…DEVELOP SKILLS IN FOOD ANALYSIS

	

	COURSE CONTENTS
	
	Total Hrs

	
	General Principles (Sampling, evaluation of analytical data, reporting). Compositional analysis of foods (moisture, ash, proteins, fats, carbohydrates, vitamins, minerals etc.)

Chemical properties (pH & Titratable acidity, fat characterization, food contaminants, protein separation)

Basic principles of spectroscopy, Ultraviolent-Visible, Fluorescence, Infrared, Mass spectrometry, NMR

Chromatography (basic principles, Column chromatography, TLC, GC, HPLC)
	
	60


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	3
	
	
	Written exam
	70%

	Seminar
	
	
	
	Orals
	15%

	
	
	
	
	
	

	Collaboration with lecturer
	
	
	
	Personal assignments
	15%

	 Laboratory
	3
	
	
	Group assignments
	

	TOTAL Hours:
	6
	
	
	TOTAL:
	100%


	SUGGESTED BIBLIOGRAPHY
	FOOD ANALYSIS. THEORY AND PRACTICE  BY Y.POMERANZ & C. MELOAN

FOOD ANALYSIS, BY S. SUZANNE NIELSEN

	
	

	
	

	NOTES
	

	
	


COURSE DESCRIPTION FORM

	Title:
	Quality and Food Safety Management Systems
	
	Check

	
	
	Compulsory
	

	ECTU credits:
	5
	Elective   
	X

	Course Code:
	745
	Semester   
	

	
	
	Autumn Term
	X

	Lecturer:
Contact Details:
	Professor Eleftherios Drossinos ehd@aua.gr
Ass. Professor Konstantinos Papadimitriou kpapadimitriou@aua.gr
	Spring Term
	X

	Prerequisites 
	
	Course Code

	1. Food Microbiology and Hygiene 
	
	

	2. Food Chemistry
	
	

	3. Food Quality Control
	
	


	COURSE GOALS

	To provide the principles of quality management systems (QMS). To underpin to the proactive longitudinally integrated safety assurance as this is articulated via the application of food safety management systems (FSMS). To provide information on prerequisite programmes, hazard analysis and critical control point system (HACCP) principles. Finally, to explain requirements of ISO and private standards and to familiarized auditing techniques.

	


COURSE CONTENTS
	
	
	Total Hrs

	1.
	Introduction to and fundamentals of Quality and Food Safety Management Systems. 
	
	

	2.
	History and overview of HACCP, tasks for HACCP plan development, principles of HACCP, HACCP plan implementation and maintenance, auditing of Quality and Food Safety Management Systems.
	
	

	3.
	Applying HACCP to the food processing industry, Codex HACCP guidelines.
	
	

	4.
	Overview of standards. Quality management system (scope, application, definitions, documentation and records, management responsibility, resource management, product realization, measurement, analysis and improvement).
	
	

	5.
	Applying the ISO 22000:2005. , ISO 9001:2008, ISO 14001:2004, PAS 220:2008, FSSC 22000:2009, PAS 99:2006 in food chain businesses.
	
	

	6.
	Quality and marketing standards for fresh fruit and vegetables.
	
	


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	
	
	
	Written exam
	70%

	Seminar
	
	
	
	Orals
	

	
	
	
	
	
	

	Collaboration with lecturer
	
	
	
	Personal assignments
	30%

	 Laboratory
	
	
	
	Group assignments
	

	TOTAL Hours:
	
	
	
	ΣΥΝΟΛΟ / TOTAL:
	100%


	BIBLIOGRAPHY
	Surak J. G.,Wilson S. 2007.The certified HACCP auditor handbook. American Society for Quality

	
	Clute M. 2009. Food Industry Quality Control Systems. CRC Press, Boca Raton.

	NOTES
	The course is usually taught with personal collaboration with the lecturer. 

	
	All course material, assignments and examinations are in English.


COURSE DESCRIPTION FORM

	Title:
	Dairy Technology I
	
	Check

	
	
	Compulsory
	..

	ECTS Credits:
	5
	Elective   
	x

	Course Code:
	1620
	Semester   
	9

	Lecturer:
	Professor Theofilos Masouras, Associate Professor Ekaterini Moschopoulou
	Autumn Term
	x

	Contact Details:
	theomas@aua.gr
 catmos@aua.gr
	Spring Term
	..


	PREREQUISITES (if any)
	
	Course Code

	1.
	
	

	2. 
	
	


	COURSE GOALS

	1. Knowledge of the production of liquid milk, condensed milk, milk powder, cream, butter, yogurt, fermented milks and ice cream 
2. Knowledge of the relationship between raw material (milk) and the behavior of its components during processing. 
3. Knowledge of the principles and analytical procedures of analytical methods for the dairy products 

	

	COURSE CONTENTS
	
	Total Hrs

	1.
	Aspects of hygienic milk production, collection, storage, transportation and assessment raw milk quality 
	
	7

	2.
	Processing of milk in the dairy. Thermal and mechanical processing (homogenization, skimming – standardization, pasteurization, sterilization) for drinking milk production. Evaporated, sweetened condensed milk and milk powder manufacture. Modern methods of milk processing
	
	15

	3.
	Technology of fermented dairy products (yogurt, buttermilk, kefir etc), cream, butter, anhydrous milk fat and ice cream
	
	15

	4.
	Effect of processing on the characteristics and nutritional value of dairy products
	
	3

	5.
	Packaging and legislation
	
	3


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	3
	
	
	Written exam
	50%

	Seminar
	..
	
	
	Orals
	50%

	
	
	
	
	
	

	Collaboration with lecturer
	..
	
	
	Personal assignments
	..%

	 Laboratory
	2
	
	
	Group assignments
	..%

	TOTAL Hours:
	5
	
	
	TOTAL:
	100 %


	SUGGESTED BIBLIOGRAPHY
	1. Walstra P., Wouters J., & Geurts T. (2006) Dairy Science and Technology 2nd. Ed., CRC Taylor & Francis 

2. Tetra Pak. (1995) Dairy Processing Handbook 

	
	

	NOTES
	The course is usually taught with personal collaboration with the lecturer. 

All course material, assignments and examinations are in English.


COURSE DESCRIPTION FORM
	Title:
	Food Molecular Biotechnology
	
	Check

	
	
	Compulsory
	..

	ECTS Credits:
	5
	Elective   
	X

	Course Code:
	75
	Semester   
	

	Lecturer:
	Assistant Professor Konstantinos Papadimitriou
	Autumn Term
	..

	Contact Details:
	kpapadimitriou@aua.gr 
	Spring Term
	X


	PREREQUISITES (if any)
	
	Course Code

	1. Biology
	
	

	2. 
	
	

	3. 
	
	


	COURSE GOALS

	To understand the principles and techniques of the –omics approaches with special reference to genomic analysis and applications in food quality and safety assessment. To become familiar with the advantages and limitations of genetic modification.

	

	COURSE CONTENTS
	
	Total Hrs

	1.
	Introduction to the world of –omics 
	
	..

	2.
	Genomics, principles and techniques
	
	..

	3.
	Food safety and quality assessment through ‘omics’ (genomics, proteomics and metabolomics)
	
	..

	4.
	Microbial, plant and animal GMOs
	
	..

	5.
	Foodomics
	
	


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	20
	
	
	Written exam
	50%

	Seminar
	..
	
	
	Orals
	..%

	
	
	
	
	
	

	Collaboration with lecturer
	10
	
	
	Personal assignments
	50%

	 Laboratory
	10
	
	
	Group assignments
	..%

	TOTAL Hours:
	40
	
	
	TOTAL:
	100%


	SUGGESTED BIBLIOGRAPHY
	McPherson M. and Moller S. (2006). PCR. Second Edition. Taylor and Francis.

EFSA supporting publication 2013:EN-495

Chem. Soc. Rev., 2012, 41, 5706–5727

	
	Dale J.W., von Schantz M., Plant N. (2012). From genes to genomes. Third Edition. Wiley-Blackwell

	
	

	NOTES
	All course material, assignments and examinations are in English.

	
	………………………………………………………………………………………………………….


COURSE DESCRIPTION FORM
	Title:
	Enology II
	
	Check

	
	
	Compulsory
	

	ECTS Credits:
	5
	Elective   
	X

	Course Code:
	2610
	Semester   
	6

	Lecturer:
	Associate Professor Stamatina Kallithraka
	Autumn Term
	

	Contact Details:
	stamatina@aua.gr
	Spring Term
	X


	PREREQUISITES (if any)
	
	Course Code

	1. Enology I
	
	

	2. Food Chemistry
	
	

	
	
	


	COURSE GOALS

	a) Acquiring the knowledge of wine chemical composition, stabilization treatments,  conservation, ageing  and origins of the main organoleptic defects 

b) Understanding and recognizing the relationship among all the above parameters and wine quality

c) The development of their ability to stabilize  red and white wines



	

	COURSE CONTENTS
	
	Total Hrs

	1.
	Chemistry of wine (Carbohydrates, acids, phenolic compounds)
	
	9

	2.
	Clarification and stabilization treatments (filtration, fining, stabilization)
	
	9

	3.
	Wine ageing (barrel and bottle ageing)
	
	9

	4.
	Sensory analysis
	
	3

	5.
	Chemical nature, origins and consequences of the main organoleptic defects
	
	3

	6. 
	Laboratory
	
	12


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	
	
	
	Written exam
	50%

	Seminar
	
	
	
	Orals
	20%

	
	
	
	
	
	

	Collaboration with lecturer
	
	
	
	Personal assignments
	30%

	 Laboratory
	
	
	
	Group assignments
	

	TOTAL Hours:
	
	
	
	TOTAL:
	100%


	SUGGESTED BIBLIOGRAPHY
	Ribereau-Gayon, P., Glories, Y., Maujean, A., Dubourdieu, D. (2000) Handbook of enology, volume 2, John Wiley & Sons Ltd, England



	
	

	
	

	NOTES
	The course is usually taught with personal collaboration with the lecturer

	
	All course material, assignments and examinations are in English


COURSE DESCRIPTION FORM

	Title:
	COMPUTER APPLICATIONS IN FOOD PROCESSING
	
	Check

	
	
	Compulsory
	

	ECTU credits:
	5
	Elective   
	X

	Course Code:
	265
	Semester    
	6

	
	
	Autumn Term
	

	Lecturer:
Contact Details:
	Associate Professor Theofania Tsironi

ftsironi@aua.gr
	Spring Term
	X

	Prerequisites 
	
	Course Code

	1. Mathematics
	
	

	2. Food Engineering
	
	


	COURSE GOALS

	Upon successful completion of this course the student will become familiar with the use of mathematical equations to describe the basic phenomena observed in food processes. He will learn the basic numerical methods for solving various mathematical problems and the use of the EXCEL for modeling and optimization in food processing.

	


COURSE CONTENTS
	
	
	Total Hrs

	1.
	Course Structure/Requirements. Introduction to modeling in food processing. Basic concepts in using EXCEL.
	
	

	2.
	Solving mass balances (systems of linear algebraic equations).
	
	

	3.
	Solving food engineering problems expressed through non - linear algebraic equations.
	
	

	4.
	Numerical methods of "Successive substitutions", "Bisection", "Newton-Raphson" for solving nonlinear algebraic equations.
	
	

	5.
	Curve fitting of experimental data. Simple and multiple, linear and nonlinear regression analysis. Determination of parameter by of least squares method using EXCEL. Procedure "SOLVER".
	
	

	6.
	Numerical integration. Calculation of the F value of a thermal process
	
	

	7.
	Analytical solution for temperature profile calculation for products heating by conduction.
	
	


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	
	
	
	Written exam
	50%

	Seminar
	
	
	
	Orals
	

	
	
	
	
	
	

	Collaboration with lecturer
	
	
	
	Personal assignments
	50%

	 Laboratory
	60
	
	
	Group assignments
	

	TOTAL Hours:
	60
	
	
	ΣΥΝΟΛΟ / TOTAL:
	100%


	BIBLIOGRAPHY
	Cornell, P. (2003). Accessing and Analyzing Data with Microsoft Excel, Microsoft Press.

	
	

	NOTES
	Teaching in a computer laboratory (power point presentation and blackboard writing for theory). On hands practice with EXCEL. Class notes


COURSE DESCRIPTION FORM
	Title:
	Quantitative Food Microbiology
	
	Check

	
	
	Compulsory
	X

	ECTS Credits:
	5
	Elective   
	

	Course Code:
	3560
	Semester   
	

	Lecturer:
	Prof. Efstathios Z. Panagou
	Autumn Term
	

	Contact Details:
	Laboratory of Microbiology and Biotechnology of Foods

e-mail: stathispanagou@aua.gr 
	Spring Term
	X


	PREREQUISITES (if any)
	
	Course Code

	1. 
	
	

	2. 
	
	

	3. 
	
	


	COURSE GOALS

	· Acquire knowledge, develop skills and critical thinking regarding the concept of qualitative and quantitative determination of food spoilage for major food products (meat, fish, fruits and vegetables).
· Comprehend the basic principles of Quantitative Food Microbiology and its implementation in the quantification of the behavior (growth/death) of spoilage microorganisms in food ecosystems. 

	

	COURSE CONTENTS
	
	Total Hrs

	1.
	Predictive microbiology – Principles and applications
	
	6

	2.
	Spoilage assessment of raw meat  
	
	2

	3.
	Spoilage assessment of fish 
	
	2

	4.
	Spoilage assessment of fruits and vegetables 
	
	2

	5.
	Quantitative determination of microbial behaviour (growth/death) in food ecosystems
	
	4

	6.
	Implementation of rapid and non-invasive techniques in quantitative assessment of food safety and quality
	
	4


	TEACHING METHOD
	EXAMINATION

	Hours
	
	Weight

	Class
	20
	
	
	Written exam
	-

	Seminar
	-
	
	
	Orals
	70%

	
	
	
	
	
	

	Collaboration with lecturer
	20
	
	
	Personal assignments
	-

	 Laboratory
	-
	
	
	Group assignments
	30%

	TOTAL Hours:
	20
	
	
	TOTAL:
	100%


	SUGGESTED BIBLIOGRAPHY
	Membré, J.M., Valdramidis, V.P. (2016) Modeling in Food Microbiology: From Predictive Microbiology to Exposure Assessment. ISTE Press, Oxford, UK.

Sant’Ana, A.D. (2017) Quantitative Microbiology in Food Processing. John Wiley & Sons, LTD., Chichester, UK.

	
	McKellar, R.C., Lu, X. (2004) Modeling Microbial Responses in Food. CRC Press, Boca Raton, FL, USA.

	
	

	NOTES
	

	
	


75 Iera Odos,  118 55 Athens, GREECE                                                                                     ERASMUS+ Departmental Coordinator: 

Professor Eleftherios Drosinos 

